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On-Site Brewery Shop open
Monday – Friday 8am-4pm and Saturday 10am-4pm. 

info@bradfieldbrewery.com • 0114 2851118 • www.bradfieldbrewery.com
Bradfield Brewery Limited.Watt House Farm, High Bradfield, Sheffield, S6 6LG

ABV 4.5%ABV 4.5%

Follow us on Social Media
for our latest news on brews

Farmers Ales from Bradfield Brewery
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Did you know that the tax on the price of your 
pint in the UK is more than Germany, Spain, 
the Czech Republic, Portugal, Austria, and 
Belgium combined? This is a jaw dropping 
statistic which came earlier this year from 
the British Beer and Pub Association. 
According to the BBPA, 54.2p per pint of a 
5% ABV beer is duty. Additionally, there is 
V.A.T. levied at 20% at the point of sale. So 
anyone who tells you that alcohol taxes in 
this country are low is a liar.

Taxes are not the only determinant of the 
price in your pub. ‘Location, Location, 
Location’ is the title of a TV programme about 
house prices. You could equally apply this to 
the price of your pint as the average varies 
so much around the country, and sometimes 
even within the same town or city. According 
to an article in the Daily Telegraph published 
on 2 September 2023, Consett in County 
Durham boasts the cheapest average 
beer price of £2.65 per pint. Other cheap 
places to drink are Blaydon and Ferryhill, 
both also in the North East, and Dalton-In-
Furness in Cumbria. The Central London 
average is £6.63. Provincial airport hotels 
are even dearer, I paid £6.95 at a hotel by 
East Midlands Airport. London boasts, (if 
that is the right word) eight of the ten most 
expensive districts in which to drink in the 
UK. The other two were Great Missenden 
in Buckinghamshire, and Virginia Water in 
Surrey, two of the most affluent areas in the 
country. There are various reasons for the 
disparity. 

The cost of business in terms of rents, 
rates, and staff wages is much higher in 
the capital. It’s also probably fair to say that 
people living and working in London are 
more willing to pay the  eye-watering prices, 
whereas those living further north are more 
demanding about value for money.

The price of your pint has almost doubled 
in 15 years, from an average of £2.30 in 
2008, to an average of £4.30 this summer 
according to the hospitality trade body CGA. 
Had beer simply risen with inflation since 
2008, the price of your pint would have 
been £3.55. 

However, despite having some of the most 
highly taxed beer in the world, there are 
jurisdictions where a pint is considerably 
more expensive. According the price 
comparison website finder.com Doha in 
Qatar boasts the most expensive pint in the 
world at £10.47 with Abu Dhabi and Muscat 
close behind. Predictably enough the 
most expensive European pint is found in 
Reykjavik where the average price is £7.81, 
closely followed by Oslo. 

Readers may not be aware that Iceland 
introduced prohibition in 1915 and beer was 
only re-legalised in 1989, which may account 
for the highest prices. Oddly enough wine 
and spirits were made available again much 
earlier. Other than Bulgaria, the cheapest 
prices are found in places like Belarus and 
Moldova which are not anyone’s idea of 
holiday destinations.

According to finder.com the global average 
in £2.60, so while the UK may be an outlier 
in terms of tax, its cheapest pub prices are 
around the global average.

So now you know!

Paul Laxton
Chairman, Hudderfield and District Branch

CHAIRMAN’S NOTES
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Summer 
Pub of the Season
Zapato Brewery Tap

West Slaithwaite 

Situated in the historic former mill building 
Holme Mills next to Dark Woods coffee 
Roasters and alongside the Huddersfield 
Narrow Canal and River Colne, Zapato 
Brewery Tap has won the Huddersfield 
Camra Summer Pub of the Season award. 
Zapato is a modern, comfortable bar with 
a welcoming feel. There are two changing 
cask beers available as well as numerous 
keg, bottled and canned beers covering 
almost all beers styles. Wine, spirits, tea and 
specialty coffee, cider, natural wine, soft 
drinks, and cocktails are all available, along 
with cakes and bakes.

Indoors there’s a variety of seating and a 
real fire for the colder months, whilst outside 
there’s a partly covered seating area. This 
is surrounded by trees and with the sounds 
of the nearby river and canal, it makes for a 
very pleasant environment to enjoy a beer. 

Zapato has become a popular venue 
throughout the week and is welcoming to 
everyone including families and walkers and 
their dogs. 

Street food vendors visit at weekends 
offering a variety of cuisines and adding to 
popularity of the place, summer weekends 
being especially busy. 

Opening times for Autumn and Winter are 
Tuesday to Sunday from 12, closing is at 

Branch Awards
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2200 except for Tuesday and Sunday when 
it is 2000. 

See zapatobrewing.com for more 
information. 

Buses 184 and 185 from Huddersfield 
to Linthwaite, Slaithwaite, Marsden and 
Oldham stop nearby on Manchester Road 

 
 

Autumn 
Pub of the Season

 
Williams Beer & Gin

Huddersfield

Situated on John William Street, William’s 
Beer and Gin has been voted Autumn Pub 
of the Season by Huddersfield CAMRA 
members. Williams is a modern bar with a 
contemporary feel. It is deceptively long 
inside with a marble topped wooden bar on 
the left which has six handpumps. 

There is a handpump dedicated to Timothy 
Taylor’s beers and up to five cask beers are 
available from mainly Yorkshire breweries. 

A dark beer is almost always available and 
there are also ten keg beers. Unsurprisingly, 
there are also an extensive range of gins on 
offer too. Wednesday night is quiz night but, 

more importantly for beer drinkers, there 
is a special offer on cask beers, they are 
all £2.50 per pint all day. The offer is only 
applicable to pint measures though. 

Opening times are from 1500 – 2300 
Tuesday – Thursday, 1300 – 2300 Friday, 
Noon – Midnight Saturday and 1400 – 2200 
on Sundays. 

Williams is a short walk from bus and rail 
stations. 
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Recent years have seen Halifax 
become a great destination for real 
ale drinkers with and bars including 
the Grayston Unity, Victorian Craft 
Beer Café and Meandering Bear 
opening alongside long established 
pubs such as the Three Pigeons. 
But, Halifax has much more to offer 
real ale fans than town centre pubs. 
Just outside the town centre there 
are four pubs that are well worth a 
visit and together make a great pub 
crawl. 

There are number of bus services 
between Huddersfield and Halifax 
but the 503 is the most frequent and 
the most direct. For this crawl, alight 
from the 503 on Skircoat Road, 
opposite the First bus depot and 
walk along Free School Lane (Tesco 
local is on the corner). A 15 minute 
walk passed Savile Park brings you 
to a recreation ground on the right. 
Turn right on to an unadopted road 
with terraced houses on the right. 
The third street is Horsfall Street 
and here is one of Halifax’s best 
kept secrets – the Big Six Inn. A 
terraced local, it comprises a central 
corridor with two partly opened up 
rooms, plus a bar lounge and an 
excellent snug. Features include 
fitted seating, wood panelling and a 
fine bar back fitting. There is a lovely 
garden for fine summer evenings. 
There is no TV or juke box and on 
the evening of my visit the pub 

was busy, buzzing with all sorts of 
conversations. There are five real 
ales on offer and a real cider. The 
ales were Old Mill Bitter, Vocation 
Bread and Butter, Gun Brewery Milk 
Stout, Small World Secret and Acorn 
Moutre IPA. The Bread and Butter 
was tried and was very good. 

On leaving the Big 6, it is 
approximately ten minutes to the 
next pub. Retrace your steps to 
Free School Lane and then turn 
right and then left passed Crossley 
Heath School on to Spring Edge, 
then cross Skircoat Moor Road on 
to Wakefield Gate. Carry on past 
the houses, Wakefield Gate turns 
right and drops down. It is a cobbled 
road and quite steep. At the bottom 
of Wakefield Gate, cross over to 
Upper Washer Lane. This area is full 
of interest especially the different 
architectural features of the terraced 
houses and the way they have been 
built on such a slope. It doesn’t look 
as though much has changed since 
they were built. Rising up behind the 
houses is the Wainhouse Tower. At 
275 feet it is the tallest structure in 
Calderdale and the tallest folly in 
the world. It was built between 1871 
and 1875 and is open to visitors on 
occasional weekends throughout 
the year. The next pub, the 
Wainhouse Tavern, is along Upper 
Washer Lane, on the right. The pub A
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Wainhouse Tavern
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is an impressive looking substantial building, 
built in 1877 as a home for industrialist JE 
Wainhouse. There are bars on two levels 
and five handpumps in total. Beers available 
were Wainhouse Bitter, Marston’s 61” Deep, 
Rat Brewery Rat in Black, Nightjar At One 
with Citra and Fuzzy Duck Golden Cascade. 
The Rat in Black was tried and was excellent. 

A bus ride now to the next pub. Leave the 
Wainhouse Tavern and turn right on to 
Darcey Hey Lane. Continue up the lane to 
Rochdale Road where there is a bus stop 
across the road. There are frequent buses 
to Halifax town Centre from this stop in 
the daytime, less frequent in the evenings. 
Catch a bus from here to Halifax town 
centre and change on to a 542 to Siddal. 
It’s approximately a 10 minute ride to Siddal 
New Road. The Cross Keys is on the left 
and the bus stop just passed it. Another 
historic pub, dating from the C17th, it re-
opened in 2012 as a freehouse. It features 
an inglenook fireplace and traditional layout. 
Eight handpumps were serving Neepsend 
Blonde, Neepsend Donati, Thirst Class 
Green Bullet, Wychwood Hobgoblin, Goose 
Eye Chinook, Elland Abello Bay Pale, Stod 
Fold Imperial Stout and a beer from Hop 
Studio. The Donati was tried and was good. 
It’s just a short walk to the final pub. Leave 
the Cross Keys and cross Siddal New Road 
and head down Whitegate Road into another 
area rich in industrial heritage. Cross Hebble 
Brook and turn left, the Shears Inn is just in 

front of you. The pub was very busy when 
I called, mainly with diners. The Shears has 
an extensive menu which is available all 
day and the food looks mouth–watering. 
Drinkers are not forgotten though with six 
handpumps serving three Taylors beers, 
Boltmaker, Knowle Spring and Landlord and 
also available were Jennings Golden Host, 
Moorhouses White Witch and Wychwood 
Hobgoblin Gold. 

From the Shears Inn go straight ahead up 
Boys Lane with the mill on the left and follow 
it round to join Shaw Hill. A little further along 
on the left is the First Bus Elmwood depot 
and we are back where we started. A little 
further on, just passed Spring Hall, is the bus 
stop for the 503 back to Huddersfield. 

Cross Keys

Shear’s Inn
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BEER INK BREWERY, Lindley
Has closed. 

BRIGGS SIGNATURE ALES
Nouvelle Chanson (4.2% abv), pale ale 
brewed with French hops. 

LINFIT BREWERY
Is settling in to its new premises at South 
Crosland. Bitter, Gold Medal, Old Eli and 
Autumn Gold are currently being brewed, 
no news as yet re the dark beers. Known 
outlets for Linfit beers are Rose and Crown, 
Cop Hill; Plumbers Arms, Huddersfield; 
Sair Inn and Th’ Alma, Linthwaite; Fourth 
Fiend and Traveller’s Rest, Meltham.

LORDS BREWING
Report from Lord’s: “John has decided to 
step down from Lord’s Brewing Co.  After 
a fair few years of running Lord’s, John 
has sadly decided it is time to move on to 
pastures new and to do something different.  
Lord’s is now under new management and 
has new local investors.  There will be a 
lot of changes in the next few months, so 
keep your eyes on social media and your 
emails.  There are a lot of exciting plans for 
the future”

In the meantime, check out our latest beers: 
 

To The Moon!
Pale Ale - 3.9% - A hoppy 
pale ale with plenty of Citra 
hops

Sunshine State
West Coast IPA - 5.2% - Dry 
Hopped, citrus, piney resin, 
and bitter classic West 
Coast style Pale Ale.  We 
add buckets full of Amarillo, 

Azacca and Dana Hops to Sunshine State to 
make this the hoppiest beer we brew.

Weekend Driver
Bitter - 3.8% - A classic 
English Bitter celebrating 
those epic British routes 
and a good pub lunch.

MAGIC ROCK
Ruddy Bitter (4.0% abv), Yorkshire Bitter; 
Fell Over Summit (6.5% abv), Mountain IPA; 
Alchemy IPA (3.9% abv), session IPA; Lime/ 
Solstice (5.5% abv), Barrel Aged Lime and 
Elderberry sour.

MALLINSON’S BREWERY
C F 298 (3.8% abv); Lupino Trio (4.4% abv); 
American SIPA (4.5% abv), new recipe. 

Pub and Brewery News
If you run a pub or have any news or information about your local that you want to tell us 
about email aletalk@huddscamra.org.uk 

An appeal to all members in the Huddersfield District!
Pub surveys are our means of keeping the information in What Pub up to date - and, right 
now, many of our surveys are out of date. It’s a really easy job to amend a pub survey; all 
we need are people to go into pubs and change the information if necessary. So, we’re 
asking for your help, as CAMRA members, to get our What Pub descriptions up to date, so 
that members from any area can easily decide which pubs to visit and which of the excellent 
Huddersfield area ales to appreciate! If you feel you can help, please contact the Pubs 
Officer (for a survey sheet) at: pubsofficer@huddscamra.org.uk
Many thanks!
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Citranaut (4.0% abv), new recipe; Hallertau 
Blanc (4.2% abv); American SIPA (4.5% abv). 

RAT BREWERY
Ziggurat (5.2% abv) dry hopped pale ale for 
Stoke BF. 

THREE FIENDS
Lou & Joe’s Holme Brew (4.2% abv), lager. 
House beer for Lou & Joe’s Burger Co., 
Victoria St. Holmfirth.

ZAPATO
Marzen (5.4% abv), collaboration with 
Runaway Brewery, Lager with German hops.

Scene at the Bar….
A new bar in Holmfirth is Charlie’s Vintage 
Bar, real ale is not available.
 
Beaumont Arms Kirkheaton
Selling Kirkstall Pale Ale and Timothy Taylor 
Landlord.
 
The Cask, Kirkheaton
Selling two changing Ossett beers.
 
Th’Alma, Linthwaite
Selling Linfit beers alongside its usual 
Thwaites beers.

Royal Oak, Upperthong
Selling up to five beers from Mallinson’s and 
Millstone. 

LinfitBreweryAleTalkHalfPageAdNoBleed.pdf   1   07/11/2023   12:18
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York CAMRA Beer Festival 
York CAMRA Beer Festival has been held in 
various venues over the years, The Assembly 
Rooms, The De Grey Rooms, Priory Street 
Centre and more recently, on the Knavesmire. 
This year the festival moved to another new 
home, St Lawrence Church. Churches are 
becoming popular venues for beer festivals, 
and they tend to work well and provide 
atmospheric venues, not least because many 
churches can be kept at a low temperature 
which is good for the beer! Over 200 beers 
were available including a few keg and key keg 
beers mainly from Europe. Cask beers came 
from all across England and covered pretty 
much all beer types. The weather was good 
and although there was limited seating in the 
church itself there was seating outside, both on 
the grass and in a small marquee. There was a 
separate bar for cider in an outbuilding which 
contained further seating. The festival was 
entirely card only, with card readers behind the 
bars and on entry. A good festival with a good 
choice of beers which is well worth visiting 
but be prepared to spend most of the time 
standing up, especially if it’s a wet day. 

Calderdale CAMRA 
Beer & Cider Festival

Calderdale CAMRA Beer & Cider Festival is 
another festival that has moved about a bit but 
has now settled in the basement of the Viaduct 
Theatre, Dean Clough. The Viaduct Theatre 
basement is an unusual, historic industrial 
venue which works well as a beer festival 
venue. There was smaller range of beers 
than York, but it was a more diverse range, 
including 20 beers served from wooden casks 
and a variety of speciality beers. All breweries 
in the Calderdale area were represented with 
the remaining beers coming from breweries 
in the rest of Yorkshire, Greater Manchester, 

Beer Festival Round Up
Although Huddersfield CAMRA no longer organises a beer festival, there are plenty of festivals 
around the Huddersfield area and wider region. Autumn is a popular time of year for beer festivals, 
and these are four recent ones. Tokens have long overtaken cash as the main payment for beer at 
festivals and this trend continues with some festivals not accepting cash at all, even as payment 
for tokens. Readers may be relieved to hear that the pie, in various forms, seems to remain the 
most popular food at beer festivals.
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and Lancashire, demonstrating the wide 
variety and quality of beers produced locally. 
All beer styles were represented but there 
was an especially good selection of dark 
beers. Beers are bought with tokens; token 
sheets can be bought with cash or card. The 
festival programme was also a great guide to 
real ale in the area with many adverts for local 
real ale pubs and breweries. The programme 
also showcased the goings-on in Calderdale 
CAMRA who look to be a lively and outgoing 
Branch. A brilliant festival which is well worth 
adding to your beer festival diary.

Charity beer festivals are very popular, and 
a couple of recent ones were Colne Valley 
Scouts Beer Festival in Milnsbridge and Elland 
Beer Festival, both very good and well worth 
supporting. 

The Colne Valley 
Scouts Festival

The Colne Valley Scouts Festival was held in the 
Scout Hall on Manchester Road, Milnsbridge 
and had eleven beers from local breweries, 
Empire, Linfit, Lords, Magic Rock, Mallinson’s, 
Milltown, Ossett, Riverhead, Three Fiends and 
Zapato. One dark beer was available, Magic 
Rock Chocolate Stout, one of the Zapato beers 
was a Berliner Weisse and the Mallinson’s beer 
was Hallertau Blanc, a German style blonde 
beer. So, although the beer list was short, 
it demonstrated that there is great variety 
available locally! Again, tokens were used, and 
these were purchased individually. 

The festival is one of the main fund raising 
events for the Scouts. The scout hut was 
suitably set out for the event with tables and 
chairs and made for a comfortable environment 
to enjoy a beer. 
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Elland Beer Festival
Elland Beer Festival is held in aid of the 
Yorkshire Air Ambulance and other unstated 
local charities. 

A very popular event, the venue the All Saints 
Church Hall on Savile Road, was very busy 
on the Friday teatime when I visited. It was 
standing room only in the hall with some 

festivalgoers spilling outside. Twenty beers 
were available, ten from local breweries and 
ten from further afield. Beers were mainly pale 
but there was Harrogate Best Bitter, a proper 
malty amber bitter, Coach House Gunpowder 
Mild, Durham Dark Angel Stout and of course 
the award winning 1872 Porter from Elland 
Brewery. All beers were £3 per pint and £1.50 
per half, individual tokens were £1.50 and 
purchased on entry. 

The festival is clearly a well-supported event in 
Elland’s calendar and deserves to be. 

�e Nook Brewhouse is a bespoke purpose built brewery and is the next chapter for the Nook’s real ale legacy. 
It stands on the site of a previous brewery dating back to the 18th century and has been designed to make the most 
of the natural and local resources wherever possible; gravity to aid the brewing process, warm energy from one brew 
to heat the next and the cool cellar which is built deep below the water line of the River Ribble and is perfect for 
conditioning our ales. 
It produces nearly 5000 pints of award winning “ales with Yorkshire Character” every week, much of which is enjoyed 
in �e Nook. �e Nook Brewhouse’s cask conditioned ales can also be found in pubs and bars and at beer festivals 
across the North of England and beyond. 
Our Award winning ales are inspired by Yorkshire characters o�er something for everybody … but don’t worry you 
don’t have to be from Yorkshire to enjoy them too.
Visit our website to order and enjoy our ale at home and discover more of what the Nook Brewhouse has to o�er. 
 

�eNookBrewhouse.co.uk
o�ce@thenookbrewhouse.co.uk

7B Victoria Square, 
Holm�rth HD9 2DN

Visit our website and follow us on our 
socials for event information and deals
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The day started with the two of us catching 
the 503 bus to Halifax to connect with the 
10.30am train to Preston (via a hot chocolate 
in the Barum Top). Carol wasn’t happy about 
me whining on about my 5 o’clock shadow 
at 10am lol.

A fairly short walk took us to the Black Horse 
to meet Adrian Smith who is the editor of the 
excellent Ale Cry magazine for the area. The 
pub is superb and quite rightly Central Lancs 
pub of the year. Beers were Titanic Godiva, 
Hop Back Crop Circle and Hawkshead 
Krpan, all the beers in fabulous form. Our 
esteemed guide then took the two of us 
to the excellent Winckley Street ale house 
where the beers were again on top form. 

Carol and Adrian both had the North Riding 
Brewery Brazil Nut Porter and was decreed 
fabulous, I had Stardust Easy Pale also very 
good. It was time for some food at this point 
and the Winckley provided on that front with 
superb brisket, chips and cheese sauce.  
Nicely filled up the Chair House Brewery 
was next up, a little micropub in a garage. 
12 keg beers and 2 real ales on there which 
I have to admit, we forgot to put the names 
of the beers down but they were more than 
satisfactory. Adrian did have to depart a little 
early so we were left to our own devices and 
next up was the Greyfriar Wetherspoons, 
Hawkshead and Settle were had and were 
ok but no more than that.

Guild Ale House was another of Preston’s 
real ale establishments we called into, a 
medium sized pub with 7 handpulls on, 
most of the beers were from Huddersfield/
Halifax/Ossett!! Home from home almost. 
Our last call of the day was the Twelve 
Tellers, a Wetherspoon’s establishment (was 
shut last time we were in Preston due to an 
electrical fault), Three B’s Honey Bee and 
Flack’s Romsey Gold were the last drinks of 
the day. All in all a great day around Preston 
with thanks to Adrian from Central Lancs 
CAMRA for showing us around – we will be 
back!!!!

Just as we got to the train station we 
noticed that our 1744 train back to Halifax 
was cancelled (about right) so we called into 
the Old Vic, just across the road from the 
station, where Nigel had a ginger beer and 
Carol had a beer from Beartown. 

Carol & Nigel Fox
11/8/2023

Pondering in Preston
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CAMRA Books £16.99

Don’t be put off by the title, this is not just 
another pub guide to Manchester City 
Centre, Whilst pubs and bars in the city 
centre account for most of the entries, pubs 
across all Greater Manchester Boroughs are 
included with chapters covering Stockport 
and South Manchester; Salford and Trafford; 
Wigan Bolton and Bury; Rochdale Oldham and 
Stalybridge and the City Centre chapter covers 
the City Centre and immediate suburbs such 
as Ardwick, Ancoats, Oxford Road and the 
Universities. 

It’s a quality publication with full colour 
photographs throughout. It has clearly been 
well researched and even people who 
know the Manchester area beer scene well 
may discover something new. There’s an 
interesting chapter covering a history of beer in 
Manchester including the four family breweries 
and the modern breweries that are now a great 
feature of the city. The How to use this Guide 
chapter contains a mine of useful information 
including transport information, brewery visits, 
beer festivals, the cider scene, accessibility 
info. and also, the categories used for the pub 
entries.

Each of the venues listed has been classified 
into one of ten different categories: Modern 
Pub, Traditional Pub, Bar, Club, Taproom, 
Restaurant, Food Hall, Bottle shop, Venue and 
Hotel. Within each entry symbols are used to 
signify cask beer, keg beer, a bottle list, real 
cider, and food. 

The entries themselves are accompanied 
by a colour photograph and an informative 
description of the pub itself including contact 
details and address. It’s not a Good Beer Guide 
and does not try to be, individual beers served 
are not included but are often referred to in the 
description. Each chapter contains a beer trail 
visiting a selection of pubs featured within that 
chapter. 

What this book demonstrates is that when it 
comes to beer and pubs, Manchester really 
does have something for everyone, and I 
suspect there will be many drinkers who would 
be glad to find this guide in their Christmas 
stocking this year. 

 

MANCHESTER’S 

BEST 
BEER 
PUBS AND BARS

Book Review

by Matthew Curtis
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Launched in August, just in time for Halifax 
Beer Festival, the Halifax Real Ale Trail 
Guide is a really useful publication. It’s an 
A3 fold out, which folds down to A6 size 
so easily fits in to a pocket. It has a map 
of Halifax Town Centre on one side and 
a listing of real ale pubs on the other. 22 
pubs are listed, and these are differentiated 
with red icons for pubs that are 2023 Good 
Beer Guide entries and navy for other pubs 
serving cask beer. Four pubs are shown 
with a green arrow icon which indicates that 
the pub is a short distance from the town 
centre. Full addresses are given for all pubs 
listed. In an era of ever changing cask beers 
in pubs, the guide doesn’t list the beers 

available in each pub, and simply states 
the number of cask beers available. There 
is a short description of each pub, many of 
which have interesting historical features. 
Opening times are not shown but there is 
a telephone number and QR code given for 
each pub. The stated aim of the guide is to 
‘encourage visitors to venture beyond the 
pubs listed in the Good Beer Guide and find 
out for themselves why Halifax is one of the 
best real ale destinations in Yorkshire and 
Northern England’ and it definitely achieves 
that aim. An invaluable publication which will 
be of interest to real ale drinkers whether 
they are familiar with Halifax not. A PDF 
version can be downloaded from the Halifax 
CAMRA website: 
www.hxcalderdalecamra.org.uk

 

 

Halifax Real Ale 
Trail Map and Guide

a review
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CAMRA was established in 1971 and so has 
recently celebrated 50 years of fighting to get 
better beer in pubs, and today CAMRA has 
grown into an organisation that champions the 
Great British Pub with a passion for real ales 
still at its heart.

CAMRA is an independent, voluntary 
organisation with over 154,000 members 
nationally and has been described as the most 
successful consumer group in Europe, so has 
quite a voice when needed and campaigning 
is what CAMRA does. From lobbying the 
Government to take action on business rates 
and local volunteers campaigning against 
possible pub closures, to supporting pubs and 
breweries through Covid and much has been 
achieved in the 50 years, not least a long term 
future for quality real ale and cider, which is 
now readily available across the UK, but there 
is much more to achieve with your help.

Membership in Huddersfield has mirrored 
the effects of Covid and now the economic 
situation and has gradually reduced over the 
last 2 years but we do hope that now Covid 
is perhaps past the worst and this will enable 
people to get out to pubs and restaurants and 
the fact that we are now again putting on social 
events and producing our all new colour Ale 
Talk magazine quarterly, we hope this will also 
encourage people to sign up and then get all 
the benefits of membership.

We aim to: Protect and improve consumer 
rights, promote quality, choice and value for 
money, support the public house as a focus 
of community life, campaign for greater 
appreciation of traditional beers, ciders and 
perries as part of our national heritage and 
culture and seek improvements in all licensed 
premises and throughout the brewing industry
CAMRA Membership from 1 July 2023 costs 
£30.50 pa for single memberships, £38.50 
joint at the same address or if under 26 is just 
£22. All these are for memberships paid by 
Direct Debit.

To sign up for membership please visit www.
camra.org.uk/joinus  or call 01727 798440 
weekdays from 9am to 5pm. When you join a 
full year’s membership includes;
•	 A welcome pack to help you make the 

most of your membership.
•	 Award-winning, quarterly Beer Magazine 

and What’s Brewing online news and a 
Podcast. 

•	 Free or reduced entry to CAMRA beer 
festivals. £30 worth of CAMRA Real Ale 
vouchers, £40 for joint members.

•	 Discounts on pints at participating pubs 
as part of CAMRA’s Real Ale Discount 
Scheme. In Huddersfield, the Crown, 
Head of Steam and Rat & Ratchet do offer 
this on production of your membership 
card. WhatPub site also details some 12 
other pubs and clubs around Huddersfield 
offering card discounts.

•	 Learning resources to help you discover 
more about beer and brewing.

•	 The opportunity to campaign for quality 
real ale, cider and Perry and to save pubs 
under threat from closure.

•	 Discounts on CAMRA books including the 
annual best-selling Good Beer Guide.

•	 Social activities in your local area and 
exclusive member discounts online.

•	 Your local committee runs the events in 
Huddersfield and our own website www.
huddscamra.org.uk and each area of the 
country has such volunteers. Why not join 
us.

We look forward you to signing up for 
membership and you will then have full access 
to our site and get all the above benefits.

Shortly after signing up and getting the info 
from CAMRA Head Office you should receive an 
email from membership@huddscamra.org.uk 
as long as you agree to receive emails which we 
hope you will do so we can then also send out 
to you regular information about our activities.

See elsewhere in this magazine for our most 
recent activities and local pub awards.

Why not join CAMRA….?
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JANUARY
Monday 8th
Winter Pub of the Season Presentation – TBC
Monday 15th
Branch Meeting The County, Huddersfield

FEBRUARY
Monday 5th
GBG voting meeting Rat & Ratchet, 
Huddersfield
Wednesday 7th
GBG Committee Meeting Rat & Ratchet, 
Huddersfield 
Wednesday 21st
Branch Meeting Shoulder of Mutton, Lockwood 

MARCH
Monday 4th
Huddersfield Town Centre Crawl, details TBC
Monday 18th
Branch Meeting Sportsman, Huddersfield 

Thank you to the Shoulder of Mutton, 
Lockwood; Head of Steam, Huddersfield, and 
Lindley Liberal Club for hosting our recent 
Branch meetings.

Aletalk is produced by Huddersfield Branch 
of the Campaign for Real Ale. The views 
expressed are not necessarily those of the 
Editor, CAMRA Ltd. or its Branches. No part 
of the magazine may be reproduced without 
permission. Contributions are welcome from 
any CAMRA member and may be sent to 
Aletalk@huddscamra.org.uk 

Contributions may be edited for reasons of 
space and may be held over for future issues. 
Copies are distributed quarterly, free of 
change, to outlets in Huddersfield, surrounding 
areas, and further afield. Thank you to Paul 
Laxton, Nigel and Carol Fox, Marcus Garside, 
for their various contributions. 

CHAIRMAN
Paul Laxton

relaxpaul@btinternet.com

SECRETARY, ALETALK EDITOR & 
PUBLIC TRANSPORT OFFICER 

Alex Barlow
Aletalk@huddscamra.org.uk

ALL OTHER OFFICERS EMAILS: 
info@huddscamra.org.uk

Designed & Produced on behalf of CAMRA by:
Paper Red Media

Website: www.paperredmedia.weebly.com
Neil Richards MBE - 01536 358670

n.richards@btinternet.com
Matt Richards

paperredmedia@outlook.com

Printed By:
Printed by Zenith Media, Unit 9-13, Pontyfelin 

Industrial Estate, New Inn, Pontypool. NP4 0DQ

Branch Committee

Branch Diary

Shoulder of Mutton

Lindley Liberal Club
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Make your 
Christmas Story 
a CAMRA one
A local is for life not just 
for Christmas – Give the gift 
of a CAMRA membership 
this year and keep your 
pub’s story going.

Membership 
prices from 

£32.50

They’ll receive great benefits, 
such as £30 of beer vouchers, 
quarterly BEER magazine, 
access to the online news 
platform What’s Brewing, 
partner benefits and 
discounts… just a few perks  
of joining us.

Buy a gift today
camra.org.uk/xmas
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All for that taste of Taylor’s

You might well wonder why we lock 
away our yeast. Until you learn how 
important it is to the flavour of our 
beer. We use our own unique strain 
called, appropriately, Taylor’s Taste.  
The properties of this particular yeast 
are vital to giving Landlord its deep and 
complex yet crisp and clean flavour. It’s 
so valuable to us that every year two 
samples of Taylor’s Taste are carefully 
transported to separate secret locations 
and stored securely under lock and key, 
just in case the precious yeast here at the 
brewery is ever compromised or damaged.  
It might seem over cautious, but it’s all for 
that taste of Taylor’s.

Why our yeast needs  
to be locked up  
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Award-winning beer  
crafted in Snaith

Visit our website for the latest monthly specials: 
www.oldmillbrewery.co.uk

Order exclusively from:
Old Mill Brewery: 01405 861813 • sales@oldmillbrewery.co.uk

HB Clark & Co Ltd: 01924 373328 • sales@hbclark.co.uk

Follow us on:

Member

Family Owned Brewery since 1983


