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Editorial

Supporting All Our Pubs
During the different phases of lockdown, whilst many of the
branch activities were stopped, officers of the branch
remained in constant touch with members and contacts within
the pub and brewery trade. We regularly maintained and
updated our social media accounts and used the Donny
Drinker brand to issue digital only versions of a regular
newsletter. Through the website we provided links to the
various sites set up by CAMRA nationally which informed you
of the many ways you could get beer delivered to your home.
We regularly informed you of local pubs and breweries that
were offering delivery or take out services. We were only too
happy to support these local pubs but also sorry to see how
many pubs and breweries that had to remain shut through the
lockdown periods.
Post lockdown we are still not able to run things as before
lockdown. One of the changes is that socials have been
reduced and the biggest impact on these is the current
situation with public transport.
Managing socials can be difficult. The branch has always
recognised that we need to service the whole of our branch
area. We could make the organising so much easier if we
concentrated on the town centre pubs and those within a 5
mile radius of it. That would be a dereliction of our duties and
there are many great pubs out there to be visited in the outer
reaches of the branch area. We have made many new friends
through our active support of all our pubs and breweries and
long may we continue to do so.
However, health, social and economic trends are making it
much harder for us to find ways to visit some of our pubs.
One of the main problems, at the moment, is the lack of and
unreliability of public transport. There are some areas of the
branch such as parts of the Isle of Axholme, East and North
Yorkshire that are either not serviced by public transport or
have limited availability of it. Individually or as small groups,
some members get round the problem by using their own cars
with someone acting as the designated driver. Others have
spent time negotiating around bus and train timetables and it’s
unbelievable how they manage to get to some of our pubs.
Even getting to the pubs in the town centre can be difficult,
especially when it comes to catching a late bus home.
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As you can see in the branch diary on page 38 we are going
back to hiring a bus so that as many members as possible
can get to the parts other forms of transport can’t reach.
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Chairman’s Notes

Good News and Bad
News
I was very pleased to see so many folks
enjoying themselves when I attended the recent
Beer Festival held at the Doncaster Brewery
and Tap. The event was a huge success and
also a huge relief for owners Ian and Alison
Blaylock. Their courage and enthusiasm paid
off and proved that people are keen to pick up
from where COVID forced them to leave off.
Well done guys!
It was a similar story at the Hallcross back in
late January, as their festival also did well.
Inspired by these events, we held our first
branch meeting in April using a new, less formal
format, which worked well. Time was set aside
for the formalities, as was time to have a chat,
and there was also a pub quiz. It was an
enjoyable evening, which will be repeated every
two months, on the second Monday of the
month. Why not come along and take part?
We are also hoping to reintroduce visits to the
more remote areas of the branch area by
minibus. Our Social Secretary has included
details of a proposed trip to the East Yorkshire
town of Snaith, which sits on the eastern edge
of the branch’s ‘patch’. Although it’s a small
town by comparison with Doncaster or Goole, it
boasts several good pubs, including Yorkshire
Ales and the recently refurbished Plough Inn
(now part if the Speakeasy Group) which now
serves Don Valley beers. The place itself is
completely ‘unspoilt’ and there’s a superb
traditional fish and chip shop. What more can
anyone ask for?

If you’d like to come with us, please take a look
at the Events Diary in the back pages of this
edition. Please book early, and remember, our
visits can only be successful of YOU take part.
On a darker note, disturbing news has recently
reached my ears, which I know will come as a
blow to all who support real ale and traditional
pubs in Doncaster. The Leopard, on the corner
of St Sepulchre Gate and West Street, has
apparently been bought by a local businessman
who plans to turn it into a restaurant. Although I
can’t reveal who is behind these proposals at
this stage, I should like to appeal to them to think
again.
As some of you may know, the branch’s very
first meeting was held in the Leopard. It was
also the last pub in the town to serve the original
Barnsley Bitter. It has seen many changes over
the years, not all of which have been for the
good, but it has come through them all relatively
unscathed. It has become recognized, not only
for the quality and choice of cask ale, but also as
a successful live music venue. It would be a
great shame, if, after appearing to have a sound
future, it is taken away as a result of the
proposed restaurant conversion.
I’m sure you’ll agree, losing the Leopard would
not only be a great loss to the real ale scene in
Doncaster but would also be huge loss to the
fabric of the town itself. Unfortunately, there are
many empty buildings in the town centre that
could be chosen for this project, why choose the
Leopard?
I again appeal to those concerned, please
think again!
Cheers.

Ian Jones:
Chairman and Membership Secretary.

PODCASTS
Pubs, Pints, People
Episode 2 “Ale & Steam”
Explores the unique relationship between railways and beer.
Hosts sit down with Ale & Steam festival organiser Alan McLellan to
learn more about a beer festival with a twist. It runs across Winchcombe
and Toddington Station in North Cotswolds.
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Tech

Good Beer Guide app
This app puts thousands of pubs, beers and
breweries at your fingertips.
Using information compiled and continuously
updated by pub-goers all over the UK, the app
helps you find what you want, where you want,
when you want.
Updated by pub-goers all over the UK, the app
helps you find what you want, where you want,
when you want

Feature

Pub Management and
Ownership
Regular readers will have often seen us refer to
pub companies, or pubcos as they are
generally referred to. Many of these pubcos are
very large organisations, some being familiar
names and others more discreet. Some have a
very light touch on the steering wheel while
others have total control. It’s a complicated
situation and we hope to shed some light on
how pubs are managed and owned.

Management
Before we can explain about the pubcos we
need to describe the different pub operating
models that they use. Each one has
advantages and disadvantages to the parties
involved. A pub company will choose the model
that suits them and there is nothing wrong or
illegal with that. Overall, pub companies will
aim to deliver what they think the customers
want and they are often geared to deliver both
food and drink.

Leases
Usually, a lease gives the lessee the
entitlement to run a pub business for a fixed
term of up to 25 years. There is usually no
freedom to choose which beers are served and
it comes with responsibility for repairs,
maintenance, insurance and other running
costs. There is also the option to sell the
business.
Managed Houses
In this model the pub is owned and operated
by the pub company. The manager does not
have to incur all the costs of running the pub
along with all the risks. For the company, they
have complete control over the operation of the
pub.
Retail Agreements

Pubs where the pub is owned and managed by
an individual or small partnerships are referred
to as independent pubs or free houses. There
is usually freedom to buy whatever beers they
want and often there is direct management of
the pub. In 2019 there were 47,600 pubs in the
UK of which 22,750 were free houses. 15,650
were tenanted or leased and 9,200 were
managed.

This is a new form of operating pubs.
Marston’s pioneered this model and now
Stonegate (Craft Union Pubs), Star Pubs and
Bars (Just Add Talent) and Greene King (Pub
Ready) have similar schemes. The licensee is
considered to be self-employed and their
remuneration comes from a percentage of the
pub’s net turnover. From this remuneration the
licensee has to extract their pay, that of the
staff plus employer’s liability insurance and
Council Tax. The pub company sets the
opening hours, prices, products to sell, menus
and provides all the equipment. For the
licensee, while they have a roof over their head
and low starting costs, under this arrangement,
they can be removed from post very quickly.
The concept that the licensee is self-employed
in these cases is being looked at by HMRC.

Tenancies

Pub Companies

Under this system a tenant would rent the pub
premises from a pub company or brewery and
have a right to occupy the pub for an agreed
period of up to about 5 years. Very often the
tenant can only purchase stock from the pub
company or brewery. There may be some
flexibility to buy from other sources but, if it is
allowed, this may be at further cost to the
tenant. The tenant is self-employed and
responsible for all the staff. If building repairs
are required then this is confined to internal,
non-structural work. The Pubs Code of 2016
gave tenants and lessees greater protection,
which CAMRA had campaigned for, so that
they were no worse off than if they were free of
tie.

Now that the methods of operating pubs have
been explained let’s look at how the main pub
companies currently operate.

Independent or Free Houses
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Stonegate
1,270 managed pubs 3,200 leased and
tenanted businesses
Stonegate was founded in 2010 with the
purchase of 333 pubs from Mitchells and
Butlers. It grew to include familiar brands such
as Slug and Lettuce, Walkabout and Be at
One. In 2020 they bought the Ei Group making
it the largest pub company in the UK.
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Greene King
Punch Taverns
At one time they had 8,000 pubs but after the
2008 crash they sold a lot of pubs and were
eventually taken over in 2016. 1,900 pubs went
to Heineken and 1,300 to Patron Capital, who
retain the Punch brand. All the pubs were
leased or tenanted at the takeover but they are
now moving to retail agreements. Following
further sales of pubs and the purchase of
Youngs’ tenanted division they currently have
1,282 pubs.
Admiral Taverns
Admiral was founded in 2003 by 2 families and
initially had 2,300 pubs. Over the years the
number of pubs fell to below 1,700 and in 2017
it was bought by Cerberus Capital
Management who then sold it to a joint venture
between C&C Group and estate investor
Proprium Capital Partners. They went on to
acquire 137 pubs from Marston’s, 150 from
Heineken and 674 Hawthorn pubs from New
River. They currently have over 1,500 pubs
which are all tenanted or leased.
Star Pubs and Bars
In 1995 Scottish and Newcastle brewery
bought Courage brewery. The S&N Pubco had
1,500 tenanted pubs and 600 managed. In
2008 Scottish Courage was bought by
Heineken and the pub business was rebranded
as Star Pubs and Bars. Following the selling of
pubs, including 1,900 to Punch, the number of
is about 2,500. They have started to adopt the
retail agreement scheme.

This long-established family brewer swallowed
up many other breweries including Morlands,
Belhaven, Morrells and Hardy and Hanson.
The company is now owned by a Hong Kong
billionaire property developer. It has about
3,100 pubs, restaurants and hotels, of which
1,200 are tenanted or leased. It is now
following the trend to implement retail
agreement schemes.
Marston’s
Originally known as Wolverhampton and
Dudley, in 2007 it rebranded as Marston’s. At
that time it had 2,500 pubs but is now down to
1,400. Much of the tenanted estate has been
sold and as stated earlier they were pioneers
of retail agreements.
Mitchells and Butlers
Formed from the old Bass estate, M&B have
1,650 pubs and restaurants. Amongst the
brands they control are Ember Inns, Toby
Carveries, Nicholsons and All Bar One. Most
pubs are managed although a few are on a
lease agreement.
J.D. Wetherspoon
Well known in virtually every town and city J.D.
Wetherspoon opened its first pub in 1979 and
has expanded to 925 pubs and 50 hotels which
are all managed.

Local Pub Companies
There are two very local pub companies which
are associated with breweries.
Old Mill Brewery
They own a total of 17 pubs, of which 4 are in
our branch area. the Brewers Arms (Snaith),
the Bay Horse (Great Heck), the Falcon
(Mexborough) and the Punch Bowl (Thorne).
Speakeasy Company Ltd
These pubs are associated with the Don Valley
Brewery and all are owned by the Speakeasy
Company Ltd. They have three pubs in our
area which are the Cadeby Inn (Cadeby), the
Don Valley Brewery Tap (Town Centre), the
Plough Inn (Snaith) and the Coach and Horses
(Barnburgh) They have one other pub in
Sheffield.

Donny Drinker Summer 2022
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CAMRA’s ‘Summer of Pub’ campaign is back
this year to get as many people as possible
enjoying the season of good – or at least better
- weather by heading down to their local for a
pint.
CAMRA will be celebrating how our nation’s
pubs offer numerous benefits to people’s
mental and social well-being and play an
instrumental role in the communities they
serve. After two years of lockdowns,
restrictions and unprecedented pub closures,
this is a time to celebrate being able to return
to our locals and to recognise everything they
have done throughout the pandemic.
Campaigning to support Britain’s pubs is
something anyone can get involved in and can
be as simple as stepping out the door and
taking a stroll to a local. If you can encourage
some friends or family to join you, then all the
better. Drinking cheap supermarket booze at
home does little to improve your life – but
change that setting to the social environment of
a pub and you can increase your happiness,
make friends and connect with others in your
local community, while still enjoying the tipple
of your choice.
CAMRA’s National Chairman, Nik Antona, said:
“We are kicking off on 2 May to coincide with
the first Bank Holiday of the summer, and the
celebrations will run until the last summer Bank
Holiday on 29 August.
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“This is the first time in two years that we’ve
been able to come together and support pubs,
clubs, brewers and cider makers in this way,
and I urge everyone to make the most of this
summer by joining in with Summer of Pub
however they can.
“The financial aftershocks of the pandemic,
combined with recent tax hikes mean that this
is a difficult time for the trade. It is vital we give
them all the support we can, so that we can
continue to enjoy everything that makes our
nation’s pubs so special for many summers to
come.
“If your idea of a perfect summer involves a
pint and a beer garden, then get involved, and
start your Summer of Pub.”
As the season progresses, make sure to plan a
pub visit for some of our key celebratory dates,
whether it’s Pub Pride Day (27 May), the
Jubilee Bank Holiday (3-5 June), Beer Day
Britain, and Beer Day NI (15 June), the
Women’s Euros (6-31 July), the return of the
UK’s biggest beer festival at the Great British
Beer Festival (4-8 August), or one of many
others, leading up to the closing Public Bank
Holiday weekend (29 August).
So head down to the pub, make friends and
memories, and – most importantly – shout
about how much you love your local this
Summer.
Donny Drinker Summer 2022

You can join the fun by supporting Summer of
Pub on social media. Let us know how you’ll be
celebrating by sharing photos of you and
friends in the pub using the hashtag
#SummerofPub.
To find out more and see Summer of Pub
events near you, visit www.camra.org.uk/
summerofpub
The CAMRA Doncaster and District branch
will be actively supporting this campaign

and we ask all pubs and clubs to let us have
details of any summer events they are
holding this year. We can then spread the
word both locally and nationally on social
media through our websites, Twitter
accounts and Facebook sites. Please
contact us at the email address below with
details of your event and a contact name
and number.
donnydrinker@doncastercamra.org.uk

Looking for an Excuse to Celebrate During the
Summer
3rd June
15th June
2nd - 6th August
5th August
15th August
29th August

Jubilee weekend
Beer Day Britain
Great British Beer Festival
International Beer Day
Relaxation Day
Last day of Summer of Pub

Find a pub celebrating near you
Time for a beer
The biggest beer festival you can find
Have a drink with the rest of the World
Relax down at the pub
Show off your summer tan at the pub

Don’t forget family gatherings, birthdays, christenings, weddings, anniversaries, remembering
friends and family who are no longer with us. Our pubs and clubs are there for you, so please help
them to survive in these difficult economic times.

Donny Drinker Summer 2022
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REAL ALE PUBS IN THE BRANCH AREA
Adwick-le-Street
Foresters Arms
Adwick upon Dearne
Manvers Arms
Airmyn
Percy Arms
Arksey
Plough L

Armthorpe
Castle Park *
Horse & Groom
The Sportsman
Wheatsheaf LDCW
Auckley
Eagle & Child WL
Balby
The Spinney
Balby Carr Bank
Woodfield farm
Balby (Woodfield Pltn)
Maple Tree
Barnburgh
Barnburgh WM Club L
Coach and Horses LDCG
The Crown Inn
Barnby Dun
The Olive Tree
Bawtry
Ship W
Turnpike
White Hart
Bar and Brasserie CDL
Beal
Jenny Wren
Belton
Crown
Wheatsheaf
Belle Vue
Town Moor Golf Club L
Bentley
Bay Horse
Bentley Town End
Three Horseshoes L
Bessacarr
Flying Childers
Toby Carvery
Braithwell
Butchers Arms
Branton
Three Horse Shoes
Burghwallis
The Burghwallis Pub
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Cadeby
Cadeby Inn LDCTG
Clayton
Clayton with Frickley Club L
Conisbrough
Hilltop L
The Terminus
The White Lady
Cusworth
Old Brewhouse G C L D
Doncaster
Ballers Sports Bar
Black Bull L
Doncaster Brewery Tap
LCWG

Don Valley Tap LDCTG
Gatehouse LW
Horse & Groom
Leopard DL
Marketplace Alehouse &
Deli LC
Hallcross
Little Plough L
Masons’ Arms
Queen Crafthouse C
Railway D
Red Lion WDL
Salutation LC
Social
The Angel and Royal
The Courtyard
The Draughtsman Alehouse
The Lockwood
The Mallard DT*
Town Field Sports Club
Tut ‘n’ Shive D
White Swan L
Yates
Yorkshire Grey
Dome/Lakeside
Beefeater Lakeside
Cheswold
Edenthorpe
Eden Arms D
Beverley Inn
The Ridge Wood
Epworth
Old School Inn
Queen’s Head
Red Lion
White Bear

Fenwick
Baxter Arms W
Finningley
Harvey Arms W
Goole
City & County LD
Goole Town Cricket Club*

North Star Marina Club
The Drake
The Viking
Tom Pudding L
Victoria Hotel
Great Heck
Bay Horse L
Hatfield
Bay Horse
Hatfields
Hatfield Chace
Ingram Arms
Jack Hawley at the Grange
DL

Harlington
The Harlington

Haxey
Kings Arms
The Loco
Hickleton
Hickleton Village Hall
Club*
Hook
Blacksmith’s Arms
Hooton Pagnall
The Hostel L
Kellington
Kellington Manor Hotel
Red Lion
Kirk Sandall
Glasshouse
Kirk Smeaton
Shoulder of Mutton
Marr
Marr Lodge D
Mexborough
Gorilla Tap
Imperial LTG
Old Market Hall LW
Pastures Lodge
The Falcon
Micklebring
The Grazing Harts
Norton
The Royal Hotel
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Owston
Owston Hall & Golf Club
The Owston
Owston Ferry
Crooked Billet
White Hart
Pollington
King’s Head L
Rawcliffe
Jemmy Hirst at the Rose
&Crown LC
Rawcliffe Bridge
Rawcliffe Bridge Club*
Reedness
Half Moon Inn
Rossington
Styrrup
Sandtoft
Reindeer W
Scawsby
Mallard
Scawsby Mill
Sun (Inn)
Snaith
Bell & Crown
Black Lion
Brewer’s Arms L
The Plough Inn LDCG
Yorkshire Ales
Sprotborough
Boat Inn W
Ivanhoe
Newton
Stainforth
New Inn
Sutton
Anne Arms
Swinefleet
The Ship Inn
Sykehouse
Old George Inn
Thorne
Barge Inn
Canal Tavern
Punch Bowl L
The King’s Chamber
Windmill L
Tickhill
Carpenter’s Arms
Royal Oak
Scarbrough Arms L
Tickhill Cricket Club
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Travellers Rest
Wadworth
White Hart
West Cowick
Ship W
Westwoodside
Carpenter’s Arms
Wheatley
Strawberry Island Boat*
Club (Private Club)
The House Martin
Ukrainian Club * L
Wheatley Golf Club
Wheatley Hills
Cumberland
Woodlands
Woodlands Snooker Club
Wroot
Cross Keys

We try to provide correct information. If it is inaccurate or
there are details missing then please contact the pubs
officer at pubsofficer@doncastercamra.org.uk.
Abbreviations
L
D
C
W
T
G
*

The pub is Locale registered and regularly serves at
least one beer from breweries within 30 miles of the
pub.
CAMRA member discount available
Traditional ciders and perries are available
Wheelchair access may be possible but no disabled
toilets.
Wheelchair access and disabled toilets
The pub allows dogs inside to all or part of the pub
(Please ask)
Pub/Club may have restricted opening times
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Campaigning

What’s These Hops in
My Beer - Tracci Leopard
The Bavarian Beer Purity law or
Reinheitsgebot of 1516 states that only water,
malt and hops should be used in brewing.
There is written evidence that one of those
ingredients’ hops have been used for 700
years before that. In 822 AD a Benedictine
abbot wrote a series of statutes covering the
running of a monastery that included gathering
sufficient hops for making beer. Hops are the
flowers of Humulus Lupus, a member of the
Cannabaceae family. But don’t get too excited,
they diverged from Cannabis some 20 million
years ago and are now several times removed
from that plant.
It is believed that commercial hop growing
began in northern Germany and the Low
Countries during the 12th or 13th century and
that these regions were exporting hopped beer
from the 13th century onward. The first reports
of hopped beer being brewed in England are
from 1412, and for the next two centuries
English brewers produced both un-hopped
“ale” and hopped “beer.”
The hop plant is a vigorous, climbing,
herbaceous perennial, trained to grow up
strings in a field called a hop field or hop
garden. The Hop flowers or strobiles resemble
pinecones but are composed of thin, green,
papery, leaf-like bracts. At the base of these
bracts are waxy, yellow lupulin glands that
contain alpha acids responsible for the
bitterness and essential oils that give beer its
flavour and aroma. The plant has separate
male and female bines, but only the female
bines are used for brewing purposes.
Hops are used to add bitterness to beers. This
helps to balance the sweetness of the malts
but they also add flavours and aromas. These
can be floral, fruity and even citrus. Before
hops were introduced, spice and herb mixtures
called gruit were added to the brew. The gruit
would include plants like burdock root, wild
rosemary, henbane, bog myrtle, ground ivy,
marigold, dandelion and even heather. Hops
though seemed to have an antiseptic quality
and were noticeably better at preventing beers
from spoiling. It became the bittering agent of
choice.
Hops are generally divided into two broad
categories, bittering and aroma. Bittering hops

contain high levels of alpha acids and are
boiled with the wort before the yeast is added.
Those with lower alpha acid content but higher
levels of essential oils are called aroma hops
and are often added towards the end of the boil
to retain more of the aroma. Some of these
hops may be added direct to the barrel, a
process called dry hopping to give even more
flavour.
In the UK, around 50 farmers produce hops,
mainly in the Southeast, Kent being famous for
its oast houses. The West Midlands
(Worcestershire and Herefordshire) also
produce around half of England’s output.
Classic varieties in the UK are Fuggles and
Goldings. Newer varieties include Target,
Challenger and Progress. On the continent the
most famous varieties are the classic Bavarian
lager hop Hallertau and the Czech Saaz hop
used in Pilsner Urquell.
One of the innovations in the brewing world in
the last decade has been the introduction of
American hops. Grown in the Northwest, in the
states of Oregon and Washington, these aroma
hops have introduced citrus flavours that have
become popular with many small brewers.
Cascade, Chinook and Citra are now well
known in the UK. One well-known beer from
Oakham Brewery is appropriately named Citra.
It is brewed just with Citra, and it has won
many awards. In 2010 Adnams of Suffolk
brewed a seasonal beer using Cascade,
Chinook and Citra, but mainly Citra. It was
called Ghostship. The demand was such that it
is now the brewery’s biggest selling beer.
So, whether you prefer the traditional English
brown beer with the earthy flavour of Fuggles
and the spicy sweetness of Goldings or the
newcomers with the more floral fruit flavours
from the northwest coast, it is the hop that
gives the defining touches to the taste of the
beer.

Information

Great British Beer
Festival 2022

Member Discount Code
Tickets are now on sale for the Great British
Beer Festival taking place at Olympia London
from the 2-6 August 2022
CAMRA members are entitled to a discount on
general admission tickets so just use the
following code on the ticket list to unlock your
discounted tickets.
UNLOCK CODE: MEMBERPERK22

try a taste
of

tradition
Farmers Ales from Bradfield Brewery

On-Site Brewery Shop open Monday – Saturday 10am until 4pm.
Visit our page on Facebook or follow us

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

Doncaster Brewery &
Tap Beer Festival
- Steve Pynegar
Following on from the success of the beer
festival at the Hallcross in January, we didn’t
have to wait long for the next one. The Easter
beer festival at the Doncaster Brewery and Tap
has become a regular annual event, Covid
permitting, in Doncaster’s beer festival
calendar. We were even blessed with decent
weather although there was a bit of a cold edge
to the wind.
Along with my fellow CAMRA members I
attended on the Saturday when the branch
held one of its socials there. I was greeted, on
approaching the pub, with the sound of singing
and ukulele playing as the group of customers,
who use the pub to practice their instruments
on a regular basis, were happily playing by the
front window.
Whilst most of the festival beers were upstairs,
I thought I would try the new real ale brewed by
Ian Blaylock, which was a stout called
Rebellious Monk. Wow, what a good drink this
was and later I asked Ian about it. He thought it
was time to brew something different and it
was quite a mixture of different malts. It was
planned as an irregular one-off but pubs that
he had supplied it to had come back to him to
say how popular the beer was with their
regulars.

Upstairs there were 12 real ales available and I
sat down on a table full of CAMRA members.
It’s always great to get together at a festival to
discuss life, beers, trains, buses and whatever
else comes to mind. After the stout I decided to
not get too ambitious and play it safe with my
next drink. Taste buds need to be broken in
gently so I went for a traditional ale called The
Duke from Ben’s Brewery and this proved to
be a good choice. On finishing my drink, I
could hear music coming from outside at the
back of the pub, so I went down to see what
was happening. The pub has always had a
close association with Doncaster’s very own
Morris Dancing group, The Green Oak Morris
Men. They have been around many years and
a few CAMRA members have been known to
join them. I’ve seen them quite a few times and
whilst I have always resisted their attempts to
get me to join, this has been because of my
total inability to dance. Their dancing is, of
course, very traditional as is their clothing. I’m
all for things traditional and they fit the bill. It
was interesting talking to one of them about
the history of a particular dance which caught
my attention because there was a particular
move that I am familiar with in traditional
Austrian dancing. I was left in no doubt that
this move came from Oxford.
I returned to the bar and after another couple
of drinks the need for food had to be satiated.
Pizzas were on offer but I opted for Ian’s
renowned ‘Brattys’ or Bratwurst sausage as
the proper name is. I know I am on safe
ground when I say this type of sausage is
definitely of Germanic origin and has nothing
to do with Oxford. These ‘Brattys’ are actually
made in Doncaster.
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I had a couple of more beers before I left. The
most adventurous beer I had was Northern
Alchemy Harambee Pasadia. The notes on the
beer said it was a hard ginger beer. I found out
later that it was more complicated than this.
The Harambee Pasadia is a four-day camping
festival celebrating diverse cultures, foods,
music, artists and fusions of the African
diaspora. This beer was brewed especially for
the festival and inspired by rum and ginger with
a squeeze of lime and a malt base of Pale,
Biscuit and Crystal malts. It’s hopped with
Motueka and Styrian Celeia hops and a

generous addition of root ginger at the end of
the boil. Finally cold-conditioned on Lime, Zest
& Vanilla pods, it tasted like no beer I had drunk
before but was well worth a try.
I would like to give my thanks to Ian, Alison, the
entertainers and all the volunteers that worked
so hard and effectively at the festival.
I left the festival happy and the only bad spot of
the visit was using public transport to get home.
If I had stood at the bus stop any longer I would
have qualified as a statue!

Socials

Bus Trips are Back
On Saturday 11th June, after a long break, we are pleased to announce that we are bringing back
our celebrated mini-bus trips. For the first trip we are venturing up to the small village of
Pollington, where we will visit the King’s Head and then there are 5 pubs in Snaith which offer
some excellent real ales and, dependent on the time, you will find some of these pubs offer food
as well. There is also an assortment of small shops and cafe in Snaith as well as a Fish and Chip
shop, so make the most of this outing. One of the great benefits of being a CAMRA member.

Old Mill Brewery
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The bus will leave from West Street, opposite the Leopard at 1.30pm and return about 8.30pm.
Contact Carol or Caroline at eventssec@doncastercamra.org.uk or phone 07973969046 and
leave your name and contact details to book your seat. A bargain at £7.00 per head.
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Feature

Local Classic Real Ales
In the last edition of Donny Drinker we referenced some of the classic beers which are popular in
our pubs and beer festivals. We hinted that we might take a look at some of the locally produced
classic beers that are either best sellers or beers our local real ale producers are proud of.
We asked our local brewers for their choices and below we list the results. We hope that you
might look out for them in our local pubs and clubs and give then a try if you think they will suit
your palate.
Old Mill Brewery
Traditional Bitter 3.9%

Bitter

Blonde Bombshell 4.0%

Blonde

La Bolsa 4.5%

Porter

A full malty bitter balanced with a crisp hop
aroma, a clean dry finish and delicate fruit
notes.
A pale barley malt, wheat and bohemian hops
make this a delicate and refreshing fruity beer
with a sweet finish.
5 different malts blended with La Bolsa coffee
beans to produce a rich, dark chocolate
porter with a smooth coffee after taste.

Other Beers include: Black Jack, Bullion, Chinook, Fall Over, Red Goose, Santas Midnight, Styrian Wolf, Old Curiosity

Gorilla Brewery
Ape-X 4.5%

Session IPA

Kong 6%

IPA

Vanilla Gorilla 5%

Porter

Full of mouthwatering flavours of pineapple,
mango, passionfruit and guava. Yorkshire
champion IPA at Rotherham Real Ale
Festival. Made in conjunction with current TT
champion who they sponsor. Named after
Apex bend on race course in keeping with
primate theme.
IPA brewed using British malts and American
hops to give a crisp, hop-forward IPA with
powerful citrus aroma and flavour. Bronze
award IPA at Rotherham Real Ale Festival.
A rich porter with chocolate and vanilla
flavours. A complex malt flavour from dark
crystal, chocolate and roast malts, combined
with natural cacoa and vanilla extract.

Don Valley Brewery
Atomic Blonde 4.2%

Blonde

Brown Sugar 6%

Porter

Teroborona

Session Pale

Pilsner and Munich malts give this beer a
deep body and a light blonde colour. The
Goldings hops lend a British bitterness while
finished with Cascade to deliver a floral and
citrusy aroma.
A classic porter brewed with 4 malts including
chocolate and freshly ground coffee. Offering
a sweet and creamy taste.
A light, floral, citrusy beer. Hopped with
Centennial and dry-hopped with Nelson
Sauvin. 20p of each pint supports crisis in
Ukraine.

Other beer: Go Your Own Way
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Doncaster Brewery
Sand House Blonde 3.8%

Cheswold 4.2%

Rebellious Monk 4.5%

Blonde

A golden straw coloured beer made with
Lager and Wheat malts using Cascade and
Summit hops. A citrusy aroma with a
refreshing tangy bitter flavour. Their best
seller. The Sand House was a prominent
feature in Doncaster from the 1850s intil the
Second World War. It was a mansion-sized
dwelling carved from solid sandstone by
Victorian businessman Henry Senior.
Best Bitter
A Deep copper in colour made using Maris
Otter malt among others and a single hop
variety of East Kent Gouldings. A fruity/spicy
aroma with a lingering spicy bitter finish.
Cheswold Motor cars were made in
Doncaster between 1910 and 1914 by EW
Jackson and Son Ltd. The River Cheswold
was part of the original River Don.
Session Stout A beautifully malty, creamy, easy drinking
session stout, made using 7 different malts
including spelt and oat malt, then lightly
hopped with only Northern Brewer and
fermented using a Belgian yearst strain.
Doncaster was home to both Franciscan and
Carmelite Friars until they were dissolved in
1536 after being involved in an attempt to
overthrow Henry VIII, who had recently taken
control of the Church of England.

Other beers: Town Fields Belgian Pale Ale, AD71 Pumpkin Porter, St. Georges Minster, Mucky Bucket, Charter Porter, Liquorice Lump.

Stocks Brewery - the original Stocks Brewery was opened in the 1980’s at the Hallcross pub but
closed many years ago. The current owners of The Hallcross decided to bring their beers back to
life. The beer is now brewed at Welbeck Abbey Brewery using the original recepies and so as far
as we are concerned these are still local classic real ales.
Select 4.3%

Best Bitter

A full malty bitter.

St. Leger Gold 4.4%

Blonde

Old Horizontal

Old Ale

AThis is a new brew that has been available
for around 4 years. It has a very strong
dedicated following and is obviously named
after a certain famous race at Doncaster.
This is the one everyone old enough
remembers from the original days of the
Stocks Brewery. It became The Hallcross’s
most famous brew and became synonymous
with the pub and Doncaster. The Hallcross is
the only place in the World where it is
permanently available.

New Brews
The new brews that we are aware of on going to print include Doncaster Brewery’s Rebellious
Monk, which is mentioned above. Intended as a possible one off for sale to other pubs, it has
proved so popular that they intend to make more.
Old Mill Brewery are brewing a special beer for the Queen’s Jubilee called Platinum Pride and it
contains local honey from Beverley. For Yorkshire Day they are brewing a 4.2% best bitter called
Yorkshire Pride.
Donny Drinker Summer 2022
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Give CAMRA Membership as a gift

PODCASTS
Pubs, Pints, People
The Campaign for Real Ale's new podcast Pubs,
Pints, People brings you interesting stories every
other week about the world of beer, cider and pubs.
Tune in every Tuesday with hosts Clare Phillips, Ant
Fiorillo and Matt Bundy as they chat to special
guests and learn about beer writing, brewing jobs,
cider making and more.
Podcasts include:
Modern British Beer & Cider
The Pub of the Future
What and Who in 2022
Community-owned Pubs
Innovation in the face of Covid

Find the link to Podcasts at:

doncastercamra.org.uk
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copies to all our real ale establishments and
we thank members who take part in distributing
them. All of them do this at their own cost in
petrol. Like all branches we are seeing a rise in
printing costs due to energy price increases,
general inflation and wage increases. The
other problem is the ability of branches to raise
money to support the magazines has been
impacted by a reduction in big scale beer
festivals and their resultant income. Beer
festivals can be a large financial risk if they are
not supported.

Comment

Printed Branch
Magazines Under Threat
There is an increasing trend for printed
CAMRA branch magazines to be suspended or
cease to be produced. Some branches are
opting to produce just a digital version that
readers can access on the internet.
In this branch we believe the best place for
Donny Drinkers to be collected or read is in the
pub or club. We make every effort to get

We are now, like most branches, entirely
dependent on our income from advertisements
for the branch magazine. Currently, it is finely
tuned between this income and the cost of
production, but we expect our costs to rise
further in the near future. The cost of our
adverts tends to be at the lower end of costs
for similar branch magazines but we will be
reviewing them in the near future.
We can go digital, as we already provide a
digital copy on our website, but we believe
nothing can rival the printed copy. If you are a
licensee of a real ale pub and you want to
increase your local public exposure, then
please consider an advert in this magazine and
join those pubs that already enjoy the benefits
an advert can give.

Diary
Join the ‘Summer of Pub’ campaign and come along to some of our socials during the summer.
Please note that we are trialling some of our Town Socials on Wednesdays.
We have also successfully trialled a new format for branch meeting socials where the business is
kept to a minimum and time is left for members to socialise and take part in a quiz.

Mini-bus trip to Pollington and
Snaith
Sat 11th June at 13.30
Yes, our bus trips are back and it’s a day to visit
some of our pubs to the north of Doncaster. As well
as a visit to the King’s Head in Pollington there is a
chance to visit up to 5 real ale pubs in Snaith.
The bus leaves from opposite the Leopard in West
Street and returns at 20.30. Price for the bus is £7
per person. Contact Carole or Caroline at
eventssec@doncastercamra.org.uk or phone
07973969046.

Branch meeting at the Hallcross

then go to the Hallcross and finish at the Yorkshire
Grey.

Annual Gathering at Sandtoft
Trolley Bus Museum
Sat 30th July
Traditionally we have always visited this event and,
of course, one of the attractions is the beer tent
which is provided by one of our local pubs. It’s a
great day out. The event starts from 10.30am and
you can see the trolley buses in action as well as a
BBQ.

Find out all the recent branch information, quiz and
time to socialise.

At the time of going to press our arrangements for
this visit have not been completed. Hopefully there
will be transport available from Doncaster town
centre. Keep your eyes on our Facebook, web and
Twitter pages to find out the final arrangements.

Town Social

Branch meeting at the Hallcross

Wed 22nd June at 19.30

Mon 8th August at 20.00

We start at The Social, moving on to the Doncaster
Brewery Tap and finishing at the ‘Little Plough.

Another chance for discussion on branch matters,
quiz and social time.

Social to Chantry Brewery in
Rotherham

Town Social

Sat 9th July at 13.35

We will be visiting quite a few of our town centre
pubs today starting at Don Valley Tap then moving on
to the Marketplace Deli, White Swan, Doncaster
Brewery and Tap, The Leopard and finally The
Railway. Fit the drinking in with shopping or even
visiting the new museum.

Mon 13th June at 20.00

Catch the Northern Rail train service at 13.35 to
Sheffield, alighting at Rotherham Central at 13.57.
We will then take a 5 minute walk to Rotherham
Interchange to catch the 14.13 (Bus 218) from
platform A4 (Barnsley Town Centre) to the Chantry
Brewery. Return train is at 18.18 giving time for some
visits to other Rotherham town centre pubs. Arrive
back at Doncaster at 18.46.

Sat 13th August at 14.00

Town Social
Wed 24th August at 19.00
We will be starting at the station where we will have a
drink or two at The Draughtsman before it closes at
20.00. We will then visit The Mallard, Tut ‘n’ Shive
and finish at the ‘Little’ Plough.

Town Social
Wed 20th July at 19.30
Meet at the Salutation where you can enjoy an
outside drink on the extended beer garden. We will

ATTENTION: All Pubs, Clubs and Breweries
This branch supports CAMRA’s Summer of Pub campaign and we offer the facilities of
our Facebook, web and Twitter pages to advertise summer events you organise in our
branch area. Contact us on the email address below with details of the event and any
graphics you may have.

donnydrinker@doncastercamra.org.uk
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