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*** FOR BRANCH EVENTS SEE PAGE 34*** 

Tyke Taverner is produced by the Bradford Branch of the Campaign for Real Ale Limited. 
 
   It is an open forum for views and opinions as well as facts and, as such, readers are reminded that the Editor, the 
Branch or the Campaign as a whole may not necessarily share the views expressed by the contributors. 
   Readers are also reminded that their thoughts on relevant matters are as valuable as any other contributor and the 
Editor will be pleased to receive contributions on appropriate topics such as -  Hermione Baddeley: is she better than 
Lucy Worsley? - or Monacle of the Glen - a work of clarity by Sir Edwin Lenseer? - by post or e-mail. Publication 
cannot be guaranteed, of course, as space will be at a premium in any free publication. Contributions may be edited, 
without altering the meaning, and certain grammatical errors, if spotted in time, might be corrected. 
   Well, it could happen...    

Copyright 2026, The Campaign for Real Ale Ltd., Bradford Branch. 

Editor: 
David Boothroyd 

26 Summerbridge Drive, 
Eccleshill, Bradford. BD10 0ER 
editor@bradford.camra.org.uk 

 
Right hand person: Josie, as above. 

 
Distribution: Kate Ahern 

If you want to carry Tyke Taverner on your bar or 
in your shop, you can contact the Editor or Branch 
secretary. It will be organised behind the scenes. 

 
New advertising: 

To any of those listed here, please. 
Layout is by the Editor. 

Financial Overseer  Colin Longden 
treasurer@bradford.camra.org.uk 

 
Bradford Branch Secretary: Kate Ahern 

secretary@bradford.camra.org.uk 
 

Bradford Branch Chair: Kerr Kennedy 
chair@bradford.camra.org.uk 

 
Bradford branch website:  

Bradford.camra.org.uk. Or national: camra.org.uk 
We now also converse by facebook and X. 

 
Webmaster: Phyl Drennan / Colin Longden 

webmaster@bradford.camra.org.uk 

Tyke Taverner, the beer consumers’ magazine for Bradford and beyond. 
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   Yes, another Bradford Beer & Cider Festi-
val looms large before us. It’s always a grand 
do in Saltaire’s Victoria Hall. Promise to join 
the happy band there in late February? 
Good. See the back page for more details. 
 
   Meanwhile, there are those who might sug-
gest  that our pubs need some form of fierce 
guardians, not far removed from those of the 
African Savannah. What? Why? 
   Overdramatic - yes. Ridiculous analogy - of 
course. Completely untrue - not at all. As will 
be seen in the immediate following page, 
CAMRA is worried that the steady decline in 

viability of many pubs will result in more clo-
sures. National chairman Ash Corbett-Collins 
makes some valid comments on the effect of 
the budget on our pub trade. With the price of 
a pint rising everywhere - and in some places 
to what seem to us here as ridiculous levels -   
the cost of a night out can be quite daunting. 
   CAMRA is making a noise but has no lev-
ers to pull. We all appreciate that taxes are 
needed to fund our civilised and caring soci-
ety, but there are surely ways to mitigate un-
necessary damage to an important part of 
our social fabric. 

GUARDED BY LIONS ? 

Membership (local & regional): Adrian Mellow regionalmembership@bradford.camra.org.uk 



 

   This is a dark day 
for UK drinkers, pubs 
and breweries. In-
stead of offering a 
bold package to save 
and support the UK's 
pubs, the Chancellor 
has chosen not to 
help with VAT, energy 
bills or Employer Na-
tional Insurance con-
tributions. Pubs and 
breweries can con-
tribute to economic 
growth but only with 
proper support from 
the Government on 
sky-high costs which 
are making it impossi-
ble for many pubs to 
survive and thrive." 
 
   On business rates, Ash said: 
 
   “The government is going to introduce per-
manently lower business rates for hospitality 
next year. Whilst this sounds like a positive 
step, and the Treasury says all pubs will pay 
a ‘lower tax rate’ than they do at present, 
there is a sting in the tail. Because these 
changes come in at the same time as the 
government are ending the 40 per cent dis-
count on business rates bills for pubs, licen-
sees face having to pay more than they do at 
the moment! Although ‘tax rates’ will be 
lower, without the 40 per cent discount some 
bills could end up being higher. 
   “Obviously this is disgraceful at a time 
when other costs are rising for pubs. We will 
keep up our campaign for a truly fairer busi-
ness rates system and lower bills for hospi-
tality businesses." 
 

   On alcohol duty, Ash said: 

   “We are bitterly 
disappointed that 
alcohol duty has 
been hiked today. 
Instead of delivering 
a substantial cut in 
tax breweries pay on 
their beer going to be 
sold in pubs, the 
Chancellor has made 
the damaging choice 
to hike alcohol duties, 
including on draught 
beer and cider. As 
well as a cut in VAT 
and help with energy 
costs and Employer 
National Insurance 
contributions, Rachel 
Reeves should have 
taken action to recog-
nise the benefits of 

drinking in community locals by slashing tax 
specifically on pints in pubs by up to 50% to 
help them compete with cheap supermarket 
alcohol. This extra hike in taxes on drinking 
in the pub can only risk more pubs and brew-
eries being lost to the communities they 
serve.” 
 
   On changes to the licensing system, 
Ash said: 
 
   “Pubgoers and pub licensees will be 
shocked that the only mention of supporting 
pubs in the Chancellor’s statement was re-
announcing some tinkering around the edges 
of the licensing system in England and 
Wales. This just doesn’t cut it. Hundreds of 
pubs have closed this year and thousands 
more are at risk because of this Budget 
where no support has been given on VAT, 
energy bills, alcohol duty or Employer Na-
tional Insurance contributions.” 

Dark Days Ahead for Pubs 
 

Again, the lack of tie-up between budget day and TT print schedule has meant 
that this comment piece is a bit late. But it is still valid. Let’s hear it for our na-

tional chairman Ash Corbett-Collins... 
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FEEDBACK 
 
A message from Steve Hirst of Hudders-
field. 
 
Subject: Pub closures (TT Nov/Dec is-
sue) 
 
   Whilst I appreciated the article regard-
ing the frankly unacceptable number of 
pub closures happening at the moment, I 
have to take issue with you repeating the 
rhetoric that the National Minimum Wage 
is a factor in this situation. 
   Being, as I am on the NMW, I can as-
sure that it is no life of luxury and any 
increase in the amount we're paid is 
never enough to keep up with the spiral-
ling cost of living.  
   I too support my local independent 
pubs the best I can, but if any business, 
bemoan paying their staff properly then 
they deserve to fail! 
  
Sincerely, 
Steve Hirst 
Huddersfield 

******** 
Ed’s response: 
 
 Thanks for your message, Steve. 
 
 The article to which you refer is one of 
several regularly supplied by HQ for use 
in local magazines, and it is written by an 
old hand at these things - Tim Hampson. 
It reports the feelings / opinions / policies 
of the B.I.I. and ally it to an earlier survey 
by BBPA.  
  Personally, I have great sympathy with 
your view regarding the NMW. 
   As I have read it, it is not endorsed by 
CAMRA as official policy. 
  At least we are not having to deal with 
zero-hours contracts and similar assaults 
on working people and their dignity and 
security. 
 
 Best wishes, David 
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   Books published by CAMRA, What’s Brew-
ing columns and Learn and Discover content 
were recognised at the British Guild of Beer 
Writers’ annual awards. 
   Tasting Notes: The Art and Science of 
Pairing Beer with Music by Pete Brown won 
gold in the Best Technical Communication 
about Beer category. 
   Tasting Notes blends music, beer and sci-
ence to show how sound changes flavour, 
transforming the reader’s appreciation of 
both beer and music. Pete Brown uses popu-
lar science to explain how our senses work, 
how we appreciate flavour, sound, and the 
world around us. The engaging book uncov-
ers how our senses interact in ways we don’t 
even realise and proves how you can change 
the way your beer tastes by simply listening 
to your favourite tunes. 
   The Modern Homebrewer by Andy Parker 
and Jamil Zainasheff took home silver in the 

Best Book about Beer or Pubs category. 
The book is a hands-on, practical guide 

to the most modern and up-to-date home 
brewing ingredients, equipment, and proc-
esses. Written by two award-winning home-
brewing experts turned professional brew-
ers, The Modern Homebrewer will equip both 
novices and the most experienced brewers 
with the skills they need to produce profes-
sional quality beer at home. 
   Laura Hadland claimed two awards for 
her What’s Brewing columns. Her arti-
cle, Trigger warning: sexual violence and 
rape won silver in the Best Short-Form Beer 
Writing category. Taking part in an Interna-
tional Women’s Collaboration Brew Day 
event, Laura calls out sexual discrimination 
and abuse in a powerful, hard-hitting piece. 
   Laura’s Alcohol free: situation normal? was 
highly commended in the Best Communica-
tion about No and Low Alcohol Beer cate-
gory. Following the first low-and-no bar at the 
Great British Beer Festival, Laura explores 
the changing attitudes of drinkers and pubgo-
ers. 

CAMRA Wins Big at Guild Awards 
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   Gabe Cook, the Ciderologist, won silver in 
the Best Communication about Cider cate-
gory with his Learn and Dis-
cover video World of Cider: Asturias. Ex-
ploring one of the world’s oldest cider cul-
tures, Gabe learns more about the history of 
cider in Asturias as he meets cider makers 
across the region and as he visits some of 
Asturias’ many cider bars. 
   Rachel Hendry also took silver with 

her Learn and Dis-
cover article, Cask: 
A social perception, 
in the Best Commu-
nication about Diver-
sity in Beer cate-
gory. The eye-
opening piece, illus-
trated by David Bai-
ley, investigates into 
how cask beer is 
perceived and 
whether its percep-
tion is holding the 
drink back, plus 
cask’s history and 

its place in pubs. 
   The British Guild of Beer Writers was 
formed in 1988 to help spread the word 
about beer, brewing and pubs. With close to 
300 individual and more than 60 corporate 
members, its mission is “to improve the 
standards of beer writing and improve the 
public knowledge of beer and pubs”.  
   Pictured: 2025 award winners (Photo: 
Cath Harries) 
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   By Roger Protz. 
 
   Draught Bass may be in a pub near you. If 
I had written that 20 years ago, I would have 
been carried off to the funny farm, as Bass 
was the leading premium cask beer in the 
country and you didn’t need to go far to find a 
pub serving it. 
   But as a result of tumul-
tuous changes in the in-
dustry, that saw Bass 
leave brewing in 2000, its 
main brand fell into the 
hands of AB InBev. It’s 
the world’s biggest brew-
ing group, accounting for 
a third of global sales. It 
owns such massive 
brands as American Bud-
weiser and Stella Artois 
and has little or no inter-
est in cask beer. 
   Close to a million bar-
rels of Draught Bass (4.4 
per cent ABV) a year were brewed in its hey-
day. Under AB InBev’s ownership, that figure 
fell to just 30,000 barrels and it became al-
most as hard to find as the infamous rocking 
horse droppings. 
   But grassroots campaigning does have an 
impact. For years, lovers of the beer staged 
an annual Drink Bass Day that encouraged 
consumers to find a pub serving the beer and 
to drink it dry. 
   The campaign succeeded. Last year, AB 
InBev announced it was to promote Draught 
Bass with new pump clips on bars, branded 
glasses and merchandise. 
   The promotion was backed with the slo-
gan Trademark No 1: true quality that stands 
the test of time. This referred to the red trian-
gle logo that was the first registered trade-
mark in 1875. 
   The promotion has been a success. There 
are now more than 1,000 outlets serving the 

beer and the number has almost trebled 
over the past two years. 

   A beer of great historic importance has 
been saved. It’s still brewed in its hometown 
of Burton on Trent as AB InBev contracted 
Marston’s to brew the beer. 
   With the arrival of Carlsberg Britvic, Mar-
ston’s has become a pub company, which 
means Carlsberg owns the Burton plant and 

brews Draught Bass for 
its global rival. It’s an 
uncomfortable arrange-
ment that may change 
but for the moment let’s 
bask in the good news 
that the beer has sur-
vived and revived. 
   Draught Bass is the 
descendant of Bass Pale 
Ale, the foremost Burton 
beer of the 19th century. 
While Bass never called 
its leading product India 
Pale Ale, it was exported 
in vast quantities to India 
and further afield. 

   It travelled as far as Australia and New 
Zealand and was available in the United 
States where it was listed in the dining cars 
of the Union Pacific transcontinental railroad. 
It could also be found in such unlikely places 
as wine-drinking France. It appeared in 
Manet’s celebrated painting of the bar at the 
Folies Bergère in Paris and it’s also in sev-
eral paintings by Picasso, who was a Span-
iard but had moved to France. 
   Lord Curzon, who had been viceroy of In-
dia between 1899 and 1905, recalled in his 
memoirs in the 1920s an occasion when he 
had crossed into Afghanistan on horseback. 
When he returned and entered India he was 
delighted to see a military servant coming to 
meet him. 
   “At that moment,” Curzon wrote, “I would 
have given a kingdom not for champagne or 
hock and soda, or hot coffee but for a glass 
of beer! He approached and salaamed. I ut-
tered but one word ‘beer’. Without a mo-
ment’s hesitation, he put his hand in the fold 

Long Road Back for Bass 
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of his tunic and drew therefrom a bottle of 
Bass. 
   “Happy forethought! O prince of hosts! 
Most glorious moment! Even now, at this 
distance of time, it shines like a ruddy bea-
con in the retrospect of 30 years gone by.” 
   Bass beers were fermented in the Burton 
union system, large oak casks where liquid 
and yeast rose through pipes into troughs 
above. The yeast was retained in the troughs 
while the liquid returned to the casks. 
   The yeast culture and the sulphurous 
aroma of Burton water helped give Draught 
Bass its unique character. Bass disposed of 
its unions many years ago and Carlsberg 
axed them when it took over at Mar-
ston’s, though it did give one union set to 

the Thornbridge brewery in Bakewell. 
   Draught Bass today may vary from the 
beer of old. But brewed with pale malt, mal-
tose syrup and Challenger and Goldings 
hops, it’s still a fine-tasting beer. 
   Once or twice a year I used to make a pil-
grimage from St Albans to the Express Tav-
ern in Brentford, the only pub listed in the 
London section of the Good Beer Guide to 
serve the beer. 
   But now I can stay at home, as two pubs in 
St Albans have Draught Bass on offer while 
there’s a growing number stocking the beer 
in London. 
   Seek it out. Sup it to the full and raise a 
glass to both brewing history and the suc-
cess of grassroots campaigning. 
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CONSUMER ADVICE 
Visit the Citizens Advice Website citizensadvice.org.uk/consumer/  
Or you can call the Citizens Advice consumer helpline on 03454 04 



More fine work by Abigail Aaron 
 
   Excellent work, without a doubt, but why 
has Abbey taken so long since her last ef-
forts? She explains: 
 
   The reason I haven’t been in touch is I have 
had a baby. Arthur is currently seven months 
(Nov - Ed.) and I have had a chance to take 
him for the odd pint and I have some time to 
carry on my drawings. 
   Please see The Reconnection and The 
Exchange and a picture of me and Arthur at 
Reconnection.  

PUBS ARE NICE: SO ARE PICTURES OF PUBS 

   Anyone interested in learning more about 
Abbey’s work, and who might even be in-
terested in purchasing an example or two, 
will find the necessary information via so-
cial media @abigailaaronart on facebook or 
instagram or through email 
Abigailaaronart@gmail.com.  
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