

















t is with much sadness that we record the passing of one of the former

Chairmen of the Archive - Andrew MacWilliam. Andrew died on 29th
May, 1999, aged 70, after a short illness. He was formerly Production and
Distribution Director of Drybrough & Co at Craigmillar in Edinburgh, and
was a respected figure and a well-kent face in the Scottish Brewing
Industry.  Andrew was Chairman of the Scottish Section of the
Incorporated Brewers” Guild in 1970/71 and was Chairman of the Scottish
Section of the Institute of Brewing in 1976/77. He was a Trustee of the
Scottish Brewing Archive for a number of years and was Chairman in the
period 1989-90.

Andrew was born in Port Glasgow, Renfrewshire in 1929. He was
educated at Chapelton School, Port Glasgow and then at Trinity Academy,
Leith. He graduated from Heriot-Watt College and started his brewing
career in 1946 as an apprentice in the laboratory of Willie Youngers at
Abbey Brewery. He was involved in research and analysis of short straw
barleys and the malts derived from them in conjunction with the East of
Scotland Agricultural College. Andrew moved to Drybroughs in 1954 as
Brewery Chemist under Jim Melville the Head Brewer with the task of
establishing a laboratory. His starting salary with Drybrough at that time
was the princely sum of five hundred pounds per annum! Andrew became
Assistant Brewer in addition to his role as Chemist and became Second
Brewer in 1963 when Mac Fullerton moved to become Sales Director.
Drybrough & Co had its own floor maltings at that time and Andrew being
in charge of the maltings had to be a skilled maltster as well as a brewer,
otherwise mistakes in the maltings had to be rectified in the brewhouse!
Andrew became Head Brewer in June 1970 in succession to Jim Melville.
In 1975, he was appointed to the Board as Production and Distribution
Director. He particularly enjoyed the period at Drybroughs in the *70s
when Ross Gibbons was MD, and his fellow Board colleagues included
lan Nelson (Marketing) and John Thorne (Sales). These were heady times!

As part of the Watney Group which Drybrough was by then, much
development work took place on the brewing process. Barley Brewing
was introduced in the Steineker Brewhouse and a three-vessel Continuous
Fermentation Plant was used to produce Drybrough’s Heavy. Other
products included Burns Ale, the cask-conditioned beer Pentland and
Private Reserve in bottle. The latter was very rare indeed as it was not
brewed often and not much left the brewery! Visitors would often benefit
from a bottle or two. The CF Plant continued in use almost until the
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1655 one Marion Horne was cited for contravening the ordnance against
selling ale to persons already drunk and of being in a drunken condition
whilst selling ale. The clerk to the council personally testified ‘that she
was fund beastly drunk’. As a result the council ‘discharges the said
Marion Horne fra breuing in all time cuming’ and confiscated all her
brewing vessels, with the drink, for use of the town.'’

The burgh was very protective of its rights and privileges with respect
to the milling and importation of grain and malt. In an ‘Act anent malt’ of
1660 the council decided that any person importing ground malt to brew,
which had been ground at any mill other than the town’s, would have the
same confiscated.'' Regulations with regard to the control of the times of
opening first appear in October 1693 when the Kirk Session presented an
address to the council requesting that certain acts against profanity of ‘the
Lords day’ be put in place. These included a ban on ‘excessive drinking
and drunkenness’ or ‘passing to ale houses or taverns or selling of meat
and drink’ and ‘that persones convict of drunkenness and haunting of
taverns and ale houses after ten of the clock at night, or at any time of the
day except the tyme of travel, or of refreshment’ should be subject to, for a
first offence, a fine of three pounds Scots or be put in the ‘joggs’ or jail for
six hours. By the third offence the penalties rose to a fine of ten pounds
Scots or to be put in stocks or jail for twenty-four hours, and if they
thereafter transgressed they would be put in jail until they found a
cautioner for their better behaviour.

Where you stood on the social scale of the day also made a difference
to the penalties for drunkenness. A nobleman — twenty pounds; a baron —
twenty merks; and so on down to a servant at twenty shillings. The council
having listened to the Kirk Session’s proposals, which were based on
several Acts of Parliament, agreed that things had become somewhat lax
and that they would henceforth adopt the suggestions made to them and
published the orders so that no one could claim ignorance of the rules.”?

In 1695 instructions to the constables included an item which dealt
with the reporting of sins of profaning the Sabbath, such as drunkenness
and excessive drinking ‘especially under the name of healths’, and the
haunting of ale houses or taverns after ten o’clock. Both those drunk and
the seller of drink were to be re:ported.|3



The 18th Century

From the beginning of the 18th century a sea change occurred in the
methods used in brewing. A shift from small-scale individual brewers,
frequently in association with a specific ale house or tavern, to larger scale
more 'professional' production occurred. Various influences brought this
state of affairs about. Growth in the population, increasing
industrialisation, improvements in agriculture which led to influxes of
people to the towns and the increasing effectiveness of the application and
collection of excise duties.

The Justices of the Peace for Lanarkshire meeting in Lanark in 1710
heard complaints from their officers of excise that numerous cases had
been presented at both the District Courts and the Quarter Sessions
‘against the breuars, victualers and retailers of ale and bear and other
excysable liqguors within the said shyre’, mainly for the late or non-
payment of debts and excise duties. Such brewers resorted to clandestine
brewing and hiding and smuggling their products in attempts to defraud the
customs, many possibly because they were poor and could not afford the
imposition of the taxes. The Justices showed little mercy and decreed that
any defaulters should be pursued by the collectors. Any persons found not
to be paying were to be treated to the ‘severity of the lau’. The decreet was
posted at several market crosses in various burghs and read out at all the
Parish Kirks of the County immediately after the morning service, thereby
negating the defence ofignorance.'4

Twelve years later some poverty stricken brewers in the Burgh of
Lanark were singled out for non-payment of excise. The Collector of
Excise, Mr. Alexander Seaton, reported them to the Justices of the Peace
who instructed him to stop them from either setting up to brew or selling
further quantities of their ale until they had sufficient bail to pay their
outstanding duty.” It is little wonder that the small brewer, quite often
literally a 'cottage' industry, slowly declined from the beginning of the 18th
century. If they were unable to pay the excise duties they not only incurred
the wrath of the Collector but were, if prosecuted fully, unable to earn
enough to clear their debts having instead to rely upon other work or the
kindness of neighbours and friends. During the 17th century the position of
maltmen was of little regard within the Royal Burgh of Lanark and they
were never recognised as a craft. But during the following century their
status rose considerably because good malt was a vital ingredient in the
brewing of good beer. Their reputation rose so much that, as a result, they
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became recognised as merchants and were therefore eligible, if chosen, to
act as Magistrates.'® From 1704 all malt going to the town's mill had to be
inspected by the Visitors of the Malt who might declare it sub standard. If
this were the case, a fine was levied. The post of Visitor of the Malt was
chosen by the Council, usually on an annual basis, and superseded the title
of Ale-conner. Holders of the post were Maltmen of repute and had the
power to confiscate sub standard malt which was occasionally given to the
poor, either free or at a reduced rate.'” By the middle of the 1700's the title
of 'maltman' had become redundant and had been replaced by 'brewer'. In
1701, a bad year for harvests, the price of ale was fixed at 2/- Scots per
pint. A Scots pint equalled three Imperial pints and 2/- Scots was the
equivalent of only two pence sterling, therefore a pint of ale cost
approximately two thirds of a penny.lS

From 1756 no one was allowed to sell liquor unless they had a licence
to do so. The Magistrates were responsible for their issue and thirty-four
were granted in the first year. John Young, vintner, The Old Black Bull,
was granted one. Nine shopkeepers and twenty-four inn- keepers each
paid £1-1s-%4d sterling. £1 went to the government, the Clerk was paid the
shilling and the halfpenny was the cost of the paper. Considering the
decline of previous years there must have been a very large number of
individuals brewing and selling ale prior to 1700. By deduction from
Webster's unofficial census of Scotland, which was carried out in 1755, the
population of the Burgh of Lanark can be placed at about 2,000 and with
thirty-four licences being granted there was certainly no shortage of
possible places for those with a thirst to quench. However, it must be
borne in mind that beer was the only beverage for most of the citizens,
coffee and tea were still exotic rarities. The number of licences does not
give an exact number of those directly involved in brewing but it does give
an indication. In 1763 only seventeen were issued and by 1767 only ten.
This appears to have been a relatively short-term decline for by 1769 the
number of licences had risen to Iwenty—four.m

During this period few of the names of the brewers in Lanark are
revealed to us, and it is mainly the most prominent within the Burgh that
have left any scant details.

Thomas Grendshields, brewer, became a burgess of Lanark in 17752
Thomas Prentice, brewer, served on the Town Council for a good number
of years. He was made a burgess in 1770,2' later became a councillor and
then Treasurer to the Burgh.22 He feued land near Lanark in 1792% and in
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1795 bought an old kiln from Mousemiln after extensive renovation
there.”* Donnachie's list of Scottish Brewery Valuations 1793 — 1815
gives the fixed capital of Prentice's business as £100 and the stock as
£50,” indicating that this was a fairly small firm typical of the majority at
this period. Baillie Thomas Hutton was also a brewer, a contemporary of
Prentice, and whose father and grandfather had been maltsters. The
brewing trade obviously agreed with him as he lived to be 100 years old.*

Brewing on such a small scale has left little in the way of tangible
remains that could be used to identify sites at which brewing took place,
therefore the only sources available which may pinpoint such places are
documentary. The Old Black Bull, which belonged to John Young and
which was situated in what is now known as Bloomgate (appropriately
enough on a site which is now opposite The Wallace Cave Public House
and the Clydesdale Hotel), is recorded as having at the rear of the front
tenement ‘a range of stables, brew-house, and other out houses, with a
garden extending to the North Vennel.” Originally the town house of the
Browns of Dolphinton, Young, described as a vintner, converted it for use
as an inn and it became ‘the favourite resort of the county gentlemen, who
were in the practice of spending days at a time, drinking, gambling, and
cock-fighting.” The Presbytery of Lanark, on the occasion of the ordination
of Rev. John Orr to be the minister of the Parish of Lanark in 1708, were
entertained to dinner in the Old Black Bull with a resultant bill for £50
Scots. *’

An interesting footnote to the brewing trade in Lanark is the fate of the
distilling industry. At this time the Town Council were generally opposed
to the distilling of whisky because it might cause a scarcity of barley and
raise its price. However, James Dickson, the Multurer of the town mill at
Mousemiln, is described as a distiller in 1758. Unfortunately he later
became bankrupt so it can be assumed that distilling was not a local
success.”®

Notes

1 R. Renwick (ed.) Carson & Nicol, Extracts from the Records of The
Royal Burgh of Lanark AD 1150 — 1722, Glasgow, 1893, p.26.

2 ibid, p.28.

3 ibid, p.32.

4 In the 16th century ostler meant the keeper of the hostelry, not the

more modern meaning of stableman or groom.

12






CAUGHT IN THE DRAFF

Have you ever considered the mundane things in life that you take for
granted? For example to switch on a light. We take the supply of
electricity for granted, that is, until there is a power cut when we begin to
encounter all sorts of problems. Well, in the brewing process, the removal
of spent grains or draff falls into that category. To the accountants it is a
by-product that can earn money. To the production brewer it is a potential
disaster. If it can't be moved you can't mash. In a small operation disposal
can be solved by simply feeding the ducks and geese but the draff
produced by a million barrel a year brewery is just too much for the local
pigeons.

The disposal process would be started by opening the hatches of the
mash tun, letting some spew out before the draff men in their baggy shorts
and water-filled wellies to counteract the heat of the mash from burning their
feet, clambered down the rake gear to shovel the steaming grains to the holes.
Their reward for toiling in the steamy caldron, a couple of extra pints of
pundy.

Of course, that only got it out of the mash tun, an important operation
requiring to be completed as quickly as possible to make space for the next
mash. Hence the Turkish bath heroes. Whether originating in a mash tun,
mash filter, strainmaster or lauter tun, the draff ultimately had to be
transported from the brewery. Many breweries had a screw conveyor
collecting the efforts of the draff men taking the fluidised spent grains to a
system known as the Pondorf. The grains exiting the screw conveyor were
blown up a pipe into tall silos from which vehicles could be loaded.

Now this is where the skill of the brewer came in. Judgement of just
how much de-watering of the grains had taken place was critical. Too dry
and the draff men had to shovel the entire mash. Too wet and the fluid
properties were awesome. The draff could extrude through the finest
drainage slits in the conveyor casing and when into the Pondorf pipe, the air
simply punched through the draff and failed to blow the mass up the pipe.
Frequently the automatic changeover of silos failed to occur as one filled and
had to be carried out manually. A clamber to the top of the tall silos was
often required in order to establish if this fault was the cause of the flow
being blocked. Not too bad in the summer but such a climb on a winter night
was excellent training for the brewer aspiring to ascend the north face of the
Eiger. Of course the winter brought particular problems. At the finish of
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casting a draff there was a ritual of blowing a football up the Pondorf pipe in
the fond hope that, in spite of frost, it would clear the pipe. One brewery
with a particularly long pipe from the mash house to the silos had a diversion
point about half way along its length to help remove blockages in two
sections. The outlet from the diversion point was located over the roof of the
gents’ toilet. On one occasion, with freak timing, just as a brewery worker
flushed the toilet, the roof blew in with the force of the blockage becoming
unstuck and he was engulfed in draff up to his neck. Apart from having to
have a change of clothes the poor fellow was all right. You see, it was before
the days of post traumatic stress counselling! Another time the water pipe to
allow the silos to be flushed froze then thawed, allowing the full silos to be
saturated without anyone being aware that it had happened. When the
discharge was started the contents descended on the lorry beneath the silos
completely engulfing it before spewing over the vehicle, sweeping past the
boiler house and heading down into the town centre like the pyro plastic flow
from an angry volcano.

The troublesome by-product to the brewer is a purchased material to the
farmer wanting to make silage. A good test of the farmer's temperament is to
follow a lorry with apparently dry enough draff slopping over the driver's
cabin every time he brakes, to the farm. Then stand in the yard with the
farmer while the driver tips the draff into the area where the silage is stored.
As what should be a stiff heap of draff, spreads out of the silage pit and
creeps thinly over the yard onto the road and into a nearby field, watch to see
if he remains calm. A good tip is to wear wellies or be standing on high
ground as the golden-coloured material intended to delight the benevolent
bovines takes on a life of its own and attempts to creep back to the brewery.

But these incidents all happened in the past. Never again will a contract
be made that prices spent grains so high that there is no market for their
disposal. Transport will always turn up on time. No more will high levels of
solids or liquid with excessive biological oxygen demand be discharged into
the drains. Draff will never again be too wet. pipes will not freeze and
machinery will not break down. After all, with highly trained, experienced
staff and infallible computers, we can peer over the parapet of the twenty-first
century in the sure and certain knowledge that no one will ever again get
caught in the draff.

Sam PLE Cran
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MR W B THOMSON'S BLACKFORD BREWERY

his establishment having now been completed and work started, we

have pleasure this week in presenting to our readers an illustration of
the place, along with a brief description, not only of the brewery, but also
of the extensive aerated water and whisky business which the firm carries
on.

Blackford Brewery is erected on the site of the late Mr Eadie's old
establishment. The buildings are large enough for a 30-quarter plant, but at
present a 15-quarter plant has been fitted up, thus leaving ample room for
extension. A siding is to be brought from Blackford Station into the brewery,
thereby doing away with all cartage to the station. The malt and hop store
combined is a building 50 feet long by 30 feet wide, and four storeys high,
and is fitted with elevators and all the necessary machinery for lifting grain
from the railway to the respective floors above. The ground floor of this
building is used as a cooperage, millhouse, and engine-room. The brewing
house adjoins this building, and is 30 feet long by 20 feet wide by five
storeys high, and contains the whole of the brewing vessels, comprising a
large cold-water tank, brewing tank, mash tun, masher, grist elevator, and
grist bin. The copper house adjoins the brewing house, and is 30 feet long by
20 feet wide and three storeys high, and contains two brewing coppers, also
coal hoist and steam boiler on ground floor. The cooler house stretches west
from this building. It is 70 feet long by 28 feet wide and two storeys high,
and it contains a large hop-back at one end, with coolers stretching to the
refrigerator at the far end. A reservoir tank for cooling water for refrigerator
acts as a roof for this end of the building. The ground floor is used as a cellar
and pump room. The tun room at the west end of the cooler house is a
building 72 feet long by 42 feet wide, and two storeys high, in which the
wooden fermenting tuns are erected. Large maltings are to be erected to the
north of the present buildings, and will adjoin the malt store. To the east of
the brewery has been erected one of the largest aerated water manufacturies
in Scotland. The building is 104 feet long by 60 feet wide, and two storeys
high, and is being fitted with all the latest and most-improved machinery.
Commodious new stabling, with cart and lorry sheds, and having hayloft
above, have been fitted up for the use of the establishment. To obtain water
suitable for brewing purposes, boring operations were undertaken and, at a
depth of nearly 200 feet. a copious supply of excellent quality was procured.
A well 30 feet deep was sunk, and out of it four sets of piping are carried into
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cork is sent out along with each barrel. The whole of the machinery is of the
best and most modern description, and in laying down the plant no money
has been spared to turn out a good article. In addition to the brewery, the
firm have also built a large factory for the manufacture of aerated waters.
This is supplementary to their factory in Perth. Both of these, in all their
branches, are under the management of Mr John Craik, who has been over
twenty years with the firm. It is a two storey building in three divisions, and
is chiefly intended to supply that district of the county, Crieff, and Stirling.
There are three bottling machines, capable of turning out 140 dozen per hour.
The output at present is about 3000 dozen week at Blackford, and between
10,000 and 12,000 dozen at Perth. Smith, of Belfast, is the maker of the
aerating machines which with the others, are the best of their kind. Nineteen
or twenty different kinds of aerated water are manufactured. In a large store
upstairs is the cutting and bruising machinery for the horses' food. There is
also large syrup room. All the water is filtered through tanks before being
used. Five women are employed steadily washing bottles. Adjoining the
aerated water manufactory is a room in which different kinds of beer, etc, in
addition to that made by the firm, are bottled. A striking feature, both in the
brewery and in the aerated water factory, was the cleanliness and tidiness
which characterised every part of buildings. The whole of the buildings, it
may be noted, will be lighted with electricity on the newest system. The firm
are erecting a house for the brewer, and two double cottages which will
accommodate the families of four of the men employed at the works.

With regard to the North British Mineral Water Works at Perth
belonging to the firm, and incidentally mentioned above, it may be noted that
sixty hands are employed, which will give a fairly good idea of the size of the
place. The machinery is driven by a 10 h.p. engine, built by Cochrane,
Barrhead. Mr Craik has some machines of his own design, and locally
constructed, in the establishment. These include an admirable gas-making
appliance and three of the soda-water pumps. Another of the pumps is by
Smith, Belfast. One of the steam fillers is Codd's patent, and a second is
Riley's. There is also a Riley screw stopper. Most of the remaining
machinery has to be credited to Messrs. Hayward, Taylor & Co., London.
The output of the works has already been indicated, and to distribute the
waters throughout the countryside, no less than 19 horses with 18 vans and
lorries are required. Behind the aerated water works there is a four storey
duty free bond, and alongside of it a bond one storey in height. In addition
to brewing beer and manufacturing aerated water., the firm are large bottlers,
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extensive blenders, and do a considerable retail trade. They are possibly the
largest beer and stout bottlers in Scotland north of the Tay. As blenders they
are well known, their "Old Simon" and "Old Burntisland" whiskies having a
wide reputation, while the retail premises in Perth - under MrJ W S Stewart -
though slightly old-fashioned, are extremely popular.

The business of the late Mr W B Thomson is conducted by trustees on
behalf of his family, the management being in the able hands of Mr A
Douglas Lawrie, whose portrait adorns a corner of our supplement. Mr.
Lawrie is a native of Bradford, Yorkshire, where he was born thirty-one
years ago. His father was a doctor in large practice, but he died a
comparatively young man, and the family thereafter removed to Edinburgh,
where - in George Watson's college -Mr Lawrie was educated. He
afterwards entered the office of Messrs A & A Crawford, the Scotch agents
of Messrs Combe & Co., the celebrated porter brewers of London, and
remained on the indoor staff for five years. Then he was appointed traveller,
and remained ‘on the road’ for a full decade. Both his indoor and outside
training with Messrs A & A Crawford was of the most thorough character,
and when he was appointed, early in the present year, manager to the trustees
of W B Thomson, it was emphatically agreed that he was the right man in the
right place. Mr Lawrie is a good all-round athlete, being an excellent
exponent of golf, tennis, and swimming. He was for three years captain of
the Waverley Tennis Club, Edinburgh, and for five years was a member of
the Q E R V B. The new manager has commenced to extend the business in
earnest, and has appointed the following representatives :- Mr T M'Andie, for
Inverness and the North, and Elgin and the East, down to Kingussie; Mr D
Lees, for Dundee and Fifeshire inland; Mr J Laidlaw, for Perthshire; Mr.
George Downie, for Fifeshire coast; Mr D Wilson, merchant, Arbroath, for
Forfarshire; Mr W Lothian, for Edinburgh and the South of Scotland; while
negotiations are in progress for Glasgow, Aberdeen, Newcastle, and English
representatives.

The National Guardian, August 20 1897






THE EVOLUTION OF MODERN BEER TYPES

This continues from an earlier article in Journal 1 on the origins of brewing. It
describes how our standard modern fare of ales, lagers and stouts came about.

Ales and Stouts
Until the establishment of widespread commercial brewing in the
eighteenth century, classification of recognisable beer types would almost
certainly have been a pointless exercise. Although a broad regional
influence (water, crops etc) may have been apparent, variation within this
theme would be extreme, and certainly the standards of production would
not be so high as to merit export over great distances, and thereby establish
international recognition.

It could reasonably be claimed that the first truly international beer was
Scotch Ale. In an early sixteenth-century poem an anonymous Scottish
poet gives his description of a good ale:

‘Quha brewis and givis me of the best (Stark = strong)
Sa be it stark and staill (Staill = old)
Baith quhyte and cleir, weil to digest (Quhyte = white)

In hevin meit hir that aill’

We can see that the poet likes his beer strong, old, white and clear!

What [ would make of the ‘white’ 1 am not sure (lightly on unkilned
malt- an early lager?) and indeed Scotch Ale evolved as a darkish brew but
he was essentially referring to the best of Scottish ales, the strong ale portion
which was run off first from the mash vessel, before subsequent spargings or
elutions in the Scottish manner gave progressively weaker brews. In the
rental book of Cupar Abbey is recorded ‘Convent Ale’, ‘Better Ale’ and
‘Drink of the Masses’. A poem commemorating the ‘Gudewife of Lochrin’
in Kinross is even more explicit in its description of what she derived from
the peck of malt:

‘Twenty pints o’ Strong Ale

Twenty pints o’ Sma’

Twenty pints o’ Hinky Pinky

Twenty pints o 'Plooman’s Drinkie
Twenty pints o’ Splitter Splatter

And Twenty Pints Was Waur Nor Watter’
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Most sources do agree that the strong ale tended to be kept aside for
special occasions, such as Christmas, weddings, births and funerals. This
would naturally lead to storage for some time and the effects on
clarification, flavour and keeping potential would almost certainly be
noticed. In all probability, storage then became a necessary element in the
production of strong ale. Bickerdyke notes that certain gentlemen would
not take ale less than a year old. This traditional Scotch Ale (7% - 10%
alcohol) was, because of its strength and storage, of good stability despite
its low bitterness, and therefore eminently suited to long journeys.
In 1765 a Scottish Lord of Session stated;

‘The exportation of strong beer is of late years become a very
material article of commerce for Scotland’ .

The major impetus for this Scottish trade in beer was the tobacco trade
with the Americas, of which Glasgow was the world centre. Filling with
return cargo on the tobacco
ships was always a problem,
and strong ale became a
popular choice. In  wine-
drinking Edinburgh the ‘Auld
Alliance”  connection  with
France gave a good market for
the ‘Scottish Burgundy’, and
France and Belgium to this day
are serious consumers of
Scotch  Ale. Soon an
international trade developed to
the extent that, by the middle of
the nineteenth century, the J &
R Tennent brewery in Glasgow
were one of the biggest
exporters of beer in the world!
However, the English were A mid-Victorian bottle-label

not to be outdone! It had been for Scotch Ale

long realised that high levels of hopping had similar preservative effect to
strong alcohol, and the bitter, amber ‘India Pale Ale’ for export to the
colonies emerged, first credited to London brewer Hodgson in the 1750’s

23



but eventually to be popularised by the breweries of Burton where the high
gypsum content of the water was shown to be well-suited to these beers.
This was of a lower alcohol level than Scotch Ale, (5% - 6%), but more
refreshing in warm climates.

Before the ascendancy of pilsner-
style lagers, India Pale Ale was the
world’s best-known mass- market
beer. It cannot however claim to be
the first and this honour is usually
given to Scotch Ale, although Porter
comes a close second. Porter was,
and still is, a very dark beer made
with roasted, generally unmalted
barley as an adjunct, and, like the
India Pale Ales, highly hopped. It is
said to have been originated by a
brewer  called Harwood in
Shoreditch, London, in 1722.
Originally  called  ‘Entire’  but
eventually ‘Porter’ because of its

India Pale Ale bottle-label popularity among market porters. Of
dating to the late 1890s low to medium strength, stronger and
darker variations were called ‘Stout Porter’ (due allegedly to a preference
by the more gross members of the trade) and the moniker eventually
shortened to ‘Stout’. A feature of porter and stout production was long
maturation in tall open vats, during which time secondary fermentation by
the yeast Brettanomyces took place. The stout was judged ready when the
loud rumble caused by the spontaneous liberation of super saturated CO, at
the bottom of the vat took place. Records from Tennents indicate a two-
year maturation, ‘young’ stout and porter being only one year old!

Porter was not to remain as a London-brewed product for long.
Scotland, then Ireland, found their soft water eminently suitable for
brewing this beer and a local and export trade were rapidly built up in and
from Ireland, Glasgow, and more surprisingly from the Scottish east coast
ports around Montrose. Today of course, Ireland dominates the business.
As a variation of the Stout theme, a requirement for sweetening the product
originated from the West Indies. In pre-pasteurisation days the
unfermentable (by yeast) lactose or milk sugar was used, giving rise to the
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term ‘Milk Stout’ or sometimes simply “Sweet Stout”, still a feature in
Caribbean and Scottish drinking habits. Stout, particularly as a keg
product, is today a major beer in
Britain and internationally enjoying
a revival.  Porter, although still
produced by some small breweries,
has tended to lose strength and
become the English mild ales and
Scottish ‘Light’ or 60/- Ale.

So, in the eighteenth century
three beer styles emerged in Britain
to become the major international
types, Scotch Ale, India Pale Ale,
and Stout/Porter. As the British
Empire was the major political
influence in the world, so too were

) . A mid-to-late 19" century
her beers. But it was not to remain bottle-label for Stout

so. Germany was soon to emerge as

Britain’s major competitor — both in politics and brewing. However,
during the 150 or so years of their dominance, these beers made famous
English brewers such as Bass, Salt and Allsopp, in Scotland Tennent,
Younger and McEwan and in Ireland, Guinness.

‘The Gradual Spread of Slow Fermentation’

I chose as the heading for this section the title of an 1891 article written by
one Frank Faulkener in the Boake, Roberts & Co’s Diary For The Brewing
Room, simply because it does not involve the term ‘Lager’ which has
become the international term for the beer in question. This is perhaps
regrettable as its derivation from the German meaning ‘store’ gives the
wrong impression of what was fundamentally different about the beers.

In the early 1840s a ‘new’ type of beer sprung up almost simultaneously
in Munich, Vienna and Pilsen, not at that time called ‘Lager’ — it was about
40 years later before the term came into popular use. The terms ‘new’ or
‘German’ were previously applied. The ‘new’ beer was distinguished from
the ‘old’ (ale) by two — and I would suggest only two — factors. The first was
that the yeast was a slow bottom-fermenting type, which produced good
results during the usually low ambient temperatures of the winter brewing-
season — it was possibly a refugee from the wine industry. The second was
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regulations were enforced by burgh officials who tasted the ales
produced in the town. Appointment as a cunnar — or ale-taster — must
have been one of the more sought-after posts in medieval local
government!

The Council’s concern to protect the rights of the brewers who were
burgesses against their ‘unfree’ competitors makes it possible to identify
many of the individuals involved in the trade. Brewing seems to have
been an almost exclusively female preserve in the early-sixteenth
century: a list of all the brewers in Aberdeen in 1509 contains 153
names, only one of which is a man.' The numerous seventeenth and
early-eighteenth century records that name inhabitants and their
occupations, such as stent rolls and accounts, indicate that over time a
growing number of men were participating in the trade. Most though,
still appear to be brewing as an additional source of income. Those
given liberty to brew or sell ale after 1710 are described as gardeners,
carpenters, coopers and workmen.’

The dawn of the new industrial era was heralded by William Gellie’s
1725 petition to the Town Council for assistance ‘fo sett up a Brewerie
in this place wherein there was never one formerly, and which wold cost
him vast charge and expenses for building thereof and furnishing the
same with all necessars’.® It appears that the expenses were indeed too
vast, for the enterprise did not take off. Aberdonians had to wait in thirst
for their first industrial brewery until the establishment of the
Gilcomston Brewery Company in 1767.” At the same time the Council’s
interest in regulating trades and traders — including brewers — declined
sharply, giving way to a laissez-faire attitude. Thereafter the Council’s
records contain only the barest amount of information for brewing
history, leaving the rise and heyday of industrial brewing virtually
undocumented.

For further information on any of the records described above, please
contact Aberdeen City Archives, Town House, Broad Street, Aberdeen,
AB10 1AQ; telephone 01224 522513. The archivists are also keen to
hear from readers of any other sources for brewing history in north-east
Scotland.

/Notes









adopt the annexed Trade Mark (a Monk) in _addition to our
ordinary labels, to distinguish our Brand fiom the Brands of
other Firms of Brewers of the name of “Younger” who are in
no way related to, nor connected with our Firm -

To prevent disappointment, Merchants and Importers are

requested to observe -

Ist. That each bottle bears a label (The Monk Brand)
along with our ordinary label of which the
annexed are “facsimiles” -

2nd. That each package of Bottled Beer is branded
“The Monk Brand”

The choice of a monk was indeed appropriate given that William Younger
I1 had established a brewery long before within the old precincts of the
Abbey of Holyroodhouse where, of course, the monks would have
traditionally brewed their own beer. The Abbey Brewery was subsequently
referred to euphemistically within the trademarks as ‘THE ABBEY -
EDINBURGH.” But an ecclesiastical theme has frequently appealed to
brewers. For instance, James Aitken & Co. of Falkirk, registered their own
‘NUN NICER BRAND’ in 1895 - a remarkably similar trademark in
concept, but depicting instead a rather expressionless nun enclosed by an
arch of hop vines.

By the 1920s, Youngers were combining their monk trademark and
product details in the one design, thus obviating the need for the extra
label. A typical example is illustrated on the top right of the previous page,
where the product name is displayed prominently around the bottom, with
the monk taking up the top half of the label, and the usual star design (or
triple pyramid, as it is known by the company) on either side. Many other
types of beer were badged with the ubiquitous monk in the period up to
and including the Second World War. He was even printed on a tiny
reduced size wartime label.

The early 1950s saw a redesign of the mainstay Monk Export Ale label
used for the home trade, with our friend now removing his hood to reveal
the classic ‘Friar Tuck’ look. Stout, and the labels of some other export
products, retained the hooded version albeit smaller and less detailed than
before, but the formation of Scottish & Newcastle Breweries in 1960
sealed the fate of the monk - hooded or otherwise - as the trademarks and
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was obtained from shallow wells, deficient in quantity and very doubtful in
quality. The nature of the business changed at the very outset, the local
character of the trade being done away with, and the business conducted on
precisely the same lines as the big breweries in Edinburgh. The machinery
was also attended to, and most important of all. heed was given to the supply
of water. A deep bore was sunk to a distance of nearly four hundred feet
below the surface of the ground, and an abundant supply obtained of the very
finest brewing water. In the hands of Messrs McLennan & Urquhart the
business of the brewery greatly increased, and the improvements and
extensions of the establishment were rendered necessary, and were carried
out as occasion demanded with no sparing hand. The brewings of the firm
are mostly in demand in the East country, but agencies exist in several of the
large centres in Scotland and North of England, and the ale from Dalkeith is
appreciated by many, as its merits deserve, in places far removed from the
ancient Midlothian town. The firm is not now constituted as it originally
was. Some five years ago, Mr Alexander McLennan, who was Mr
Urquhart’s first partner, retired into private life, and his brother, Mr James
McLennan, was then assumed by Mr Urquhart as partner. The name of the
firm is not altered, but the personality of the partners has undergone some
change.

Mr Urquhart takes an interest in local affairs, and, for a matter of twelve
years, he has served the burgh well on the Commission Board. He is
presently the convener of the Water and Drainage Committee. A keen curler,
he acts as president of the local club; and a still keener golfer, he is connected
with no fewer than four golf clubs, viz: The Old Dalkeith Club (of which he
was president last year), the New Dalkeith Club, the Glencorse Club, and the
Luffness Club. In politics, Mr Urquhart is a Conservative, and in religious
matters he is a staunch upholder of the Establishment.

As president of the Midlothian Association, it goes without saying that
the subject of our sketch takes a keen interest in the Trade Defence
Movement. He has been at the head of his Association since its formation,
and he has had the pleasure of seeing it expand in membership and in funds,
until now it is one of the most powerful affiliated associations in Scotland,
apart from those connected with the large towns. We hope both it and its
worthy president may continue long to flourish.

The National Guardian, July 31 1896
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British Breweries, An Architectural
History, by Lynn Pearson. Published
by The Hambledon Press, 2000,
£25.00, pp. 256. ISBN 1 85285 191 0

his is an important addition to

the literature of brewery history.

Since the late 1980s the author
has become the leading expert in the field, which she arrived at from
studying pub architecture in Northumberland (some task!), via the history
of seaside architecture and pleasure buildings, and the industrial
archaeology and history of brewing. Apart from a history of Robinson's
Brewery, the author is a regular contributor on brewery architecture and
architects to the journal of the Brewery History Society. She came to the
subject in the nick of time for if she had left it much later there would have
been far less to study.

I doubt her claim that industrial archaeology, which first emerged as a
hybrid discipline during the 1960s, never paid much attention to relics of
brewing. Pearson may be correct in her assertion that some of the other
pioneers of the subject, including Angus Buchanan and Barrie Trinder,
largely ignored the drink trades, but Kenneth Hudson certainly thought them
important. And, with John Butt, | devoted a considerable amount of attention
to them in a chapter in our Industrial Archaeology in the British Isles,
published by Paul Elek in 1979, while John Hume had earlier catalogued and
photographed many of the then surviving historic Scottish breweries and
distilleries in his two volume work on The Industrial Archaeology of
Scotland (Batsford, 1976-77). Most of the major breweries in England,
Wales and Ireland, then threatened with destruction or alteration, were also
recorded by others.

Setting this aside, British Breweries is a splendidly researched book and
the twin foci - architecture and architects - are well positioned in the history
of the industry. As Pearson says, the striking physical appearance of the
brewery has been an integral part of every British townscape since the end of
the eighteenth century, and the first 150 pages here describe how forms and
styles have developed since that time. There are excellent accounts of how
the buildings evolved to suit production processes all the way from malting
through to storage and despatch, how function and style were related, how
the great breweries of the 1870s and the later 'Brewing Boom' through to the
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APPLICATION FORM

I wish to join the Friends of the Scottish Brewing Archive, and enclose a crossed
cheque or postal order, payable to the Friends of the Scottish Brewing Archive for
the appropriate amount. (Remember £7.50 is the minimum subscription)

Name
Address

X

Tel:

STANDING ORDER

To the Manager:

Please pay to the Scottish Brewing Archive Trust, Account No 21695230 Sort
Code 83-06-08 at the Royal Bank of Scotland, 36 St Andrew Square, Edinburgh,
EH2 2YE, the sum of £ immediately and on the last day of January each
year, until further notice.

Name
Account No
Bank
Branch
Code

Signed Date

The Treasurer will forward this form to your bank. Send cheques, standing order
forms etc, to:

David Smeaton

The Treasurer

Friends of the Scottish Brewing Archive

48 London Street, Edinburgh, EH3 6LX

If your address has changed please contact:
The Membership Secretary
Friends of the Scottish Brewing Archive
Glasgow University Archives and Business Record Centre
Glasgow Gl11 6PE
Tel: 0141330 6079
Fax: 01413304158
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