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A note from 
the Chairman
The Rotherham 
Real Ale & Music 
Festival (RRAF) 

is a big event in our CAMRA 
branch calendar, and this year is 
a special one. It’s 30 years since 
the first RRAF and we hope to 
see you there on the 
23rd – 25th Feb 2023.
Steve Burns, Chairman

A note from 
the Editor
I’m proud to 
have created 
the brochure this 

year for the Rotherham Real Ale 
& Music Festival (see page 6). 

You can win two tickets for this 
event on page 26, plus local pub 
news from Paul Redfern and the 
music scene from Mick Hill inside.

Sam Warburton, Editor

Find out more!

rotherhamcamra.org.uk
@RotherhamCAMRA

stephenburns1@sky.com

Copyright © 2023 Rotherham CAMRA

SamWarburton.ContentCreator@
gmail.com



OPENING TIMES
Check on Facebook

@ Something BREW INN

QUIZ NIGHTS
Wed evenings: General Knowledge

Thurs evenings: Music Quiz

Something
BREW INN

2 Stock’s Lane, Rawmarsh, Rotherham, S62 6NL

Est in 2018, selling a range of real 
ales, premium lagers, wines and 
spirits. We have a beer garden to 
the rear and are dog-friendly. A 
small pub with a huge welcome!

THREE ROTATING REAL ALES, 
LIVE MUSIC & MORE

10%
DISCOUNT ON
REAL ALES FOR

CAMRA MEMBERS



Inn Touch

Pub Scene

Rotherham’s 
Real Ale Pubs
What’s going on in 
Rotherham’s pub scene?

By Paul Redfern

The Deer Park Tap at Thrybergh 
is now open until 9pm everyday, 
but be aware that the bar 
closes at 8:30pm to ensure 
that everyone leaves by 9pm. 
The beer range has been 
slightly altered and on my visit, 
consisted of Chantry Mighty 
Millers, Welbeck Abbey Atlas and 
Courage Directors. The place 
was quite busy at 8pm and kept 
cosy by the wood burning stove. 
Give it a try.

The Green Dragon at 
Kimberworth has mysteriously 
closed again, shortly after 
reopening following it’s 
extensive refurbishment.

Over in Maltby, the Haynook has 
now increased the real ale range 
to three, so it must be selling. 
The changing beers are sourced 

OPENING TIMES
Check on Facebook

@ Something BREW INN

QUIZ NIGHTS
Wed evenings: General Knowledge

Thurs evenings: Music Quiz

Something
BREW INN

2 Stock’s Lane, Rawmarsh, Rotherham, S62 6NL

Est in 2018, selling a range of real 
ales, premium lagers, wines and 
spirits. We have a beer garden to 
the rear and are dog-friendly. A 
small pub with a huge welcome!

THREE ROTATING REAL ALES, 
LIVE MUSIC & MORE

10%
DISCOUNT ON
REAL ALES FOR

CAMRA MEMBERS The Deer Park Tap

from local microbreweries with 
Abbeydale and Bradfield 
recently appearing.

That Bar (formerly the Barleycorn 
Club) in Dinnington has been sold 
with an application to convert the 
building into nine flats lodged 
with Rotherham MBC on 1st 
December 2022.

Following the refusal to grant 
it’s conversion into flats, a new 
application was submitted to 
the Council on December 29th 
December to convert the Café 
Sport in Swinton into a 
single dwelling.

Something BREW INN at 
Rawmarsh have had to reduce 
the real ale range to three but it’s 
still a great pub to visit in an area 
not renowned for real ale.
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New York Tavern
84 Westgate, Rotherham,
S60 1BD

Open Times 
Mon to Thurs: 2pm to 11pm 
Fri & Sat: 12pm to 11pm 
Sun: 12pm to 10pm

wwwww.newyorktavern.co.uk

18th Century pub | Two real fires | 
11 Hand pumps | Dog friendly

5 mins walk from bus & railway staaons.
X1, X10 & X74 bus stop outside pub from Sheffield.

SHOP ONLINE 

WWW.WELBECKABBEYBREWERY.CO.UK

Free home delivery



Magna Science 
Adventure Centre,
Templeborough, 
Rotherham, S60

Rotherham Real Ale
& Music Festival 2023

23rd - 25th Feb 2023

www.MagnaBeerFestival.uk

The Great Yorkshire 
Beer Festival

Opening times:
Thurs & Fri: 6pm - 11pm
Sat: 12pm - 11pm

£12 ENTRY
(Plus re-entry on Sat 25th 
with your festival glass)

Donation made to 
Rotherham Cancer Care





Welcome 
to the 
Rotherham 
Real Ale 
Festival 2023
Can you believe it’s been 
30 years since the first 
Rotherham Real Ale 
Festival (RRAF)? 
Join us on the 23rd – 25th 
February 2023 at Magna 
Science Adventure Centre 
and bring your mates.
Already here? Use your 
RRAF glass from Thursday 
or Friday to come back 
again for free on Saturday.

TASTES GOOD
Enjoy over 150 beers and 
ciders over six bars, plus wines, 
prosecco, and gin. We also 
have free soft drinks / alcohol-
free beer for designated drivers, 
food stalls, merchandise, and 
Saturday afternoon marketplace.

SOUNDS GOOD
Listen to live music over two 
stages from reyt good bands. 
Everly Pregnant Brothers, The 
Magnetics, and Resurrection 
(Stone Roses Tribute) are 
headlining the festival.

DOES GOOD
The festival raises money for 
Rotherham Cancer Care and 
tickets cost £12. Don’t forget to 
keep your RRAF glass for free 
re-entry on Saturday! Volunteers 
are giving their time for free to 
pull pints and run the festival. 
Visit our website (see below) to 
become a volunteer or sponsor 
for next year.

If you haven’t already, pay on the 
door or book your tickets online 
at: www.MagnaBeerFestival.uk

ENTRY: £12 
(Plus free entry with RRAF glass)

BEER TOKENS:
Half pint: £1.80 | Pint: £3.60



South & East Yorkshire Bar
+ Guests
Abbeydale Brewery
Black Mass GF vegan | Black IPA | 6.6%
Flavours reminiscent of bitter chocolate, fruitcake and raisins, with beautiful aromas 
of dark chocolate, coffee and burnt toast

Moonshine | Session Pale | 4.3%
Distinctive floral aroma, leading to a predominantly citrus taste, with grapefruit 
and lemons to the fore

Renaissance GF | Session Pale | 4.0%
Flavours of pine coupled with grapefruit leaving a nice bitterness on the end

Salvation GF vegan | Dry Stout | 4.5%
Roasty toasty hearty malty flavours with a fabulous aroma

Serenity GF vegan | IPA | 3.8%
Perfectly balanced session beer, with oodles of hoppy goodness!

Sheffield Rocks GF | Session Pale | 4.1%
Notes of citrus and orchard fruits alongside hints of earthy spice

Acorn Brewery
Barnsley Bitter | Session Bitter | 3.8%
Barnsley Bitter is brewed using the finest quality Maris Otter malt and English hops. 
Chestnut in colour, having a well rounded, rich flavour.

Barnsley Gold | Session Golden | 4.3%
This golden beer has good bitterness levels, with a fresh citrus and hop aroma. 
A hoppy flavour throughout with a well hopped clean, dry finish.

Coconut Porter | Speciality | 4.5%
Roast flavours of chocolate, coffee and liquorice. The initial bitterness gives way 
to a smooth, toasted coconut finish.

Single Hopped IPA | IPA | 5.0%
The latest in our current series of single hopped IPAs. This English hop imparts 
punchy lychees and grapefruit aromas.

Aitcheson’s Brewery
Endike Black vegan | Dark Mild | 3.9%
A really dark mild type ale, lots of roast and chocolate

Earl de Grey vegan | IPA | 4.5%
Refreshing light IPA



Ashover Brewery
Coffin Lane Stout | Stout | 5.0%
Rich, chocolatey stout

Poets Tipple | Session Bitter | 4.0%
Predominantly malty in flavour, with increasing bitterness towards the end

Beermats Brewing Company
Legitimate | Premium Bitter | 4.5%
Big malty flavours, gentle spicy notes & a lingering bitter finish

Summat Twisted | Premium Golden | 4.4%
Lemon and lime aroma and a lingering, bitter, refreshing finish

Bradfield Brewery
Farmers Ale | Session Bitter | 3.9%
Amber coloured best bitter, well balanced malt and hop flavours, leaving a 
distinctive aftertaste

Farmers Blonde | Session Blonde | 4.0%
This very pale brilliant blonde beer has citrus and summer fruit aromas making it an 
extremely refreshing ale

Farmers Irish Dexter | Premium Bitter | 4.8%
A deep red coloured ale malty, sweet flavour with a dry finish

Farmers Pale Ale | Premium Pale | 5.0%
A distinctive fruity pale ale, well balanced with a powerful floral bouquet, full-bodied 
and a predominantly dry aftertaste

Farmers Steel Cow | Premium Bitter | 4.5%
A unique fruity full bodied beer, with a burst of citrus and summer fruit aromas, 
creating a refreshing ale with a sharp dry aftertaste

Farmers Vanilla Stout | Speciality | 4.5%
A dark enriched ‘black and white’ stout balanced by ploughing through roasted malts 
and flaked oats with a subtle vanilla character

Chantry Brewery
Diamond Black | Stout | 4.5%
Full bodied dry stout with a bitter finish, spicy with hints of liquorice and dark berries

Full Moon | Session Pale | 4.2%
A crisp thirst quenching pale ale with delicate flavours of lemon, blackberry, pine and 
grapefruit. Brewed with New Zealand and American hops.



Chantry Brewery (continued) 
New York Pale | Session Bitter | 3.9%
A pale session bitter with a refreshing citrus taste and a crisp bitter finish. Brewed 
using the flavoursome cascade and centennial American hops and finest Maris 
Otter malt.

Steelos | Session Bitter | 4.1%
A pale session bitter with a refreshing citrus taste and a crisp bitter finish

Doncaster Brewery 
Rebellious Monk | Session Bitter | 4.1%
A pale session bitter with a

Collyfobble Brewery
Grindleford Grit | Stout | 4.5%
Beautifully malty, creamy, easy drinking session stout

Sand House | Session Blonde | 3.8%
Citrussy aroma with a refreshing, tangy, bitter flavour

Don Valley Brewery
Atomic Blonde v | Session Blonde | 4.3%
Pilsner and Munich malts give this beer a deep body and a light blonde colour. The 
Goldings hops lends a British bitterness while finished with Cascade hops to deliver 
a floral and citrusy aroma and that all important punk undertone.

Best of You v | Session Bitter | 4.1%
Classic English session bitter

Gongoozler v | Stout | 4.5%
Roasted malt flavour with hints of citrus and honey

Go Your Own Way v | IPA | 5.0%
Undertones of sweet caramel with tropical citrusy notes

Fuggle Bunny Brew House
Cotton Tail | Session Pale | 4.0%
Aroma of lychees and citrus fruits with a sweet and hoppy taste

24 Carrot | IPA | 6.0%
Smooth aromas of citrus and blackberry with a spicy and cosy blanket of malt 
flavoured hoppiness

Stomper | IPA | 5.0%
Aroma of pine spice and fruit in this dry hopped IPA



Half Moon Brewery
Distraction | Porter | 4.2%
Smoky soft mouthfeel and a slightly fruity dark chocolate flavour to finish

Old Forge | Session bitter | 3.8%
Soft spiced lemon and honeyed flavour

Imperial Brewery
Bee’s Knees | Session Golden | 4.2%
Sweet, light, golden beer with added honey

Millionaire Porter | Porter | 4.6%
London style porter inspired by the Trotters

Jolly Sailor Brewery
Ruby Mild | Ruby Mild | 3.6%
Rich dark treacle characteristics and a mellow sweetness

Sailors Gold | Premium Golden | 4.5%
Not too hoppy with a refreshing crispness

Little Critters Brewing Company
Little Hopper | Session Pale | 3.6%
A rye beer with a light, dry, spicy taste

Shire Horse | Session Pale | 3.9%
Classic well balanced English bitter

White Wolf | IPA | 5.0%
Smooth from the high quality malt, with a crisp resinous finish and just 
enough bitterness

Nailmaker Brewing Co.
Citra Grapefruit Pale Ale | Session Pale | 4.1%
Flavours of lime, grapefruit, mango, lychee & gooseberry

Plum Porter | Speciality | 4.4%
A bitter sweet fusion of yummy plums, balanced against dark nutty 
chocolate flavours

Neepsend Brew Co.
Baubus | Porter | 7.1%
A Baltic porter, smooth and cold fermented. Tastes of coffee, molasses, chocolate 
and liquorice.

Borah vegan | Session Pale | 4.2%
A session pale ale



Old Mill Brewery
Cask Ale | Session Bitter | 3.9%
Full-palate, balanced bitter with a crisp hop flavour giving a clean dry finish

Yorkshire Ale | Session Bitter | 4.0%
A crisp, hoppy bitter

Old Mill Brewery (continued)
Cask Ale | Session Bitter | 3.9%
Full-palate, balanced bitter with a crisp hop flavour giving a clean dry finish

Yorkshire Ale | Session Bitter | 4.0%
A crisp, hoppy bitter

Yorkshire Mild | Mild | 3.4%
A smooth, malty and nutty flavoured mild with hints of a dark chocolate finish

Styrian Wolf | Session Pale | 4.2%
Flavours of sweet tropical fruits and complex aromas of mango, elderflowers and 
even a hint of violet

Silver Brewhouse
Brickworks Bitter vegan | Session Bitter | 4.0%
Moderately bitter, with a smooth, nutty, light floral, hop bitter palate

Iron Ore IPA vegan | IPA | 5.0%
Sweet malty aroma and flavour

Stancil Brewery
Barnsley Bitter | Session Bitter | 3.8%
Oaty, honey aroma with a malty, bitter taste. A classic bitter.

Blonde | Session Blonde | 3.9%
Light, refreshing and perfectly balanced

Porter | Porter | 4.4%
Alluringly dark and comfortingly tasty

Stainless | Session Pale | 4.3%
A robust pale ale that is packed full of flavour

Triple Point Brewing
Brum GF vegan | Speciality | 5.0%
A prominent salty taste, but nothing too overpowering. Complemented by sweet 
flavours of caramel and vanilla to give a nice burnt salted caramel aftertaste.

Debut GF | IPA | 5.5%
Juicy, hazy, punchy, yet quenching IPA. Bursting with passionfruit, mango, 
blueberry and citrus aroma



Guest Bars
Timothy Taylor’s
Boltmaker | Session Bitter | 4.0%
A genuine Yorkshire Bitter, with a full measure of maltiness and hoppy aroma

Dark Mild | Mild | 3.5%
This rich, creamy Dark Mild is a consistent award winner

Golden Best | Mild | 3.5%
The last of the true Pennine light milds, this amber coloured beer makes a refreshing 
session ale

Knowle Spring Blonde | Session Golden | 4.2%
Easy-drinking blonde beer, with floral and grapefruit aromas, complex depth of 
flavour and aromatic citrus hops

Land Lord | Session Bitter | 4.3%
A classic strong Pale Ale, has won more awards nationally than any other beer

Land Lord Dark | Session Bitter | 4.3%
Aromatic English grown Cascade and Chinook hops give the beer a less harsh and 
gentler flavour profile than many of the extreme, hoppy IPAs

Hopical Storm vegan | Session Pale | 4.0%
Citrussy and sessionable, it has a pleasant fruity body topped with flavours of 
mandarin, mango and passion fruit

Gorilla Brewing Co.
Ape-X | IPA | 4.6%
Tropical session IPA with flavours of pineapple, mango, guava and passion fruit

Bit’ter Meccie | Session Bitter | 3.8%
Smooth, easy drinking traditional bitter

Kong | IPA | 6.0%
A crisp IPA with powerful citrus aroma and flavour

Monkey Magic | Speciality | 4.5%
A dark wheat beer in the traditional German style

Twistin My Lemon Man | Wheat Beer | 4.8%
Gorilla’s take on a baverian Hopfenweisse beer with notes of lemon

Silverback Blonde | Session Blonde | 3.8%
Subtle tropical fruit, berry and citrus flavours balanced with a rich malt flavour

Vanilla Gorilla | Speciality | 5.0%
A rich porter with chocolate and vanilla flavours



North & West Bar
Beer Ink
Lampblack | Stout | 4.6%
Roasty, chocolatey stout with hints of blackberry

Vellum | Session Pale | 4.0%
Flavours of grapefruit and mango

Black Sheep Brewery
York Guzzler | Session Bitter | 3.6%
Incredibly crisp and refreshing

Respire | IPA | 4.0%
Juicy notes of citrus and tropical fruits

Riggwelter | Premium Bitter | 5.9%
Layers of chocolate and coffee are most prominent with dark fruits offering a sweet 
balance against the bitter roasted flavours

Daleside Brewery
Old Legover | Session Bitter | 4.1%
Well balanced with a fruity, bitter aftertaste

Bitter | Session Bitter | 3.7%
Well balanced, hoppy beer with a long, bitter finish

Harrogate Brewing Co.
Harlow Blonde | Session Blonde | 3.9%
Soft bitterness and light citrus notes

Plum Porter | Speciality | 4.8%
A bitter sweet fusion of yummy plums, balanced against dark nutty 
chocolate flavours

Little Valley Brewery
Stoodly Stout | Stout | 4.8%
Rich, roast aroma with luscious fruity, chocolate, roast flavours

Tod’s Blonde | Premium Blonde | 5.0%
A citrus, hop start with a dry finish. Fruity with a hint of spice

Ossett Brewery
Butterley | Session Bitter | 3.8%
Sweet malt and honey on the palate, followed by a moderately bitter finish



Voodoo | Stout | 5.0%
Smooth, with moderate bitterness, chocolate flavours dominate the palate, paired 
with aromas of orange and vanilla

White Rat | Session Pale | 4.0%
Intensely aromatic and resinous finish

Rooster’s Brewing Co.
Baby Faced Assassin vegan | IPA | 6.1%
Aromas of mango, apricot, grapefruit & mandarin orange, along with a lasting, juicy, 
tropical fruit bitterness

Variation on a Theme vegan | Session Pale | 4.3%
Citrus, stone fruit and resinous notes giving way to a juicy and mouth-watering finish

Rudgate Brewery
Draken Pale | Session Pale | 4.0%
A bright zesty pale ale with a clean refreshing taste

York Chocolate stout | Stout | 5.0%
Complex balanced flavours and a warm, subtle chocolate finish

Turning Point Brew Co.
Night Lapse vegan | Speciality | 4.8%
A delightfully roasty coffee porter

Wavelength vegan | Premium Pale | 4.5%
A Pale Ale with Citra and Azacca Hops, hazy and citrus

Black Country Bar

The Backyard Brewhouse
Rucker | Premium Gold | 4.6%
Floral, spicy, herbal nose with a spicy, bitter, hoppy flavour

The Beowulf Brewing Co
Mercian Shine | Premium Pale | 5.0%
A fresh, hoppy and fruity aroma and a dry finish



Enville Ales
Enville Ale | Speciality | 4.5%
Sweet, malty aroma and taste. Honey becomes apparent before 
bitterness dominates.

Ginger | Speciality | 4.6%
Gently gingered tangs. Satisfying aftertaste of sweet hoppiness

Old Porter | Porter | 4.5%
Sweet and fruity start with touches of spice. Good balance but hops dominate 
the finish

White | Speciality | 4.2%
Malt, hops and fruit aroma. Hoppy but sweet finish.

Fixed Wheel Brewery
WVA | Premium Pale | 4.4%
Sweet malts with hints of citrus and melon

Fownes Brewing
King Korvaks Saga | Porter | 5.4%
Peardrop and cocoa aroma with hints of coffee. Blackcurrant, toasted malt and 
coffee taste.

Green Duck Beer Co
Hypnotized | Premium Pale | 4.4%
Balanced citrus and light floral character

Holden’s Brewery
Black Country Special | Premium Bitter | 5.1%
Robust malty overtones and a bitter sweet full bodied taste

Kinver Brewery
Half Centurian | Premium Golden | 5.0%
Malty with a balanced hoppy finish

Printworks Brewery
Baskerville | Speciality | 4.9%
Brewed with fresh blood oranges. The taste and aroma of citrus orange compliments 
the bittering hop.

Sarah Hughes Brewery
Dark Ruby | Strong Mild | 6.0%
Lush and smooth, with a surprisingly dry finish of burnt hops



Chantry Brewery (Boardwalk)
Chantry Brewery
Diamond Black | Stout | 4.5%
Full bodied dry stout with a bitter finish, spicy with hints of liquorice and dark berries

Full Moon | Session Pale | 4.2%
A crisp thirst quenching pale ale with delicate flavours of lemon, blackberry, pine and 
grapefruit. Brewed with New Zealand and American hops.

Iron and Steel | Session Bitter | 4.0%
Chestnut coloured, complex spicy flavours of dark fruits with a clean finish. An easy 
drinking true Yorkshire session bitter.

Mighty Millers | Premium Bitter | 5.5%
Hoppy with a fruity sweet but balanced flavour

New York Pale | Session Bitter | 3.9%
A pale session bitter with a refreshing citrus taste and a crisp bitter finish. 
Brewed using the flavoursome cascade and 
centennial American hops and finest Maris 
Otter malt

Pirates Brew | Dark Bitter | 4.3%
A smooth easy drinking dark beer that has 
delicious toffee malt flavours

Special Reserve | Premium Bitter | 6.3%
A full bodied, rich well balanced ale. 
Brewed using the finest Yorkshire malts and 
Worcestershire hops. Maris Otter, Crystal, 
Wheat and Chocolate malts are combined with 
a double hop to produce a very drinkable malty 
beer with a hint of liquorice.

Steelos | Session Bitter | 4.1%
A pale session bitter with a refreshing citrus 
taste and a crisp bitter finish

Two Magpies Porter | Porter | 4.5%
Thick creamy beige head, smooth well 
balanced porter with loads of chocolate



Cider Bar
Lilley’s Cider
Bee Sting Perry | Medium Sweet | 6.8%
Oozing with striking flavours and with a subtle pear aroma

Fire Dancer | Medium | 4.5%
Traditional slightly cloudy cider, packed full of apples

Rhubarb | Sweet | 4.0%
Sweet and full of rhubarb flavour with a tart edge

Lemon and Lime | Medium Dry | 4.0%
Expertly blended to bring out the zing of the lemon and lime

Rum Cider | Medium | 4.0%
Smooth and mellow with a hint of rum

Broadoak Cider
Premium Perry | Perry | 7.5%
Pale straw in colour, crisp and fresh

Mango | Sweet | 4.0%
Easy tasting taste of the tropics

Strawberry | Sweet | 4.0%
Soft fruit aroma that delivers a delicate sweetness with a hint of 
strawberry flavour that works perfectly

Sandford Orchards
Slack Ma Girdle | Dry | 5.8%
Ripe apple and refreshing citrus flavours

Devon Scrumpy | Medium Dry | 6.0%
Naturally cloudy, full bodied and bursting with character

Gwynt Y Ddraig
Celtic Warrior | Sweet | 5.5%
Matured flavour with a smooth, balanced finish

Thistly Cross
Elderflower | Dry | 4.0%
Fruity nose and dry on the palate, refreshing, distinctive and zesty

Whisky Cask | Medium Dry | 6.9%
Flavoursome cider made potent in the oak of a Glen Moray whisky cask



Thursday
Main Hall Stage
Funky Business
The Everly Pregnant Brothers

Friday
Main Hall Stage
The GMen Soul Band
The Magnetics

The Boardwalk stage
The Leathernecks
Floodhounds

Saturday
Main Hall
Ramblin Preachers
The Fargo Railroad Company
The Heartland Roots Band
Loz Campbell
Republic
Matilda Shakes
Handsome Dan & the Mavericks
Resurrection (Stone Roses Tribute)
The Boardwalk Stage
The Basement
Kiziah and the Kings
Lightning Threads
Sam Sherdel
Serious Sam Barett

Live music

The Everly Pregnant Brothers

Resurrection

The Magnetics





Fancy a pie
with your pint?

Pre-order your PUKKA pies
online for collection at
www.etfshop.co.uk





Music scene

Inn Touch

Pint & 
Plectrum
Mick Hill’s take on
Rotherham’s music scene

By Mick Hill

We’ve lost a few music legends 
lately, including ska legend Terry 
Hall of the Fantastic Specials, who 
played on the Radio Hallam stage at 
Herringthorpe Playing Fields 1981. 
Jeff Beck is another legend who 
has left us. I went to a charity event 
in Dudley with my mate and saw 
Robert Plant and the Honeydrippers. 
To our surprise, Jeff Beck and his 
band were on the gig, which no 
one knew about! It was an amazing 
night topped off with meeting 
Robert Plant. I was lucky enough to 
shake his hand and chat with him 
before getting our tickets signed. 
We walked away like two star 
struck kids. As I’m writing this, it’s 
announced that David Crosby had 
died and I was so lucky to see him 
play with David Gilmour at the Royal 
Albert Hall on the On An Island tour. 

I have great memories of watching 
live music - you don’t get that 
watching Saturday night TV. You 
can’t beat a great night of live 
entertainment in a venue near you. 
There are some amazing bands 
out there, original and tributes. 
Go get out there and support live 
music. You might see the next rock 
stars of the future. Two Chantry 
Brewery directors were seen at the 
recent Rotherham United game 
with Joe from local band, The 
Reytons. A great day was had by 
all (so I’ve been told!).

The Reytons’ new album is now 
out and selling like Willy Wonka 
chocolate bars with the golden 
ticket in to win a special prize. 
Good luck to the band from 
Rotherham. Well done to them.

Live music and real ale. Now, 
that’s a great combination, which 
is available at the Rotherham 
Real Ale festival with some great 
bands on and ales. Hope you have 
a great time watching live music 
somewhere, supporting bands 
and venues.
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Your details:

Title ................................ Surname ...............................................................

Forename(s) ..................................................................................................

Date of Birth (dd/mm/yyyy) .....................................................................

Address ............................................................................................................

............................................................................................................................

................................................................. Postcode ......................................

Email address ................................................................................................

Daytime Tel ....................................................................................................

Partner’s Details (if Joint Membership)

Title ................................ Surname ................................................................

Forename(s) ....................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................

Or enter your details and complete the Direct Debit form below and you will receive 
15 months membership for the price of 12 and save £2 on your membership subscription

✂

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,  
visit www.camra.org.uk/joinup, or call 01727 798440.* All forms should be addressed to  
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Concessionary rates are available only for Under 
26 Memberships.
I wish to join the Campaign for Real Ale, and 
agree to abide by the Memorandum and 
Articles of Association which can be found on  
our website.
Signed ........................................................................... 

Date ...............................................................................  

  Direct Debit    Non DD
Single Membership (UK) £28.50 £30.50

Under 26 Membership £20.00 £22.00 

Joint Membership  £36.50 £38.50
(At the same address)
Joint Under 26 Membership £28.00 £30.00
Please indicate whether  
you wish to receive BEER 
by email OR post:

Includes 

£30**  
Real Ale

Cider & Perry
Vouchers

From  
as little as 

£28.50†
a year. That’s less 

than a pint a  
month!

Applications will be processed within 21 days. 

✂

This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

l This Guarantee is offered by all banks and 
 building societies that accept instructions 
 to pay Direct Debits. 

l If there are any changes to the amount, 
 date or frequency of your Direct Debit,  
 Stripe will notify you 2 working days in  
 advance of your account being debited  
 or as otherwise agreed. If you request  
 Stripe to collect a payment, confirmation 
 of the amount and date will be given to 
 you at the time of the request.

l If an error is made in the payment of  
 your Direct Debit, by Stripe or your bank 
 or building society you are entitled to a 
 full and immediate refund of the amount  
 paid from your bank or building society.

l If you receive a refund you are not entitled 
 to, you must pay it back when Stripe asks 
 you to.

l You can cancel a Direct Debit at any time  
 by simply contacting your bank or building 
 society. Written confirmation may be 
 required. Please also notify us.  
 Setup of Direct Debit Instruction with  
 Stripe on behalf of CAMRA.

Direct Debit Instruction
Please fill in the whole form using a ball point pen and send to: 
Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts AL1 4LW
Email: membership@camra.org.uk  Telephone: 01727 867201

Signature

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may 
vary from mobile phones. New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of 
membership. The data you provide will be processed in accordance with our privacy policy in accordance with the General 
Data Protection Regulations.

Name(s) of Account Holder Billing Address

Bank or Building Society Account Number

Branch Sort Code

I understand that CAMRA has partnered with Stripe, who collects Direct Debits on 
behalf of CAMRA and confirm that I am the account holder and the only person  
required to authorize debits from this account.

Postcode

Payments will show as CAMRA Membership  
on your bank statement.

 Email       Post

I wish to Opt-in to General Communications 
 Branch Communications 

CAMRA Membership is for you!
We’re leading the fight to keep pubs alive and thriving  
in every community, serving quality ales and ciders. 
Find out more camra.org.uk/joinup

Lo  e  
pubs?

Lo  e  
  beer?
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COMPETITION

WIN 12
PUKKA PIES
& 12 PINTS

Two Rotherham businesses have come 
together for the perfect match, pie & pint. To 
win, think of a name for a new Chantry beer 
with a Rotherham theme.
Email competition@chantrybrewery.co.uk with your full name and the 
name of your Chantry beer.

The winner will get 12 free pukka pies to take home and 12 free pints of beer or lager at the 
Chantry Brewery Tap Bar. There is no charge to enter and you must be over 18 years old. 
Submit your entry before midnight on the 31st October 2022.

Proud to support local businesses & people

Chantry Brewery
The names for Chantry Brewery’s core 
range of real ales are inspired by their 
local background in the steelworks 
& mines.
www.chantrybrewery.co.uk

Eric Twigg Foods
This family run business was 
founded in 1966 and offer a 
comprehensive range of quality 
products to the UK catering industry.
www.etfshop.co.uk



Real Fun

Send this 
competition to 
your friends & 
family

Scan the QR 
code to get the 
digital version 
sent to your 
inbox every 
quarter.

COMPETITION

WIN 12
PUKKA PIES
& 12 PINTS

Two Rotherham businesses have come 
together for the perfect match, pie & pint. To 
win, think of a name for a new Chantry beer 
with a Rotherham theme.
Email competition@chantrybrewery.co.uk with your full name and the 
name of your Chantry beer.

The winner will get 12 free pukka pies to take home and 12 free pints of beer or lager at the 
Chantry Brewery Tap Bar. There is no charge to enter and you must be over 18 years old. 
Submit your entry before midnight on the 31st October 2022.

Proud to support local businesses & people

Chantry Brewery
The names for Chantry Brewery’s core 
range of real ales are inspired by their 
local background in the steelworks 
& mines.
www.chantrybrewery.co.uk

Eric Twigg Foods
This family run business was 
founded in 1966 and offer a 
comprehensive range of quality 
products to the UK catering industry.
www.etfshop.co.uk

Competition winner
Robert Hunt: “My favourite is ANOTHER HOP IN THE WALL.
Just love the dry hoppy aftertaste. Beautifully refreshing when served 
slightly chilled on a warm summer evening, it slips down so easily. Also well 
bodied but not too strong for the winter evenings.” 

Congratulations Robert, you’ve won 12 PUKKA pies & 12 pints from Eric Twigg 
Foods and Chantry Brewery. We’ll be in touch soon about your prize. 
Thank you to everyone who took part.

Win x2 tickets to
Rotherham Real 
Ale Festival 2023
Answer this question:
“What year was the first 
Rotherham Real Ale Festival?”
To win the prize:
Submit your answer by email to Steve Burns at 
stephenburns1@sky.com before midnight on 
the 22nd Feb 2023.

T&Cs: 
The deadline is midnight on the 22/02/2023. 
Two tickets will be left on the door in the winner’s 
name. Steve Burns will notify the winner directly by 
email. The prize cannot be exchanged for the 
monetary value.

Useful contacts
Travel information: travelsouthyorkshire.com
Rotherham Trading standards: rotherham.gov.uk/trading-standards



OPENING TIMES
Friday 5pm to late

Saturday 4pm to late

CHANTRY BREWERY 
TAP BAR

Unit 2, Callum Court, Parkgate, Rotherham, S62 6NR

Your favourite Chantry ales, 
spirits & mixers at the bar.
Plus regular live music.


