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Contact Us

Newsletter Editor

Roger’s thirty fifth with a bit of help

In 2025, the UK brewing industry is contending with a range of significant

newsletter@breweryhistory.com challenges which will reshape its future. From economic pressures and shifting

Roger Putman
Address withheld

Journal Editor

journal@breweryhistory.com

consumer behaviour to regulatory changes and environmental demands,
breweries—particularly small and independent ones—are under increasing strain.

One of the primary challenges is the rising cost of production. Inflation and ongoing
supply chain disruptions have led to higher prices for essential materials. Energy
costs remain elevated. For smaller operations, absorbing or passing on these costs

Book Sales . without losing customers is a delicate balancing act.

books@breweryhistory.com Changing consumer preferences also present a major obstacle. There is a growing
Pub.lica.tions . demand for alcohol-free or low-alcohol alternatives. While this trend opens new
publications@breweryhistory.com markets, producing high-quality non-alcoholic beers requires investment in

Ken Smith specialist equipment and new brewing techniques—something many small brewers
Address withheld cannot easily afford.

Membership The regulatory landscape continues to evolve and complicate operations. Post-

membership@breweryhistory.com

Brexit trade barriers have made exporting to the EU more difficult,and domestic
policy changes—such as reforms to alcohol duty, EPR and the introduction of
Deposit Return Schemes (DRS) in parts of the UK—add to the administrative
burden. These changes often disproportionately affect smaller brewers who lack
the infrastructure to adapt quickly or at scale.

Furthermore, the hospitality sector, a key outlet for many brewers, remains
vulnerable. Pubs are still recovering from the long-term impact of the Covid and
now face lower customer turnout due to the ongoing cost-of-living crisis. This
reduces demand for draught beer, especially cask ales, which rely heavily on pub
sales.

Environmental concerns are another growing pressure. Breweries are expected to
reduce their carbon footprint and adopt more sustainable practices. However,
implementing eco-friendly technologies and processes can be prohibitively
expensive, especially for smaller firms.

While opportunities exist in 2025, particularly in new product development and
sustainability, many brewers will need targeted support and innovation to survive in
this uncertain landscape.

Your editor did not write the above. Chatgpt penned it. The editor is no longer
needed. Over and out!!

Front and back covers; This month we feature Okells at Kewaigue near Douglas on the Isle of Man from a visit in July 2001. The
front cover shows the 100hL brew vessels from SPR of Bury. Work started in 1994 but SPR went bust part way through the
installation. Note the condenser on top of the copper, a requirement of the local planners. To see more of Roger Putman’s photos
taken while he was Editor of the Brewer & Distiller magazine, go to the BHS Brewery Wiki pages



BHS Calendar

Your contact is Phil Wilson (right) at visits@breweryhistory.com. Updates will be posted on the
BHS website Diary page, as well as by email to members who express an interest.

2025 Programme

Saturday 13th September, starting 11.00 at Station Hill. Reading Historic Walk. A walk
through Reading’s brewing past led by Evelyn Williams, including visiting some of the highlights
and landmarks mentioned in Mike Brown’s latest book on Berkshire breweries.

Wednesday 1 October at 7pm. ‘Royal Ales’ - Berkshire Breweries book launch at Windsor &
Eton Brewery, Windsor. BHS members are offered complimentary invitations to attend Mike
Brown’s book launch. If you are interested then please contact the brewery directly via email

- Unit4@webrew.co.uk

Tuesday 7th October at 1pm. Visit to Batemans Brewery, Wainfleet All Saints. Last visited by BHS in 2019, Batemans
celebrated 150 years of brewing in 2024. Our host will be Stuart Bateman and the visit will include a buffet lunch upon
arrival, a history talk and brewery tour. Batemans have kindly agreed to cover the cost of our visit.

Thursday 9th October from 3 - 4pm. Online event: Resources for Researching Brewing History. Discover historic
maps, directories, company histories and more. Our on-line talk will be given by Laragh Quinney, National Library of
Scotland’s map Reading Room Manager, assisted by Suzanna Beaupre, Curator of Industrial Era Collections. NLS has a
vast repository of historic maps and plans, many of them available online.

Tuesday 28th October. Visit to French & Jupps Ltd, Stanstead Abbotts. BHS last visited this 300-year old malting in
2013 and we have been offered a chance to return once more. Start time to be confirmed

Visits being deferred into 2026.

Unfortunately it has not been possible to get a plan in place for a two-day visit to the Manchester area as mentioned in the
last newsletter. We had also hoped to hold a joint one-day seminar with the Guild of Beer Writers but that too requires

more thought and planning.

Should members have any visit suggestions for next year then please let me know via the contact details above.

From the Chairman

Our editor has another packed issue for us to enjoy so he
has told me to be brief.

What a good AGM — it was so very different to usual but
everyone seemed to enjoy the two expert talks

and being able to see Brewers’ Hall. Thank you to our
speakers and all of the team there. We also enjoyed
another of Ken'’s guided walks and a splendid lunch and
social afternoon at Harvey’s Royal Oak. Our

thanks to Ken Smith, Miles Jenner and our visits team who
made it all happen.

I mentioned our visits team and those of you for whom |
have a current email address will know that they

have been very busy putting together a programme of
events for the autumn. If you didn’t get a copy of

this then please email me so that we can keep you
updated in the future.

The new BHS membership year has just started. Please
look at Membership Matters where there is

important information about standing orders and email
addresses.

On a sad note the world of brewing has recently lost well
known former BHS members Ken Don, retired

head Brewer of Youngs, and John Hughes who restarted
brewing at Sarah Hughes 30 years ago. The

renowned academic, Geoff Palmer also passed away, as
did Martyn Cornell. Well known to the BHS

membership and the wider brewery research body, Martyn
was an outstanding author and researcher; a

frequent contributor to both the BHS Journal and

Phil Wilson

Newsletter and a past committee
member. Martyn sadly passed
away on the eve of publication of
his latest book, an important
history of Porter. We shall miss
them all but will remember their
contribution.

I made a fascinating oral history

recording for our archive with Ken
in 2007 (and would love to record
more of you with memories of life in the industry).

On a more positive note, congratulations to Robin Appel
and his team for completing the stunning

restoration of Warminster Maltings. This was celebrated
with an evening of entertainment recounting its

history and a formal unveiling of a commemorative plaque
by our President, Miles Jenner.

We are still very keen to hear from anyone who would like
to get more involved, especially with our book

sales or our marketing efforts. The book sales role has
now been greatly reduced with the introduction of

print on demand. This means that there are very few direct
orders and negligible stock holding, however

we would like to promote second hand book sales from
members. Do please contact me if you would to

talk about what'’s involved.

Best wishes,
Jeff Sechiari



Membership Matters

Membership Renewals

Thank you to all of you who have renewed your
membership, and a big thank you to those of you have
added a donation to help with Society’s work.

PLEASE CHECK YOUR STANDING ORDER IF YOU PAY
THIS WAY AS ANUMBER ARE STILL SET AT AN OLD
RATE. A number are also set for around December rather
than May. Many are also set to pay in late June in case the
AGM changes the rate, however we now review the
subscription levels a year in advance so you may like to
move your payment date to the 15! May.

Our new membership category of electronic membership,
which we thought may be of particular interest to our
overseas members, has already attracted well over 50
members at home and abroad. This has a reduced
subscription of £15 and offers PDF copies of each Journal
and Newsletter throughout the year. The Journal and
Newsletter pages of the BHS web site also now include
links to “flipping book’ versions of recent issues. Do please
let me know if you would like to switch to this membership
category. It is certainly an option to consider in these
increasingly difficult financial times. It also offers facilities
to make searches within the documents and to expand the
display size on screen, and even to have the computer
‘read’ the text aloud if needs be.

Email addresses

We have quite a large number of email addresses that are
no longer valid (notably several Waitrose addresses), so if
you didn’t get a copy of the email with details of the BHS
autumn visit plans then | don’t have a valid email address
for you. If you are happy to do so please drop me an email
and | will update our records. We very rarely send out
messages but sometimes we need to relay important
information at a time that doesn't fit in with the Newsletter
timetable.

New members

We welcome the following new members and rejoining
former members and hope that you all enjoy your
membership of the Society. Please spread the word
amongst your friends and colleagues — we are always
keen to have new members.
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Corporate Members:
The Worshipful Company of Brewers, London

Individual Members:

Mike ANDREW, Surrey
Interests: Spencer’s Brewery Leeds; Farnham
Surrey and surrounding area breweries.

Joe DOAK, Dorset
Interests: History of Eldridge Pope (Dorchester)
and Simonds (Reading)

Buster GRANT, Jennings Brewery, Cumbria

Corrie GREEN, Nottinghamshire
Interests: 19C, Nottinghamshire, brewing, public
houses, drinking behaviour.

Martin KEMP, Suffolk

Terry KEOGH, Canada

Neil MASON, Lancashire
Interests: General brewery history, Brewery
photographs, defunct beers, brewery visits

Richard PECK, Norfolk

Adrian REDGROVE, Nottinghamshire
Interests: Has a general interest in the history of
brewing and allied trades

Simon RENSHAW, London
Interests: New breweries, recent closures

Terry WEATHERILL, Berkshire
Interests: Brewing in general including the history
of beer styles, beer making processes,
buildings and the history of brewers

BHS Bank details
Please use your surname and post code as reference
Bank Sort Code: 09-01-55 Account: 7979 4180

2025 UK Overseas
Individual - full £33 £45

- retired £30 £45
Electronic £15 £15
Additional (at same address) £5 £5
RCB Corporate £60 £115
Corporate £115 -

Jeff Sechiari, Membership Secretary

membership@breweryhistory.com
Address withheld




Brewery History Society
Annual General Meeting
held on 12 May at Brewers Hall, Aldermanbury Square, City of London

Chairman’s address

Welcome to our 2025 AGM report. | am delighted to see
such a good turnout, especially as this we are not at a
brewery on this occasion, but what a special venue it is.

First and foremost | would like to thank the Brewers’ Hall
team, our hosts for this the most important day in our
Society’s calendar, and Caroline Metcalfe and Hannah
Dunmow for their fascinating presentations. As mentioned,
this is a very different venue to our usual AGM but it is
wonderful to be at the home of one of the oldest Livery
Companies and one of the few that is still closely tied to its
industry. My thanks also to our President, Miles Jenner,
and our Visits Secretary, Phil Wilson, for making all of the
arrangements, with a lot of organising going on in the
background. They have done a tremendous job. Miles is a
former Master of the Company and this has been key to
our being here.

Sadly every year we lose a number of members during the
year but we remember their involvement with thanks. After
so many losses last year | am only aware of Neil Kellett
this year. Neil was very well known in CAMRA circles, in
particular for setting up the Investment Club.

The passing of members also means that we are
sometimes asked to help find a home for their books and
research material, something that we need to do more
work on and which | will touch on later.

As mentioned, it has been wonderful getting back to
having an active diary of events with the opportunity to
meet up. Our team of Miles Jenner and Phil Wilson have
been very active in organising a number of visits.

Since last year’s report we have enjoyed visits to
Wensleydale Brewery, Theakston’s (for the 2024 AGM)
and Black Sheep Brewery, Sam Smith
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The present Brewers Ha/l in the City of London dates from 1 960 and is the third Ha/l for the Company, a fun‘her three floors were

Old Brewery, Felinfoel, Wells & Co’s Brewpoint, Hook
Norton Brewery and Greene King Brewery and Archive.
Quite a diverse mixture, we thank our hosts for giving us
such memorable experiences. | am delighted to say that
we have recently resumed contact with the Guild of Beer
Writers and are discussing possible future joint events.

The Journal and Newsletter continue to flourish, but I'm
sure the editors would welcome more input from members
to help to keep the pages full. The membership option for
electronic copies of these has proved very popular with UK
based members as well as those overseas. As well as
saving a great deal of space and offering easy searching,
this format also saves a great deal of postage cost, which
we are able to reflect in the subscription. We have also
now added copies of the Journal to the ‘flipping book’
regime — our thanks to Steve Curtis at the CIBD for
implementing this.

The BHS web site has grown so huge in terms of the
amount of data held that it was creaking — it is now a
quarter of a century old on reflection. Recently Ken Smith
led a project to change the platform that it runs on and to
consolidate its two different sections, giving us a much
greater, trouble free, site going forward.

Looking to the future, | think we are all agreed that we
need to recruit more younger members. All history related
societies seem to bemoan the lack of young members
however there is a huge interest in beer at this time, as
evidenced by the membership of our Facebook group,
which now stands at over 8,000 and many enthusiasts of
the ‘craft’ movement are interested in the roots of the
industry. Today’s new start-ups are tomorrow’s history, of
course. | am also conscious as | look at the familiar faces
of my generation in the Society that most of us were in our
twenties when we joined, but that was quite a long time

completed in 2022. On the right, the Chairman in full flow addressing members in the Livery Hall.
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ago! If anyone would like to contribute thoughts on
recruitment do please let us know.

In the past we started to build an oral history archive.
Practicalities of travel, in the main, meant this had stalled
but | am delighted to say that the widespread
familiarisation with Zoom and the like has meant that we
have restarted this project. We have undertaken some
very successful recording sessions and distance is no
object and have more planned, but | am always keen to
hear from you if you would like to be an interviewer or
interviewee. Recently | have been listening to many of the
recordings, which are full of interest. In a similar vein, a lot
fascinating reminiscences are being posted on the
Facebook group and, whatever your thoughts are on social
media, | recommend at least browsing this.

We are very fortunate to have a wonderful team of very
hard working officers and activists, and | am sure that you
would like me to record our thanks to them for their
contribution. They each put in a great many hours to make
the Society what it is. As committee meetings have been
‘virtual’ for a long time it has meant that we have been able
to enjoy the company of far flung committee members and
office holders much more easily, although we have missed
meeting in person.

e Ken Smith who is our treasurer in addition to his role
overseeing our publications, including our latest books
— Brewing in Horsham, and Chester Ale — a
monumental book hot off the press. Ken is also our
photo library archivist and maintains the Wiki.

e Tim Holt who edits the Journal so professionally and
also runs our essay prize. Tim is just completing his
90t Journal, a remarkable feat.

o Jeff Waller, who is well established in the role of
secretary.

e  Phil Wilson who, as Visits Secretary, arranges all of
these events for us.

e Mike Bone for his past work as Secretary and for
bringing a wealth of experience and contacts in the
Industrial Archaeology world.

e  Susan Chisholm providing a very valuable link with the
industry.

e  Amber Patrick, who looks after our maltings special
interest group — and had an important new book on
the topic published last year.

e Ed Wray, for his past work as Meetings Secretary and
providing another valuable link with the industry

Although not on the committee, | would also like to say a

special thank you to:

e Roger Putman for editing the full colour Newsletter so
professionally.

e  Mike Brown for looking after our Archive and
undertaking a huge amount of scanning as well as
writing many of the Society’s books — Berkshire is due
for completion very soon.

e  Steve Peck for maintaining the web site in general and
especially tirelessly maintaining the Defunct data,
which continues to expand and is being merged into
the Wiki.

e Andrew Wells for auditing the accounts and providing
accountancy advice

e lan Mackey, who continues to maintain details of new
breweries and report on this in the Newsletter

e Steve Curtis of the CIBD for digitising our Journal and
Newsletter.

e A number of very active members frequently
contributing to the Newsletter.

e All of the members who keep our information up to
date and make the Society work

New blood is always welcome on the committee and |

would particularly mention that we have a couple of roles

needing support — books and marketing.

Last, but certainly not least, | would like to thank Miles
Jenner for his support as our President and spreading the
name of the Society throughout the industry. Miles has
made time to attend our meetings and contribute to the
Society in spite of his workload at ‘the day job’ and the
demands of his other industry related roles, and has been
a very link to his industry colleagues.

| would also particularly like to thank all members for your
contribution. Those who have contributed to the Journal,
Newsletter or web site, of course, but also those who
simply enjoy being a member because this is what gives
us the critical mass to succeed. | would also say that we
are always keen to receive feedback on all aspects of our
activities and see what we can improve.

The passing of members, or those simply downsizing,
means that we are sometimes asked to help find a home
for their books and research material, something that we
need to do more work on but would welcome hearing from
you if you would like to help. With the advent of print on
demand we no longer have large stock holdings of our own
books, or the need to process a lot of sales, so | do hope
this role will appeal to someone.

It has been a long time since we had anyone looking after
marketing our books and the Society itself. With our
flourishing Facebook group it would be a great help if
someone would like to get involved with this area.

In spite of the recent problems in the world (and our ageing
membership) numbers have held up well and increased.

The current figures are:

Total: 440 Individual 377 Corporate 63
Of which 406 are in the UK and 34 Overseas; 67 are
‘electronic members’

Our corporate membership numbers stood up very well
during the recent troubled times and | am delighted to say
that many of those who paused their membership in the
midst of it have rejoined. We do value this relationship with
the industry very highly and we are always very keen to
increase this further. If you have any contacts within the
wider industry, especially within the historic breweries, |
would welcome any help you can offer to encourage them
to join. Having a strong corporate membership gives us
much more strength going forward.

| have been very proud to be your Chairman for the past
year — | have thoroughly enjoyed it. | look forward to
another year of success for the Society and of enjoyment
for all of our members. My best wishes to all of you and the
wider industry.

Jeff Sechiari, Chairman



BREWERY HISTORY SOCIETY

Minutes of the Annual General Meeting 2025:
Held on 12th May 2025 at The Worshipful Company of Brewers, Brewers Hall, Aldermanbury
Square, London EC2V 7HR

The Chairman opened the Meeting with 48 members in attendance.

1. Apologies for Absence.

Paul Hathaway, Fergus Clark, Rob Greenaway, Colin Schorah, Dominic Pinto, Julian Herrington,
Simon Fowler, Marc Meltonville, Peter Harris, Paddy Johnson, Ken Fairbrother, Roger Protz
Alan Greenwood, Geoff Dye, John Owen, Valerie Burton, Jamie Hooper, Mike Bone, Glyn Davis
Ruth Evans, Ash Mather, John Ingham, Mike Mildren

2. Accuracy of Minutes of AGM held 15th May 2024 (published in Newsletter Number 106 September 2024).
Proposed to Accept: Tom Rodwell, Seconded; Ken Scott All Agreed

3. Matters Arising. Chairman Jeff Sechiari (JS) reported that the matter of copyright for Journal material raised last year
under AOB was complicated and we were endeavouring to reach an acceptable solution.

4. Chairman’s report.

5. Treasurer’s report.

Ken Smith (KS) circulated and then outlined the accounts information for the year ending 31st December 2024. He
commented that income was a mix of subscriptions and income from sales and royalties.

A difference from past accounts shown in expenditure was the inclusion of payments to authors. This was a result of the
Society using the Amazon print on demand facility for publications which allowed the BHS scope to pass on some monies
to authors of the material published.

The remaining expenditure was unchanged; Journals, Newsletters and associated postage costs. Our income also allowed
for some subsidising of the overseas visit to Antwerp.

As there was a healthy balance in the bank it was likely that the interest would incur some tax liability.

KS asked if there were any questions about the accounts. Stephen Peck (SP) noted that the line for postage was showing
zero throughout. KS said the costs were in there but under officers’ expenses.

Post Meeting Note: Ken was slightly incorrect in his statement. The Auditor had added Postage for 2024 into the figure for
Stationery but KS had not noticed that he had not changed the caption for the line.

SP then asked about Newspaper searches. Mike Brown explained that the occasional use of newspapers remained a
useful tool for archive research. Digital information was not always that comprehensive.

KS proposed the Accounts. Seconded by Colin West. All agreed

6. Auditor’s report. KS said that with changes made and many old unsold books now written off after last year's AGM, the
Accounts were easier to finalise and available earlier and the Auditor had approved the Accounts.

7. Subscription Levels- The Committee proposed no change. Seconded by Bob Martin.
All agreed.
8. Election of Officers: In accordance with the Constitution Rule 6, the following committee members will be standing down
at this meeting:
Phil Wilson, Susan Chisholm and Amber Patrick
All offer themselves for re-election.
Proposed by Committee and seconded by David Charlton. All agreed.

9. Vacancies on Committee:

Marketing Officer, Book Sales/Publications Officer.

JS stressed again the need for these posts to be filled especially a Marketing Officer and would welcome any approach
from an individual, whether on a formal or an informal basis to assist in that role.

10. Any Other Business: Mike Brown gave an update on progress on sorting the lan Peaty material made available to the
Society. He will be putting information on Facebook and if there is any interest in an item and you can pick it up at a future
meeting, then let him know and he will bring along the item.

The Meeting closed at 12.43



BREWERY HISTORY SOCIETY - Audited accounts to 31st DECEMBER 2024

Profit and loss

Audited accounts to

Subscriptions

Subscriptions Personal
Subscriptions Corporate

Income from sales

Royalties

Sale of Old Newsletters/Journals
Donations

Bequest

Bank Interest

EXPENDITURE

Journal

Newsletter

Officers' Expenses

Stationery — see post meeting notes in the minutes
Web Costs

Meeting Costs

Subscriptions

On-line newspaper subscriptions

Book Shop Purchases, payments to authors etc
Postage - see post meeting notes in the minutes
Overseas visit, net cost

Gross excess/shortfall of income over expenditure
Stock Value 2023
Stock Value 2024

From Development Fund for website upgrade
To Bequest 2023 fund
Net excess of income over expenditure

Balance sheet
FIXED ASSETS

CURRENT ASSETS
Stock of Books

Cash at Bank

Society Development Fund
G Ballard Memorial Fund
Bequest 2023

Current Account

Paypal Account

Deposit Account
CURRENT LIABILITIES
Creditors

Website

Royalties

Other Creditors

RESERVES

General fund
Surplus/deficit for 2024

G Ballard Memorial Fund
Bequest 2023

Society Development Find

2024 2023
£10,668 £10,091
£4,220 £4,070
£761 £588
£2,093 £3,824
£0 £68
£41 £23
£0 £500
£237 £192
£18,020 £19,356
£8,095 £8,975
£4,261 £3,946
£186 £60
£243 £91
£1,576 £491
£687 £0
£100 £100
£531 £0
£937 £1,091
£0 £417
£83 £0
£16,700 £15,172
£1,320 £4,184
£0 £3,788
£0 £0
£0 -£3,788
£600 £150
£0 -£500
£1,920 £46

2024 2023
£0 £0
£0 £0
£7,350 £7,950
£3,947 £3,947
£500 £500
£1,168 £943
£7,582 £6,687
£13,062 £10,725
£33,608 £30,751
£600 £0
£937 £0
£0 £0
£1,537 £0
£32,071 £30,751
£18,354 £18,308
£1,920 £46
£3,947 £3,947
£500 £500
£7,350 £7,950
£32,071 £30,751




Sunday 11 May WaIk with Ken Smith
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On the Sunday prior to the 2025 AGM, Ken Smlth led a
group of BHS members around one of his well-trodden
London walks - this time focussed on Southwark. We
gathered at 11am sharp on Southwark Bridge, which
offered a fantastic panoramic view along the Thames with
The City to the North and Southwark to the South. Before
setting off, Ken reminded us that these two contrasting
areas were strange bedfellows in London’s development -
the City being famous for its financial institutions and
Southwark providing some ‘light relief’ after work as a
place of 'stews, brothels and bear baiting’!

A full description of this walk and the others in the series
can be found on the BHS website under ‘London Walks'.

So here are a few highlights from this years walk... From
the bridge we set off into the heart of Southwark, stopping
to talk about some of the area’s more famous characters -
Shakespeare, Dickens and Chaucer. The first brewing
connection on the walk was the sight of the rather grand

Anchor Terrace, originally offices of Barclay, Perkins & Co.

Ltd. Because Anchor Terrace is protected, only partial
excavation work was possible when the site of the original
Globe Theatre was discovered in 1989. The largest
brewery in the area was the Anchor Brewery, of which
nothing remains today, however in nearby Park Street
there are a number of plaques detailing its history which
made interesting reading.

Our route then took us past Borough Market and onto
Southwark Street to admire the imposing frontage of the
Hop Exchange opened in 1867, the centre of hop trading
until the 1920s. Just around the corner on Borough High
Street we passed the well preserved frontage of WH & H
LeMay Hop Factors, one of the many hop merchants

operating in this area. Our comfort stop, almost next door,
was The George, a famous 17th cent. coaching inn visited
by Dickens and now under management by the National
Trust. We continued our way through the back streets of
Southwark towards Bermondsey passing the long closed
Guys Arms in Kipling Street with its old Courage sign still
intact. We then passed the striking frontage of the
Guinness Trust Buildings dated 1897. These were built by
the philanthropic efforts of Sir Edward Cecil Guinness,
great grandson of Arthur Guinness, founder of the
Guinness brewery, to provide homes for the poor in
London.

Next stop was Queen Elizabeth Street to view the
imposing bronze statue of ‘Jacob’ representing the many
dray horses stabled in this area for the John Courage
Anchor Brewhouse. (Incidentally, ‘Jacob’ has a brother
called ‘Drummer’ who is on display in Brewery Square,
Dorchester on the site of the old Eldridge Pope brewery)
Next up was Tower Bridge and a chance to look eastwards
to view the site of the original Anchor Brewhouse,
destroyed by fire in 1891. Courage largely rebuilt the
brewhouse after the fire and that is what we see today.

Our day concluded at the Southwark Brewery Company
under the railway arches on the 'Bermondsey Mile’. The
brewery was founded in 2014 and today has six fermenting
vessels. The staff kindly let us have a look ‘behind the
scenes’ and we all enjoyed a few beers before heading
home. On behalf of everyone who took part, thanks to Ken
for organising and leading the walk through this historic
area of South London.

Phil Wilson




Second Courage Reunion at Windsor and Eton Brewery
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On Monday the 12t of May 2025 ex Courage employees
were welcomed to the second get together at the Windsor
and Eton Brewery organised by Paddy Johnson, formerly
of the Berkshire Brewery and co-founder of the Windsor
brewery in April 2010 using a 15 brl Malrex plant. The
brewery has won over 70 awards and in 2018 was given a
Royal Warrant to supply the late Queen Elizabeth with
beer. The taproom opened in autumn 2021 and is located
under the railway arches about five minutes’ walk from
Windsor and Eton Central station. This is open most days
but please check times before visiting. The brewery also
owns a small tied estate.

Over 110 people attended the event and had travelled
from all over the UK and Europe to be there on the day.
Numbers were slightly down on the previous function held
about 18 months ago but as the day clashed with the BHS
AGM and other events this was understandable. Most of
the attendees were from, as one would expect, the old
southern based companies within Courage with the
Berkshire Brewery being strongly represented, followed by
Bristol, Horsleydown, Staines and John Smiths. Others,
like me, were from Bridge Street Reading, Plymouth and
even Newark.

After the last meeting, assisted by Don Jeffery a
previous brewer at Bridge Street, | had given
Paddy the recipe of Courage Bulldog pale ale.
Paddy had made a special brew for the occasion
and all those at the meeting were given the

chance to try the 5% ABV brew in cask as well as other
cask and keg beers from his range.

A buffet lunch was enjoyed by all and afterwards a tasting
session was provided for ‘old, bottled brews’ from distant
Courage days. These included Russian Stout, various
celebration beers and closure beers which had been
brought in by various attendees. In a corner was also a
display of photographs and memorabilia. Visits were also
made to the brewhouse during the day to view the brewery
in operation and to see the rum and whisky casks where
maturing beers are stored.

An excellent day was had by all, and thanks must go to
Paddy and his team for planning the day and his excellent
hospitality. If there are other BHS members that are ex
Courage employees please contact Paddy at the brewery,
and | am sure he will add their names to the list. The next
reunion will be in about two years’ time.

Geoff Dye.

Reference: BHS newsletter Spring 2016 article on
Courage Bulldog history by G Dye.

Recipe for Courage Bulldog 1972.
For 5 imperial gallons. Scale up for larger
volumes.

Lager Malt 10.751Ibs 79.63%

Crystal Malt 0.25lbs  1.85%
Flaked Maize 0.75 lbs 5.56%
No 1 sugar 1.25Ibs 9.26%
Malt extract 0.5 Ibs 3.70%

Hops, Three additions of 1.25 ounces
Styrian, boil for 90, 60 and 30 minutes
OG 1066.9

Final gravity 1020

Attenuation 69.96%

ABV 6.19%

IBU 40, Colour SRM 7 (14°EBC)

Cool and add lager yeast in fermentation
vessel and ferment as normal.

Now the unusual part! After fermentation
run off and warm condition in an enclosed
vessel on a bed of Styrian hops. Rouse

Author Geoff Dye talks to Andy Hepworth and Stuart Noble. On the right host Paddy
Johnson is with Don Jeffrey, Paul Knighton and Andrew Bowes, all ex Horselydown
remembering a free taxi ride to Tower Bridge nick as the driver thought they were
policemen.
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twice a day or pass COz2 through the beer
for 10 days. Leave to settle and bottle or
rack. Re use conditioning hops in next brew.




ROYAL ALES - A directory of commercial brewers in the historic county

of Berkshire

October 15t will see the launch of the latest publication
from Brewery History Society archivist Mike Brown with an
extensive, intensive coverage of the historic county of
Berkshire. Historic in that it goes by the original county
boundary and hence includes Morlands and others in the
Abingdon area. It is one in a continuing strategy to
document each of the counties.

It covers the commercial/ wholesale brewers and those
pubs for which there is evidence of brewing. It includes
details of the more recent wave of micro-breweries,
including launch hosts Windsor & Eton. Windsor being
important to students of brewing worldwide from the work
of Mr Baverstock and the development of a more scientific
approach to production. Plus of course the royal
connections, giving rise to the book’s title.

Mike’s career in the RAF took him to Bracknell in the
1990s and added the county to his list of interests. There
had been research done by the late Colin Lanham, T A B
Corley, Ken Goodley and others and this book owes much
to their findings. Where possible, original documents,
especially those held in the collections at the County
Archives, together with online newspaper articles have
been used to firm up the dates and details.

Some early concerns are detailed, but perhaps the story
really starts in the mid-C18 with Simonds and production
on a larger scale. There is much coverage of the Victorian
period as the steam-powered plants grew and the
companies such as the South Berkshire Brewery in
Newbury emerged. In terms of the layout, which is
alphabetically arranged by towns and villages, common
breweries are usually identified by the name of the firm
most associated with the site, most often the last one.
Though, in some cases where several businesses were
involved, sometimes for short periods of time, the name of
the brewery e g Lion may be used. The pubs are identified
by the last name under which they brewed.

The book and
talk planned for

Royal

the launch Ales
ceremony & Hirecizry = Commarcial Browers and Brovsmos
exam|ne the af Rashakive frams 130 as DOdE

H&G SIMONDS. 2

foundation story
of the Yorkshire
lad ‘who made
good’ and also
touch on the
reputation of
Windsor Ale.
The local
brewer, known
as a founder of
scientific
brewing, also
has a
connection to an
author whose 250" anniversary is being celebrated.

By Wik Brewn
BRIWERY RUITORY 30CICTY

The text is some 300+ pages, with numerous illustrations,
some from the Society archives and others from members’
collections. It will retail for £19.99 through Amazon, though
we are hoping to have copies available on the night.

At a time when drinkers are confronted by adverts for
Spanish and Italian beers, most often brewed in the UK, it
is a timely reminder of the historic nature of the county’s
proud tradition of brewing.

The launch event will start from 7pm on Wednesday 1st
October at the Windsor and Eton brewery tap bar (Unit 4)
— with Mike’s talk commencing at 7:30pm. Entry is free
(though it will help greatly if you can register your intention
to attend via unit4@webrew.co.uk). If you've not seen the
brewery on site before there will be the chance to have a
quick look after the talk.

An A-Z of the Breweries of Reading in Berkshire

To accompany the publication of the much anticipated
Breweries of Berkshire, Evelyn Williams presents an A to Z
perambulation of locations associated with 800 years of
Reading breweries.

The Angel Brewery was located on Broad Street

behind the Angel, a long standing coaching inn.
Brewing ceased in 1914 when Morlands took an interest in
the company. The public house was demolished in 1964.

Should we be celebrating 250 years of Simonds beer

in 20257 Founder William Simonds began brewing in
Reading about 1775. His son William Blackall Simonds
purchased land on Bridge Street in 1785 and moved the
brewery here. At its greatest extent the Bridge Street
Brewery operated from both sides of Bridge Street. There
are a few remaining buildings: on the east side of Bridge
Street is Seven Bridges House, formerly part of Sowdon’s
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Brewery, last used as a reception centre for training
licensees and entertaining visitors; on the other side of the
street is one of the surviving H & G Simonds brewery
buildings usually referred to as ‘The Maltings’ but actually a
hay and corn loft and further west, part of the most westerly
maltings buildings has been converted to flats.
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C Courage merged with H & G
Simonds in 1960 and in 1979 the
town centre brewery moved to
Worton Grange, a site near Junction
11 of the M4. The Worton Grange
brewery closed in 2010 and the site
is now a Tesco Distribution Depot.
The inertia of street furniture means
that there is still a traffic direction sign
near the depot saying ‘NO ACCESS
TO BREWERY".

BOTTLEDB



In 2017 Double-Barrelled Brewery appeared on

Reading’s brewing scene and since 2018 has been
operating from an industrial estate in West Reading. The
brewery has 24hL (c.15 barrels) capacity and there is an
onsite taproom with regular events operating Thursday and
Friday evenings and afternoon and evening over the
weekend. This is the brewery that put the local beers list
back on Reading restaurant menus. A new Reading
brewery history waiting to be written.

Back in 1989 the Brewery History Society was only 17

years old. The Journal ran to about 30 pages and was
much simpler than today’s newsletters and journals but still
found space for a crossword. Journal numbers 55, 56 and
57 included a series of articles by Ken Godley about
Reading brewers in the sixteenth and seventeenth
centuries. One of the articles described the difficult
relationship that brewer Thomas Harrison had with the
borough around the time of the English Civil War. Reading
was initially held by the Royalists but was besieged in 1643
and the defences overcome by Parliamentarian forces led
by the Earl of Essex. Harrisons Barn surrounded by a moat
was an integral part of the defences to the south of Reading.
The town was briefly retaken by the King before reverting to
parliamentary control until the end of the war.

In the 1960s and 70s there was consolidation in the

British brewing industry and a feeling that beer quality
was slipping. This trend led to the establishment of the
Campaign for Real Ale in 1971. Brew pubs also began to
appear that brewed smaller quantities of cask ale. The now
defunct Firkin chain founded by David Bruce in 1979
brewed in some of their pubs. The Flyer and Firkin was part
of this chain and brewed from 1996—1999.

Garrard had in 1833 been Reading’s sixth biggest

common brewer with annual production of 3,224
barrels around a fifth of the output of Blackall Simonds
which was 15,300 barrels. Garrard’'s brewery is
commemorated in ‘Garrard Street’ which sits between
Reading Station and Friar Street. The eponymous car park
closed on 21 May 2021 and was then demolished as part of
the shiny new Station Hill development.

The Hop Leaf public house on Southampton Street

started life as a beer house and the first record of an
unnamed pub on this site is in 1869 when it was granted a
beerhouse licence. In 1994 it was bought by the Hop Back
Brewery of Salisbury and opened in 1995 with its own
brewhouse the Reading Lion Brewery, one of Reading’s
many Lion Breweries. Brewing was sporadic, never
replacing the Hop Back’s own beers but ceased in 2002.

Ind Coope acquired Walter Pain’s Britannia Brewery on

Caversham Road in 1896. The brewery had suffered a

H&G. SIMONDS. [*®

catastrophic fire in June 1895. A press report suggested that
the source may have been a gas jet left burning in the boiler
room. The four storey machinery building constructed from
wood was completely destroyed. Six horses were rescued
by Mr T R Tame manager of the brewery, who went on to
be the district manager of Ind Coope.

One of their beerhouses was the Lifeboat on St Johns Road.
Although the pub lost its licence in 1920 and the property is
now residential, there is an ‘Ind Coope’s Burton Ales &
Stouts’ ghost sign on the side wall.

From 1860 Thomas Justins ran the

Truro Brewery on the north side of
Castle Street. In 1871 it became Justins
and Brinn’s Truro Brewery. In 1900
William James Justins Brinn great
nephew of Thomas Justins sold the
brewery and 30 houses to Fergusons
Ltd.

Bonny & King at 139-141 Oxford Road (originally 1 &

2 Hampden Place) were grocers and wine and spirit
merchants who bottled and sold their ‘own brand’ beer. A
newspaper advert from Christmas 1897 advertised Bonny &
King’s Pale Bitter and Stout Royal, Fremlin’s No 3 and No 4
Pale Ale, Bass and Co’s India Pale, Guinness’ Extra Stout,
Raggett’'s Nourishing Stout and St Pauli Pilsener Beer. The
history of the various occupants of 139 and 141, as far as
can be established, have been recorded in a mural on the
wall at the corner of Oxford Road and Russell Street. The
location is conveniently situated a few yards from the Nag’s
Head which has an impressive 12 hand pumps featuring a
changing selection of craft cask beers.

On the way from the town centre to the Royal Berkshire

Archives at the top of Castle Hill to view the licensing
registers, Simonds records or any number of other brewer
and brewing related documents, the route passes the Castle
Tap. In January 2025 permission was given for the use of
an outbuilding as a training microbrewery for people with
learning disabilities and/or neurodiversity by the Count Me
In Collective.

Reading was well supplied with maltings that

supplied local breweries and further afield, particularly
London. Dowsons maltings on Caversham Road recently
came to local prominence during the planning process for
demolition of the building for construction of flats. Dowsons
had three sites and this is the only one that remains,
although not in its entirety.

William Newell was the brewer at the Mitre public

house on West Street from 1870-95. The brewery was
in the hinterland of outbuildings between West Street, Friar
Street and Cheapside.

Simonds corn and hayloft is still extant as is Dowson's maltings on the Caversham Road.



On the drainpipe of 46 Broad Street is a Simonds hop

leaf logo. This dates from 1932 when Simonds rebuilt
the Oatsheaf public house. The original pub had been the
brewery tap for Dowsetts Brewery to the rear, acquired by
Simonds in 1906.

Another of Reading’s new breweries is Phantom

Brewery that opened in 2019 on Meadow Road close
to the town centre. It has two on-site bars opening on Friday,
Saturday and Sunday and Echoes bar in Henley-on-
Thames with longer opening hours.

James Dymore Brown was brewing in Castle Street

from the 1830s and in 1833, Dymer Brown [sic] was the
largest of Reading’s retail brewers with production of 1,440
barrels per annum. The Royal Albert Tavern was built on
land acquired on Queens Road in the 1840s which also had
space for the construction of a new brewery, the Royal
Albert Brewery, completed in 1864. In 1927 Morlands
acquired Dymore Brown and Hewetts and the Queens Road
site became a bottling plant for Morlands. The remaining
brewery buildings were documented by Berkshire Industrial
Archaeology Group in 1990. Offices, now student
accommodation were built on the site at the end of the
1990s. Brewing features in one of the two statues facing by
John Ravera, facing Queens Road that portray the old and
new industries of Reading.

Reading Abbey founded in 1121 would have had its

own brewery. The location is thought to have been near
to the Abbey Mill on Holybrook within Reading’'s Abbey
Quarter. A mill continued to operate on the site until the
1960s when it was demolished but a Norman archway
within the mill remains protected in situ.

In 1813 William Stephens brewery was the largest in

Reading with output of 25,000 barrels of beer and porter
annually. The Mill Lane brewery site is just south of the
Oracle approximately where the now vacant John Lewis
Customer depot is situated. The brewery was sold in 1831
to Willats & Blandy who by 1833 only produced 8,196
barrels and were in second place behind Simonds brewery
15,300 barrels. Brewing ceased at Mill Lane before 1865
and all operations transferred to Castle Street. In 1910 the
brewery was acquired by South Berkshire Brewery which in
1920 became part of Simonds.

The Tudor Brewing Company was a short lived
(1999) brew pub on Castle Street within the Brewery

Tap public house which occupied the former premises of the
Courage Social Club.

Union Street aka Smelly Alley is a historic through
route between Broad Street and Friar Street. Now a
shadow of its former self it was until recently the location of
the Grumpy Goat ,an emporium of bottled beer and cheese.

Bill's restaurant on the edge of St Mary’s Churchyard is
housed in the former Hewett's Victoria Brewery which
was on Chain Street and acquired by Simonds in 1898.

Weldale Brewery on Caversham Road operated in

the second half of the nineteenth century until
acquired by Wethereds of Marlow in 1913. The adjacent tap,
the Brewery Tavern was demolished for flats in the early
twenty first century.

In 1953 the Hop Leaf Gazette reported that a

consignment of Simonds XXXXXXX Archangel Stout
had been dropped for the Greenland Expedition at the
request of the mother of one of its members, Captain E
Banks RM. For the unveiling ceremony of the information
board on the Oracle Riverside a special Old Berkshire
Strong Ale XXXXXXX was brewed by the Chiltern Brewery.

1 -
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In 2016 BHS members visited Reading and were
photographed with the board.

Yield Hall Place is named for the Yield Hall, or Guild

Hall that used to be here. Part of the Hall survived until
1936 when it was demolished. The guilds had moved out
long before in 1543 to Greyfriars. The father of lawyer and
MP for Reading 1835-41 Thomas Noon Talfourd had a
brewery here in the early nineteenth century.

Zero Degrees brewery and restaurant, on the corner of

Gun Street and Bridge Street opened in 2007 and is one
of four branches in the chain. (I'll bet Evelyn was pleased
that Zero Degrees started in the town. Ed)

Thai Corner formerly the Mitre, Bill's at the old Victoria Brewery and modern Zero Degrees.
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Mike’s Meanderings — the Adnams family of Berkshire before Southwold

The Adnam, later Adnams family had been farmers and
dealers in Berks for many years. In 1805 Richard Adnams
was brewing in East lisley. However, he was bankrupt in
1816 and the property was sold. He had benefitted from
property and money in the will of his uncle William, who died
in Speen in 1805. In addition to this brewing involvement, in
1814 a Mr Adnams held a malting in Leckhampstead
(noting that a Richard Adnams jun bankrupt there in 1816).
The family also had roles as stewards and land agents in the
area. In 1846 James Adnams of Aldermaston died, leaving
money to his grandchildren, including George and James.

The next involvement in brewing was in Newbury. On 24t
November 1847 the Speenhamland Brewery was taken by
Philip Wells and James Adnams, though the property was
in the ownership of Edward Alderman, who lived in
Kintbury.

James had been
born around 1824 in
Thatcham, where his
family were farmers.
He was a cousin of
the Richard,
previously at East
lIsley. In 1850 he
married Maria,

= daughter of the late

. Thomas Havell.
Around 1877 James
took his son, Francis
Havell Adnams, into
partnership.
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In 1896 James Adnams retired, although the company
continued to trade as James Adnams & Son. However, in
September 1899 Francis was thrown from his horse and
paralysed. He died 20™ February 1900. In 1909 carried on
by execs John Mason and Charles Napoleon Day, with
Frank Adnams as manager. The latter being Francis’s son
Frank Mason Adnams (b 1881). On 31st March 1936 the
business was sold to the South Berks Brewery. It is
thought that Frank Mason Adnams may have continued
with a career in brewing, possibly at Wards in Sheffield. He
died in 1966 at
Brighton. The
former brewery - a
Grade Il listed
building - has now
been converted into
offices, but clearly
much reduced in

ESTABLIEHED 1808,
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The full story of the
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= per Gallon. forthcoming book

on Berkshire, but
members may be
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archaeological
surveys.....
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Adnam’s Eagle Brewery at
Speenhamland, Newbury in the
1970s. Courtesy David Parry
Collection

The listed building description notes, 'Late 18th century
(after 1768) and 19th century ranges, mostly brick exterior
walls with tile-hung north gable end and wood louvers to
south end of 3-storey range; weather-boarding to north
gable end of 2-storey range. Included as the earliest and
one of the surviving brewery buildings in Newbury. In
2002, the building was put on a heritage pressure group's
database as being at risk, and in need of repair and reuse.

A description was made of the features inside the brewery
in 1999: a wooden hopper for the barley, a brick
construction which would have held the copper, beams
with recipes painted on them and louvre windows for
cooling were all in existence then. Extensive vaulted brick
cellars remain under the building. The building has been
photographed by English Heritage.

The two adjoining listed buildings were part of a larger
complex arranged around a yard, including a malthouse. In
2005 Oxford Archaeology was commissioned to record the
structures prior to their conversion to offices; however by
this time the internal floors and all the principal features
relating to the buildings' former use had been removed,
and only a shell remained. Research for the building
recording located a plan of the brewery within a set of title
deeds of 1896 belonging to Mr FM Adnams. On the plan
the two ranges were labelled as 'Office and Brewery', north
of a Bottle house. The malthouse was to the northwest
across an open yard, with a set of stables and a
warehouse to the south, and the owner's house (Mr J
Adnams) south of this. The earliest map of Newbury does
not appear to show the brewery ranges, although they
might be schematically represented on the 1780 enclosure
map.

The survey interpreted the larger of the two surviving
buildings as early 19th century, probably constructed when
the brewery was established in the first decade of the
century. Externally its main features are wooden louvres
which would have been opened to allow ventilation into the
upper floor, probably where the mash tuns were housed.
The northerly two storey range may have been built in the
late 18th century against an east-west structure shown on
Willis' map which was later demolished to allow for the



insertion of the three storey range. The main internal
surviving feature in the larger range was the brick stack
which had a furnace with firebox at second floor. The
copper would have probably sat on top of this, although it
was unusual for it to be so high, as gravity would normally
be used to carry liquid from the mash tuns down to the
coppers. It seemed that at least part of the second floor of
the three storey block was used for cooling liquids from the
copper and possibly for drying other materials. At ground
floor level there was a cast iron bearing box for a power
shaft which would have passed through the wall into the
two storey range; on the other side of the wall was a
circular recess for a belt wheel. It is likely that this shaft
would have been powered by a small engine and meant
principally for transferring sacks between floors using a
hoist. There were no relevant fixtures or fittings remaining
inside the two storey range, although the listed building
description mentioned a hopper on the first floor.

Other features recorded were a series of numbers written
on the tie beams in the roof stating '1B Add 3 tenths', '2 B
deduct 4 tenths' and '3 B deduct 3 tenths' presumably
relating to quantities of ingredients used during the
brewing process. There was also a vaulted cellar below
the brewery (with separate access) that would have been
used for storage.
The Old Brewery Newbury West Berkshire Historic
Building Investigation and Recording

Jane Phimester 2009 Oxford Archeology

The Southwold connection

In March 1846 James’s older brother George Adnams, (b
1818) of Aldermaston, married Anne, daughter of Michael
Underhill, grocer of Oxford. In October 1849 their son
George Edward Underhill was born followed by Ernest
Michael Underhill on 7t April 1851. In 1851/61 George sen
was a land steward in Aldermaston, but by 1869 he was in
Witham. In December 1870 a partnership dissolved at
Witham of George Adnams and Samuel Spooner, as brush
manufacturers. George later a farmer in Witham and also a
house agent. The link arose as follows:

In 1868, George Thomasin died his only son James was destined
for the Stock Exchange. So who was to run the brush factory?
1871 we find that Roslyn House was occupied by a George
Adnams, ‘brush manufacturer’, and his family. Mary Elizabeth
(George Thomasin’s widow), and Ann (George Adnams’ wife),
were sisters. Their two sons also came to Witham, and were
described as brush manufacturers. They were George aged 21 and
James aged 19. Later in 1871 the brushworks closed down and they
bought the Sole Bay brewery in Southwold. A few years later, they
must have been in financial difficulties, because they borrowed a
large sum of money, using the whole brewery as security. The
person who lent them the money was — their aunt Mrs Mary
Elizabeth Thomasin of Witham.

Braintree and Witham Times February 2011.

On 213t November 1872 the 5qtr Sole Bay Brewery for
sale, owners retiring. It was sold privately and taken by
George and Ernest Michael Adnams. In June 1874 their
partnership dissolved and the business passed to Ernest
Michael. The latter may have trained at the Speenhamland
brewery of uncle James.
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However, in July 1875, Ernest Michael Underhill Adnams
in liquidation. In 1877 he married Kate Maria Meatyard in
Salisbury. In 1879 their son Thomas Percival aka Tom
born, followed by Herbert Adair in 1880 and Edward Paul,
in 1884. The three brothers were all educated at
Framlingham College.

In March 1880 ad for a brewery pupil in the 9qtr plant. That
year George moved to South Africa, where he died in
1922, having drowned rather than the story of reputedly
being eaten by a crocodile! In March 1881 EMU joined by a
'J Sergeant’ from Newlands of Bedford. The May Ipswich
Journal:

SOUTHWOLD BREWERY.,
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In August 1886 mention of Thomas Sergeant, brewer,
presumably the same person in 1881 living at 31 Cauldwell
Street in Bedford. Then a 20 year-old brewer living with his
mother Ann, widow of a corn merchant; however, it is not
clear who the ‘J Sergeant’ was. On 26 March 1890 the
partnership was dissolved.

In 1896 the brewery was rebuilt with a new 46 barrel plant
and, in September 1897, a limited company was formed
with EMU as the MD. In June 1902 George sen died at the
home of his son-in-law Dr Benham, in Paris. That year
Edward Paul Adnams joined South African Breweries.
Meanwhile ‘Jack’ and Pierse Loftus joined the business
here. They were sons of John Murphy of Mount Loftus, but
had changed their surnames, seemingly to reflect their
ancestry.

Pierse Creagh Loftus (29 November 1877 — 20 January
1956) was an Irish-born British businessman and
Conservative Party politician. After working in South Africa
for three years, where he served with the Maritzburg
Defence Force in 1899, he returned to England; in 1902 he
bought a share in Adnams Brewery, with his brother ‘Jack’.
He died at his home in Southwold, aged 78

Major John Edward Blake, DL, JP., Co. Kilkenny (High
Sheriff, 1908), late Capt. 4th Batt. Royal Irish Regt.; Major
Machine Gun Corps, 1916; second son of late John
Murphy, J.P., of Mount Loftus, Co. Kilkenny, and of
Richfield, Co. Wexford; b. 1876; m. 1903, Pauline May,
only dau. of August Lichtenstadt.

EMU Adnams died 20t May 1913. His eldest son Tom also
emigrated S Africa and the family continued to be involved in
brewing there at SAB. Meanwhile Adair remained here
maintaining the family business as land agents and the
brewery.



My 50 years in brewing - part 1 — 1974 to 1978

Last year John Middleton celebrated his 75" birthday and
50 years in the brewing
industry. He started as an
engineer at the Royal
Brewery in Manchester and
moved to the fabrication
sector at Briggs in Burton
followed by Huppmann in
Germany. He is currently still
in harness as the UK
representative for
Weyermann, the Bamberg
based maltsters. Over the
next four issues he plots his
varied career.

My journey in brewing all began in 1974 following a
student apprenticeship with the Churchill Machine Tool
Company in Cheshire and qualifying as a mechanical and
production engineer at John Dalton Polytechnic in
Manchester. My first jobs were as a Junior Engineer with
RHM Foods and then Assistant Chief Engineer with
Courtaulds.

In the early 1970s lager was a beer style which had been
enjoyed for centuries throughout Europe but oddly enough
was not widely known in the UK. Lager is German for store
and as implied by its name lager was cool fermented and
matured for several weeks to create a clean taste and
flavour. In the traditional Czech breweries, such as Pilsner
Urquell and Budweiser, there was a triple decoction mash
system, fermentation in small open vessels and
conditioning for perhaps nine months. | visited Pilsner
Urquell many times and before taken over by SAB, they
conditioned all their lagers underground in bitumen lined
wooden, double hogshead 108gallon casks. Back then
Pilsner Urquell was a 2mhL brewery, so how many barrels
is that at any one time underground!

In the UK, lager yeast was first used by John Muir in
Edinburgh back in 1835, a gift from Gabriel Sedimayr for
being a good host. Contrary to what many think, the Anglo
Bavarian Brewery set up in Shepton Mallet in 1871 never
actually brewed lager. The first purpose built lager brewery
was the Austro Bavarian plant in Tottenham dating from
1881. Wrexham Beer Co was brewing lager with German
brewmasters in 1882 and Tennents in Glasgow soon
followed. Allsopp installed a lager plant at Burton on Trent

in 1898 with
American kit and a
14 day maturation
period. Barclay
installed a lager
plant at Southwark
in 1921.

Ind Coope shipped
the old Allsopps
lager kit up to the
old Archibald Arrol
brewery at Alloa in
1921 and Grahams
Golden Lager from
Scotland morphed
into Skol, a suitably
Scandinavian name after it installed a new Swedish
brewhouse. Ind Coope became part of Allied Breweries
and in 1964 set up an international consortium to brew
Skol in Canada (Labatts), Sweden (Pripps) and Belgium’s
Unibra — big in the then Belgian Congo. It rapidly grew and
by 1967, Skol was being brewed by 20 breweries in 14
countries. Today Skol is a big seller in Brazil yet a low
gravity supermarket can in its original homeland.

Closer to home, another consortium was envisaged by
Guinness with the aim of exploiting the British market
where perhaps the first packaged holidays to Spain had
created a demand. There were risks of potential failure and
with high levels of investment required, a consortium would
offset possible losses. Guinness first brewed a bottled
lager called Harp at Dundalk in 1960. It was exported to
Britain in 1961 when Courage, Barclay and Simonds joined
alongside Scottish and Newcastle. Courage would use the
old Barclay’s lager plant while it rebuilt its Alton Brewery
which opened in 1963. S&N offered Manchester’'s Royal
Moss Side Brewery which it had acquired as the Red
Tower lager brewery in 1956. Bass Mitchells and Butlers
also joined for a few years until its merger to form Bass
Charrington in 1967 which brought its own Carling Black
Label to a wider market. Greene King also redeveloped the
old Wells & Winch plant at Biggleswade to brew Harp
Lager. Keg versions appeared in 1964. By 1967, the lager
market was roughly evenly split between imported brands,
Bass, Skol and Harp.




A rather grainy shot of the Royal Moss Side Brewery in the early
Harp days (Manchester Evening News)

Helped along by snappy advertising and changing tastes,
sales were positive so further expansions by all concerned
were ongoing to meet demand. So, my journey began
midway through these exciting times. In 1974 | replied to a
Harp Lager advert in the Manchester Evening News and
was fortunate to be appointed as a Project Engineer at
Royal Brewery in Moss Side.

The brewery had been a rather aging brewery producing
bottled beers for the ocean liners sailing out of Liverpool
and Scottish and Newcastle’s own pubs. The old Weigel
brewhouse was replaced by a 400hL Balfour plant in 1973.
| was delegated to project manage a new Huppmann
400hL brewhouse which was commissioned in 1976. In
addition there was a complete Redler grain handing plant
from intake, milling by 4 x 6t/hr Buhler Miag mills, grist
cases, transfer to mash conversion vessels and then out
into spent grain silos. In addition, | was responsible for a
completely new boilerhouse comprising three Robey
Lincoln dual fuel 20,000Ibs/hour boilers, a centralised B T
Essen CIP plant serving all areas of the brewery and a
tanker bay for distribution of finished beer offsite as there
were no packaging facilities due to shortage of space. All
lager production was transported by Geoffrey Rayner’s
road tankers to the John Smith’s plant at Tadcaster for
packaging. Dozens every day! This was resolved in later
years by
purchasing several
blocks of council
apartments from
Manchester
Corporation and
demolishing them
to build canning,
bottling and
kegging facilities.

| remember | was
extremely nervous
and in awe at the
task ahead but
was just told by
Chief Engineer,
David Spencer to
get on with it and
don't mess up, so |

the cool blonde lager
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Installation of 38 x 1350brl horizontal conditioning tanks from
Schmidding in Hannover. Photo from Manchester Libraries

did and did not. Keeps you focussed. | reported to John
McGrath, Sam as he was known, who was Project
Manager and who supported and helped me
tremendously. To this day this was the best work
experience | ever had.

When completed the brewery produced 2mhL/year of Harp
lager through the new brew plant and the existing Henry
Balfour 400hL stream. Later Briggs engineered a twin
stream upgrade in the early 1980s to achieve close to
4mhL/year. Many 2000hL stainless steel fermentation and
bright beer vessels were added and installed as well as a
dozen or so 3000hL carbon steel 6m diameter maturation
vessels, built on site by Munk and Schmitz and lined with
dark brown Munkadur resin. Almost all the projects were
completed in record time and on budget except for one
major setback. On the Queens Jubilee Day in 1977 a fire
broke out in the refrigeration plant room where much work
was ongoing by Hall Thermotank International, causing
enormous damage. But with a backs to wall and all hands
to the pumps attitude it was back up and running in no
time. There was always a great, we are all in this together,
camaraderie at Harp Lager throughout my time there,
incredibly supportive and satisfying from both brewers and
engineers, an often rare situation.

As time progressed the brewery produced Kronenbourg, a
French 5% premium lager under licence from the K2
brewery in France which Scottish and Newcastle owned.
But all good things come to an end as all project engineers
know only too well, | realised it was time to move on. But |
was one day surprised to be summoned to the office of
Managing Director of Harp Lager, Nicholas Woelfel, who
asked me to stay on and be trained to be a brewer. | was a
little shocked to say the least, but | declined as engineering
was my first love.

As with everything word gets around and | was
approached by Fred Emery, Sales Director at Briggs of
Burton. He lived in Manchester too and over a beer in a
Boddingtons pub, The Three Arrows in Rhodes, we
chatted and | agreed to join Briggs as a Northern Technical
Sales Engineer in 1978. Why not | thought, you never
know where it may lead. And how right | was. This was the
start of an almost 25-year career with Briggs.

John S Middleton



The repair and restoration of Warminster Maltings

On the overcast morning of February 14th 2001, the very
first day of my custody of Britain’s oldest working maltings,
the whole place looked very sad indeed. Above what is
now our offices, a large chunk of the roof was completely
missing and every other roof was littered with broken and
missing tiles. What guttering remained was hanging off the
fascia boards, window frames were rotting away, as were
the door frames and the doors themselves. That all the
woodwork had been painted in ‘battleship grey’ did nothing
to enhance its appearance. None of this, | felt, could be
excused - the buildings were Grade 2 listed - but it could
be explained; the maltings had been on the condemned list
for the last 30 years. But, quite remarkably, it had survived.
| was now very determined that, at last, it would be granted
a reprieve!

You could say | got lucky, because it was only just over a
year later, in 2002, that Gordon Brown’s April Budget
announced ‘Progressive Beer Duty’, which opened the
door wide to a whole swathe of new-build smaller
breweries. Individually, their malt requirements were all
very modest - no more than 1 tonne per week, or per
fortnight - but very precise: a range of different malts, malts
that needed to be crushed, packed in 25kgs sacks, and
delivered fresh ready for the mash tun. This was not a
market that most of the UK malt capacity was geared up
for. So the phones at Warminster Maltings began to ‘ring
off the hook’! This was exactly what we wanted, it all
matched our business model and it stayed that way for the
next 10 years.

What this meant was the business was quickly profitable
and | could begin to invest in repairing and restoring our
malt houses. We began at the front in the summer of 2003,
creating new office space and supporting facilities, along
with space for visitors, mostly prospective customers,
which had now become a frequent occurrence. This first
project turned out to be one of our most expensive, not
least because the roof of kiln 1, immediately adjacent, but
not part of our plan, chose to collapse at the same time. So
we had to rebuild that too.

You could say our 24 years programme was punctuated by
four major roofing projects, eleven separate roofs in all.
The second of these was in 2009, when we stripped all
four roofs of the germination floors, and set about repairing
all the ‘A’ frames and rafters, which were all in a very poor
state. We were under strict instructions from Historic
England that the original timbers, as much as possible,

had to be retained. So, much bracing of new with old was
required, in order to make our structures safe.

The restoration of Kiln No3 underway
The third was what we term as ‘The Old Store’, where the
barley is stored above the steeping cisterns. This full width
slate covered roof also included ‘the Sweater Kiln’ for
drying the barley immediately adjacent. We took this
opportunity to remove the brick furnace from the base of
the kiln, as it was of no historical value and we have three
other older models anyway. We now had space to
increase storage capacity and install 4 x 35 tonne malt
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Before and after; the Garden in 2002 on the left and today in 2025

storage bins in the kiln instead, a hugely valuable addition
to our cramped capacity.

At the same time as these major projects, involving outside
contractors, much other work was also continually taking
place, carried out by our own staff. | am talking about all
the windows which we fabricated ourselves, including
restoring the wooden mullions, each exactly four inches
apart, as laid down 200 years ago, by the strict regulations
of the Malt Tax. Some of these windows also required
replacement of the surrounding stoneware and all those on
the germination floors needed new hatches on the inside,
courtesy of which the temperatures and humidity on the
floors are controlled. And the list goes on.

However, our final roofing project, which we have just
completed, has to be our most ambitious. We have
restored the original pyramid style kiln roofs to kilns 3 and
4, which were burnt down in a major fire in 1924. They
were replaced then by ‘hipped’ roofs, with a flue running
the full length of the apex. We sought planning permission
from both Wiltshire County Council and Historic England.
Both agreed it was an exciting project and permission was
granted in 2018. But, unfortunately, Covid got in the way!
So we have only just finished the work.

However, under these new kiln roofs, we now have two
new accessible spaces which is going to house our
‘Maltings Museum’. We have over the years, collected,
acquired and been gifted all manner of items of
memorabilia, which we can now bring out of hiding. For
example: ‘Boby Barrows’, for moving the ‘green malt’
across the floors. We have one with wire spoked wheels,
very unusual. We have one of the ‘Market Desks’ from
Ipswich Corn Exchange, dating back to the 1940s. We also
have a Merchants Market Case, 1960, for carrying barley

samples, to go with it. Then we have a 200 year old hand
operated ‘Winnowing Machine’ for separating the chaff
from the grain, following hand threshing. Painted on one
side, in olde English script, is the name of its former
owner/operator ‘T Petherbridge Agent Warminster’. Agent
is another name for a Corn Factor or Corn Merchant. The
machine is in a poor state of repair, but we have just been
given all 12 volumes of the “Cyclopedia of Modern
Agriculture” dated 1908-10, and in volume 12 is an
‘exploded drawing’ of the very same ‘Winnowing Machine’,
with all the moving parts labelled. So, perhaps, now we
can repair it? All in all we have between 20 and 30 display
items for our museum, which will now form part of our
visitor experience.

You see, our maltings is our shop window and it has
always been our plan to dress it accordingly. But we do not
want to be seen as a working museum, because we are
quite definitely not that. We make malt the traditional way,
and we want to show respect for that method. We believe
our malt is superior to ‘commercial malt’ (a term the whisky
industry has conjured up for pneumatic malt), and our
customers continually acknowledge that it is.

Not only that, we believe that the future of craft brewing
does depend on maintaining the moral high ground
through associations with desirable qualities such as local,
artisanal, and sustainable. We are doing our best to deliver
all this and all the time we can, we are confident we have a
robust and viable future. It is absolutely vital to maintaining
everything that we have achieved so far, and to everything
we look forward to achieving in the future.

Robin Appel

The Pound Street corner in 2002 on the left and the finished restoration in 2025



Managing change at Tetleys

Our Editor and my old friend from Burton days, alerted me
to some posts on the Brewery History Society Facebook
page from Reg Thompson relating to Tetleys in the 1990s.
| was Brewery Director at Tetleys at the time and Reg
worked in the brewing and fermenting department and
furthermore was GMB Union Branch Secretary. Reg’s
comments (complementary!) related to a major change
programme we instigated in the brewery at this time known
as Vision ’96. The aim of the plan was to change
completely the way of working at the brewery based on a
philosophy of ‘leadership and enablement’, rather than
‘command and control’. Looking back 20 years later, it was
astonishing to read Reg’s comments and to see how much
he had thought about the potential benefits of the plan.

First, | must paint a brief picture of Tetleys and how the
company progressed to the 1990s. | have already
discussed the early history of Tetleys as maltsters from the
days of William Tetley (Joshua’s father) through to the
development of Chadwick Street maltings and the effects
of the merger process to form Allied Breweries and its
malting division, Albrew Maltsters (Brookes, 2017). | am
now looking at a different phase of the Tetley story as the
business broadened to take in brewing. And again, it is
about people as well as process.

Joshua Tetley (1778-1859) was a restless and inquisitive
man. By 1822 he had a secure and profitable malting
business and a developing business merchanting brandy
and wine. He was living in Park Square in Leeds with the
gentry of the time. But it was not enough; he looked on at
the successful large-scale brewers of London and
wondered why similar businesses did not thrive in the
north. And then an opportunity arose to lease the buildings
and buy the business of William Sykes in Salem Place,
Hunslet, Leeds. He paid Sykes £400. Joshua had a very
tough start to his brewing business and did not take a
single order in the first month. But Joshua had belief and
determination; he had been a quality maltster and was
determined to be a quality brewer and the phrase, ‘Quality
Pays’, was born. And it did pay, in the second year trade
doubled, and the business was on its way. Joshua stuck
with the ‘Quality Pays’, axiom throughout his life and it was
adopted by subsequent family members to the advantage
of the business. It is likely that he derived this philosophy
from his malting background; he made quality malt, he
appreciated its value and got a good price for it.

There were however many ups and downs. Tetleys
remained brewers for sale for over 60 years and were
almost too late in developing their own licensed premises.
They relied on agencies in London and Manchester to sell
the beer to the free trade. They failed to see the
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development of the ‘tied’ trade as Burton and London
brewers bought up licensed premises and secured sole
outlets for their beer. Business was being lost, but at last in
1890 the decision was taken to buy a pub and start to
secure a tied trade. This was the ‘Duke William’, at the
north gate of the brewery which stayed open until 1953.
The building survived long after this date and there were
plans to convert it to a museum in the 1990s, but sadly this
did not happen and the building was demolished. The
purchase of the pub was a crucial moment and the
decision was taken almost too late. This had a profound
effect on the Tetley family and resulted in a determination
not to be caught by slow decision making again; did they
manage to achieve this?

The fortunes and downturns of the company have been
well charted by Clifford Lackey (Lackey, 1985). Through to
the 1950s Tetleys generally followed a business
philosophy of ‘no mergers, no take-overs’. But post World
War Two times were changing, small brewing companies
were vulnerable to take-over by companies often outside
of brewing eyeing the High Street property assets of
brewers. Tetleys determined not to be caught again as in
their failure to recognise the onset of the tied trade.
Accordingly, a period of friendly, gentlemanly merger
started in 1954 with the acquisition of Duncan Gilmour and
Co. of Sheffield. Mergers followed with William Whitaker of
Bradford, Melbourne Brewery of Leeds, Walker Cain of
Warrington and Liverpool, Thomas Ramsden of Halifax
and Charles Rose of Malton. Tetleys was a powerful
regional brewer when Allied Breweries was formed in 1961
and substantially re-organised in 1969 (Brookes, 2017).

The management style followed by the Tetley family was
generally one of benevolence. Employees were cared for
and personnel policies were enlightened. Noel Tetley
(1898-1971) was particularly influential in this respect and
this feeling was passed on to his son, Richard, who was
production director of Tetley-Walker at the time of Allied
Breweries’ formation. | attended management courses run
by Richard in the early 1970s and apart from his ability to
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get all slides upside down | was impressed. People were
assets not costs to Richard. But in the harsh world of Allied
he did not prosper.

The effect of the Monopolies and Mergers Commission
investigations into the brewing industry has been well
discussed and documented (Anderson, 2012; Brookes,
2017). As far as this article is concerned suffice it to say
that Allied put its breweries into a 50/50 joint venture with
Carlsberg: Carlsberg-Tetley. This immediately shows the
strongest brand name of Allied, at last emerging after 20
years or so! Chief Executive was an Allied man: Don
Marshall who had at one time run Tetley-Walker to the
west of the Pennines. He was good to me but did not have
an easy time with Carlsberg.

| had joined Tetley Walker in the late 1960s and spent my
time in process research and malting in Warrington and
Burton. Out of the blue | was offered the job of Brewery
Director at Leeds in 1993. | took it. As | took over Leeds
brewery the atmosphere in the company was nervy. The
cultures of Allied and Carlsberg were quite different. Allied
believed in a profit centre approach based on individual
trading companies and strong tied trade. Carlsberg
believed in firm central control with breweries operating as
cost centres. Conflict was likely.

Tetley Bitter was brewed in Leeds and Warrington and was
still a 1 million barrel brand with almost 600,000 brls in
cask. But as | took over sales were falling and marketing
effort was directed to the smooth flow ale in keg and cans.
As sales fell productivity indices such as fixed cost/barrel
and output/man worsened.

The work force at Tetleys had been nurtured on the
success of the brand and the loose, ‘Quality Pays’,
philosophy. But there had been little change in
organisation since the formation of Allied over 20 years
earlier. There was a hugely hierarchical management
structure and considerable demarcation. There were shift
brewers and shift supervisors. There was little flexibility
and considerable overtime. The engineers were managed
separately from production and were often working
overtime at weekends to fix plant problems. There were
eight grades of industrial employee and endless debate
about job grading. There were several work systems from
168 hour cover to 3-shift, 2-shift and day work. There had
been little attempt to train employees to gain and be
rewarded for new skills. Some of the shop stewards could
be difficult and appear resistant to change but this was
largely because of frustration at management’s perceived
lethargy and disinterest in improving the work force.

There were visionaries of course Reg being one and the
senior steward, Ken Boothroyd was very capable of seeing
the way forward and the need for change. The whole could
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be described as a dog’s breakfast. Quality Pays was not
enough.

Now you can tinker around with things, but | believed that
a major change programme was needed to increase
flexibility, remove demarcation and increase skill levels.
The idea was to get decision making on to the line, people
with hands on the beer should take the decisions and must
have the appropriate skill and equipment to do this. |
needed a head brewer of like persuasion and | had the
perfect recruit with Graham Simpson who was head
brewer at Warrington and looking for a change. We were
fortunate in having a visionary personnel manager in Les
Kitchen who could crunch the numbers, an astute and
computer literate planner in Jeremy Cartwright and a
sound accountant in David Dixon. Accordingly, we
developed an all-embracing three-year change plan which
became known as ‘Vision ‘96’. This was presented to the
whole work force at the Queens’ Hotel in Leeds in January
1994.

The headline was to make Tetley recognised as a world
class brewer and to foster continuous improvement and a
pursuit of excellence in the business. To achieve this
objective the strategy was to focus on customer service,
product quality and low-cost production; how? Well, to get
low-cost production requires people and organisation
change and computer integrated manufacture. The real
challenge was organisation change.

My aim was to de-layer the management structure, create
multi-disciplinary teams, train the work force and put
decision making right down the line. This approach was
hammered home continuously at departmental meetings
throughout the brewery. There did, of course need to be
redundancies. | forecast job losses of around 160 from a
workforce of 650 to achieve a productivity of 6000brls/man.
But productivity would not increase by redundancy alone,
the organisation had to be changed. As a start the brewery
was organised into three areas: brewing and fermenting,
processing and packaging.

As a fundamental we decided that engineers would be
integrated into multi-disciplinary working teams responsible
to the line manager. All employees would be known as
‘technicians’. Teams would be led by a ‘Leader’, who could
have operating or engineering skills. There would be no
overtime, no hourly pay, the time clock would end.
Employees would be salaried, paid monthly and enjoy so
called ‘staff’ conditions of welfare and sick pay. The salary
would be paid for an agreed annual hours attendance. A
form of 168 hour cover was needed the detail of which was
discussed inexhaustibly. This was a vital step in achieving
ownership of the plan by the workforce. Eventually we
allowed a free vote to be taken, and employees opted for a



The spacious new brewhouse built by Briggs in 1987.

12h shift system which yielded a rotating 4 week shift
pattern of: 3, 5, 2, 4, which allows 168h cover on day and
night shifts and an annual attendance of 2184 hours. The
average working week would be 42h and each department
would have 4 teams. In addition, there would be an
‘Improvement’ team able to work across all departments to
provide support on the line or on projects. This rota
provides an 8-day sequence of rest days, which
compensates for the intensity of 12h attendances.
Additional hours more than 2184 were built into the salary
and had to be worked if required. But work would not be
‘manufactured’ to demand attendance. Trust on both sides
was key. Furthermore training was crucial.

The overriding philosophy was to put the quality of the
beer in the hands of those closest to it. Accordingly,
laboratories were developed on the line and employees
were trained to make measurements of colour, pH, and
bitterness and to react to the results. A big challenge was
to train in microbiological control. This proved difficult but
employees quickly learned to test for infection using the
ATP bioluminescence technique based on the
luciferin/luciferase reaction. Increased pay was offered for
increased skills. At this time the Institute of Brewing and
Distilling was developing the Foundation Certificate in
brewing. Technicians were encouraged to study and to sit
this exam; some embraced this opportunity wholeheartedly
including Reg Thompson.

To make the changed organisation work effectively
requires giving the workforce the right tools for the job and
ensuring that unlimited access to those tools is available. |
have already mentioned the crucial role that on-line
laboratories play in this. The second key system goes
under the name of, ‘Computer Integrated Manufacture’
(CIM), common place now but not so in the mid-1990s.
However, we were fortunate that at this time hard-wired
relay logic systems of process control could be replaced by
silicon chip based programmable logic controllers (PLCs).
This was also a time of rapid development in the scope of
personal computers (PCs) which provided user-friendly
operator interfaces and the ability to store vast amounts of
data.

Capital cost of equipment was also falling as ‘Microsoft’
operating systems sought to dominate the world and for a
time a ‘buyer’s market,” developed with undoubted benefit
to the Company. The rudiments of CIM were thus
available. Of course, the starting point is measurement,
effective sensors are available to measure pH,
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temperature and pressure and training in bitterness and
colour measurement is straightforward. The control of the
plant is affected through the PLC, which handles simple
input and output instructions e.g. ‘open’, ‘close’. Inputs are
from the sensors and outputs are instructions to machines,
pumps, motors, valves etc. The final need of the technician
to see what is happening and to store information for future
use is provided by a ‘Supervisory Control and Data
Acquisition System’ (SCADA), this communicates with
PLCs by an ‘ethernet’ and can have a user-friendly
interface through the PC.

There is a lot of jargon here, but it was surprising how
quickly the basic principles of CIM were accepted by the
workforce. There was a realisation that real information on
the status and quality of the beer was in their hands and
they could make decisions on the progress of the beer
through the brewery. Training and support were crucial in
gaining acceptance and ensuring success.

Control at plant level through a regime of CIM is relatively
straightforward and explicable to the workforce. But
working above SCADA in the hierarchy are systems of
business planning known as MRP (materials requirements
planning) and MRPII (manufacturing resource planning),
(Brookes, 2005). The objective for these systems is to
reduce working capital by minimising stock holding of raw
materials, beer in process and finished beer for sale. In
this way a production schedule is generated right back to
the brewhouse and can be used by the teams in the
brewery who can also make inputs to more effective
planning and stock control.

Now this sounds like utopia; it wasn'’t. There were
problems in implementation with organising of the teams
and the use of the computer systems Engineers did not

Ilf_

A view of one of the 260brl open Yorksh/re squares




take easily to working in teams led by an operator and still
required the protection of the old-style Chief Engineer. But
if you believe in multi-skilled teams you just must tough
this one out. The better team leaders will win through.
Relentless communication and belief are needed.

MRPII systems run on clever software. At Tetleys we were
heavily invested in a system called PRMS. We led the
Group on this. An alternative system known as PRISM was
being promoted at Warrington and by certain frustrated
opinion formers of little practical experience. Jealousy of
Tetleys’ potential success was a motive here.
Astonishingly at a late stage the decision was taken at HQ
by John Smith, Operations Director to use PRISM in C-T.
This was a major blow to Leeds brewery and caused a
huge amount of retraining, which was a big challenge as
the general independent view was that PRMS was a
superior system. And that is how it goes. Carlsberg stayed
out of this debate and simply observed the resulting
mayhem.

Vision '96 was accepted by Leeds employees, but this
decision on MRPII made achievement of our objectives
more difficult. Nevertheless, the plan represented a totally
different way of organising the brewing of the beer.
Acceptance and ownership did steadily gain strength and
when Warrington brewery closed in 1997, we had a better
organisation to take on the increased production. There
was a real feeling that something had changed. | liked to
think that this was a demonstration that Tetleys were again
at the forefront of innovation and would not be caught out
by failing to react to the current marketplace. Reg
Thompson’s comments over 20 years later demonstrate
the profound effect the plan had on employees. And we
achieved our improved productivity indices and
significantly reduced fixed costs/barrel.

But environments change and events happen. Beer
volumes in Carlsberg-Tetley in the late 1990s were falling.
There seemed to be an inability in marketing to provide
strategies to increase sales. Skol was neglected and the
Castlemaine XXXX bubble burst. Production was required
to lower costs more and more and training budgets were
cut substantially and foolishly. Allied sought to get out of
the 50/50 joint venture with Carlsberg and to concentrate

wholly on retailing and wines and spirits and Carlsberg’s
interests lay in the international brand market.

In 1997 Carlsberg acquired 100% ownership of Carlsberg-
Tetley. Don Marshall was gone, and the UK Chief
Executive was Ebbe Dinesen. This change happened at a
crucial time for Vision ‘96 as employees settled to the new
conditions of employment and a more satisfying future.
Carlsberg management was suspicious of devolved
decision making and preferred strong central control. The
ethos of the company changed. Many visionary employees
remained for a time including Reg Thompson and Ken
Boothroyd. But in 2000 | was replaced as Brewery Director
and so the focus of the plan was lost.

The author (centre) with Reg Thompson and Ken Boothroyd

Ultimately the brewery closed, a sad and unnecessary end
for a proud business. Interestingly | was asked to return to
the brewery and organise training for employees seeking
to take the Foundation Certificate of the Institute of
Brewing and Distilling. This had some impact as Reg has
remarked and he proved to be a good student.

Peter Brookes
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Out and about

Bees from Crisps to Adnams

We are used to maltsters delivering malt to breweries but back
in June Crisp Malt supplied Adnams in Southwold with a colony
of honey bees. A building dating from 1903 at the Great
Ryburgh maltings was being refurbished and scaffolders found
the bees in a cavity in the walls. Beekeeper Steve Barrett was
called to relocate the colony. Steve says he has 18 miles of
beehives (40 hives in seven apiaries) stretching along the
Suffolk coast providing a useful pollination service with the
benefit of sales of honey. His very first apiary was sited at the
Adnams distribution centre in Reydon a couple of miles from -
the brewery. The hives, painted in pastel hues are modelled on the beach huts along the sea front at Southwold. Production
Director Fergus Fitzgerald told us that Steve manages the hives and the honey goes to Adnams hotels and later this year
into the Company’s shop in the town. Not enough honey to brew with though.

'Barley to Beer at Wallingford

M An exhibition at the Wallingford Museum entitled ‘Barley to Beer’ explores the
malting and brewing industries around the Oxfordshire town, as well as the history of
its many pubs. The production of malt has been a major trade in the town since at
least the 17th century and brewing in the town developed at about the same time,
reaching its heyday in the 19th century when Edward Wells' brewery was particularly
well known for its stout beer. As Wallingford Brewery Ltd it was brewing up to 1928.
In 1908 it even produced a ‘Temperance drink’ called Footer, a precursor to today’s
low/zero alcoholic drinks. The exhibition is on until the end of November.

Old Brewery Mews, NW3

London based vlogger lan Mansfleld tours London’s alleyways for his ianvisits.co.uk. On

Hampstead High Street he found this fine ornamental
gateway once the home of Hampstead Brewing Co. Founded
in 1720 by John Vincent it went through a succession of
owners before Shepheard and Buckland sold out to Reffells
of Bexley in 1931. Reffells subsequent passed to Courage in
1956. It is not clear when brewing in NW3 ceased but the
1860s brewhouse was refurbished as offices in the 1970s
and adjoining buildings demolished for housing. The well,
once inside, is capped by an ornate ironwork canopy making
an attractive feature in the cobbled courtyard.

The Firkin Saga

David Bruce launched his chain of brewpubs in 1979 with the Goose and Firkin and eventually had
eleven pubs, nine of which had their own brewery. These were usually conversions of former pubs,
and were renamed ‘The Something & Firkin’, usually in jokey style. In 1982 he did a presentation at
the American Homebrewers Association’s Conference and may have helped to spark off the rise of
the US smaller brewer. In March 1988, the estate was sold for £6.6m to Midsummer Leisure, and it
then changed hands a number of times until being taken over in 1991 by Allied Breweries. All were
closed by 2000.

His new book, ‘The Firkin Saga — Brewing up entrepreneurial adventures and pioneering tales with the
Prince of Ales’ is published by Right Book Press (£18.99 on Amazon) in which he runs through his
myriad achievements which he tells with great humour. His post-Firkin adventures built up a series of
pubcos and charitable involvement with the Kennet & Avon Canal Trust. Reviewers liked the book describing him as a
swashbuckling type of business adventurer, apparently the world would be a much more entertaining place if there were
more folk like David Bruce.

Forgotten brewery at Llangollen

Our archivist Mike Brown was driving through Llangollen and reports that the old brewery
buildings on Berwyn Road look very sad, with holes in the roof and most windows
smashed. It was owned by J S Tanqueray in 1870, he had been a partner in Combe’s
Brewery, London, until 1869 when he opened a brewery off New Oxford Street then
moved to Llangollen. Brewery sold 1919 and converted into a milk and cheese factory.
Houses acquired by F W Soames & Co of Wrexham. There is a background to the
concern in BHS Journal No158 in an article by G W Stone. There is also a newspaper
article from 2022 ‘Inside the forgotten brewery’ at www.dailypost.co.uk/news/north-wales-
news/inside-forgotten-north-wales-brewery-23848184
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Where are these ladies off to?

Andrew Davison sent in some photographs of vintage vehicles from Norfolk
brewers which we show on the inside back cover. Youngs, Crawshay & Youngs
was a major regional brewer based at the Crown Brewery in Norwich. It was
founded in 1807 and taken over by Bullards in 1956. You cannot really see much
of the wagon in this shot but we are intrigued about where these ladies might
have been off to.

Need to replace your yeast?
Mike Butterworth liked the display of Steel’'s mashers in the last newsletter.
o Steel wrote a book entitled ‘Practical Points of Malting and Brewing’ which
he dedicated to his Glasgow neighbour Hugh Baird the maltster. The mash
tun layout shows a mini tub to extract black malt but he seems to have little
faith in his mashing machine as the tun still has mechanical rakes! Amongst
his points is this about yeast replacement....’ In localities where yeast
cannot be got by exchange, it may be originated from a compound
consisting of 14 Ibs of grated potatoes and a similar quantity of molasses,
: coarse sugar or honey, mixed into 3 gallons of water or thereby, of heat to
make the mixture 70 deg F. This should be set in a warm place until it ferments and then added to the wort. This is often got
up by distillers and is known by the name of ‘BUB’. The mind boggles.

Try a Betsy at 35,000ft or ground level

Cathay Pacific airline has relaunched its own beer designed to be enjoyed at
35,000 feet. It is well-documented that passengers experience a subdued
sense of taste when flying. First brewed in 2017 the brew has been
reformulated by Hong Kong Beer Co to include Dragon Eye fruit on top of
earthy Fuggles hops. The 4.2% ABYV pale ale is named Betsy Beer after the
airline’s first craft, a Douglas DC3 of 1945 and is available in flight as well as at
lounges at Heathrow, Gatwick and Manchester.

Can you match beer and music?
Hall & Woodhouse held its annual Dorset Beer Festival at Blandford in June and more than
£10,000 was raised for charity. Sunday Times beer columnist Pete Brown (pictured left with
Brewer Toby Heasman) led visitors through some of his favourite beers, each matched with a
different piece of music. Pete explained some of the emerging neuroscience behind beer and
music matching before giving them three beers to try while listening to music. Apparently the
crowd at the Badger Brewery were very responsive to the pairings, and particularly enjoyed
drinking locally-brewed Outland West Coast IPA with ‘Human' by The Killers. Pete has even
penned a book called Tasting Notes, he discusses the science and then details 45 different
pairings. Your editor remains sceptical.

Tap room at brewery plans rejected

Blue Monkey is Nottinghamshire’s second biggest brewery after Castle Rock Band is
based on an industrial estate at Giltbrook near Eastwood. It wanted to expand into the
vacant unit next door in order to increase capacity and open a tap room and shop.
Broxtowe Borough Council had other ideas and rejected its planning application over
concerns for the ‘vitality and viability’ of nearby town centres. Apparently the National
Planning Policy Framework, emphasises the importance of town centre growth and
instructs authorities to assess whether a planned development will work towards improving
and positively impacting a town centre. We are told they opened anyway on August 15t

Barrel fountain saved
The developers of the old Bass South site in Burton submitted plans to demolish the 1984 built barrel
fountain when it was earlier specified it was to be preserved probably elsewhere in the town.
y Burtonians immediately contacted East Staffordshire District Council and local MP Jacob Collier

& whose Facebook page declared victory as the application was withdrawn. Phew!!.
& Some of us remember the hoo-ha when the thing was erected as spent casks are meant to be
recycled by the producers and not used as flower pots, buoys and car park markers. Set a bad
example they said.

Cincinnati beer cellars to be mapped

The ground under Cincinnati in Ohio is riddled with lagering tunnels built by German brewmasters in the 1850s and 60s.
The Brewery District Community Urban Redevelopment Corporation has been giving tours of safe sections for 20 years and
now the City aims to map all the tunnels to gain historic designation, potentially enabling redevelopment projects similar to
the popular Ghost Baby speakeasy.
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Out of the past - News from a hundred years ago — 1925

Beer

Holt Brewery Co say reducing the price of beer by a
penny a pint would wipe out profits and result in a deficit.
Beer duty is now eight times greater than pre-war...a
great injustice to the working man” Samuel Allsopp &
Sons claim that its brewery is too large now that less
beer is being drunk. Excessive taxation on beer is driving
drinkers to wine, according to Newcastle Breweries

Herbert Tebbs, a County Court Judge, comments - “It
would require a great deal more than (two pints of mild)
to make a healthy person drunk...as there is more water
than anything else in modern beer...(Breweries) are
coining money and they have weakened the beer.”

Buildings

Ashby’s Cobham Brewery is demolished.

New uses are found for: Robert Newton’s Victoria
Brewery (Newcastle-upon-Tyne) - cold storage unit;
Montague William Coward’s Phoenix Brewery (Boston) -
warehouse; J & G Brown'’s Leven Brewery - furniture
repository and auction mart; Charles Richard Luce’s Mill
Brewery (Malmesbury) - electricity power station; Salter
& Co’s Rickmansworth Brewery - covered market; D
Watney & Son’s Lansdown Brewery (Richmond, Surrey)
- acquired by British Legion for poppy making; Francis
Alexander White’s Stourmouth Brewery - auction house;
Ripponden Free Brewery Co’s Hanging Lee Brewery -
lodging house for navvies; Charles Pearse’s Crown
Brewery (East Dereham) - HQ of 5th Battalion Norfolk
Regiment; Thomas Berry & Co’s Moorhead Brewery
(Sheffield) - toy shop; W & S Lucas (Hitchin) - HQ of local
Junior Imperial League; Casey’s Drogheda Brewery’s
Mell Brewery - clothing factory; Bass, Ratcliff & Gretton’s
brewery laboratory (Burton-on-Trent) - local Unionist
Association offices; George Bedford Whitaker’s Grove
Brewery (Brearley) - engineering workshop; Writtle
Brewery Co’s stables - milk depot; Rhondda Valley & Ely
Breweries’ Glenview Brewery (Pontypridd) - bottling
plant.

Plans are announced for the following former breweries:
Johnson & Darling’s Tweed Brewery (Berwick on Tweed)
- cinema to be built on its site; Nixey, Coleclough &
Baxter's Brunswick Brewery (Hartlepool) - school; Bath
Brewery - furniture warehouse.

Swan Brewery (Leatherhead) freehold bought by two
local butchers.

For sale

Buildings and businesses for sale include: Aylwin &
Snowden (Exeter); Chaplin & Co (Harlow); William Girills
(Harbertonford); Clubs Breweries (Wakefield) - in
liquidation following purchase of Walker & Co’s Crown
Brewery; Standard Brewery (Bishop’s Stortford); R A
Harper (Wolverhampton).

Former breweries for sale include: Pont-y-Capel Brewery
Co (Cefn Coed) - premises and plant sold at loss;
Cambrian Brewery Co (Baggillt); Camden Brewery Co
(now manufacturing business premises); Dabbs &
Nicholson (Great Haywood); Gordon & Co (Peckham);
Samuel Smith Rogers & Co (Stansted Mountfichet);
Holder’'s Brewery (Birmingham); Matthias Wharram & Co
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(Burgh-le-Marsh); Henry Martin Armitage’s Over Brewery
(Winsford); Alma Woods & Co (Wisbech); Ship Brewery
Co (Cardiff) - now warehouse; William Lambert
(Allithwaite); John Siddle (Tirril); Farmer’'s Brewing Co
(Everton, Nottinghamshire); Writtle Brewery Co.

Plant and machinery for sale

Brewing plant and machinery are sold off by: Harker &
Co (Hartlepool); Wintle’s Brewery (Mitcheldean); Bath
Row Brewery (Rounds Green); New London Brewery Co
(Lambeth); Robinson Brothers (Brewers) (Houghton le
Spring); Lamberhurst Brewery Co; Ralph Jackson &
Sons (Aldborough) - brewery also demolished.

Future plans
Archibald Arrol & Sons (Alloa) plan a new bottling store.

Dangerous days

Workers suffer fatalities at: Peter Walker & Co (Burton-
on-Trent) - killed by descending lift;

Home Brewery Co (Daybrook) - crushed by gas cylinder;
Ind Coope (Burton-on-Trent) - slipped on wet floor;
Lacon & Co (Great Yarmouth) - overcome by fumes
whilst painting tank; Marston, Thompson & Evershed
(Burton-on-Trent) - scalded by jet of boiling stout.

Vats prove to be particularly hazardous - workers fall into
vats of boiling water at Sinden & Tasker (Uckfield) and
Peter Walker (Warrington), drown in a vat of beer at
Mann, Crossman & Paulin (Whitechapel), fall into a vat of
boiling beer at Harman & Co (Uxbridge) and are scalded
while cleaning a vat at Joseph Holt (Manchester).

Brewery railways are also unsafe - workers are crushed
by railway trucks at Ind Coope’s Romford and Burton-on-
Trent sites and another dies in a shunting accident at
Samuel Allsopp & Sons (Burton-on-Trent).

Criminal behaviour

An employee of Watney & Co (Mortlake) admits making
counterfeit coins on brewery premises; Chesham
Brewery is robbed; a traveller for Usher's Wiltshire
Brewery (Trowbridge) is found fatally wounded in his
garden.

Improvements and innovations

Production facilities are expanded at D F Pritchard’s
Western Valleys Brewery (Crumlin) and Home Brewery
Co (Daybrook). McLennan & Urquhart (Dalkeith) install
an underground steel pipe to convey beer from the
brewery to its maltings.

Extensions are built at Joseph Johnson’s Westoe
Brewery (South Shields) and Frederick Robinson’s
Unicorn Brewery (Stockport).

Newcastle Breweries convert a former school into a
bottling plant.

Increased demand leads William Ross & Co (Montrose)
to commission a larger boat to convey its beer to
Newcastle and Sunderland for distribution in England.

Takeovers, restructurings and other
transactions

The following licensed premises change hands:
Burtonwood Brewery’s Merseyside properties bought by



Higson’s Brewery (Liverpool); Joseph Dalzell’s Parton
and Harrington Breweries (Parton) properties bought by
Workington Brewery Co and Mathew Brown & Co
(Preston).

There are rumours of mergers between: Bass, Ratcliff &
Gretton (Burton-on-Trent) and Worthington & Co (Burton-
on-Trent); Holt Brewery Co (Birmingham) and Samuel
Allsopp & Sons (Burton-on-Trent).

Greene King & Sons (Bury St Edmunds) buy Bailey &
Tebbutt (Cambridge); Atkinsons Brewery (Birmingham)
buy Peter Walker & Co (Burton-on-Trent); William Butler
& Co (Wolverhampton) buy William Blencowe & Co
(Cannock); J W Cameron & Co (Hartlepool) buy Plews &
Sons (Leeming); Peter Walker...and Robert Cain & Sons
(Warrington) buy Worsley Brewery Co (Pendlebury);
Blackburn Brewery buy Thomas Horsfall (Brierfield);
Charrington & Co (Stepney) buy Savill Brothers
(Stratford, London); Frederick Robinson (Stockport) buy
Scholfield’s Portland Brewery (Ashton-under-Lyne);
Nuttall & Co (Blackburn) buy Thomas Whewell
(Blackburn); Hunt, Edmunds & Co (Banbury) buy
Hitchman & Co (Chipping Norton); Samuel Allsopp &
Sons (Burton-on-Trent) buy Halls’ Oxford Brewery.

W Everard & Co (Leicester) and Mansfield Brewery Co
become limited companies. Peter Burden (Stirling) floats
on the Stock Exchange. Waller’s Bradford Brewery take
over the business of Waller & Son.

Smiths Brewery Co (Hull) goes into liquidation.

Carter’s Knottingley Brewery buy Victoria Pleasure
Grounds, home of Goole Town AFC.

New Brews News

A Private Member’s Bill to abolish state management of
the liquor trade (Carlisle scheme) fails. An earlier attempt
was made in 1921.

Conflagrations, floods and other mishaps
Oakhill Brewery Co is destroyed by fire - business
subsequently bought by Bristol United Breweries.

Fires also break out at James Hole & Co (Newark) straw
and wooden cases (two fires); Wintle’s Brewery maltings
(Mitcheldean); Ind Coope’s bottling stores (Burton on-
Trent); Hugh Baird’s Great Canal Brewery (Glasgow);
William Hancock & Co (Cardiff) - hayloft; William Ross &
Co’s Lochside Brewery (Montrose) - coal store;
Brickwoods (Portsea) - hayloft; John Smith’s Tadcaster
Brewery - grain shed.

E Mason & Co (Maidstone) and Marston, Thompson &
Evershed (Shobnall) are flooded.

Lightning strikes Groves & Whitnall's Regent Road
Brewery (Salford).

A spanner falling from an aeroplane damages part of
Nalder & Collyers Brewery Co (Croydon).

And finally

A butter making course is held at Southdown & East
Grinstead Breweries former Southdown Brewery
(Lewes).

Samuel Smith Old Brewery (Tadcaster) slaughter two of
its Highland cattle and distribute the resulting joints to
their workers as a Christmas gift.

Many thanks to the couple of members who have assisted with information. It would be great if some more of you could get

involved.

From this list where help is requested, lan Mackey would welcome any details you can supply. If they are a brewery, he needs
the address, contact details if possible and plant size. This is best sent by email to newbrews@breweryhistory.com

Additionally, when you hear about a new brewery local to you, or a recent closure, could you scan the article or send any
information by email, so that he can follow this up. Your assistance is much appreciated.

HELP REQUIRED LIST

WEST SUSSEX

Blue Shed Brewery, 17 Rook Way, Horsham RH12 5FR
Established in September 2023 by Andrew Wilson. It is not
known if he brews on his own kit or at the local Horsham
Brewery.

DERBY

Floataway

A home brewer producing bottled and cask beers. Any help
with an address and brew kit size would be welcome.

BANFF

Matheson, Burns Cottage, Cornhill, Banff AB45 2DL
Established by father and son team. Beers are sold
primarily in bottles. A 100L kit is used.

When did they start?

HULL

Parrot Brewery, Alexandra Hotel, 69 Hesstle Road, Hull
HU3 2AB

W: www.alexandrahotelhull.co.uk

Established when?
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NEW BREWERIES

BUCKINGHAMSHIRE

Church Street Brewery, The Shoulder of Mutton, Church
Street, Little Horwood, Buckinghamshire, MK17 OPF
Based at the Shoulder of Mutton in Little Horwood and run
by father and daughter Lewis and Tia Huntington. The
brewer is Charlotte and they commenced test brews late
2024 with commercial sales starting early 2025. A second
hand five-and-a-half-barrel plant is used.

CLWYD

McNally’s, Ty Gwyn, Ffordd Trelan,
Cilcain, Mold CH7 5NX

A company was incorporated in late
2023, with planning permission granted
in May 2024 to establish a brewery in a
unused barn. Directors are Chris and
John McNally with Patrick Molloy.
Commercial sales of their beers in cans
commenced in June 2025.



mailto:newbrews@breweryhistory.com
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CORNWALL

Heathen Soul Brewery Ltd, 25 Beeching Park, Kelly Bray,
Callington, PL17 8QS

Thomas Gardner and James Mckenzie started brewing in
February 2024 on their own 500L plant. This is a part time
operation, with the brewery located at the premises of the
energy business Reco Energy which James runs.

CUMBRIA

Jennings Brewery Limited, Castle Brewery, Brewery
Lane, Cockermouth, Cumbria CA13 9NF

W: www.jenningsbrewery.co.uk

In 2025 the historic Jennings Brewery site was acquired by
Kurt Canfield and Rebecca Canfield. Brewing ceased in
Cockermouth in 2022 after being taken over by Marstons.
Marstons were themselves absorbed into the Carlsberg
empire and Jenning’s beers continued until March 2025,
after which ownership changed.

In July 2025 Buster Grant commenced brewing again.

DEVON
Wilful Beer, Unit 6, Kingswood Court, South Brent, Devon
TQ10 9YS

e —

August 2024. The brew on a 6bbl / 1000L kit.

DERBYSHIRE

Ashover Brew Co, Unit 1 Kershaw Building, Business
Park, Derby Rd, Clay Cross S45 9AG

Brewing commenced on this site in 2015, after Ashover
Brewery was founded in 2007. After financial difficulties in
2025 the original Ashover Brewery Ltd went into liquidation.
It was bought and resurrected as Ashover Brew Co on the
same site.

LANCASHIRE
Ridge Brew Co, Lower Moss Farm, Lower Lane,
Longridge, Preston, PR3 2YH.

Andy Barr and Rodrigo
Howson commenced

brewing in 2016, but _ DGE BRE W/ C

commercial sales \ ﬁ O
started in November - . il
2024. They are a part ‘ .
time operation, but use il _ (=2 &y

a 5 bbl brew kit only
selling cask.

WEST MIDLANDS

Ickle Brewery, Dudley, West Midlands.

Stuart Betts brews in a garden shed using a 1.5 bbl plant.
He also does occasional cuckoo creations. In 2022 the
beers were produced but not sold commercially. The first
commercial sales took place in July 2025.

Gleanings — tomorrow’s history today!

Has punk peaked?

With very little notice BrewDog closed
ten of its UK bars including its first one
in Aberdeen and three sites in
London. The company said the
change was necessary in the wake of

No Brainer?
With great shelf pull and a
catchy name, this latest
nolo from Brain’s in Cardiff
should do well.

Fruit lager takes off

Jubel is one of the fastest growing
craft beer brands in the UK on trade
according to CGA. it was founded in
2018 by Jesse Wilson who had an
alpine biere peche experience and

a £23m operating loss in 2023
although latest figures show a return
to profitability, the first since the Covid
in 2021. Founded back in 2007 and
the subject of much controversy since
then, the co-founders James Watt
and Martin Dickie have moved on and
the firm is largely in the hands of
venture capital. The long predicted
IPO seems as distant as ever leaving
the 130,000 punk small investors
wondering whether they will ever see
a return on their venture.

BrewDog also found time to revamp
the packaging of its key brands last
changed in 2020.

Pub rates relief on the way?
The UK Treasury has told the press
that it intends to lower the multipliers
applied to business rates for the
hospitality industry in the autumn
budget. Hopefully this will bring some
welcome relief to the hard pressed
sector but we are told new base
rating valuations will be used and
there will be no cap on the maximum
payment.

1641 UK breweries

SIBA figures up to the end of March
showed the number of UK breweries
continuing to drop, with 136 fewer
compared to the same time last year.
This downward trend started in
January. The number of active
breweries now stands at 1,641.
SIBA’s annual report suggested that
60% of pubs within 40 miles of an
indie brewery were not accessible
due to house tie ups with other

suppliers
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now and its peach lager saw 96%
growth in the last 12 months pouring
from more than 1100 taps across the
country and most supermarkets. With
grapefruit, blood orange, elderflower
and lemon brand variants this B Corp
certified company is aiming to build on
this success. The 4% beer is brewed
at Wellpark in Glasgow by C&C.

Wells & Co has joined the scene with
an oddly named peachy offering
called Let the Bass Drop. | am told
that is a song from rapper T-Pain. The
beer weighs in at 4%ABV.



New Japanese beer bottle

We are not sure
whether this is a
wind up but it is
way beyond April
1st, Japanese
design company,
Kenji Abe has
unveiled the
concept for a beer
bottle specifically for taking to the
beach and digging into sand. If it ever
gets off the ground, we await reports
from A&E departments wherever it is
sold!

Solar for Masham and

Oakham

T&R Theakston at Masham received
funding from UK Government’s Shared
Prosperity Fund via North Yorkshire
Council for the installation of 205 solar
panels (below) which will produce
some 25% of the brewery’s annual
energy requirement. Its Quencher, a
3.4%ABV brew is in 500 Asda and
Morrison supermarkets and the Old
Peculier range has been extended with
ab. 1%ABV Peculler IPA as well.

Oakham Ale has also covered its roof
with a 458 kW solar array covering
2084 sq meters. It is expected that
Oakham’s reliance on grid electricity
will be reduced by 15% saving nearly
£11,000. A 3.7%ABV beer called Sun
City was launched to mark the event.

We are doomed.....

US researchers have found per- and
polyfluoroalkyl substances (PFAS) in
23 beers. Particularly from areas
where ground water has higher levels
of these so called forever chemicals.
French consumer mag 60 Million
Consumers  reported traces of
controversial herbicide glyphosate in
34 beers even two organic ones. It
observed you would have to drink 2000
litres a day to reach the danger
threshold.

Perhaps more worrying is
microplastics in bottled beer. French
food safety agency, ANSES, were
baffled as to why levels were far lower
in plastic bottles. It concluded that

paint particles were being scoured off
bottle tops during handling and
contaminating the inside seal. The
effect of these tiny particles on our
innards remains unclear.

New brewhouse for WV

Wye Valley Brewery has announced it
will start building a new brew house
which will be the biggest capital
investment it has ever made. The
Herefordshire based business with its
seven pubs is operating close to
capacity so the new installation on the
same site will be tricky to maintain
production and may take up to five
years to complete. There will be a new
visitor centre and offices as well

Gt Yarmouth top of the pubs

Using government data, research from
Best New Bingo Sites ranked over 300
local areas by the number of pubs per
100,000 residents. Great Yarmouth
was top the list with 242 pubs, the city
of Westminster was second with 166
followed by Whitehaven in Cumbria
with 143. Other high ranking spots
included Ripley 137, Failsworth 135
Brierley Hill 133. The rest of the top 10
included Aberdare, Llanelli, Ashton-
under-Lyne and Stamford.

At the other end of the scale Harrow
had the fewest pubs per person at just
nine per 100,000, Barking and
Dagenham and Brent followed closely
behind with other low density areas
including Redbridge, Barnett and
Basildon.

Broon tales

It seems that US brewed Newcastle
Brown Ale from the Lagunitas plant in
Chicago was not as popular, being
more aggressively hopped (Centennial
and Chinook), as Heineken would
have liked or perhaps closure of the
Chicago plant put pressure on the
supply chain. It is being imported from
the UK again.

The old Federation site in Gateshead
where Newcastle Brown Ale was
brewed after the Tyne plant closed is
to be transformed into a £40m multi-
storey golf and entertainment complex
with three storeys and 102 hitting bays.
Production moved to Tadcaster in
2010 and the site was levelled in 2013.

CBOB is a mild

The GBBF in Birmingham saw the
winners of CAMRA’s Champion Beer
of Britain announced. Champ was the
simply named Mild from Penzance
Brewing at 3.6%ABV. Barley wine
Snowflake from Sarah Hughes was
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second and the bronze went to Fallen
Angel, a premium pale from Church
End.

By ‘eck, it’s back

Boddingtons disappeared from cask

handpumps in 2012. Budweiser
Brewing Group has

o come up with a new
4%ABV recipe to

reintroduce the famous
grgi.l Cream of Manchester,

brewed by J W Lees at
least with a Manchester
postcode. Your editor
remembers the beer as
Boddington’s ‘Firewater’
while  spending the
summer of 1965 in
Manchester; like its rival
Cornbrook Bitter it was fermented right
out long before the accolade of low
carb beer was thought of!

-r..nnq

New warehouse at J12

As part of its move out of the centre of
Wolverhampton, Carlsberg Britvic has
announced a new warehouse is being
built alongside Junction 12 of the M6
motorway. The £4m investment will
give 222,000sq feet of space and be
open in autumn 2026. The Park Street
brewery is town is slated to close this
October.

Jack
McAuliffe
dies

Jack McAuliffe,
widely regarded
as the father of
American craft
brewing, has
passed away at
80. In 1976, he
founded New
Albion Brewing
in the Bay Area of San Francisco. It
closed in 1983 while the US had 93
breweries, there are now some 9900.
A true legacy indeed.

Knotweed beer anyone?

Perivale Brewery at Horsenden Farm
in Middlesex has launched 4%ABV
Knot Welcome, a sour beer made
using Japanese Knotweed from local
canal paths. We are told it was foraged
responsibly to avoid spreading it.




Questions and occasionally the odd answer

Terry Hanstock adds to NL109......

Royal Stout, Scarborough p29

John Louis Cowdell ran the Borough Arms at 23 Bedford
Street, Scarborough, taking over from his father after the
latter’s death in 1903. Described as a licensed victualler in
1911. Later moved to Batley and Dewsbury working as a
cashier and bookkeeper. Previously a railway clerk at
Luddenden Foot. No mention of any brewing activities.

Witt & Williams p30

Witt & Williams Brewery Ltd was formed in March 1871
with the aim of purchasing the “remunerative business” of
the English Brewery, operating from Neue Strasse,
Hohenfelde, Hamburg. £50000 of shares were to be
issued, the money raised to be used to extend the
brewery’s premises. Dudley Oliver, late chairman of Burton
Brewery Ltd, was the new company’s chairman and A
William Witt of Hamburg was one of the directors. The
Master Brewer was William Williams, who had worked in
Burton-on-Trent and was previously employed by Gardner
and Godden (Ash, Kent) as an ‘experienced Burton
Brewer’. The Hamburg company utilised ‘Burton Principles’
and produced a highly regarded quality product. The
following month, however, the company entered a
voluntary winding-up arrangement and nothing more came
of the scheme.

William Williams (born 1840 in Elberfeld, North-Rhine
Westphalia to an English father and a German mother)
appears to have survived the debacle and went on to
become head brewer at the Carrington Brewery Co
(Nottingham) in 1873. By 1881 he was the manager of the
Northampton Brewery Co and in 1891 was employed as
head brewer and manager of Stretton’s Derby Brewery. He
died in 1907.

Further to this story Peter Dyer found another
advertisement for Witt & Williams, English Brewery,
Hamburg in the Austrian National Library. No mention of
Manchester in the lllustrirte Zeitung, dated 12 June 1869.

Four beers are offered, Double Brown Stout, The Golden
Ale, X. X. Porter and India Pale Ale, trial consignments
available in cases of 24 whole or 24 half bottles.

Adrian Redgrove has a Barnard Vol 1

Adrian writes that he has recently been gifted what he
believes to be a first edition of Alfred Barnard Volume 1.
There are a couple of features about the copy that he
would like to investigate and would appreciate any help or
advice our readers might be able to provide.

Firstly, the frontispiece is Inscribed with A O Worthington,

his then place of residence and the date. He reckons this
to be Albert Octavious but is unclear whether it is his
writing or done by another. This also applies to some hand
written annotations on the pages of the Worthington
chapter. Do you know where he might find a source
document containing Albert's signature/handwriting?
Secondly, he reckons from Paul Bayley's excellent BHS
journal article on Barnard's books that Volume 1 contained
36 pages of adverts yet this copy has none and there
doesn't appear to be any sign that they been removed.
Does anyone know if any copies were released without
featuring advertising?

Come on, you can do this.............

We are looking for volunteers to fill two roles on the BHS Committee. There would be plenty of support from the
BHS team for anyone taking on these roles. Job specifications are available.

Bookshop Manager

Paul Travis has now stepped back from running the bookshop after many years. With print-on-demand Amazon
publishing, there is now very little residual stock. If anyone is interested in taking on this role we would be
delighted to hear from you, do please drop the Chairman a line for a chat.

Publicity Officer

We need to get our books and events more widely known within the trade and historical fraternity. We are
looking for someone who can liaise and communicate with other like-minded people and organisations. One
skill that would be very useful is the use of social media. Our Facebook page is very under-utilised and could
do with some regular content. If this is something you feel you can help with, let Ken Smith know.




BHS Books

These three volumes are printed on demand by Amazon. Send an email to publications@breweryhistory.com for more
information about how to order if you prefer not to use Amazon.

Chester Ale

By Peter Dyer

Here is a comprehensive and in-depth
account of the
development of
the brewing
industry in and
around the historic
City of Chester. It
documents the
growth from the
earliest recorded
home brewers
right up until the more recent explosion
of micro-breweries.

Well-illustrated with 450 pages in both
black and white and colour, it is the
ideal reference book for all those
interested in brewing in this part of the
British Isles. There is an invaluable
bibliography, fully authenticated
footnotes and a detailed index
Available for £25.99 + p&p from
Amazon by using this link -
https://tinyurl.com/3mna8nh3

CHESTER ALE
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Brewing in Horsham

By Keith Osborne and Richard
Symonds

Thisisa 75
page, A4,
colour book
covering the
brewers of
Horsham. It
documents
those
involved in
beer
production
over the last
200 years and references some of
those who were known to brew in
the 16th and 17th centuries.
Available for £12.99+ p&p from
Amazon. Just enter Brewing in
Horsham to order. Alternatively,
send an email to
publications@breweryhistory.com
for more information about how to
order without using Amazon.

BREWING IN
HORSHANM
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More vintage brewery vehicles

Royal Ales
The brewers of Berkshire
By Mike Brown

The latest
publication
from the BHS
covers the
historic
county of
Berkshire so
includes the
breweries
around
Abingdon.
This book is
one in a continuing strategy to
document each of the counties of
Britain. Over 300 pages are copiously
illustrated from archive sources.
Costing £19.99 plus p&p, it is available
from Amazon. Alternatively, send an
email to
publications@breweryhistory.com for
more information about how to order
without using Amazon.
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Photos from Andrew Davison. We would be pleased to receive other photographs of vintage brewery vehicles from members’ collections

BHS Corporate Members

If you get the chance, please support our Corporate members.

Adnams plc

Bank Top Brewery Ltd.

George Bateman & Son Ltd.

Daniel Batham & Son Ltd.

BFBiI

Boudicca Inns

Brewferm.

Burlison Inns Ltd.

Burton Bridge Bry & Heritage Brewing Co.
Castle Rock Brewery

Charles Faram & Co. Ltd.

Chartered Institute of Brewers and Distillers
Christeyns Food Hygiene Ltd.

Cotswold Lion Brewery Co.

Crisp Malting Group Ltd.

Elgoods Brewery

Everards Brewery Ltd.

Felinfoel Brewery

French & Jupps Ltd.

Greene King Ltd.

Guildhall Library

Guinness

Hadrian Border Brewery

Hall & Woodhouse Ltd.
Harvey & Sons (Lewes) Ltd.
Hepworth & Co. Brewers Ltd.
Hogs Back Brewery Ltd.
Holden's Brewery Ltd.

Hook Norton Brewery Co Ltd.
Hop Back Brewery plc
Institute of Brewing & Distilling
Kirkstall Brewery

J W Lees & Co (Brewers) Ltd
McMullen & Sons Ltd.

JC & RH Palmer Ltd.
Ramsgate Brewery Ltd.
Rebellion Brewery Co
Frederic Robinson Ltd.
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Sambrook’s Brewery Ltd
Samuel Smith Old Brewery
Shepherd Neame Ltd.
Stewart Brewing Ltd.
Stonehenge Ales Ltd
Timothy Taylor & Co. Ltd.

T & R Theakston Ltd

The London Archive
Thornbridge Brewery
Thames Side Brewery
University of Reading Library
Wadworth & Co Ltd.
Warminster Maltings

Wells & Co

Wensleydale Brewery
Weyermann Speciality Malting Co.
Wimbledon Brewery Co. Ltd.
Windsor & Eton Brewery
Wye Valley Brewery Ltd.






