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The twentieth annual CAMRA Bristol Beer Festival runs from 
Thursday 23rd to Saturday 25th March 2017 at Brunel’s Old 
Station, Temple Meads, Bristol. The event features approximately 

140 real ales and around 40 ciders and perries plus a range of food. Due 
to the publication date of this edition of Pints West you may be reading 
it shortly before, after or even during the festival. At the time of writing 
there are currently still a few tickets remaining for Thursday evening and 
Saturday evening and these are available to purchase online. Some may 
also be available in the Seven Stars, Thomas Lane, Bristol. Please go to 
www.camrabristol.org.uk/festival.html for the latest information.

On Sunday 5th February 2017 tickets went on sale to CAMRA 
members in Bristol and Weston-super-Mare. A lot of keen CAMRA 
members (and some new joiners) turned up and tickets for the Friday 
lunchtime and Saturday lunchtime sessions sold out in record time. The 
remaining tickets were put on sale online on Tuesday 7th February and 
the Friday evening session sold out within an hour. We would like to 
thank the Commercial Rooms in Corn Street, Bristol and Off the Rails 
at the railway station in Weston-super-Mare for their assistance with the 
ticket sales events.

All ticket prices include £4 worth of beer festival tokens, which 
customers will receive on entry enabling them to go straight to the bar. 
Also included are a festival programme and a commemorative half-pint 
glass, marked for third- and half-pint measures. The Thursday 23rd 
March evening session runs from 6:30pm until 11pm and tickets cost £10 
including £4 worth of beer tokens. The Saturday 25th March evening 
session runs from 6:30pm until 11pm and tickets cost £9 including £4 
worth of beer tokens.

Our thanks to the event sponsors should be noted as their support 
helps greatly with the festival – in particular this year: Purity (glasses) 
St Austell/Bath Ales (staff T-shirts), RCH (beer festival app), Bristol 
Beer Factory (beer tokens), Wye Valley (games) and Castlecombe 
(cellar team T-shirts). A special mention should also be given to Rab 
Clarke of the Eldon House for supplying the bar counters.

We strongly advise keeping an eye on our website for further beer 

Bristol Beer Festival

Queuing for tickets outside the Commercial Rooms

festival information including updates about ticket availability and the 
beer and cider lists as they become available. And for all you cool kids 
with smart phones, also look out for our new beer festival app which 
should be available in advance of the festival.

Richard Brooks
Twitter: #camrabbf

Members of the Bristol & District, Bath & Borders and 
Cirencester CAMRA branches had a very pleasant trip to Box 
Steam Brewery on Tuesday 10th January. As well as enjoying 
the brewery tour and the generous hospitality of the brewery 

A visit to the Box Steam brewery

team, it was also good to mingle with members from some 
other branches. So a big thank you to Box Steam Brewery.

Richard Brooks
(See ‘A Round With Robin’ on page 36 for more on this visit.)
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A beer festival or two
Gryphon MetAle Festival
The 13th MetAle Festival at the Gryphon in Colston Street, Bristol, BS1 
5AP, just up from the Colston Hall – from Thursday 9th to Sunday 12th 
March “...bringing you plenty of exciting, tasty ales and wholesome 
homemade food.”

Chippenham CAMRA Beer Festival
Friday 31st March and Saturday 1st April at the Olympiad Leisure 
Centre, Chippenham SP15 3PA. See advert.

Gloucester CAMRA Beer & Cider Festival
Friday 31st March and Saturday 1st April at the historic Blackfriars 
Priory in central Gloucester, featuring around 100 beers and over 30 
ciders and perries. See advert.

The Lansdown 30
The seventh beer 
festival at the 
Lansdown in Clifton, 
Bristol (BS8 1AF), 
from 6pm on Friday 
21st and all day 
Saturday 22nd April. 
Over 20 ales from 
within a 30-mile radius 
of the pub, plus live 
music and food.

Drapers Arms
Bristol’s first micropub’s first beer festival. Easter weekend 14th to 17th 
April, featuring over 20 cask ales. 447 Gloucester Road, Bishopston, 
BS7 8TZ.

Ludlow Spring Festival
Over 180 real ales plus cider, perry, wine, food, classic cars and live 
music, inside Ludlow Castle, 13th and 14th May. £1 off for Pints West 
readers. See advert.

@glos

Beer

fest

          5th Gloucester 

          CAMRA Beer & 

          Cider Festival

Friday 31st March–Saturday  1st April 2017
11.30am – 11pm

At the Historic Blackfriars Priory, 

Ladybellegate street,

off Southgate St - central Gloucester

100 + Beers 

And Over 30 Ciders & Perries !!

Back  by  Popular  Demand  - 

 the Gloucestershire  Cheeses!

food, wine & soft drinks available 

Live Entertainment

Admission £6 

includes Festival Glass & Programme

FREE PINT for CAMRA Members
    (on production of a valid camra card)

www.facebook.com/GloucesterCamraSpringBeerCiderFestival

   www.gloucesterbeerfestival.org.uk

    

   Beer, cider & cheese  are  subject  to  availability

www.gloucesterbeerfestival.org.uk

www.facebook.com/
GloucesterCamraSpringBeerCiderFestival

www.gloucesterbeerfestival.org.uk

CHIPPENHAM 

 

BEER FESTIVAL 
April 27th & 28th,   2012 

 
Studio Hall, Olympiad, Chippenham 

 

Friday:   6-11pm (£6) 
Saturday:  11 – 3.30 (£4) & 7–11 (£5) 
 
 Admission to evening sessions by advance ticket only 
 90 real ales, ciders & perries  
 Only 5 minutes from railway & bus stations 
 £2 of free beer tokens to CAMRA members           

(join at festival and benefit!) 
 
 

Tickets available from Olympiad, Chippenham from mid-March 
or from CAMRA NWW, PO Box 2882, Chippenham SN14 6WT.   

Cheques to CAMRA North West Wiltshire –  
please enclose SAE. 

  Organised by the North West Wiltshire Branch of CAMRA 
 

www.nwwiltscamra.org.uk  
 
 

Friday 31st March & Saturday 1st April 2017
Olympiad Leisure Centre, Chippenham SP15 3PA

(5 minutes from rail and bus stations)

Friday evening 6pm to 11pm
Saturday lunchtime 11am to 4pm
Saturday evening 7pm to 11pm 

Tickets for each session are £10. 
This includes £5 worth of tokens for CAMRA
members and £3 for non-CAMRA members.
See web site for ticket purchasing details.

Organised by the North West Wiltshire Branch of CAMRA

www.nwwiltscamra.org.uk
Facebook: ChippenhamBeerFestival2017

13TH & 14TH 
MAY 2017
INSIDE LUDLOW CASTLE

BEER & 
BEYOND!

OVER 180  
REAL ALES 

PLUS CIDER, PERRY & WINE

150+ CLASSIC CARS
80+ EXHIBITORS

LIVE MUSIC 
ALL WEEKEND

WWW.LUDLOWSPRINGFESTIVAL.CO.UK
£1 off full paying adult use this advert or book online 

using code PINTSWEST or phone 01584 873957

2017 pintswest 90mm x 120mm.indd   1 09/02/2017   12:54

Chums
MicroPub

   
  22 Chandos Road, Redland

Bristol BS6 6PF

(Last drinks served 30 minutes
before closing)

Opening Times
Monday to Thursday

4pm-10.30pm
Friday-Saturday
12noon-11pm

Sunday
12noon-10pm

BEER & CIDER FESTIVAL
23-25 SEPTEMBER

plus bar snacks including 
baps and cockles

The Drapers Arms, Bristol’s first micropub, celebrated its first 
anniversary with a ‘thank you’ birthday party for their customers 
on Saturday 3rd December. For the event, 12 beers were available 

over the weekend and for the Saturday there were complimentary 
snacks, including two of my favourites, a very mature cheddar from 
Dave Giles (butchers) on the Gloucester Road, and roast potatoes 
from the Crocker household. There were eight beers on the day that 
had not been featured there before, namely Schwarzwalder (5%) and 
Pamplemousse (4.2%) from Stroud Brewery, 18 Eight (4.6%) from 
Chantry, Great Uncle John Prohibition Ale (4.6%) from Milk Street, 
Advent Horizon (5.6%) from Good Chemistry, Dashers Dinkle (5.5%) 
from Hunters, Rucking Mole (4.5%) from Moles, and Moxie IPA (4.8%) 
from Butcombe.

Opened in a former drapers’ shop on the Gloucester Road (see 
feature in Pints West 109), it has brought one of Britain’s fastest 
growing developments in the pub trade to Bristol. This one-room 
alehouse, which doesn’t serve lager, keg beers, fizzy cider or spirits, has 
received widespread support from the local community, which reflects 
the values and independent atmosphere of businesses found on the 
Gloucester Road. Since then an additional micropub, Chums (see feature 
in PW 110), opened in Redland and is doing very well; both offer a 30p 
per pint CAMRA discount. Unfortunately, a third potential micropub 
for Bristol, the Cat & Bear in Brislington, featured in the last edition of 
Pints West, has had to withdraw its application but it is believed there 
may well be more in the pipeline for 2017.

Garvan and Vince originally set out with the objective of having 
one Ashley Down and three guest beers (including one new local beer) 
every day. They’ve managed to achieve this most of the time, and even 
surpass it as on Fridays and Saturdays there can be seven or more beers 
available. Within their first 12 months of trading they featured over 300 
different cask beers, sourced from more than 60 individual breweries, 
the majority of which are microbreweries based in Bristol, Somerset, 
Gloucestershire or Wiltshire. In addition, last summer they aimed to 
feature a beer from each county that Gloucestershire were playing at 
the County Ground, during the actual cricket match. Their efforts in 
maintaining beer quality with an eclectic list of beer styles and strengths 
was rewarded with in inclusion in the CAMRA Good Beer Guide 2017, 
one of eight new entries in Bristol. Their plans for 2017 include two 
beer festivals, one around Easter and another one in the autumn, and to 
develop an outside seating area for the summer.

What I like about the Drapers is that as well as providing a changing 
list of beers, local cider, wines and soft drinks, people are drawn to it for 
the relaxed, intimate atmosphere they have created, free from music, TV 
and mobile phones (mostly!). People come in to talk and socialise person-
to-person. Whether you go on your own, or with others, it’s amazing 
how often you end up having a conversation with people you have not 
met before. Indeed, the Bristol Post featured “have a pint in the Drapers 
Arms” on their bucket list of things you must do in Bristol in 2016, so if 
you didn’t manage to do it last year you can tick it off for 2017.

Tony Durbin

The Drapers Arms one year on
The Drapers Arms, Bristol’s first micropub, opened by 
Vince Crocker (of Ashley Down brewery) and Garvan 
Hickey, recently celebrated its first anniversary

Vince Crocker (left) and Garvan Hickey in the Drapers Arms
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It’s all systems go at the Bristol Beer Factory tap room and visitors’ 
centre at 291 North Street in Bedminster (next to Marks Bread). The 
shop and tap room are open for off-sales and draught from noon 

until 7pm Monday to Friday and 5pm Saturday (closed on Sunday). 
The Bristol Beer Factory think it’s an ideal place to drop in for some 
after-work drinks. All brewery tours now start and finish in the tap room, 
which provides the opportunity to sample more of their beers.

The brewery would like to introduce their new senior technical 
brewer, Tristan Hembrow, who joined from Butcombe at the beginning 
of the year. He is a very welcome addition to their talented team of beer 
lovers and apparently Tristan’s passion takes it a step further.

The brewers have been challenged to individually come up with 
their version of their favourite best bitter. It’s pretty easy to make a beer 
that’s overflowing with wonderful hop flavours, but rather more tricky 
to balance a subtle malt flavour with a delicate hop aroma and finish that 
leaves you wanting more. So each of the brewers (Steve, Tristan and 
Flozz) will be firing up the test kit and getting to work, and it will be 
very interesting to taste the results when they appear in the trade.   

The excellent Milk Stout is up for yet another national award. It 
won Gold in its category in the SIBA South West competition last year 
and now it is through to the finals of the SIBA national competition 
being held in March in Sheffiled. It won best bottled stout in the country 
in 2014 and the brewery are hoping to get something similar again.

Richard Brooks

Tap room open at the Bristol 
Beer Factory

5 Real ales usually locally sourced 
and competitively priced.

‘Seldom do you find such a
treasure as the Eldon. It’s the
village pub in the middle of
the bustling city’.

Silly prices with ales from £2.00 a pint. 
Saturday 12 - 6pm Sunday 6 - 11.30pm

Good quality food served all day with 
a �ne selection of  wines available. 

Monday night quiz, Tuesday’s �lm night
and live  music on Thursday.

6 Lower Clifton Hill just o� the triangle opposite QEH school, Bristol BS8 1BT
Tel: 0117 922 2271 email: enquiries@theeldonhouse.com Website: www.theeldonhouse.com

¶  Weekly Guest Ales  supporting local breweries

¶  Open from 5pm Mon-Wed, from 12 noon other days

¶  Great Food Served Daily  (check us out on TripAdvisor)

¶  Delicious Sunday Roasts  served from 12 to 5pm 
followed by live music from 5.30pm to 7.30pm

¶  Pub Quiz Night  every Monday from 8.30pm 
£50 jackpot and a variety of prizes

¶  Keep an eye on our web page (www.eldonhouse.com) 
and Facebook page for other events

News from Bath Ales – and Beerd
Although it has been fairly quiet on the news front of late, I 

have been assured that the brewers were working flat out over 
Christmas to satisfy the demands of Bath Ales’ domestic and 

international customers. There were many good reports on this season’s 
Festivity, partly due to the kind weather at the right time to ensure a 
bountiful crop of good quality barley, according to head brewer Gerry 
Condell (not to mention his and Darren James’ skill brewing the award-
winning seasonal porter). Bath Ales have brewed a trial batch of their 
first ever lager that will join its other keg beers from February onwards 
to gauge interest. It will be sold under the Sulis Lager brand name. The 
next Bath Ales seasonal, available in April, will be Golden Hare, the 
4.4% ABV golden ale brewed with Maris Otter and wheat malts, and 
Golding hops.

One benefit of St Austell’s take-over (“Bath Ales welcomes friendly 
take-over by St Austell” was the headline two issues ago) is the 
appearance of a greater range of the parent company’s beers appearing 
in Bristol, as well as a selection of bottled specials, some bottle-
conditioned, sold in the Bath Ales shop in Hare House. Two, new for 
2017, St Austell cask ales to look for are Eureka, a 4.9% single-hopped, 
American pale ale, and Underdog, a 3.5% unfiltered, session IPA.

 The beer selected for the ‘LocAle’ bar at this year’s Bristol Beer 
Festival (March 23rd to 25th) is Bath Ales Prophecy, their 3.9% ABV 
pale ale, brewed using Columbus and Chinook hops, and wheat and 
barley malt. On the main bar will be St Austell Proper Job, a 4.5% IPA 
brewed with Cornish spring water and a single malt made from Cornish-
grown Maris Otter pale barley, with Willamette, Cascade and Chinook 
hops imported from the USA.

If you had a chance to try the Beerd Alter Ego and Sulis Imperial 
Stout over Christmas, you will have noticed a big difference in the 
tastes. Although they both started with the same imperial stout recipe, 
the Alter Ego was matured in brandy barrels and the Sulis in Islay 
whisky barrels. Both came out very smooth in the mouthfeel but the 
Alter Ego had a strong chocolate and coffee flavour, slightly sweetish 
with hints of liquorice, whereas the Sulis was not at all sweet, and with 
a strong flavour of, well, whisky! I preferred the Alter Ego, but there 
again I am not a whisky drinker. Interestingly the Alter Ego came out 
the barrels at 10.5% ABV, and the Sulis at 12%. If you are lucky there 
may still be some bottles of each in the Bath Ales shop, easily identified 
by their 330 ml bottles and wax-sealed tops.

The specials from their Beerd brewery for January and February 
were Big Small, a 2.8% session beer, and Colossus, a 7.4 % IPA. The 
special for March, and selected for the ‘LocAle’ bar at the Bristol Beer 
Festival, is Berserker, a 4.4% red ale brewed with dark crystal malts, 
and Chinook, Cascade and Willamette hops.

A final piece of news is that the Beerd pub in Oxford, formerly the 
Grapes, is up for sale.

Roy Sanders

It promises to be a busy few months for the Brewhouse & Kitchen on 
Cotham Hill (near the Clifton Down railway station and shopping 
centre) which will be celebrating its second birthday in March, and 

which is planning a celebration to mark the occasion.
Aside from the birthday party planning, a number of new seasonal 

beers are soon to be launched, including Chasm, a 5.7% ‘India brown ale’ 
described as a punchy, heavily hopped, strong brown ale; Deception, a 5.0% 
Rye IPA; Martacadam, a 4.6% brown porter; and Double IPA, the details 
of which are yet to be confirmed.

There will also be a collaboration with Gloucester Brewery – for whom 
Brewhouse & Kitchen head brewer, Will Bradshaw, used to work – with the 
result likely to be seen in the bar in the next month.

Will is also preparing his beers for a number of festivals, with the Bristol 
Beer Festival top of his list. Last year, Will’s predecessor, Mark Wainwright, 
was awarded ‘Runner-Up LocAle Beer of the Festival’ for his Papa Darth, 
and Will is hoping to go one better with one of his submissions this year, 
which are Treason, a very popular (and delicious) chocolate milk stout, and 
Tasman Ditch, an antipodean IPA. Other festivals Will is preparing for are 
Craft Beer Rising, where Chasm and Papa Darth will be on offer, and the 
South West SIBA festival at Newton Abbot.

Since January, the last Thursday of the month sees Brewhouse & 
Kitchen host a ‘Blindfold Beer Challenge’ competition (one competitor 
pictured here with Will). If you can correctly guess five beer styles in a blind 
tasting, you win a free pint of your choosing. Whether competitors will 
recognise an India brown ale and a chocolate milk stout remains to be seen.

Stephen Edmonds

Busy time for Brewhouse & Kitchen
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The Annexe Inn
Seymour Road, Bishopston, Bristol

Tel: 0117 9427525

Enjoy a warm welcome 
and a pleasant atmosphere

A Real Ale Pub
 6 real ales – including 1 guest ale.
 Large conservatory with disabled facilities.
 Enclosed garden, open throughout the year.
 Lunchtime and evening menu – including  
  children’s menu.
 Handmade, stone-baked, build-your-own pizzas  
 served 4pm - 10.45pm.  £6.95 each or 2 for £12.  
 Sunday night to Thursday 2 for £10.
 All TV sports events covered.
 30p off a pint of real ale for over 60’s    
 and CAMRA members

Open:  11.30am - 3pm then 5pm - 11pm
All day Saturday, Sunday and bank holidays

Quiz night every Monday with rollover jackpot.
You can also enjoy various promotions and

special offers throughout the year.

Cheddar Ales have invested in a very special bit of kit at the brewery, a 
hop rocket capable of taking 20 kilograms of dry hops to add an extra 
dimension to any of their super hoppy beers. This has been used on the 

latest batches of Hardrock and Goat’s Leap.
Jem Ham, founder and managing director of Cheddar ales, explained 

further: “The hop rocket allows us to dry hop with up to 20 kilograms of leaf 
hop at a time, giving us the ability to make some even more hop-forward 
beers and lift some of our already hoppy beers to another level should we 
choose. The main method in most small breweries of dry hopping is by the 
introduction of ‘Type 90’ hop pellets into the fermenter or conditioning tank, 
and whilst that works for the aromas required it can be a very messy and 
wasteful process (we know as we have been doing that for five years). Our 
hop rocket alleviates that mess and waste and also makes hop contracting 
easier as we can now move onto an ‘all leaf’ hop regime.”

The brewery has recently brewed Firewitch again, their 4.8% saison. 
This is made using a strain of Belgian yeast and brewed with spices such as 
grains of paradise and coriander seeds, along with zest from 100 oranges and 
grapefruits, and hopped with super fruity varieties Pacific Jade and Sorachi 
Ace. This will be ready in March, after super dry-hopping of course!

They then have the return of their ‘Kolsch’ style beer, Bedstraw, coming 
in April. This will be followed by Seismic Shift, a super hoppy session New 
Zealand pale ale, coming in June.

Jan Deverell

Super hops at 
Cheddar Ales

From left to right, Jack Granger (operations manager), Richard 
Poole (head brewer) and Bruce Gray (big chief) at Harbour 

recently brewing a New England IPA

Left Handed Giant (LHG) have been operating for just over two 
years now as a cuckoo brewery, using spare capacity at other 
local breweries to brew their core beers, and the small kit in 

the warehouse in the St Philips area of Bristol to brew small-batch 
experimental beers. Having been awarded best new brewery in the area this 
time last year by RateBeer, the independent world site for beer enthusiasts, 
they have recently risen to 14th best brewery in the country on Untapped, 
the site where you can socially share and explore the world of beer with 
your friends and the world.

Work has now commenced at the warehouse to enable it to house a ten-
barrel brewery later this year. The tap room, which will re-open over the 
Easter weekend and will also feature in another East Bristol Brewery Trail 
during the final weekend of April, will remain pretty much as is. However, 
other things are being moved around to house the brewery, a new cold store 
and a separate area to house the barrel store and foeder (basically a large 
wooden barrel for ageing sour beers). Although they will continue to brew 
their regular beers such as Pale, Duet, USPA, IPA and Lactose Tolerant, 
they are looking to add barrel-aged and barrel-soured beers to the range. 
Hopefully the new brewery will be up and running in time to have a launch 
party to coincide with the closing party for the tap room in September!

Packaged beer, either in bottles or cans, is an important sector of 
the market when there are so many excellent beers out there competing 
for limited bar space for draught beers; getting your packaged beer into 
the fridges of pubs/bars/bottle-shops to supplement the draught beer 
offering and tapping into the expanding off-sales market is important 
for profitability. LHG initially found bottling too labour-intensive and 
inefficient with the equipment they started off with. Late last year they 
tried canning two of their beers, USPA and IPA, using a specialised small 
canning facility in North Wales which offers a complete packaging solution 
for the craft beer industry. However, this proved to be a painful lesson on 
the pitfalls of outsourcing a key part of the production process as, although 
the beer was generally OK, the packaging itself did not meet their exacting 
standards for quality and consistency.

The good news is that bottling in their distinctive stubbies has recently 
re-commenced using the old bottling equipment from Wiper & True, which 
is now surplus to requirements following their upgrade last year. Use of an 
eight-head rather than four-head filler together with a conveyor belt capper 
means that bottling in-house is now commercially viable. Expect to see 
bottles of Duet, USPA and Lactose Tolerant on the shelves by the time 
you are reading this article.

At the time of writing, LHG have just been on the road down to 
Cornwall to brew collaboration beers with Harbour and Verdant, the 
latter being one of the best new breweries in the country right now. I am 
advised that both brews were big pale hoppy beers (New England IPA 
and EuroHop IPA). Look out on social media for details of a launch 
event for these beers at Small Bar on King Street in Bristol.

There has been a large amount of angst recently on social media 
regarding the future of cask beer following the decision by the 
Cloudwater brewery in Manchester to cease its production to focus on 
kegs and cans. There is an informative blog on their website explaining 
the thinking behind this decision, with the associated issues including 
the relatively small margins on cask beer and the quality of the beer at 
the point of dispense. An equally informative blog features on the LHG 
website, which explores the economics of running a small brewery.

Looking forward, LHG are set to embark upon a series of single-
hop IPAs. The most popular hop varieties are always in limited supply 
for smaller breweries, due to the large contracts placed by the bigger 
breweries; so this will allow them to experiment on the small kit at the 
warehouse, using the freshest hops available at the time of each brew.

Dave Graham

Two years of the Left Handed Giant



10    PINTS WEST PINTS WEST    11

25 YEARS OLD
and looking better than ever

Dartmoor’s Finest
The UK’s highest brewery 
at 1,465ft above sea level, 
Dartmoor Brewery creates 
handcrafted cask conditioned 
real ales with authentic 
Dartmoor character from its 
heartland in Princetown. 

Dartmoor Brewery Ltd, 
Station Road, 
Princetown, Devon 
PL20 6QX

Telephone: 01822 890789  
Fax: 01822 890798  
www.dartmoorbrewery.co.uk

Advertise in Pints West
10,000 copies printed quarterly and distributed to 

hundreds of pubs throughout the region
Also available to read on-line at 

www.bristolcamra.org.uk
Contact Steve Plumridge Steve.Plumridge.PintsWest@gmail.com

Dawkins have just launched a sixth beer to be added to their 
permanent range. Easton IPA (a 4.4% unfined blonde ale) 
contains a blend of six hops from the USA and Europe. Those 

of you who like hoppy beers with tropical fruitiness and citrus aromas 
will appreciate this latest addition. There is also a new special available 
in March: a balanced amber 3.8% session beer, brewed to accompany 
the Six Nations rugby tournament, and simply called Try. And you 
should, when you get the chance. It will be joined this quarter by three 
previous well-received specials that are making a welcome comeback – 
the single varietal Mosaic hopped beer (brewed with a slightly stronger 
4.5% recipe this time), the 4.8% Foresters Black milk stout (which has 
previously won silver in the speciality category of the SIBA regional 
beer awards), and the 5.0% Holy Mole chilli stout just in case you need 
warming up in the spring evenings.

If you fancy popping down to the brewery to try this expanded 
range, the premises in Easton will be open as part of the April 29th and 
30th East Bristol Brewery Trail. With four other breweries also offering 
excellent Bristol brews, it promises to be a great weekend.

Dawkins Ales
For anyone looking for something very special, Dawkins have just 

released their Albion Vintage 2014 bottles. More than two years in the 
making, this 9.7% barley wine has spent 24 months quietly maturing in 
cask before being bottled into handsome corked and wax-dipped 750ml 
bottles, each one carefully presented in its own wooden box. Although 
the brewery has spent that much time making it, you have to be quick, 
as there are only 25 of these numbered, signed bottles available (order 
from the brewery for collection at one of the five Dawkins pubs). And 
it will continue to further develop for many, many years, in the bottle ... 
for as long as you can resist drinking it.

And finally, congratulations to the head brewer Dave and his wife 
Lizzie who have just had their first child. Perhaps we’ll get another extra 
special beer at some point to celebrate if we’re lucky? Here’s hoping!

Bob Gibson

2016 was another big year for Wiper & True (W&T) based at St Werburghs in Bristol, 
with the upgrade of the brewery to a 20-barrel plant and installation of a new 
automated bottling line. They continued to gain further market exposure at a series of 

tap-takeover and meet-the-brewer events, both at home and abroad. The year closed with 
their second Christmas tap-takeover at the Famous Royal Navy Volunteer on King Street 
in Bristol, which is planned to be an annual event. They even received some TV coverage 
when head brewer, Will Hartley, was featured in a edition of the Hairy Bikers’ “Comfort 
Food” on pub grub talking about brewing Porter: Plum Pudding (6.5% ABV), which 
Dave Myers and Si King used to make a venison cobbler.

2017 has got off to a flying start, with W&T moving into a second unit adjacent to the 
brewery. This has provided additional warehousing and office space and will enable them 
to open a brewery tap in due course. During my latest visit, I also noticed the installation 
of two “baby” tanks alongside the main fermenting vessels, which will allow them to 
experiment with a small amount of wort taken from a main brew.

Production of cask beer was temporarily suspended last year following installation of 
the new bottling machine and the need to concentrate on their core business. However, 
Milk Stout: Milk Shake (5.6%) returned in cask in January and should now be available 
all year round. As if this were not enough, Mild; Rye Mild (4.9%) has also appeared in 
cask, with the first one being served at the beginning of February on gravity dispense 
at Bristol’s first micropub, the Drapers Arms at the top of Gloucester Road. Expect 
gooseberry and peach aromas combined with rich, sweet malts and a note of peppery rye. 
Imperial Milk Stout: Hard Shake (10.7%), the decadent big brother of Milk Shake, 
featuring chocolate malts, vanilla and cacao, will be launched at the beginning of March.

Even more exciting news from W&T is the launch of their first bar in Bristol on 
North Street in Bedminster towards the end of March. This is likely to be named the 
“Old Butcher’s” and is a joint venture with Ben Gatt who runs the eclectic café-bar, the 
Old Bookshop, next door, which houses a small area dedicated to G&Ts and cocktails 
from the Psychopomp microdistillery. The bar will enable them to trial pilot brews of 
small-batch beers and host regular events. North Street now rivals Gloucester Road as 
Bristol’s premier street for cafés/bars and, with Corks of North Street there too, it looks 
set to become a prime location for craft beer, craft spirits and cocktails. Who mentioned 
hipsters? I only say this because, according to the Bristol Post, we are the capital of 
hipsters; with more men sporting full beards living in our city than anywhere else in the 
UK! Keep an eye on social media for further details on the launch of the bar. 

Their latest collaboration beer was recently brewed at the Dugges brewery in Sweden. 
This is Twin Pines, an 8.8% ‘Double IPA’ (DIPA) featuring pine needles in the recipe. 
It will be interesting to see how this and their own DIPA, Citrus Bay (9.5%), brewed 
with citrus zest and bay, the craft beer equivalent of a Negroni cocktail, compare with the 
DIPAs currently available from the likes of Left Handed Giant, Magic Rock, Partizan, 
Thornbridge, Verdant, Vocation, etc.

Looking forward, there are plans afoot for a ‘craft’ lager and their barrel-ageing and 
blending project will be getting off the ground. Also, expect to see future tap-takeovers 
featuring the launch of new beers.

Dave Graham

Wiper & True

One of the new “baby” tanks (above), 
dwarfed by the “grown-ups” (below)

News of the brews
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Right, listen up people and pay attention. We don’t have much 
time and we have to get round fifteen pubs in the space of 
less than three pages. So switch your phone off, take those 

headphones from your ears and COME ON!

We’ll start at the Salutation Inn, in St James Place in Mangotsfield 
(just round the corner from the Tesco Express shop). This is a 1950’s 
building which once had a chequered reputation as Trader Jacks. These 
days aimed as a family-friendly community pub, it’s open for coffee 
from 9am. Popular with locals in the evening, with a pool table to the 
rear and a lovely fish tank in the lounge bar area. Real ales on offer are 
Sharp’s Doom Bar and Bath Gem. Quick! Sup up, we’ve got to move on 
to…

The Red Lion, along St James Street towards Downend, has 
been a pub since this was a quiet rural village in the late 18th century.  
More recently it was operated by Marston’s, but in late 2016 became 
independent under the enthusiastic stewardship of new licensees Mary 
and Dan. There’s a pool table to the right, sports on the TV screens and 
a lovely little snug bar to the rear. Dogs are very welcome and ‘Free 
Jukebox Friday’ is a real treat. Marston’s Pedigree is a popular resident, 
and there are usually two additional beers, such as Draught Bass and 
Belhaven’s rugby-inspired Grand Slam ale. Also a nice drop of Cheddar 
Valley Traditional Cider.

No time to stop and enjoy though, we need to get across the green to 
the Lamb Inn in Windsor Place. This is a Sizzling Pub Company family 
dining pub with an additional bar area to the left. Big screen TVs show 
the footie, and the number of real ales has been increased. Four active 
pumps now offer Butcombe Bitter, Sharp’s Doom Bar, Greene King IPA 
and St Austell Tribute.

Gosh is that only three pubs covered? Let’s step the pace up in 
Emersons Green. The Mill House in Emersons Way by the main 
Emersons shopping centre is a Fayre & Square family pub and 
restaurant, with children’s play area, pool table and extensive food 
menu. Sky Sports footie features here too. Two real ales on offer, 
Sharp’s Doom Bar and Greene King IPA.

A short and picturesque walk through the park to the Langley Arms 
in Guest Avenue. This isn’t a pub you’ll come across by accident unless 
you are lost in the rabbit’s warren of Emersons Green housing. Worth 
seeking out though. There’s a restaurant area to the right, and a hidden 
corridor down to the left leading to extra rooms. The four beers on offer 
are liable to change, but there was Butcombe Bitter, Sharp’s Doom Bar, 
GWB Maiden Voyage and Sharp’s Atlantic on our visit.

Shine on . . . Mangotsfield, 
Downend and Emersons Green

The Salutation Inn

The Red Lion

The Lamb Inn

The Mill House

The Langley Arms

The Emersons Green Beefeater
There is a direct pathway to walk through to the Emersons 

Green Beefeater on the Westerleigh Road / Ring Road roundabout. 
A restaurant, pub and Premier Inn share the site, and you pretty much 
know what to expect from Beefeater pubs, but the St Austell Tribute, 
Wadworth 6X and the guest Otter Ale are well kept and a good 
accompaniment should you be stopping for a steak. But not now! We 
have to sprint round the ring road to…

The Willy Wicket Inn, one roundabout round the Ring Road on 
Badminton Road. Another converted farmhouse which now serves more 
diners than drinkers. The restaurant stretches throughout the building but 
there is space for drinkers around the bar. The ubiquitous Sharp’s Doom 
Bar and Butcombe Bitter are complemented by guests such as Wells’ 
Bombardier Glorious English and a traditional cider (Rosie’s Pig).

Back along the Badminton Road into Downend is the Trident. Back 
to its original name after an extended spell as the Leap, this is another 
locals’ pub offering food in the middle of the week and welcoming a 
noisier crowd in the evenings. The real ale on offer is Sharp’s Doom 
Bar, and ciderheads will enjoy the Thatcher’s Traditional. There is a 
pool table and large screen TV, but we don’t have time to watch it!

The Willy Wicket Inn

The Trident

The Sandringham

A detour worth making is down Quaker’s Road to the 
Sandringham. Another branded (Ember Inns) community local with a 
joint emphasis on dining and beer. It’s part of the Ember Inns cask club, 
so offers as many as six changing ales. The two regular beers, ‘Ember 
Pale Ale’ brewed by Black Sheep, and, surprise surprise, Sharp’s Doom 
Bar, are complemented by a good selection of guests. Examples being 
Skinners Cornish Trawler, Hook Norton Old Hooky and Roosters Little 
Bird. CAMRA members get 20p off a pint, and everyone pays £2.49 a 
pint on a Monday.

Back on the Westerleigh Road is the Huntsman. These days it is 
part of Marston’s ‘Generous George’ branded family restaurant and 
pub chain. Children very much welcome here, and there may well be 
entertainment for them during the day and early evening. The food is 
centered around the Pizza Kitchen, and also the Ice Cream stand at the 
far end of the bar. The Marston’s ‘Master of Cask’ scheme means there 
are six real ales on offer here too, all from the Marston’s stable.  

Heading in towards Downend, the Foresters in Salisbury Road 
is a good old-fashioned drinkers’ pub, with multiple TV screens, a 
jukebox and a pool table. This is an infectiously friendly and welcoming 
pub, with really comfy sofas. Sharp’s Doom Bar and Butcombe Bitter 
maintain their near-ubiquity here.

The Huntsman

The Foresters

Continued on next page

Duncan Shine
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They have regular live music, play a lot of darts, and offer an extensive 
food menu. Four beers on offer, advertised on signs behind the bar.  
Prescott Hill Climb and Chequered Flag were the guests when I visited, 
alongside Butcombe Bitter and Greene King IPA.

The most recent change to the Downend pub scene saw the old 

Beaufort Hunt on Downend Road (just past the cricket ground) reopen 
in December as the Duck & Willow. Run by the same team who have 
the Gloucester Old Spot in Horfield, this is now a stylish dining pub, 
with booking recommended for tables to the right as you enter, and a 
less formal area to the left for diners and drinkers. This is an excellent 
example of how pubs can be sensitively reimagined to be relevant to 
modern consumers. Four real ales on offer, Butcombe Bitter and Taylor 
Landlord are the regulars, with St Austell Proper Job and Harviestoun 
Bitter & Twisted as guests. This is a real find.

OK, you can relax now. 
We’ve done it. 
Fifteen pubs covered and still plenty of space at the bottom of the

Turn left at the end of Salisbury road and head to the White Swan 
on North Street. Another traditional roadside local, with a strong 
emphasis on darts and decent cider. Two or three traditional ciders are 
on offer here as well as Sharp’s Doom Bar and Bath Ales Gem.

Catch your breath, only three to go!

Just past the village ‘centre’ of Downend you’ll find the Mezzé at 
the Green Dragon. As just the Green Dragon this pub had a reputation 
for late night trouble, but under the Mezzé banner has really turned 
itself around. It is now a stylish bar and restaurant, and a real destination 
venue for informal groups. Sharp’s Doom Bar (yes I know) and Bath 
Ales Gem are the beers.

Downend’s most famous pub is the Horseshoe, which seems 
to feature in all ‘vintage’ photographs of the village, and has been a 
popular fixture here since the 1850s. Owned by Greene King, this pub 
was extensively and sympathetically refurbished in the summer of 2015. 

The Duck & Willow

The White Swan

The Mezzé at the Green Dragon

The Horseshoe

Continued from previous page

CAMRA Young(ish) Members
It’s been a busy period for us Young(ish) Members of the Bristol & 

District branch of CAMRA, with a number of events taking place 
since the New Year.
In January, breaking the Friday 13th curse, a great time was had by 

all on our Harbourside crawl, which began at Wild Beer at Wapping 
Wharf and finished at the Famous Royal Navy Volunteer in King Street. 
At the end of the month, over a dozen of us took part in a branch Pub of 
the Year (POTY) crawl, taking in all six of the finalists before ending the 
day at Moor Beer Tap – we look forward to finding out the result of the 
POTY vote at the Bristol Beer Festival in March, where a number of us 
Young(ish) Members will be present on both sides of the bar.

In February, we continued from where we left off from last year’s 

‘democratic’ pub crawl, starting at the Lime Kiln and 
voting on the next pub as we went along. The people’s 
choice on the night delivered an enjoyable stroll 
around Hotwells and Cliftonwood, finishing at the 
Eldon House, where we will begin the next democratic crawl in a few 
months’ time.

Other than Bristol Beer Festival – the highlight of the year for 
branch members young, young(ish) and old alike – the coming months 
will see a trip to Frome Beer Festival on March 18th, and a trip to 
Cheltenham in April, to name but two Young(ish) Members events.

I look forward to enjoying a beer with you in the coming months.
Your young(ish) friend, Stephen Edmonds

(Man of great stamina)

Beer drinking and beer brewing didn’t become male dominated 
activities until the industrial revolution created pubs as places for 
men to relax after work in the factories, and provided the route 

to making money through large scale commercialised brewing for the 
masses now populating cities. 

Before this brewing had traditionally been a female occupation with 
a very long history. In 2004, archeologists believed they had found the 
world’s first fermented beverage (a mixture of fruit, honey and rice) in 
Jiahu, China. They dated the remains to between 7,700 and 9,000 years 
old. It was their belief that women probably did the brewing whilst men 
were out hunting.  

In more recent times too women have had a strong and influential 
link with beer and brewing. Back in 1150 Abbess Hildegard von Bingen, 
published a pharmacopeia “Physica Sacra”, a document credited 
with the first written record of the use of hops in brewing. She also 
recommended hops as a preservative and a strong healing agent.  

Through the 1600s until the 1800s brewing small beer (i.e. low-
alcohol ales) was part of a woman’s domestic activity and household 
duties. It wasn’t an unusual activity for women at all. We even know 
that Jane Austin not only drank beer but she brewed it too, because she 
talks about it in some of her letters and journals. In a note to her sister 
Cassandra she wrote: “I that have the great cask, for we are brewing 
spruce beer again…”   

Last year lady CAMRA members started meeting on Saturdays to 
celebrate the female attraction to beer drinking and brewing by visiting 
pubs and enjoying a few beers together. A whole host of ideas were put 
forward for events that could be organised through the rest of the year. 
However, by the time the spring arrived, a whole host of circumstances 
conspired against the organisers and the meetings stalled. It’s now a new 
year, things have moved on, and there are plenty of good reasons to get 
the CAMRA Ladies Saturday meetings going again. 

So that’s exactly what we are going to do. We have a programme of 
events for the year. Other than the tasting event they are all free, usually 
take place on Saturday afternoons, and the pub trips will include at least 
one venue that serves real cider as well as real ale. 

What’s women’s connection to beer?
The CAMRA Ladies outings make a return!

Here’s our programme:

Wednesday March 8th - celebrate 
International Women’s Day with a 
LADIES BREW DAY  

Celebrate women and women’s brewing 
skills by taking part in a free brew day with 
Brewhouse and Kitchen in Cotham. Come for 
the whole day or pop in and out. Starting at 
10:00 and finishing by about 16:30. This will be 
a hands-on brewing experience so think about 
suitable clothing. There will be periods of down 
time (during the boil, etc) so we’ll have the 
chance to be social. There will be some tasters 
provided but be prepared to purchase any further 
beer and food.  
April 22nd or 29th - date, times and venue to be confirmed - 
CAMRA Ladies Beer Tasting 

This will be a paid-for event with a limited number of places.  
Details of the event will be placed on the CAMRA Bristol & District 
branch website later in March.

June 10th - Historic Harbourside East, 14:00 to 18:00
Making the most of summer we’ll take the ferry boats to move 

between three historic harbourside taverns. You’ll need some cash to 
pay for the ferry. Starting from the Bridge Inn. 

September 16th - Round Redland, 14:00 to 18:00
Take a bus to Whiteladies Road or the train to either Clifton Down 

or Redland stations to join the trip round three of Redland’s finest.
Starting from the Jersey Lily. 

November 11th - Clifton circuit, 14:00 to 18:00
Sneak in a bit of Christmas shopping before we start a stroll around 

Clifton to visit three brilliant pubs. Starting from the Landsdown. 

Further details can be found on the CAMRA Bristol and District 
website. Or contact me, Bianca Ambrose, on 07723020223.

Bianca Ambrose

Cryptic Crossword
Compiled by Pete and Eddie Taberner

(Solution on page 47)
ACROSS:
1. Focused only on small measures (6-6)
8. Heard you had sudden need to enter gents shortly. Cry Out! (7)
9. Cheese snack, undercooked, with half a bitter (7)
11. Some retsina I’ve tested in all innocence (7)
12. Female who leaves Gem travelling in Eire (7)
13. Beer found in Valhalla; Germans love it! (5)
14. Sock container seen in an Old Market pub (5, 4)
16. Intoxication comes from starting to eat tiny brie (7)
19. Rum optic led to proposition subject (5)
21. Drinking rates restrained self-centred bounder (7)
23. Condition pale ale, nice aroma, English malt influence, absolutely, 
first of (7)
24. Deadline for including some ethanol at Erddig brewery (2, 5)
25. One epic Oz amazingly can live on ‘Exmoor Beast’ (7)
26. Sounds of black beasts with vertigo. ‘Why are they so horny?’ (12)
DOWN:
1. Putting one’s name down for shilling gin cocktails (7)
2. French real ale drinker’s response to offer of 13ac? (3-4)
3. Elope and play around with non-professionals (3, 6)
4. Endeavour to be a fan of real ale in Oxford (5)
5. No right wicked speller I hear at home to canaries (7)
6. Ban for drunken Rambo for example (7)
7. Have narrow view of beer from Box (6, 6)
10. Choirboy gets lucky break in Southmead pub (6, 6)   
15. Refusers of alcohol say ‘No!’ to Horse & Jockey before hesitations 
(3-6) 

17. Gives a toss after Hen & Chicken produce Christmas drink (3, 4)
18. Clergyman swallowing first of Adnams may go nuclear (7)
19. Posh stout lady could be Russian (7)
20. Stuffy? So pump out with nothing included (7)
22. Was mistaken about queen being on claret (5)
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The Bristol & District CAMRA Pubs Campaigning Group (Bristol 
Pubs Group for short) was formed in response to the growing 
number of pubs in the Bristol area closing or being drastically 
altered. The Group was launched in 2008 with the support of 
local councillors, members of the trade and the media.

Our aims are simple. Bristol Pubs Group will:
Promote the use of community pubs.
Campaign against closure of pubs that 
could be viable.
Campaign against insensitive alterations.

Web: www.camrabristol.org.uk/pubsgroup  Email: bristolpubsgroup@yahoogroups.co.uk

BRISTOL PUBS GROUP

One of the oldest buildings in Old Market, pre-dating 1700, has 
finished as a pub. It was last known as the Lounge but had 
been Pride, Mason’s Arms and Chequers before that. This 

listed building has been converted into an office 
by the City Fox taxi company apparently with 
minimum consultation. Just off Old Market in 
Broad Plain the long-closed Printers Devil has a 
planning application pending for a refurbishment 
that extends into Goldsmith House next door. The 
whole development which includes numbers 5 
to 10 is earmarked for use as A3, A4 and B1. A4 
does include public houses but we don’t know if 
this includes a traditional or community pub or a 
continental style-bar but we look forward to new life 
being injected into the Printers Devil which closed 
in 2008.

In Bristol’s West End, behind City Hall, the 
Pineapple has closed again and is boarded up but we 
are told it will reopen soon, probably as something 
else, perhaps a wine bar or similar. The Hope and 
Anchor on Jacob’s Wells Road has been relinquished 
by its owner who is going to concentrate his efforts 
on exciting developments at his other pub, the 
Bristol CAMRA branch Pub of the Year 2016, the 
Volunteer Tavern in St Judes. The Hope and Anchor 
will now be run by James and Chris, formerly of the 
Cornubia. We have received information that the 
Kingsdown Wine Vaults could be closed by the end 
of June as the new owner of the building apparently 
does not want it to be a pub any more; it is the view 
of the informant that it may be proposed to convert 
it into flats. However we have also heard that there 
is a publican who is in active talks with Enterprise to 
save the pub. No guarantees of success of course, but 
all is not yet lost.

The Prince of Wales in St Pauls is undergoing 
conversion into a café, recording studio and housing, 
while the Merchant’s Arms in Stapleton has closed 
and has been sold by Greene King.

Meanwhile Greene King has spent a lot of 
money, a reported £300,000, refreshing and changing 
the image of the former Duke of York on Horfield 
Common. They have reopened it with a new name, 
the Crafty Cow, as a family diner, community pub 
and day-time café style meeting place with up-to-
date décor and improvements all round, and it also 
benefits from a decent garden.

In Fishponds the Morrison’s-owned Farrier’s 
is being offered ‘To Let’ by Maggs & Allen. This 
pub has been closed for many years and has been at 
the centre of controversy because of change of use 
proposals and squatters. It is now encouraging to see 
that it has a chance of a return to community pub 
use. Bristol Beer Shop which occupies the former 
Cross Keys pub on Fishponds Road is for sale. The 
owner, Lewis, tells us that he has just acquired an 
on-licence and had plans to use the former pub cellar for some sort of 
tap room venture. 

Plans are in place to convert the Imp in Southville from a popular 
pub into upper floor flats, housing in the garden and the ground floor 
possibly sub-let as a café/bar which could be operated by a community 
interest company. In Brislington the planning application to convert 

a retail unit into Bristol’s third micropub (what would have been the 
Cat & Bear) has been withdrawn and it appears that the applicant may 
not follow up with another plan of this type. Meanwhile, however, the 

former Pilgrim has changed name to the Hollywood 
Tavern and has had its layout moved around. 
Pool and darts still available along with Sharp’s 
Doom Bar on the bar counter. The Salutation at 
Henbury closed in January but will reopen following 
refurbishment by the Stonehouse pub chain as the 
Henbury Arms, with a speciality for pizza and 
carvery.

The Tern Inn at Chipping Sodbury has been 
granted Asset of Community Value (ACV) listing 
by the local authority following a groundswell of 
support for this popular and well used pub. The 
developer, who wants to clear the site and build 
28 homes, is in appeal of the decision. It is highly 
important that this pub is retained as the community 
has made a clear statement of their need for it by 
submitting well over 200 objections to the outline 
planning application that the developer submitted. 
Just into the new year the Railway at Yate closed 
and was immediately boarded up and hoarding 
placed around. Since then a planning application 
PK17/0445/PND has been made by UKS Group 
Ltd to demolish this locally listed pub and its 
outbuildings. The Live and Let Live at Frampton 
Cotterell has a new owner. The pub reopened 
in December under the control of local lady, 
Karen, who brings local knowledge and business 
experience. The place has been brightened up and is 
serving up to three changing real ales from the likes 
of Fuller’s, Butcombe and Elgood’s among others. 
It has an all-welcoming village hub feel to it and has 
a policy of supporting ‘unconventional charities’. 
There are regular music and entertainment nights, 
TV sports, and a team in the local darts league. The 
installation of a kitchen and outdoor furniture is 
imminent. 

We have received news that the White Horse at 
Hambrook has received a significant joint investment 
from the new publican and Enterprise Inns. This 
is the third Enterprise Inns/publican partnership 
taken on by the already-owner of two Clifton pubs 
and is due to open in March following significant 
transformation. The Duck & Willow in Downend is 
impressing with its fresh image as a local community 
hub that enjoys an injection from destination diners 
and travelling imbibers. 

After an encroaching process of site 
fragmentation, planning permission has finally been 
granted for the Tennis Court Inn at Kingswood 
to become housing along with the rest of the site. 
The Anchor Made Forever in Kingswood is 
undergoing conversion into a nursery and another 
casualty in South Gloucestershire is the Royal 

Archer in Kingswood, it was demolished back in the autumn. South 
Gloucestershire is our point of focus at the moment as 21 pubs have 
been permanently lost so far in the last eight years.

Enterprise Inns is selling the Cross House in Doynton. The Asset of 
Community Value is to be disposed of but as the only pub in the village 
it is an essential asset for the village. The nearest pub, in Wick, is a 

The former Lounge in Old 
Market – now a taxi office

To reopen soon? But as what?

Pub News

The Merchants Arms on Bell Hill in Stapleton, Bristol (close to the 
M32 Junction 2 Eastville roundabout and the River Frome) is a 
two-storey building constructed in the 1930’s Art Deco ‘Moderne’ 

style with ‘Italian’ type red bricks, two wings, a flat roof, a curved front 
entrance, additional entrances in each corner, a large number of steel 
fenestrated windows on both wings (some of which have been replaced 
over the years), a sunken garden looking out onto the River Frome, and 
a skittle alley. Stylistically the building almost seems to have a nautical 
theme, perhaps influenced in some way by the great ocean liners of 
the 1930’s. It was designed by RC James and HE Meredith of Bristol 
who were also the architects for the Star Inn (now the Turnpike) at 
Soundwell, Bristol.*

During the late summer of 2016 the pub was put on the market by its 
owners Greene King (Hungry Horse) with James A Baker estate agents 
of Newbridge Road in Bath – freehold – and was soon under offer for 
£595,000. The pub suddenly closed last December for some unknown 
reason and has remained so ever since. Following this closure the pub 
rapidly lost all of its Greene King/Hungry Horse branding, curtains 
were drawn across on every ground floor window to discourage any 
prying eyes, and concrete barriers put in place around the outside to stop 
vehicles accessing the site. After a period of uncertainty information 
came through that Budgens (Tout Ltd) had purchased the building on the 
9th December, together with the Lord Nelson (also a Greene King pub) 
at Cleeve.

Tout Ltd are an independent grocery retail chain with stores at 
Nailsea and Langford with a stated core strategy of “Service, Quality 
and Value without Compromise”. They also have a vision of “creating 
the future of neighbourhood forecourt retailing”. They also say that they 
have always supported “Local” whenever they can through community 
initiatives and local products with their “Love Local” scheme, but it 
remains to be seen whether their business model would be flexible 
enough to allow them to reopen this popular local community pub again. 

The pub was well known for its day and evening food offering if 
not for the range of beers it had on sale which included Greene King’s 

Abbot, IPA and Old Speckled Hen, but it is worth noting that it was 
used as a training pub for new Greene King pub managers. It will 
be interesting to see what the future has in store for this building but 
it seems more than likely that Tout will want to extract every ounce 
of retail value from the site which could well mean the end of the 
Merchants Arms as a community pub.

Local residents who have lost their only local pub might well feel 
short changed over the pub’s closure, especially as there is already a 
Premier Store opposite, and they will now be faced with a considerable 
walk to an alternative facility if they want to go out to socialise. 

Bristol Pubs Group are unhappy about the loss of the Merchants 
Arms as we believe that it does not help with future community 
wellbeing especially as the Bell at Stapleton was closed some years ago. 
The pub would certainly merit an Asset of Community Value application 
if there is enough community support.

Ian Beckey
* Ref: The Renaissance of the English Public House by B Oliver, Faber 
& Faber 1949.

Will Budgens demand their pound of flesh from the Merchants Arms?

treacherous 1.5 mile walk away along unlit roads with no pavements.
The Malthouse is the new name on the Thornbury pub scene 

since its opening in December from what had been the Knot of Rope. 
Marston’s have spent £100,000 on a refurb and are presenting a spick 
and span look. Up to four ales are available from the extended Marston’s 
portfolio.

In North Somerset the Lord Nelson at Cleeve has been bought by 
Tout’s Budgens, the mini-market specialist. They are in consultation 
with villagers and pub users to form a plan for the site. As the village’s 
only pub and a popular one at that we conclude that there should be only 
one outcome of these talks based on the fact that Asset of Community 
Value listing has already been gained for the Lord Nelson by local 
people with the assistance of a petition of nearly 700 signatures! 
Other pubs for sale in the region are the Bristol House in Weston-
super-Mare at £400,000 with Fluerets, and the Plume of Feathers 
in the tiny Somerset village of Rickford is offered at £625,000 with 
agent Stonesmith Property Specialists. The long-closed Pioneer in 

Keynsham is undergoing conversion into housing, but it’s all change at 
the Warwick Arms at Clutton which is no longer a Mezze restaurant; 
the site has been passed on to Jackie and Raj who will be serving their 
twist on traditional pub food. The Good Beer Guide-listed Two Pigs at 
Corsham closed late 2016 and has now been granted change of use, a 
sad loss for this popular pub.

Last quarter we reported on the closure of local heritage pub, the 
Red Lion at Ampney St Peter in Gloucestershire. The latest from our 
Pub Heritage Group is that this rare rural gem has been granted ACV 
status thanks to a CAMRA campaign. The owner has notified the 
Council of the intention to sell, so a group is being organised to register 
its interest in bidding. The group is called Cotswold Taste (CT). What 
they have in mind is a Drewe Arms (a pub in Drewsteignton, Devon) 
type of operation with the historic core preserved and something 
upmarket and gastro built around it. We await a successful outcome.

Mike Jackson
for the Bristol Pubs Group
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Kings Arms
The King’s Arm in Kingsdown has now been converted to 

housing.

Farriers Arms
The Farriers Arm in Fishponds has been closed for 

some time but has recently been squatted in.

Prince Albert
The Prince Albert in Kingswood was a humble Victorian 

neighbourhood pub with attractive proportions which 
has since been turned into two houses.

Seven Ways
Photographed here in 2008, the Seven Ways, off Old Market, was 

a sturdy attractive building, substantially altered and enlarged 
when it was converted into housing. The skittles alley which was 

at the back of the pub was demolished during the redevelopment. 

Closing 
Time

For several years now the Bristol Pubs Group has been vigilant 
in the fight to save at least some of the numerous pubs that 
are lost each week both locally and nationwide. Pints West 
has followed some of the successes of the group’s campaigns 

as well as some of the sad defeats.
Now local photographer Gavin Roberts has collated some of his 

own work for part of an exhibition entitled ‘Closing Time’ held in 
Stokes Croft around the end of March. 

Gavin is a commercial and magazine photographer who has been 
documenting pubs in the Bristol area for the last eight years. Gavin 
says: “Through this series of images, I aim to capture the abandoned 
strange beauty of these places, that once stood as the social hub 
for so many people, and to document the decline of the local pub 
in and around Bristol. It always struck me how sad it was to see 
solid community pubs demolished to make way for another block 
of luxury flats or business development. Although there has been 
a resurgence for real ale in the form of ‘craft’ beer bars in the city 
centre, the suburbs are continuing to lose their pubs at an alarming 
rate. These sites are very appealing for supermarkets or developers 
as they have solid large buildings sitting on a spacious plot.”

The documentary project has not only covered older nineteenth 
century buildings but some of the pubs built post World War II. 
“I realise that you could easily argue that some of these have less 
architectural appeal but they too are centres for the community and 
in time will have an increased sentimental value and they deserve to 
be documented.”

In some cases pubs have been left to rack and ruin before being 
demolished, for example the George on Kingsland Road, while 
others have been closed and may or may not reopen but certainly 
deserve to be saved, like the Printers Devil, Broad Plain.

Gavin hopes that this exhibition will bring attention to the plight 
of the local pub and its importance in our neighbourhood and that 
without these hubs of social tradition our community is a much less 
rich environment.

If you get the chance, check out the original photographs, along 
with others, at the ‘Closing Time’ exhibition in Hamilton House in 
Stokes Croft between 24th and 29th March. For those readers unable 
or too late to view the exhibition, a selection of Gavin’s work is 
included here, though size and printing limitations may not do them 
justice. They should also be appearing around that time on Gavin’s 
web site www.gavinroberts.co.uk.

George
The George, in Kingsland Road, St Philips, was closed for 
many years during which time trees and vegetation began 

growing through the building, and was photographed 
many times. This image shows the current view. The 
upper level was demolished and the only part of the 
building now remaining is the ground floor entrance.

Friendship
The Friendship, a large ‘mock Tudor’ period pub in 
Knowle, was surrounded by a hoarding prior to its 

conversion into a supermarket.

Pit Pony
The Pit Pony in Easton was a post WWII pub. The 

whole site was completely cleared and new housing 
was built.

Earl Russell
The Earl Russell in Lawrence Hill was closed and then 
became a community centre. This view shows it as a 

one-room pub.

Highwayman
The Highwayman in Kingswood was demolished last 
year and housing has been built on the site. No trace 

remains except for the pub sign which was rather oddly 
left standing.

White Horse
The White Horse, an attractive red-brick pub in 

Bedminster, was converted into housing, though an 
attractive horse relief over the main door was thankfully 

preserved by the developers.
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The Bristol House Inn : Pub Saving Award
Campaigners in Weston-super-Mare who have been fighting to save 

their local from closure have become finalists in the CAMRA’s first 
ever Pub Saving Award.

The Bristol House Inn, which has been part of the local community 
since the 1930s, closed in 2012 and was set to reopen as a Tesco 
Express. It was saved by the local community through a flurry of over 
160 letters of objection along with a petition signed by over 3,000. 
The campaign group managed to secure an Asset of Community Value 
(ACV) listing for the pub and gained a great deal of coverage in the 
media for their efforts, finally rejoicing when Tesco backed away from 
the sale.

Campaigner Mark Thyer (left) receives the award from Richard 
Brooks (Bristol & District CAMRA branch chair) and Peter Bridle 

(branch pubs officer)

Some of the Bristol House Inn locals

More recently, the Co-operative Group applied for planning 
permission to convert the pub to a convenience store. The campaign 
group sprang back into action, organising objections by local people to 
the proposals. These objections were successful as the Council refused 
permission for the conversion.

The Pub Saving Award was launched by CAMRA recently to 
recognise communities who have successfully rescued local pubs from 
closure. The Save the Bristol House Inn campaign was presented with 
their award on Tuesday 29th November.

Richard Brooks
(Award presentation photo by Tony Durbin)

The Old Tavern on Blackberry Hill, Fishponds is located just where 
the road narrows opposite the former Blackberry Hill hospital 
site and is close to Snowdon Road and the River Frome (on bus 

routes 5, 16 and 48A). It is a two-storey hipped-roof Georgian building, 
incorporating an adjacent property with a later two-storey side extension 
added in 1877, perhaps to remodel it into a pub.  

The pub has some bulls-eye window panes in one of the ground 
floor tripartite windows (whether these are original or not would need 
to be confirmed), more tripartite windows on the ground and first 
floors, one-up-one-down sash windows on the extension and, due to the 
building’s architectural importance, has been listed at Grade II by 
English Heritage.  

The pub has a garden area and a separate outbuilding accessed by 
a side entrance which was used as an African grill and restaurant called 
‘Safari Hut’, presumably to generate extra business. The pub, which is a 
free house, advertises the fact that it opened seven days a week, served 
home-cooked food, Sunday roasts, breakfasts, lunches, hosted live 
music, has outside seating with a play area and a bouncy castle, Sky 
Sports, Thursday night quiz nights, would be available for pool and darts 
teams, and to hire for private functions.

However, despite having all of these attributes the pub closed for 
unknown reasons sometime in November 2016 and has remained so ever 
since, with the curtains drawn across on all of the downstairs windows 
and no sign of any activity taking place there. 

Arbor Ales brewery rented space at the pub up until 2008 and when 
they moved out it closed for a while before a refurbishment took place to 
try to revive its fortunes. Because the pub is not on a high-street location 
but in more of a semi-urban area, it tended to attract more of the local 
clientele rather than students who live nearby or outsiders. However, the 
pub had apparently received some negative reviews some years back, 

Old Tavern: end of the road or ripe for a second regeneration?

not helped by there sometimes being no real ales on sale.
What the future holds for it is unclear as, although the pub is 

on a busy link road, there might be limited passing trade – but if an 
experienced and enterprising landlord or a microbrewery could take 
over the premises then there is every possibility the pub could be 
rejuvenated and given a new lease of life. Local residents who have 
lost their only local pub – and outside visitors – might be tempted to 
support it after a makeover, especially if it could serve real ale as well 
as providing the food and music offering. The pub’s closure is of great 
concern to Bristol Pubs Group on top of the loss of other pubs in the 
area which include the Cross Keys and Farriers Arms in Fishponds and 
the Merchants Arms in Stapleton. This might be yet another pub worthy 
of an Asset of Community Value application if there is enough 
community support.

Ian Beckey

BRISTOL PUBS GROUP

Refreshingly Traditional

38 Jacobs Wells Road . Clifton . Bristol

C

M

Y

CM

MY

CY

CMY

K

170127_H&A_Advert.ai   1   27/01/2017   15:44

After a while running the Hope & Anchor on Jacobs Wells Road 
in Clifton, Peter Gibbs has decided to concentrate solely on 
developing his second pub, the 2016 Bristol & District CAMRA 

Pub of the Year, the Volunteer Tavern in St Judes. 
Included in his plans are the intention to build a new brewery on 

land right next to the pub. This is great news – the pub already offers a 
very good range of changing ales, so to complement these with beers 
brewed on site will add another dimension to the pub’s offering. 

We may have to wait a while before we can try these new beery 
delights, though, as it may be around the middle of next year before the 
brewery is up and running.

So what of the Hope & Anchor? James Carden and his business 
partner Chrys Kelson are taking on the remainder of the 12-year lease 
for this pub. 

James has 17 years’ experience in the pub trade and had his own pub 
in Brighton, two tenancies with Marston’s in Nottinghamshire, and he 
was also bar and cellar manager at the Cornubia. It should come as no 
surprise that he knows how to look after beers! Chrys has also worked 
for a long time at the Cornubia.

The Hope & Anchor will have two regular ales on (St Austell’s 
Tribute and Cornish Best) and use the other four hand pulls for other 
local(ish) constantly changing ales (with a CAMRA discount of 30p a 
pint). At the time of writing this the bar featured Twisted Oak, Prescott, 
Bespoke and Plain Ales beers.

James and Chrys are looking to keep to traditional pub values; they 
also want to deliver value for money, and to be part of the community. 
So expect a warm welcome, a decent and affordable pint, no sport but 
plenty of banter, and hearty home-cooked pub meals. Then there is that 
hidden garden! So, why not check it out sometime? 

Long-term CAMRA Good Beer Guide entry, the Cornubia, proves 
to be as popular as ever. Phil and Jacki, who have been running the pub 
for several years now, remain at the helm and the pub continues to offer 
a very good selection of ales from independent breweries, which usually 

Developments at the Hope & Anchor, 
Volunteer Tavern and Cornubia

includes at least one dark ale, often a stout. Under their stewardship, the 
pub has had many improvements in recent years and is popular with all 
ages. 

Many CAMRA branches visit Bristol in view of its growing 
reputation as one of the best cities for beer, and the Cornubia is a 
popular destination as part of a pub crawl. In light of James’s departure, 
Jacki will be taking on a more prominent front-of-house role in running 
the pub, so expect a warm welcome and a decent beer next time you pop 
in.

Pete Bridle
Volunteer Tavern, 9 New Street, St Judes (near Cabot Circus) BS2 9DX.
Hope & Anchor, 38, Jacobs Wells Road, Clifton, BS8 1DR.
Cornubia, 142 Temple Street, BS1 6EN.

James Carden at the Hope & Anchor
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It’s been another good few months for Good Chemistry, starting 
before Christmas with the inaugural Christmas Brewers Market, 
hosted at GCHQ (Good Chemistry headquarters), proving a 

resounding success. This event saw Wiper & True, Lost & Grounded, 
Bristol Beer Factory and Crane Beer showing off their wares at Good 
Chemistry, which was packed with beer fans looking for that perfect 
Christmas gift.

The tap takeover at the Greenbank, Easton, at the end of February 
was another successful event for Bob & Kelly, with this popular, 
community-focused pub hosting four cask and three keg ales from Good 
Chemistry.

Alongside the currently available range of Good Chemistry beers 
of Becoming North – sure to be very popular and well-received at the 
forthcoming Bristol Beer Festival – Big Bang, Redstart Rye and Wild 
Forest, two new offerings have recently been brewed. Firstly there 
is Kokomo Weekend, a 7% IPA with tropical flavours of pineapple, 
passionfruit and mango that all emanate from the hops. Although 
currently only available in bottle and keg, it’s the perfect tropical, 
sunshine hit to get us through the Bristol winter. Secondly there is 
Numbers Game, a 4.8% thirst-quenching amber ale that has been 
brewed in collaboration with 25A Old Market and No. 12 Easton, and 
which is available on sale in both these places as well as in the wider 
world

As well as being on sale in all the usual pubs, bars and bottle shops 
across Bristol, Good Chemistry beers are now permanently available 
on keg in Chance & Counters, Bristol’s popular board games café at the 
bottom of Christmas Steps, and, in the coming months, lovers of Good 
Chemistry can expect to see a greater and wider offering of cask, keg 
and bottles in Bristol, Bath and Cardiff, as well as in Gloucester and 
Cheltenham.

Looking ahead to the coming months, the third incarnation of the 

Following the success of the two East Bristol 
Brewery Trails that book-ended the summer last 
year, it’s a pleasure to announce that the May Day 

Bank Holiday weekend of Saturday 29th and Sunday 30th 
April 2017 will see the third incarnation of the trail, with 
Arbor Ales, Dawkins Ales, Good Chemistry Brewing, 
Left Handed Giant and Moor Beer all opening the doors 
of their breweries to welcome the great public of Bristol 
and beyond. Whereas 2016’s spring and summer trails 
formed part of the Food Connections and Bristol Beer 
Week events, respectively, the popularity and success 
of last year’s trails means that 2017’s version will be a 
stand-alone event, giving everyone the chance to meet the 

brewers, explore the area and try some great local cask, keg and bottled beers.
The East Bristol Brewery Trail is centred around the start of the Bristol 

& Bath Cycle Path in The Dings, St Philips, close to both Lawrence Hill and 
Bristol Temple Meads stations, with all five breweries within easy walking (or 
cycling) distance of each other.

The breweries will be open from 11am until 8pm each day, and you can pick 
up a map at the first brewery you visit. If you get a stamp at every brewery in the 
trail, you’ll be entered into a prize draw for the chance to win a selection of the 
East Bristol breweries’ beers. For more information, check out the event details 
on Facebook and Twitter or on the individual breweries’ websites.

Stephen Edmonds

East Bristol 
Brewery Trail

Good Chemistry Brewing

East Bristol Brewery Trail, following the success of the first two trails 
in 2016, takes place over the May Day Bank Holiday weekend, on 
Saturday 29th and Sunday 30th April. For their part of the trail, GCHQ 
will be offering a great selection of their cask and keg beers, served 
by their handsome bar staff to the accompaniment of music from the 
resident DJ, with hopefully delicious food on offer too.

GCHQ will also be a venue for this year’s Pint of Science festival 
in mid-May (www.pintofscience.co.uk), hosting a range of academic 
speakers who are bringing their research out of the lab and lecture 
theatre to pubs and breweries in order to make their work more 
accessible to the general public.

There will also be more open brewery events as the spring turns 
into summer, so look out for more details of these and all other Good 
Chemistry news on the internet and social media.

Stephen Edmonds

Look out for two Moor beers at the CAMRA Bristol Beer Festival 
at Temple Meads towards the end of March, where Nor’ Hop and 
Last Minute (a deliciously spiced 7.1% porter) will be available. 

And note that the venue is less than ten minutes’ walk from the Moor 
Tap, for anyone who hasn’t had enough beer at the festival! Current 
opening hours at the Tap are Wednesday to Saturday 12 till 10pm, and 
Sunday 12 till 6.

The big event this summer will be Moor Beer’s tenth anniversary 
celebrations, which take place over the weekend of 16th to 18th June. 
There will be a beer festival at the Moor Tap featuring rare beers form 
overseas, some of which will be making their first appearance in the UK. 
There will also be special beers from Moor, beers from neighbouring 
local breweries, and plenty of Moor beers served from the cask. Street 

food will be available at 
the brewery throughout the 
weekend. On the evening of 
Friday 16th there will be a 
warm-up party at the Lanes 
in Nelson Street. This is 
the place to be for that rare 
combination of good beer, 
bowling and pizza! And on 
Saturday evening, there will 
be a gig at the Exchange in 
Old Market (details of the 
bands yet to be confirmed). 
Ticket numbers at the 
Exchange are limited to two 
hundred. Look out for how 
to get tickets on Moor’s 
social media accounts. 

In other news, keep 
an eye open for Moor’s 
“canbulance” at summer 

events – supplying the thirsty masses with Moor’s canned beers, 
accredited by CAMRA as real ale! The canbulance is currently being 
prepared in its new livery; I hope to have pictures for the summer 
edition of Pints West. 

The brewery’s website has received a welcome update, and new 
merchandise is available at the Tap and through the website. Among 
the new items is a rather fetching baseball T-shirt. Moor will also 
be featured in a multiple brewery trip, which will be auctioned off 

News from Moor Beer

at CAMRA’s Great British Beer Festival at Olympia in August. The 
brewery was also featured recently on Made in Bristol TV. 

The brewery continues to evolve, and the team are excited about 
a new yeast propagation system which will offer even more quality 
control and flexibility. 

And finally, Moor have donated £2,000 to Bristol University cancer 
research fund, raised through the sales of their beer PMA (“Pale Modern 
Ale, for people with Positive Mental Attitude”) last year – well done to 
Justin and all involved. Phil Cummings   

Moor owner Justin Hawkes with cans of PMA

Incredible Brewing Company had its best Christmas ever 
in 2016, selling all of its stock, and Stephen Hall, Mr 
Incredible, has been spending the first few months of 2017 

brewing like crazy to replenish it.
Incredible is soon to purchase a new five-barrel kit, and 

has also been granted a premises licence at the brewery in 
Brislington to enable online sales – a marketing campaign to 
announce this will be taking place this spring, so watch this 
space.

More welcome news is that 2017 will see far more 
Incredible beers available in cask (and keg), and fans of 
Incredible are looking forward to seeing them on tap in the 
pubs of Bristol. 

March’s Bristol Beer Festival will see the Black IPA on the 
‘LocAle’ bar, which is expected to be as popular as Incredible’s 
previous festival offerings, and Stephen will also be taking his 
chocolate beer to Bristol’s Chocolate Festival in April.

Beers that we can expect to see on sale in the coming few 
months are Black IPA, Amber, Grapefruit IPA, Pale, Patersbier, 
Coriander and Lime, Elderflower and Nettle, all available 
in 500ml bottles. As Stephen says: “There is always limited 
availability of the casks as it a small brewery. After expansion 
in March I plan to produce many more casks and a few kegs for 
local distribution as well as for my event bar.”

For the latest news on events, beers, stockists, etc., you can 
visit www.incrediblebrewingcompany.com. 

Stephen Edmonds

Incredible news
For over a decade Peter Mitchell 

of Mitchell Food and Drink in 
Gloucestershire has been lecturing 

around the world about cider and perry faults 
and improving standards for consumers across the world. It’s very 
reassuring that producers are prepared to be taught to analyse and 
probe their products to ensure a faultless product is received by you 
the customer.

So, what are some common faults? You might have heard 
of ‘mousiness’ which is a lingering dry mousy or over rich 
popcorn taste; strangely some people can detect it more easily 
than others. Some people even like the taste and seek it out. It’s 
caused by a quite rare lactic acid and yeast reaction and generally 
most producers try to avoid creating it as it interrupts their quiet 
enjoyment of the products.

Have you heard of a ‘flabby’ cider? This is where the drink 
is out of balance and lacks acidity. Rather than having the light 
elderflower notes, or full fresh rounded quality of this season’s cider 
or perry, a ‘flabby’ cider might be some of last year’s stock. Malic 
acid gives cider its tart zippy freshness and adds to its mouthfeel – 
hence the fact cider can become ‘flabby’ if the malic acid level is 
low.

Sometimes if it’s been warmer than normal while the products 
have been fermenting yeasts can create an acetoin note like 
butterscotch. Although not everyone thinks of this as a fault, and 
in some regions they seek out this more flavoursome cider as their 
tipple of choice. As the cider matures these notes level out and 
disappear.

The most common fault however is ‘going hard’ or oxidation 
where the cider or perry has been in contact with the air for too 
long. An oxidized product will taste slightly sour, one dimensional 
and very woody. Interestingly the spread of bag-in-box use has seen 
the amount of ciders and perries which go hard reduce and help 
ensure every customer gets a glass of sunshine when ordered.

Gillian Hough

Quality real cider in pubs 
- from simple beginnings

Faulty cider 
and perry?

Since I discovered real cider at my first CAMRA beer festival in the 
late 80’s the availability of the product in pubs has dramatically 
increased. At the time, where I lived the nearest pubs to me where I 

could enjoy a real cider or perry were around 50 miles away in Norwich 
or Cambridge, and there were only one or two pubs there where it was 
available.

Thankfully it is a very different situation now, with not only most real 
cider drinkers being able to find a pub nearby where they can enjoy their 
favourite tipple, but the number of producers has also increased with most 
areas of the country having at least a few that they could call local.

One reason for the increase in availability of real cider in pubs is, no 
doubt, the fact that they can buy it in a bag-in-box. This means that the 
producers don’t have to get their tubs back and there is less likelihood of 
spoilage due to the air getting in to the container in which the cider is kept. 
It is also much easier for a pub to keep a box at the back of the bar than a 
tub.

Whilst the cider in a box is unlikely to spoil due to air getting in to it, 
it still needs some care and one of the most common problems that I come 
across is cider that has not been kept at the right temperature. You may find 
it convenient just to put your box of cider on the bar and leave it there but 
you are very likely to find that, unless you are selling it very quickly, the 
quality of the cider will deteriorate. In fact, I have spoken to at least one 
producer who has refused to sell his cider to a pub which does this because 
he was worried about the quality of his cider at point of sale.

So, what temperature should you keep your cider at? Real cider is best 
kept at cellar temperature. I realise that it is not possible for all pubs to keep 
their cider in the cellar at all times but, if you can find a way of overcoming 
this problem, the quality is likely to be better and it could reduce wastage 
due to cider going off. One of the ways some pubs deal with this is they only 
have the boxes on the bar during the hours that they are open.

Hopefully having good quality real cider available for customers 
throughout the country will give more people the opportunity to visit their 
local pub and enjoy a product that has been produced in Britain for many 
years.

Andrea Briers, Chair of CAMRA’s 
Cider & Perry Campaigns Committee (aka APPLE)
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BADRAG, the Bristol & District Rare Ales Group, 
is an award-winning campaigning group within 
the local branch of CAMRA, the Campaign for 
Real Ale. 
Its aim is to promote the rarer styles of real ale, 
in particular dark beers such as milds, stouts 
and porters, plus the even rarer old ales and 
barley wines.

BADRAG@camrabristol.org.uk
www.camrabristol.org.uk

BADRAG 
Bristol And District 
Rare Ales Group

At its recent review gathering BADRAG agreed to focus more on 
dark ales in the hope that it would make the campaign’s aims 
clearer to all, as there are still people – occasionally licensees of 

pubs participating in BADRAG trails included – who think the group 
supports any ales that happen to be rare rather than those of a rare style. 

The group will however continue to support any licensee that 
provides rare styles of real ales that are not dark, such as light milds and 
speciality ales. At the time when BADRAG was established ten years 
ago most bars only provided variations of bitter, golden and blond beers. 
A growing number of pubs in the Bristol area now support the styles of 
ale that BADRAG campaigns for, and there have been reports that locals 
and people coming from afar have been increasing their business. 

However, it remains the case that the majority of bars still have 
only variations of bitter, golden and blond beers – and so the campaign 
continues. . . .

BADRAG City Centre Stout and Porter Trail
Of the rare ale styles that BADRAG supports, porters and stouts 

are probably the most popular. Unfortunately most publicans tend to 
offer them only in the winter months, so making them more available 
year round is one of the central themes of BADRAG campaigning. 
Following on from two other recent BADRAG weekend trails, the City 
Centre Stout and Porter Trail was held on Saturday 26th of November 
thus falling in the winter meaning that it attracted good support from 
the landlords. The trail was equally popular with around 40 people, 
both CAMRA and non CAMRA members (trails are open to all), who 
participated over the course of the day. 

The starting point was the Hope and Anchor on Jacob Wells 
Road in Clifton bordering Hotwells where, in a relatively peaceful 
environment compared with what was to come, we were offered 
Gloucester Brewery Dockside Dark (5.2%) and Gyle 59 Dark and Bitter 
(5.8%), a black IPA; a great start.

On to the Berkeley in Clifton (near top of Park Street) which was 
quite lively as always and where we found Exmas by Exmoor Brewery, 
Cotleigh Reinbeer, Jurassic Smoulder Rauchbier and Chris Moose by 
Butcombe. An interesting range of dark and unusual beers which were 
sampled and were appreciated by all.

Moving down the hill we entered into the breach with all the 
Christmas shoppers at the Christmas Steps. On handpump was Odyssey 
Brew Company Notorious Stout American Dry (5%), an unusual brew.

A short walk across the road took us to the Bank Tavern where as 
well as more shoppers busy reviving themselves in between transactions 
we found a nicely kept Twisted Oak Slippery Slope porter.

Back through town, across the water and still in good numbers we 
made it to the Bridge Inn. In a more relaxed drinking environment we 
sampled what has been acclaimed by beer writer Roger Protz as one of 
his ‘Ten of the Best’, Titanic Plum Porter at 4.9%.

The final stop was the Volunteer Tavern in St Judes where we were 
served Espresso by Gloucester Brewery (4.5 %), a great one to finish on 
and a little like having a coffee at the end of a meal!

Thanks to Denise Swain for organising and leading the trail and to 
the landlords/licensees for supporting BADRAG.

Kingsdown Rare Ales Trail 
The Kingsdown Rare Ales Trail returned as an evening trail after 

a break of some time, thanks to Jerry Fletcher and Pete Bridle who 
researched and led the trail. On Thursday 1st December it started at the 
Hillgrove Porter Stores, then on to the Hare on the Hill, Cotham 
Porter Stores, Green Man, Robin Hood and finally the Gryphon. This 
was the most popular trail of the year with forty-five people supporting 
it and enjoying many excellent rare dark ale styles. Thanks to the 
licensees who fielded at least one rare ale style.

Other BADRAG news
Each year BADRAG meets to review its activities during the previous 

year and plan activities for the coming year. The latest one took place in 
January at the Portcullis in Clifton; thanks to Paul & Dee Tanner, who 
often have a dark beer on the bar, for laying on Springhead Drop O’ The 
Black Stuff, at 4.0% a delicious “easy-drinking porter”. 

A few problems with the BADRAG activities during 2016 were noted, 
but overall the campaign was deemed successful. In 2017 in addition to the 
events below a BADRAG mini-fest and barbecue is planned during August 
at the New Inn, Mayshill; and it was decided that the Bedminster and 
Harbourside trail is to concentrate on pubs in Bedminster and upstream of 
Prince Street Bridge on the Harbourside, toward Temple Meads, and also 
to limiting trails to half a dozen pubs not too far apart (of which around 
half would be pubs that do not have dark or rare ales on the bar regularly, 
should they agree to for the trail). Some trails have had up to nine pubs in 
the past. Limiting trails to six pubs will reduce the number of pubs we take 
our campaign to, so if you would like to consider organising a trail please 
volunteer by emailing badrag@camrabristol.org.uk.

At the end of February, just before this edition of Pints West was due 
to be published, the Old Bank at Keynsham laid on a Rare Ales Winter 
Festival and hog roast in support of the BADRAG campaign, many thanks 
to Simon Sherwell and his team for that event and having a rare / dark ale 
on the bar regularly. 

Future BADRAG events
Here are some events at which you may enjoy some BADRAG style 

ales (see www.camrabristol.org.uk/diary.html for any late changes).

 Thursday 30th March – 10th Anniversary Social: 
Come to the Lime Kiln behind the City Hall, Bristol from 7pm for an 
informal social to raise a glass of dark or other rare ale to celebrating 
BADRAG’s tenth anniversary. 

 Saturday 1st April – BADRAG visit by train to the CAMRA 
Chippenham Beer Festival: 

Meet by Temple Meads ticket office at 10:40 in time to purchase 
GroupSave tickets (33% off) to catch the 11:00 train, arriving just after 
the queues have died down for the lunchtime session (which runs 11am 
to 4pm). Stalwarts will recall sitting by the river Avon supping beer in the 
sunshine so remember sunscreen or a hat if you like the outdoors and are 
feeling optimistic about the weather this year! Chippenham is a delightful 
beer festival with plenty of variety and ample space and seating. Contact: 
Dave Kibble 07976 732934. Tickets £10, which includes £5 CAMRA 
members’ beer tokens (£3 for non-members) obtainable in advance from 
www.nwwiltscamra.org.uk or on the door.

 Saturday 29th April – South Gloucestershire Mild Trail:
Get in early for this popular event by coach, being researched and led 
by Brian Abbott. Bookings are essential – email branch social secretary 
Andy Gray (social@camrabristol.org.uk) or sign up at CAMRA branch 
meetings. The cost will be between £10 and £15 per person depending 
on numbers. A minimum of 25 people is required to run the trip, but with 
about 40 on recent trips you may want to hurry to secure your place.

The coach will depart from the Cornubia at 11.15am, also picking 
up opposite the Drapers Arms on Gloucester Road at 11.30am. The first 
stop is planned to be the Horseshoe, Downend, and then followed by the 
Cross Hands, Winterbourne Down; Rising Sun, Frampton Cotterrell; 
New Inn, Mayshill for a one-hour food stop at 2pm; Horseshoe, Chipping 
Sodbury; Beaufort Arms, Hawkesbury Upton; Old Spot, Dursley; and 
Wheatsheaf, Thornbury. Dropping off outside the Drapers Arms in 
Gloucester Road, at the White Lion on the Centre, and finally at the 
Cornubia at about 7pm.

Laurie Gibney
(City Centre Stout and Porter Trail by Michael Bertagne)

THE NEW INN 
MAYSHILL 

Badminton Road, Mayshill, 
Nr Frampton Cotterell, Bristol. 

BS36 2NT 
01454 773161 

dallyinns@aol.com 
Great Home Cooking 

7 Days A Week 
Real Ales & Cider 

CAMRA Members         
discount every day. 
Please show your      
membersh ip  card     
before     ordering. 

Coates House in Nailsea 
supporting BADRAG style ales

A ‘neighbourhood café bar’ has opened 
in Nailsea dispensing BADRAG style 
ales regularly from one of its pumps

There is a ‘new’ venue in Nailsea which supports BADRAG style 
ales regularly on one of its handpumps, such ales being only 
found in Nailsea occasionally on a few other bars. (An exception 

is the Ring O’ Bells that has one pump devoted to dark ales.) 
Situated at the shopping precinct end of the High Street, opposite 

Waitrose, and previously a traditional town-centre pub named 
the Queens Head, it reopened in November 2016 after extensive 
remodelling, as a stylish “neighbourhood café bar”, and with a new 
name.

The name Coates House comes from Coates Cider, which was once 
made in Nailsea (the jingle “Coates comes up from Somerset, where the 
cider apples grow” may be familiar to some). 

Open from 8.30am until 11pm seven days a week, the Coates House 
has been busy since the day it opened!

The pub is owned by the same people as the Hawkes House in 
Thornbury and Theoc House in Tewkesbury, James Murray and Simon 
Extance, and managed by Alistair MacLeod. 

Dark, amber and golden real ales, sourced from breweries within 
about twenty miles, change every two weeks, with a real cider changing 
every six months. The seasonal menus use local fresh produce and 
include breakfasts, tapas, wraps, brunch, ‘street food’, burgers and light 
bites. Board games and toys are available, and the bar is family-friendly. 

Entering past the courtyard seating at the front, the bar with log-
burning real fire and toilet for disabled is to the right; straight ahead 
is the staircase to the toilets and, from Spring 2017, a roof garden. 
To the left is a lounge seating area leading through to the main eating 
area, kitchen, and bi-fold doors to the rear courtyard with more outside 

seating and rear exit. The tables, chairs and stools are an interesting 
collection of recycled furniture.

The bar is dog-friendly, but that does not apply to the lower dining 
area adjacent to the kitchen. Smoking areas are in the courtyards at the 
front and rear of the premises. Wifi and newspapers to read are free and 
there is a sports TV. Events, when prebooking is advisable, include a 
jazz club second and last Wednesday of every month, ‘beer & burger’ 
Thursdays, and quiz night every Sunday.

Buses to and from the centre of Nailsea are numbered X8, X9, 
X6A, 88A and 88C. Nailsea & Backwell railway station is about two 
kilometres away but is served by regular Nailsea-bound buses. Parking 
is available in shopping centre car parks nearby. See WhatPub (whatpub.
com) for more information.

Laurie Gibney

OPENING TIMES: MON-SAT FROM 12PM. SUN FROM 2PM.
FOOD served 12-3pm mon-fri - SUN pies from 2pm

passage street, Bristol BS2 0JF

“one of the cheapest places in the city to enjoy 
a beer, particularly when the pub always has 

a choice of four high quality real ales on draught.”
BRISTOL POST, PUB OF THE WEEK, JAN 2015

bridgeinnbristol.co.uk

BRISTOL
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This piece could have the alternative title of The Portishead Half 
Pint Challenge. I’ll explain. I was always rubbish at science 
at school but lately I’ve been intrigued by the question of how 

sober I would be at the end of a complete pub crawl of Portishead if I 
contained myself to a half pint of beer at each pub. My theory was that 
the walk between pubs and the time needed to walk and drink, if done in 
a leisurely fashion, would soak up the alcohol. After boring friends with 
this challenge for some time, the opportunity presented itself on a cold, 
clear Tuesday in January and Ian Looker agreed to be my wingman for 
the day.

We started at the Ship, a free house on the coast road leading out of 
town and home since its opening in November 1973 of one Victor Long, 
its landlord. Now 73 years young, Vic still holds traditional hours and 

closes at 2.30 lunchtimes so it suited our aims to arrive there at 2 ish. 
Some may say Vic is old fashioned. Indeed, he always greets you from 
behind his bar with a splendid tie and pressed shirt, standing ramrod 
straight to his full 6 foot 7 inches. There is no press-screen till, indeed 
the till doesn’t seem to be computerised (Vic adding up out loud to the 
amusement of some who interrupt his additions). Next to the bar is a 
sign pointing out that mobile phones are not to be used – Vic not owning 
one himself. Could it be that Victor has started to push his technological 
boundaries, recently partaking in a spoof YouTube clip set up by local 
Stuart Walsh which plays on Vic’s outlawing of mobile phones and 
his own idiosyncratic way of dealing with customer service. You can 
see Vic’s acting abilities for yourself by searching on YouTube for ‘A 
Christmas Bender’. Not content with playing with his new YouTube 
pals, a sizeable piece on Vic appeared in a local history publication, the 
winter 2016 edition of Posset Pieces. To me, Vic is a true ‘character’ of 
a landlord who you immediately associate with the Ship when you think 
of him. The 43 years clocked up as landlord must be one of the longest 
terms in our area. You can access Vic’s extensive local knowledge by 
visiting him and his wife, Debbie, during traditional pub hours.

In our visit this time, the ales available were Otter Bitter, Bass and 
Twisted Brewing’s Pirate. Bass is a regular at the Ship but is now rarely 
found in town so we opted for two halves for a total of £3.20 and were 
not disappointed. We said our goodbyes and headed downhill towards 
our next stop. 

The parameters we set for the day were to visit every drinking 
establishment in town dispensing real ale on draught on the day. 
Heading for the Windmill Inn on Nore Road, we took the pavement 
for around half an hour but the more adventurous could alternatively 
take the coastal path to the next two pubs. The Windmill is a large, 
multi-leveled pub which has food available throughout the day. Now 
owned by Fuller’s, at least two of their own beers are usually on tap 
plus Butcombe Bitter and two guest ales. When we visited, the two 
guest beers were from Bristol Beer Factory (Independence and Enigma). 

We had a half pint each of the guest beers for £3.80, enjoyed both 
and headed off. I should mention the Windmill is also featured in the 
YouTube clip.  

A further 30 minutes’ trek which took in the Esplanade and the 
historic Woodlands Road led us to the Royal Inn which sits at the end 

of Pier Road, overlooking the pier which was used to ferry transatlantic 
passengers in Victorian times. The Royal is run by the Pelengaris family 
led by the friendly Jimmy and his daughter Sara – who shows surprising 
acting skills in the YouTube sketch on the pub. The Inn originally 
opened in 1830 as a hotel to serve transatlantic passengers. A free house, 
regular beers here are Sharp’s Doom Bar and Butcombe Bitter with 
at least one guest beer, but Jimmy is never slow to try things and has 
been known to run cider festivals in the summer. Here we opted for two 
halves of the guest beer, Butcombe’s Rare Breed, for £3.70. The Royal 
is handily sited at the top of the steps leading down to the Portishead 
Marina development. After walking across the lock gates to the other 
side of the marina, a five-minute walk along the waterside found us at 
H&W. This is the architecture award winning pub and restaurant which 
has been fashioned out of shipping containers and which lies alongside 
the marina so is at the heart of things in this bustling new area. As the 
name indicates, H&W is owned by Hall & Woodhouse and usually 
features three of their own Badger real ales on draught but no guests. 
When we were there only two ales (known as ‘craft ales’ here) were 
on. We both opted for half a pint each of Badger First Call for £3.80 
and enjoyed spending time in such comfortable surroundings before 
returning to our quest.

Leaving H&W, we carried on walking along the water’s edge 
towards Harbour Road and the still relatively new Wetherspoon 
establishment, the Posset Cup. Here the friendly barman served us 
two halves of Exmoor Gold for £2.62 (I think). Another four real ales 
were on when we visited including the ever-present Ruddles Best and 
Abbot Ale. An impressive new building with high ceilings and the usual 
upstairs toilets, the Posset Cup is well used by the local population. 

Our walk then took us a short way out of town along Harbour Road 
to the pathway which leads to the new Sainsbury’s and the Brewers 
Fayre pub, the Gordano Gate – owned by Whitbread and which is 
alongside the large Premier Inn. I have to admit that I am not a frequent 
flyer in this pub but we were impressed. As you enter, there is a smallish 
cosy lounge with a proper pub feel and which sits apart from the main 
eating area. We had a very friendly greeting and there were two real ales 
on – Doom Bar and Wychwood Hobgoblin Gold. We had two halves of 
the latter for £3.50 and found it to be crisp and thirst quenching and our 
favourite beer of the night.

From Brewers Fayre we moved – still with reasonable coordination 
intact – across Wyndham Way and all the way along Brampton Way to 
the end of the High Street away from most of the shops. Here, just off 
the High Street, is the Clarence House social club. Courage Best was 
available as a regular beer but we both went for halves of St Austell’s 
Tribute guest ale for a well priced £3. Mention must be made here to 
landlord Nigel’s own acting skills in the YouTube clip featuring an act 
calling him/herself ‘Dodgy Parsons’. 

Inn and around Portishead

The Windmill Inn

The Ship The Royal Inn

Dave Sims, who had been in situ for three months. Dave’s experience 
has been managing restaurants so we can expect food to continue to 
be part of the offering and the popular Sunday carvery will definitely 
be continuing. The real ales on offer (with discounts for CAMRA 
members) were regulars Doomb Bar, Brains SA and Exmoor Gold. We 
opted for two halves of SA for £3.60. After wishing Dave well for the 
future, we crossed the High Street to the Phoenix, which lies behind the 
Ghandi restaurant. The Phoenix is a family-run free house which is very 
much a local to many Portishead residents. Here you are unlikely to be 
ignored and conversation will usually flow freely. Tables in the main 
room were packed for the cribbage league in progress but there was 
still room at the bar and in the conservatory area. Landladies Monica 
and Dawn choose to source their real ales from Marston’s and their 
Saddletank, Pedigree and Jennings Clean Slate were on offer. We chose 
two halves of Pedigree for £3.15.

From the Phoenix, we went back over the High Street to the Impero 
Lounge. Now, the wife and I often use this smart café/bar/restaurant and 
it was with heavy heart that I have to admit to be pleased – for I was 
starting to wobble – to see the real ale that is often available here (Bath 
Ales Gem) had its tap covered so this lightweight was able to move on. 
As the Plough serves no real ales on draught and the White Lion is still 
closed, there was only one venue left for us. BS20 is a sports bar and 
members’ club previously known as ‘The Workmens’. The downstairs 
area seemed to be unused that night so we headed upstairs where 
satellite television screens show sport and there are two pool tables and 
a full-sized snooker table. The bar (also featured in the aforementioned 
YouTube film) was well used and friendly and a real ale was on in the 
shape of Doom Bar (the downstairs bar also showed a tap for Wickwar’s 
Bob). Two half pints of Doom Bar set us back a reasonable £3 which 
may go towards explaining the popularity of the bar.

It was with a little weariness that we ended our pub crawl after some 
eight hours and four miles walk and let the bus take us up the hill and 
home. For the two main protagonists, the statistics were eleven drinking 
establishments visited in eight hours, eleven halves of ale drunk and, 
being men of a certain age, approximately eleven toilet stops each. As 
to the experiment? The time we spread our drinking over and the energy 
expended by walking did not stop these lightweights from starting to 
feel a bit tired and emotional after our ninth pub and four and a half 
pints of beer. On the other hand, I was more sprightly than I would 
usually be the next day after drinking five and a half pints. My thanks go 
to fellow amateur scientist, Mr Looker, and Richard Jenkins who joined 
us in the evening and showed us how to play snooker.  

Neil Ravenscroft
(Photos by Ian Looker)

From here we walked a short distance away from town to the end 
of the High Street and the start of Bristol Road to the Albion, a Greene 
King house with well-priced food available throughout the day. Four 
real ales were available here: Greene King’s own IPA, Abbot Ale and 
Speckled Hen, along with Wadworth 6X. We opted for a half of Abbot 
and of the IPA for £3.85 (there could have been discounts if we had 
remembered our CAMRA cards) and I particularly enjoyed the sweet 
tasting Abbot. 

After some reinforcing sustenance, we redoubled our way back 
down the High Street to the Poacher, an Enterprise pub which has 
seen a number of landlords in recent years. We met the new landlord, 

BS20

Gordano Gate

The Albion
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Butcombe have been busy recently with an extensive rebranding of 
their entire range, which includes the core beers Butcombe Bitter 
(or Original as it now appears on the pump clips), Rare Breed 

and Gold.
They have, in their words, “designed the branding to mirror the 

brewery’s strong, independent spirit, but with humour and artistry that 
gets right back to the core values at heart of the brand and beer.”

This comes at a time when Butcombe enters a new phase of growth. 
Butcombe’s vision is, they say, “to establish itself beyond being a 
household name in the South West. To realise this vision, Butcombe 
is expanding its brewing operations and growing its pub estate to 100 
outlets over the next three to five years.”

The new core brand mark includes a new Butcombe logo with the 
image of a T-Rex dinosaur. The brand will be seen on packaging, pump 
clips and bar runners. Emmy Webster, marketing manager of Butcombe, 
said: “This marks a huge step forward for the Butcombe brand; it is as 
much a reflection of who we are as it is a statement of the development 
of the company, our intent for the future and our ambitious growth 
plans. This new direction aligns with our vision of becoming one of the 
nation’s most popular brewers.”  

The change in branding does not mean any change in taste or 
quality; they tell us the core beers will remain as good as they ever were. 
And while Butcombe Bitter may now be known as Butcombe Original 
– reflecting the fact that it was the original and only beer brewed by 
Butcombe during its early years – they assure us there is no change in 
the recipe. (We reported in the last issue that there were rumours that its 
recipe may be changing – Butcombe have confirmed it will not and we 
apologise for any confusion, or even distress, caused.)

We are now looking forward to trying a new beer in the core range, 
believed to be available all year round. The beer is named Goram after 
Bristol’s very own giant who, they say, was partial to a well-crafted 
ale. This “Avon IPA” is described as “using a blend of American and 
Worcester hops to achieve a balance between stone fruit, citrus and 
spicy hop aromas with bitter notes”. It is stated to be a “strong, full 
flavoured beer with the ABV of a classic session ale.”

The 78 Range
Butcombe have also announced the launch of a new series of 

ales under the “78 Range” banner. This harks back to 1978, the year 
Butcombe was founded by the late Simon Whitmore in old farm 
buildings at his family home in Butcombe, 10 miles south of Bristol. 
Each beer comes with its own story from things happening that year. We 
believe these will be available for around a month or so at a time. 

The first one made its appearance in February, and was called 
Union, a deliciously hoppy ale at 4.8% ABV. 

Its story is: “A beer for the people – they called the winter of ’78 
‘the winter of discontent’. Widespread strikes across the public sector 
brought the country to a standstill as workers fought for their rights. To 
mark this tumultuous period of British history, we’ve created a beer for 
the people.”

And its tasting notes say: “Fruity, smooth and packed with Super 
Pride hops, this beer is strikingly good and very sessionable. This 
Pacific ale keeps the bitterness low and lets the aromatics shine through 
with every single sip.”

The next beer up, and available in March, is Heathcliff, an English 
pale ale at 4.6% ABV. 

Its story: “A beer that’s already a classic – in 1978, Kate Bush took 
us to Wuthering Heights and claimed the number 1 spot with a timeless 
single about Emily Bronté’s romantic hero Heathcliff. To celebrate the 
blending of pop music and literature, we’ve made a beer that’s already a 
classic.”

Its tasting notes: “Light amber, this English IPA is not as strong 
as its American cousin, but it’s full to the brim with flavour. Herbal, 
spicy and blackcurrant notes balance with the amber and crystal malt 

No rest for the Great Western Brewing 
Company (GWB)

Real Ales
Direct To 
The Public

Hambrook, 
Bristol, 

BS16 1RF

Brewery Shop Opening Hours
Mon - Fri 10:00am - 5:00pm
Saturday 10:00am -  2:00pm

 Order Online At www.gwbrewery.co.uk

GREAT WESTERN BREWING COMPANY

RETURN OF THE NZ BREW
Golden in colour. 

Citrusy and grapefruit 
taste provided by the 

high alpha acid southern 
hemisphere hops.

Brewed with Pacific Jade 
delivering a herbal 

infusion of fresh citrus 
and a pleasing soft 

bitterness
 

 A fruity, full bodied ale 
with a subtle dry finish.

2016 was a busy time for GWB, particularly during the latter 
months of the year with the brewing of a number of new beers 
in addition to their normal range. They are not resting on their 

laurels, having submitted a good range of draught and bottled beers for 
the competition being held as a part of the SIBA Tucker’s Malting Beer 
Festival 27th to 29th April. 

As part of their drive to achieve external accreditation for their 
brewing process, GWB have just been subject to a formal audit 
by the Safe and Local Supplier Approval (SALSA) organisation. 

SALSA endorsement 
will provide added 
confidence to national 
and regional buyers.

On the personnel 
front, Jamie Winn has 
been appointed as their 
marketing manager, 
and although new to the 
world of brewing, he 
is very keen to develop 
additional sales for 
GWB beers! 

GWB were 
commissioned last year 
to produce a special 
beer Derek in memory 
of the outstanding 
Bristolian entertainer 
DJ Derek. GWB 
continues to denote 5p 
for every pint sold and 
to date this has resulted 
in £320 going to 
Derek’s Trinity Centre 
charity.

GWB brewer Ashley Stone 
keeping an eye on things

Monthly specials
To mark the 6 Nations games, GWB are again brewing Flyin’ Try 

(4.2% ABV), light golden colour, brewed with New Zealand citrus hops. 
Polaris is the main bittering hop, giving an intense hit of grapefruit and 
fresh pine.

Also being brewed over the next two or three months is 
Whakapapa (4.2%), a New Zealand pale ale, golden copper in colour. 
It has a citrusy and grapefruit taste provided by the high alpha acid 
southern hemisphere Pacific Jade hops delivering a herbal infusion of 
fresh citrus and crushed black pepper, giving a pleasing soft bitterness. 
This beer proved to be a real hit at last year’s Great British Beer 
Festival! 

March also sees the return of Bees Knees (4.2%) honey bitter. This 
beer boasts a very unique palate which is greatly due to a small but 
significant amount of Mexican orange blossom honey. The Golding hops 
accompany the orange characteristic given by the honey, making this a 
bitter with a fruity twist to it.

Keith Morey

New look for Butcombe

for sweet biscuit characters. A sublime bitterness, soft and balanced, 
Heathcliff is as heroic as its namesake.”

Available in May will be Forty Two, a black IPA at 4.2% ABV. 
Its story: “A beer to answer the ultimate question – in 1978, The 

Hitchhiker’s Guide to the Galaxy revealed the answer to the ultimate 
question of life, the universe and everything as the number 42. To 
celebrate Deep Thought’s deepest thought, we’ve created a beer that’s 
out of this world.”

Its tasting notes: “Black as space in the glass, DON’T PANIC! 
This beer – due to some rather clever brewing – has no burnt malt 
astringency. Packed full of Galaxy hops, there’s plenty of roasted 
and caramel characters to balance the huge hopping rate of this very 
drinkable session ale. The perfect beer for Arthur Dents across the solar 
system.”

More are expected in the ‘78 Range’ throughout the year.
 Nigel Morris 

If you use our local buses and have a smart phone (IOS or Android) 
then you may already have downloaded the ‘Bus Checker’ app from 
TravelWest. If not, maybe you should consider it. It is completely free 

of charge and can be really useful.
We have all experienced the pain and frustration of standing at bus 

stops in all weathers wondering if the promised bus will ever arrive. Well 
this app is all about removing the uncertainty and informing you just how 
far away the next bus is.   

It is fairly self explanatory to use once installed from your app store 
or similar. You will need location services activated and for either Wi-Fi 
or 3G/4G to be working. You can then pinpoint the stop that you wish to 
travel from and the app will tell you the number of minutes away that the 
next few hours’ worth of buses are away.  It updates constantly so you 
can see your chosen bus getting nearer. If a bus has its tracking device 
off or broken it will still show the scheduled time that it is due, or if it is 
cancelled altogether – at least you know rather than are left waiting in vain.

You can save any bus stops that you often use as favourites and short 
cut straight to them. 

This can be very useful when out visiting pubs – if the stop is close to 
the pub that you are in you can time your drinking up and leaving the pub 
to within a few minutes with some confidence. Should your preferred bus 
be late or cancelled then another pint may be in order! It is not perfect and 
occasionally buses about to arrive “disappear” without explanation but you 
are still better off than just standing at a stop with no information at all. If 
you are in a more unfamiliar area you can work out when and where your 
next bus is without leaving the pub!

See the website travelwest.info/bus/bus-checker-app for more 
information. Vince Murray

The Bus Checker app
Have you got it yet?

‘This can be very useful 
when out visiting pubs’
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News from the CAMRA Bath & Borders branch

Pub News

Bath and Surrounding Villages
Molloy’s (re-named the Canon), Barton Street, Bath

The Canon, which occupies the same site as the former Molloy’s 
Irish bar, opened on 17 December. The premises, almost directly 
opposite the Theatre Royal in the heart of Bath, have been given a 
£200,000 re-fit. Originally built and used as a church, the bar has been 
transformed into a modern and stylish hangout. The Canon sees the 
introduction of super-fast Wi-Fi, a printing station and charging points 
for mobiles, tablets and laptops, whilst on Saturdays the venue will 
become a sports bar. The eight taps will include ‘craft’ beers and ciders 
on regular rotation.

Packhorse, Southstoke, near Bath
Recently saved from permanent closure by a well-organised 

community buy-out (as reported in the last Pints West), mainly by 
locals, this old village pub looks set to re-open in the near future. A 
planned refurbishment has just been given planning permission. Work 
should have begun in around mid-February. (See separate article by 
Trevor Cromie.)

Royal Oak, Lower Bristol Road, Twerton, Bath
The pub’s plans to open an in-house micro-brewery, which will 

be called Ralph’s Ruin, are moving a step closer to completion. The 
brewing equipment has been ordered and, by the time this edition of 
Pints West hits the pubs, should have been delivered. At the time of 
writing the pub was planning to run a beer festival between Monday 
20th and Sunday 27th February, the first it’s organised for some time. 
It was to have 30 beers on from the outset, all chosen by the regulars, 
and marks the fifth anniversary of landlord Chris Powell taking over the 
running of the Royal Oak. 

East Somerset

Fox Country Restaurant & Grill (formerly Fox & 
Hounds), Tytherington, near Frome

This old, stone-built pub, just off the southwestern end of the Frome 
bypass, has recently undergone a major refurbishment. There is no 
longer a bar; instead there is a “beer wall” offering a “choice of boutique 
beers, craft ales and ciders, spirits and wines for you to explore”. In 
effect beer at the Fox is only available in bottles; the pub’s primary 
source of business is quality food. As the Fox & Hounds, the pub was 
once kept by Portsmouth and England footballing legend Wyndham 
“Windy” Haynes (the “Farmers Boy” and last Frome sporting hero 
before Jenson Button).

Pub at Wanstrow, Station Road, Wanstrow, near Frome
A new landlord has taken over at this well-supported community 

pub following the retirement of former landlords and owners Paul and 
Daria Stevens. Paul and Daria arrived on the scene on 14 December 
1999 with a couple of firkins of Cheriton Pots and have been selling 
real ales kept in immaculate condition ever since. Paul’s outstanding 
cellarmanship has kept him in the Good Beer Guide continuously 
for over 35 years, latterly as landlord at ‘The Pub’, and previously as 
landlord of the Crown, Midhurst, in West Sussex. 

Formerly known as the King William IV, the Railway Inn and the 
Queen’s Head, The Pub has been trading since 1832. The floor plan 
consists of a traditional cosy lounge-type bar, which is itself is split 
between a drinkers’ area by the bar and a dining area, a public bar where 
customers can play the unusual pub game ring-the-bull, and a frequently 
used skittle alley. Out back is a small, secluded beer garden. Under Paul 
the real ale selection consisted of four to five beers, many regularly 
changing, with Blindman’s, brewed in the nearby village of Leighton 
since 2002, supplying the regular beer. Meanwhile Daria provided 
hearty home-cooked food for diners. 

The Pub has been a genuine success story with strong local support, 
and provided a real focus for the Wanstrow community. The freehold 

had been on the market for a number of years but has only recently been 
sold. We wish Paul and Daria all the best in their long-awaited retirement, 
and also give our best wishes to the new landlord, who will have hard act 
to follow.

West Wiltshire
Cross Guns, Avoncliff, near Bradford-on-Avon

This attractively situated ancient pub, nestled beneath the Kennet & 
Avon canal and overlooking the river Avon and Avoncliff station, was 
closed at the time of writing for a major refurbishment. It should be re-
open by the beginning of March. The Cross Guns’ sister pub, the equally 
ancient Inn at Freshford, which is a little further down river, underwent a 
similar refurbishment last year and has since re-opened. It is doing well 
and attracting a good deal of custom. Both pubs are major outlets for Box 
Steam Brewery, all three of which are under the same ownership.

Rose & Crown, off A36, Limpley Stoke, near Bradford-on-
Avon

This pub, which had been a popular stop-off on the A36 for diners, 
is facing permanent closure. It shut its doors for the last time in 2014. 
Planning permission has been granted, despite strong opposition from 
locals, to convert the pub into a day nursery serving the Limpley Stoke 
and Monkton Farleigh area. Much of the opposition centred around traffic 
concerns. The pub was famous for a while for being a regular haunt of 
Harry Patch, dubbed in his later years as Britain’s “Last Fighting Tommy”, 
who died in 2009 at the age of 111. He was the last surviving combat 
soldier of the First World War, having fought in the trenches of the Western 
Front, and was for a short while the oldest man in Europe.

King’s Arms, Monkton Farleigh, near Bradford-on-Avon
Local volunteers who have been running this pub for the last six 

months have closed up shop. After one final celebratory drink on Saturday 
11 February the keys were handed back to owners Punch Taverns, who had 
agreed to let the villagers run the 150-year-old pub until its previous lease 
had runs its course. The re-opening of the King’s Arms back in September 
was met with joy by local residents, who’d provided a good trade for 
village resident Joy Spiers, who had taken on the role of landlady. Punch 
had fully supported the local operation to run the King’s Arms. It had been 
hoped that a new full-time landlord would have been found in the mean 
time to take over the pub, but unfortunately no one had come forward to 
fill the vacancy by mid-February. Punch Taverns are now looking for a 
temporary publican to take over the pub to ensure it remains open and 
trading. The company will then market the pub on a long-term sustainable 
lease.

Steve Hunt

Plans for the 2017 Frome Beer Festival at the Cheese and Grain on 
Friday 17th and Saturday 18th March are well underway. So far 
43 beers have been ordered (that’s 10 more than in 2016) of which 

over 30 will be new to the festival. Even so we will still have some old 
favourites such as last year’s beer of the festival, Wild Beer’s Millionaire, 
and the elusive Silent Brewing’s Vertigo. New beers include Peter Tiley’s 
ESB from the Salutation Inn at Ham, Orkney’s Dark, Wessex’s Cross 
Eyed Mary, a very drinkable barley wine, Kettlesmith’s Fogline, and many 
others. Our beers come from all over the British mainland, as well as many 
locally brewed beers. The festival is sponsored by Bath Ales.

There will be three sessions: 6pm to 11pm Friday, and 11am to 3pm 
and 6pm to 11pm Saturday. Admission is by ticket only, available from the 
Cheese and Grain. Ticket sales are going well especially for the Saturday 
evening. There will be live music on the Friday and Saturday evening 
sessions, with the amazing Jamarca playing on Saturday evening; we are 
still awaiting confirmation of Friday’s band.

Food will be provided by the recently revamped Grain Café Bar, 
offering a full range of meals and snacks including pasties, burgers and 
chips as well as a succulent hog roast served on the patio.

Bath & Borders CAMRA will be manning a recruitment table and will 
be hoping to gain even more new CAMRA members than last year.

Tickets cost £10 each and include, souvenir glass, programme and two 
half-pint beer vouchers. All beers are £3 a pint.

Will George and Mac Macarthur

Frome Beer Festival update

Brewery News

Bath & Borders CAMRA held their first Winter Ales themed 
festival in Widcombe Social Club on the evening of Friday 25th 
and all day Saturday 26th November 2016, coincidentally the 

first weekend of the phenomenally popular Bath Christmas Market. 
This was the 38th beer 

festival organised by the 
Bath & Borders branch and 
the second to be hosted by 
Widcombe Social Club. In 
total we had thirty-one beers 
ranging in strength from 
3.6% to 9% ABV. There 
were about twenty local ales 
(including several beers from 
our main sponsors, Bath Ales 
and Electric Bear) and ten 
from further afield including 
Binghams Vanilla Stout (5%), 

the CAMRA Supreme Winner in the 2016 Champion Beer of Britain 
competition. We also enjoyed five local real ciders. 

This year, in something of an experiment, we ran a single extended 
Saturday lunchtime into early evening session, running from 11am to 
7pm. This session was noticeably impacted by chaos on the rail network 
with no trains arriving at or departing from Bath Spa from about 10am 
to 2.30pm. This caused problems for staff and customers alike but we 
still managed to sell lots of excellent beer with (surprise, surprise) 
Binghams Vanilla Stout being the closest to selling out.

The generous nature of our customers was once again evident, 
raising £300 for Dorothy House hospice. 

Bath Winter Ales Festival

If you managed to make it we hope you enjoyed it. The organising 
committee plan to do it all again, same place, same time this year (24th 
to 25th November). Note this will probably once again overlap with 
the Bath Christmas Market and visitors from afar may wish to make 
provisional accommodation bookings. For latest information, including 
commencement of on-line ticket sales (which will be launched much 
earlier this year) keep an eye on www.bathandborderscamra.org.uk and 
our Twitter feed @BathCAMRA. 

Trevor Cromie
Martin Ansell

Milk Street Brewery, near Frome
This seventeen-year-old micro-brewery has recently completed a 

major relocation from its former premises, a small converted cinema 
behind the Griffin pub on Milk Street in Frome, to an industrial unit 
on the Commerce Park industrial and retail estate on the northern edge 
of Frome, just off the Frome bypass. The former premises (just the 
building at the back, not the pub) are likely to be converted into two 
two-bedroom private dwellings. (See separate article by Will George.)

Twisted Brewing, Westbury
The Twisted range of regular seasonal beers sees the return of 

Urban Legend, inspired by the wall-art of Bristol. This solid gold-
coloured, soft and fruity, 4.3% beer with a refreshing finish features 
Citra hops from the Yakima Valley. Meanwhile the recipe of the regular 
session ale, Three & Sixpence (3.6%), has been tweaked with the 
addition of Mosaic hops. More recently Fly Half (4.6%) has been 
re-introduced to coincide with the Six Nations. The flavour consists of 
hints of chocolate, caramel and toffee balanced with a spicy hop and 
lingering finish. 

Meanwhile the brewery continues to retail beers from breweries not 
often seen in this area. Available at the time of writing were beers from 
Cross Bay of Morcambe in Lancashire, Nelson brewery of Chatham, 
and the Isle of Purbeck brewery on the south coast.

Albion Brewing, Bath 
The Albion Brewing Company in Bear Flat, Bath (set up in April 

2016 and first reported on in the last edition of Pints West) has added 
another beer to its repertoire. Knights Tale (a 4.8% Kellerbier) joins 
Paradise Lost and The Tempest as the third unfined bottle-conditioned 
beer in the core range. 

In addition to Wolf Wine shop, Bath Pizza Co and the Royal 
Crescent Hotel, Albion beers can now be found in the Bath Brewhouse. 
Owner and brewer Harry Spellar plans a tasting at Wolf Wine, in Green 
Park Station in Bath, in the near future; keep an eye on Twitter @
AlbionBrewingCo or Facebook for details.

Steve Hunt and Trevor Cromie
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problems with 
the colour of the 
beers but this has 
all been rectified 
and Milk Street’s 
iconic beers are as 
good as ever (I can 
personally vouch 
for that).

Some of the 
real ale produced 
is finding its way 
into cans although 
at the moment 
canning is being 
carried out by a 
contractor, with no 
immediate plans 
to do this in house. 
Rik developed the 
bottle-conditioning 
process for Hop 
Back Brewery 
with their flagship 
beer Summer Lightning and has used this to develop Milk Street beers 
in cans. The canned beers, which are suitable for vegans, are can-
conditioned, unfiltered and unfined. The cans can be found in local farm 
shops and at the Brewery Stall at the Frome Independent Market and 
direct from the brewery’s website or EeBria. 

The brewery’s core range of beers will be produced throughout the 
year, with seasonal beers and specials being brewed on a monthly basis. 
In March Gulp IPA, an English IPA which uses English hops Golding 
and Admiral, will come on line. In the seasonal range March Madness, a 
single hop varietal beer brewed with Motueka hops and dry hopped with 
the same variety, will soon be available.

As for the Griffin, this year it is celebrating its 400th anniversary, 
having been a pub for four centuries and retaining the same name 
throughout. Planning permission has been sought to convert the original 
brewery buildings behind the pub into residential accommodation.

Will George
Photos by Mac Macarthur

As reported previously in Pints West, the Packhorse in South Stoke, near 
Bath, is now owned by the community. The pub, after years of under-
investment, had been sold by Punch Taverns to a property developer 

in May 2012. The community made a successful application for Asset of 
Community Value (ACV) status and fought off a planning application for 
change of use to residential. The owner finally agreed to sell the pub to the 
community four years later – demonstrating that determination and persistence 
can save what may well seem like a lost cause.

Parts of the Packhorse temporarily reopened for further well-attended 
fund-raising events during December. A Christmas Fayre was held on the 17th 
and there were traditional antics on Boxing Day, including a performance 
by the Weston Mummers (pictured). A roaring fire once again warmed the 
inglenook fireplace and locally-brewed beer and cider flowed.   

The community had something to celebrate in early February when the 
path to fully reopening passed a major milestone as planning permission 
for the refurbishment plans was granted. The planning application attracted 
over 100 messages of support during the consultation period ... and one 
objection. Plans include a full refurbishment with a new kitchen and inside 
loos – definitely a first for the Packhorse!  

At the time of writing, the total raised by over 320 Packhorse investors 
stands at £781,000 (out of an original target of £875,000) and the community 
group are planning to start preliminary car park work straight away. Tenders 
are out for downstream work and the fund-raising efforts continue with 
the aim of reopening properly in the summer. The original share offer 
remains open (minimum £500) and a new crowd-funding option for smaller 
donations, payable by various methods including Paypal, is now available. 
Share applications and donations can both be made via the website www.
packhorsebath.co.uk.   

Those donating more than £100 will have the opportunity to have their 
photo included as part of photomosaic image of the pub that will be created 
and displayed in the reopened pub. A similar image will be created and 
displayed using shareholder names. With the number of shareholders and 
donors you may have to spend quite some time in the pub finding you name or 
image – if you get my drift!   

Trevor Cromie

Packhorse resurrection 
passes major milestone

Pints West 111 contained news of an expansion of brewing capacity 
at the Electric Bear Brewery in Bath, and now they have a new 
head brewer to push the shiny new kit to keep up with demand.

 Ian Morris joined the Electric Bear team in January. Ian was 
previously with Binghams Brewery in Twyford (near Reading) and more 
recently with Arbor Ales.  

Ian will oversee the existing core range of cask beers, Persuasion, 
NZ Pale, Livewire IPA and Spilt Milk, and has introduced two new 
regulars, Inspector Remorse (a 4.7 % porter) and Werrrd! (a 4.2% 
American pale ale). Cask versions of Inspector Remorse and Werrrd! 
were launched to great acclaim at a recent tap takeover in the Griffin Inn  
in Monmouth Street, Bath. 

NZ Pale, Livewire and Spilt Milk are now being packaged unfined 
(so may be slightly hazy) and the new beers (and there are lots in the 
pipeline) will all be unfined, though they should be available fined to 
order. Persuasion will continue to be fined for the foreseeable future. 

Ian, Matt and Jack will continue to produce a range of experimental 
beers, many of which were available at recent tap takeovers at the 
Famous Royal Navy Volunteer in Bristol and the Craft Beer Co in 
London, as well as the aforementioned the Griffin Inn.  

Fire and Brew (pizza restaurant and craft beer and cider bar), 
co-owned by Electric Bear, opened on Moorland Road just before 
Christmas. They have Electric Bear keg-conditioned beers on draught 
and a large and constantly changing range of bottled and canned beer 
from breweries in the UK, Belgium and the rest of the world.

Trevor Cromie
Left to right are Matt Lander (assistant brewer), Ian Morris 

(head brewer) and Jack Delaney (assistant brewer)

A new brewer for 
Electric Bear

Milk Street brewery, set up seventeen years ago in premises 
behind the Griffin pub on Milk Street in Frome, has relocated 
to an industrial unit on the Commerce Park industrial and retail 

estate on the northern edge of Frome, just off the Frome bypass. 
As an aside, it was always erroneously thought that the brewery 

was housed in a former “adult” cinema; although the old Griffin was 
notorious for its adult movies these were shown in a room above the bar 
not in the cramped sheds that housed the brewery. 

The new brewery provides a spacious layout and easy access, unlike 
the restricted environment at the back of the Griffin. There is a capacity 
of 60 brewer’s barrels per week at the new site, although at present the 
production is around 30 brewer’s barrels per week, or 450,000 pints per 
year. 

The brewery is run by the Frome Brewing Company, trading as 
Milk Street Brewery. Rik Lyall (pictured) is the head brewer, assisted 
by Ben Sessions, brewer, and James Sturgess, second brewer. The new 
site is more accessible by fork lift which makes handling the brewing 
ingredients and the finished barrels much easier. Brewer Ben’s partner is 
very concerned that he is putting on weight as he is not getting the hard 
physical exercise that was necessitated by the old site.

The new copper is heated indirectly, by gas, as opposed to an 
electrical element as at the Griffin. This caused some initial teething 

Milk Street Brewery relocated

A project known as the Small Brewers Duty Reform Coalition 
(SBDRC) was launched on 18th January. Its aim is to ask the 
Treasury to review Small Breweries Relief to ensure it supports 

a sustainable market. Companies representing more than 50 breweries 
around the UK have signed up so far.

Small Breweries Relief (SBR) is the system that provides a discount 
on beer duty to small brewers. The coalition is drafting terms of 
reference for an independent review to be started by a firm of leading 
consultants at the end of February. This will help to make the case to the 
Treasury.

SBR was introduced in 2002. It reduced the duty payable by 
smaller brewers and thus offset the advantages enjoyed by their giant 
competitors, who could use industrial techniques to reduce wastage and 
effectively extract more beer from a given quantity of raw materials.

The concern of some larger small brewers now is that SBR 
discourages expansion; if a small brewer grows until their output 
reaches 5,000 hectolitres, they reach a “cliff face”. Further growth 
would mean having to pay a higher rate of duty. SBR also discourages 
merger and acquisition among smaller brewers for the same reason.

Richard Burhouse is managing director of Magic Rock Brewery, 
who have  joined the coalition. He comments: “The way SBR above the 
low threshold is currently calculated puts barriers in front of progression 
for successful breweries. In addition to the necessary spending to 
facilitate growth, it’s imperative that we invest in people and quality 
control, but the additional duty we pay makes this difficult and puts 

Small Brewers Duty Reform Coalition
us at a competitive disadvantage in the marketplace. This is one of the 
reasons I’d welcome a review of the current situation.”

However there are dissenting voices among the members of SIBA, 
the Society of Independent Brewers. 

SIBA started as the Society of Small Independent Brewers but 
changed its name and membership criteria some years ago to allow 
much larger companies to be members. It is estimated that about 90% 
of SIBA members still produce less than 5,000 hectolitres and therefore 
enjoy SBR; some of them see this new Coalition as a way to benefit the 
largest 10% of SIBA’s membership, possibly at the expense of some of 
their smaller brethren.

Dave Bailey of Hardknott Brewery said: “Micro-breweries are going 
out of business… Much of the reason for this is because the ‘squeezed 
middle’ are driving down prices, and significant to all of this is recent 
huge mandated price drop for SIBA members into Enterprise Inns. If we 
change the nature of PBD significantly we will see the ‘squeezed  
middle’ using any duty benefit to further drive down the price in the  
market increasing damage to an already struggling micro-brewery  
industry. The only true benefactors will be pubcos and brewers with  
significant pub estates. There is already significant evidence to  
suggest that the vast majority of duty decreases of any sort are simply  
demanded by retail chains to improve their bottom line.”

SIBA and CAMRA are being consulted as part of the SBDRC 
review process, and the findings of the review will be sent to the 
Treasury.

Norman Spalding
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Watering Holes in the Desert
brought to you from Weston-super-Mare

Given the huge number of pub closures in recent years, it is 
always of great concern when word gets around that a much-
loved pub is going to be sold. Happily, in the case of the 

Criterion on Upper Church Road in Weston-super-Mare, when Paul 
Sprackman decided to sell the pub last year after an eight-year tenure, 
the sale ended up going “in house.” 

Anthony Thomas was managing the pub for Paul at the time and 
was concerned that it might be bought by a company who would destroy 
the special attributes that have made the Criterion one of the best 
community pubs in the Weston area for the past eight years. Together 
with his wife Karen (whose father Ernie Edwards was a regular in the 
pub for many years until he died four years ago) and business partner 
Mark Jackson, they formally took over the pub at the end of October 
bringing another local, Polly Llewellyn, on board as bar manager. Karen 
told the Weston Mercury at the time, “It’s a very special place to us. 
When we were offered it we thought we couldn’t let it go to somebody 
who doesn’t know the pub and didn’t know the regulars. It’s a lovely 
little pub.” 

As the team were already well known to the locals, the takeover 
has been seamless. None of the great aspects of the pub have changed 
and the few changes that have taken place have definitely been positive. 
Mark (aka Jaxx) has taken on the role of ‘Head of Beer’ (“the best job in 
the world” he says) and has been able to quickly expand the number and 
range of real ales available. There are two permanent beers – St Austell 
Tribute and Courage Directors – that have very big local followings and 
normally three guest ales. These are usually from local breweries, with 
Quantock, Cheddar, Twisted Oak and Yeovil being particularly popular. 
Mark is also not afraid to try beers that are a bit different – landlords 
have often said to me that “you can’t sell dark beer in Weston” but a 
recent cask of Cheddar’s wonderful Totty Pot porter only lasted 24 
hours and Quantock’s dark and delicious Plastered Pheasant always 
flies out. Mark says that in recent times people have been moving 
from Tribute to try the various guest ales and demand means that he 
doesn’t have a problem in keeping five ales on in top-notch condition 
– quite a feat for a small, back-street pub that isn’t in a very prominent 
location. A handpumped cider has been introduced – this replaces the 
previous boxes behind the bar, which sometimes had problems due to 
lack of temperature control. There is also a wide range of bottled and 
keg ciders, mainly from Thatchers. The only other significant change 

The Criterion

From left to right: Anthony, Karen and Mark

planned is a refurbishment of the frontage when the weather improves. 
All the other aspects of the Criterion that have made it a great place 

are all still there – a real log fire, daily papers and a range of books to 
read, food limited to £1 rolls with a range of chutneys, two TVs with 
BT Sport (rugby is taken more seriously than football – you have been 
warned), table skittles, quiz night with Andy White on Tuesdays, crib 
night on Thursdays and occasional events such as sausage festivals. 
Follow them on Facebook to find out their latest news. 

The team say that their objective is to keep ‘The Cri’ as “a classic 
local pub with a great atmosphere.” As with most great pubs, the staff 
and customers are two vital ingredients and there are certainly plenty of, 
er, interesting and colourful characters. I have sent many visitors along 
from my nearby guest house who intended popping in for one drink and 
ended up staying for several hours. It’s that kind of pub. 

Tim Nickolls 

The Major Of Glengarry (previously Sams Bar & Grill, Major 
From Glengarry and other names down the years) looks to be 
heading for a much brighter future in 2017. After a year of erratic 

opening times and management, locals Chris Fry and Michelle Nichols 
have taken over the pub and have already taken significant steps to turn 
the pub around. 

A general tidying up of the interior and exterior has taken place, 
returning it to a welcoming environment. Chris is a qualified chef and 
the food quality is very good, with a varied menu (including a good 
selection for vegetarians and children), daily specials, two meals for £10 
lunchtimes during the week and a Wednesday steak night special of two 
steak meals and a bottle of wine for £26 – in Chris’s words, “the best 
steaks in Weston for sure.” 

Fish is Chris’s speciality and this side of the food offering will be 
expanding in the coming months. People who enjoyed the great fish 
dishes during Chris’s years at the Captain’s Cabin in the nineties and 
early noughties will be looking forward to this. 

On the beer front, the regular beer is St Austell Tribute with an 
occasional second beer. Chris hopes to expand this to three ales as we 
move into Spring and Summer. 

The pub has pool, darts, big-screen TV with Sky Sports and 
occasional live music. Chris and Michelle are aiming to make the Major 

The Major Of Glengarry

a relaxed, family-friendly venue for locals and visitors. 
Follow the pub on Facebook for info on upcoming special events 

and promotions.
Tim Nickolls

All on our website and Facebook page, go there now 
to stay in the loop about all things “beer”!

rchbrewery.com

GET TASTING INVITES
and
more!LEARN ABOUT BREWING

WIN

Weston Whispers
In Weston-super-Mare the Bear, the Brit Bar (home to the RPM 

brewery) and the Imperial all offer a good CAMRA discount and a 
live music venue, while the Cabot, Regency, Off The Rails and the 

White Hart (the latter two offering very competitive prices) continue to 
provide a wide range of interesting real ales. 

Other WsM pubs also offering real ales include the Criterion, the 
Duke of Oxford, Red Admiral, Scally’s, Tavern in the Town and the 
Waverley. 

Other pub news

The Ship, Uphill closed some months ago and there was some doubt 
about its future. However, we are pleased to learn that it has reopened as 
the Ship Village Pub and Kitchen apparently with a connection to the 
Dolphin nearby, which itself continues to thrive as a local pub.

The once-great Raglan Arms on Upper Church Road closed in 
2011 after two fires in the space of a week and has sat desolate ever 
since. Anyone still hoping against hope that a saviour might appear can 
now resign themselves to its permanent demise. Scaffolding is up and 
redevelopment of the site for residential use is underway.

At the time of writing the Dragon Inn (Wetherspoon) is closed for 
refurbishment, but is expected to reopen soon.

The Borough Arms in Locking Road is now under new 
management, with reduced ale prices. Serving at the moment is one 
changing beer but ale trade is up and a second changing ale is to be 
introduced soon. 

Recent events

The Bear Beer Festival was held from Friday 18th to Monday 21st 
November and had 17 beers at £2.50 a pint for all of them, which went 
down to £2 a pint on Sunday. There were nine from the South-West, 
two from Kent and two from Yorkshire, and one from the rarely seen 
Ashover brewery in Derbyshire. The Weston CAMRA sub-branch social 
during this festival was a success. On the Monday all beers from the 
stillage were on sale at £5 for as much as you wanted – but it was an 
extremely wet day, so its doubtful if there were many takers for this, 
although one of our members though had four pints for £5!

The Cabot Bar had an RCH takeover over during the weekend 
of 27th November when no less than seven of their beers were on 
sale, including Santa Fé at £2.65 a pint. A loyalty card scheme was in 
operation to win one of four boxed sets of their bottled beers (like the 
one pictured below won by our very own Robin E Wild).  

The Weston sub-branch’s annual ‘Seasonal Ales Crawl’, held on the 
Friday before Christmas, was a great success. We started off with three 
excellent Christmas beers from Cheddar, St Austell and Quantock at the 
Criterion before sampling a couple at both the Imperial and Cabot 

Court. The Brit Bar had also got into the spirit of things with three 
Christmas beers on. We then moved to the White Hart for some Bath 
Ales Festivity. The group then started heading in various direction in 
search of further Christmas beers at the Dragon, Duke of Oxford and 
Tavern In The Town. It was a record number of beers on offer for one 
of our crawls, enjoyed by a fine turnout of 24 local CAMRA members. 

On 21st January the Weston sub-branch joined fellow CAMRA 
members from the main Bristol & District branch for a convivial crawl 
of Weston pubs, during which several interesting ales were enjoyed. 
Eight pubs were visited and no less than 30 members attended at least 
some of the pubs. 

On 13th January a small group attended the Winter Ales Festival at 
Exeter and on 3rd February the Tewkesbury Winter Ale Festival. A very 
wide range of excellent winter ales were enjoyed! 

On 5th February an excellent Bristol Beer Festival ticket sale was 
held at Off The Rials. All tickets allocated to the sub-branch were sold 
and four new members were recruited. Making this a truly excellent 
day, Colin (mine host of Off The Rails) had put on Beerd Blackbeerd 
and Cottage Rebellion which were consumed with much enjoyment by 
everyone.

Future events

The Bear Inn on Walliscote Road will be holding a ‘meet the 
brewer’ even on Saturday 11th March. This event will allow owner Stig 
Andersen and others of the team from Stonehege Ales to demonstrate 
their excellent range of real ales with a ‘bar takeover’ which is expected 
to start at 4pm. Stig will be happy to answer any questions anyone 
has about the brewery and the beers. The invitation by Adam Langley 
(owner of the Bear Inn) is for CAMRA members and people of Weston 
generally. The Weston CAMRA sub-branch will meet at the Bear for a 
social gathering during this event, so please come along to meet us.

The Brit Bar will be holding their annual Spring Bank Holiday beer 
festival from Friday 26th to Sunday 28th May. There will be around 
eight beers, with around half of these being their own in-house RPM 
brews.

As a result of an invitation from RCH a visit to the brewery is 
planned; please watch the Weston Google Group if you are a member or 
our Facebgook page for more information in due course.

We don’t always announce forthcoming events in Pints West or 
What’s Brewing so, for other activities, please view the Campaign 
for Real Ale Weston-super-Mare Facebook site, or weston_camra@
googlegroups.com if you are in this Google group. Alternatively, please 
ring or text Laurie Jackson on 079442 91052.
    Laurie Jackson

(with contributions from Robin E Wild, Tim Nickolls and Kev Williams)
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A Round With Robin
I make no apology if this article at 

times appears to be just a list 
of some excellent beers that I 

have had in this quarter; the only 
problem is that, though they are 
a recommendation, you can’t be 
expected to find them where I 
drank them. This is especially true 
of beers drunk at the Gryphon in 
central Bristol, as Mr Ashby has a 
rule against having the same beer 
twice (except occasionally at his 
‘Metale’ festivals). I first drank the 
warming RAN Cherry and Chocolate 
Stout at the Gryphon but also later 
at the Cornubia; the RAN Honey 

Chilli Flyer was at the Cornubia and later at the Lime Kiln behind City 
Hall (this gave a tickle on the throat of chilli, the former an aftertaste on 
the chest). A great Bristol beer I was so excited about that I texted 18 
friends about was the Arbor I talk to the trees (5%) which I’d seen first 
at the Gryphon and later at the Prince of Wales on the Gloucester Road 
by the Zetland Road junction.

It was good to see the return of an old favourite of mine this winter 
– the Marston’s Owd Roger (7.4%) which I had locally at the Brit 
Bar (CAMRA price £2.70) and Bear Inn (CAMRA price £2.80), 
both in Weston-super-Mare. I always have had a liking for Titanic 
Plum Porter, so it is good to report that when the Drapers Arms in 
Bishopston had Ashley Down Plum Porter on 20th December it was up 
to the same standard.

At the two monthly collections of beers from one area known as 
‘Beeriodicals’ at the Seven Stars in December (Warwickshire) and 
January (Wiltshire) I couldn’t find a beer worth particular mention, but 
no problem as the pub seemed to have a regular supply of Salopian 
Oracle, and occasional one-off great beers such as the Byatt’s Platinum 
Blonde and the Fixed Wheel No Brakes IPA.

In early December a small group of us from Weston went by train 
to Cheltenham and, having read Vince Murray’s article in Pints West 
112, one of the group was bemoaning the fact that he hadn’t bought 
the ‘plusbus’ on his train ticket, the rest of the group having Diamond 
Travelcards. However when he caught the bus at the railway station, he 
found he could get an all-day Town bus ticket for £1.40, which is worth 
knowing for others who might want to go to the town. We visited first 
the Sandford Ale House where beers from the Clouded Mind brewery 
dominated the pumps, but there were beers there to suit all palates. One 
of our group stayed there, whilst the rest walked to the Cheltenham 
Motor Club that was very welcoming though with beers from Lytham, 
Stroud, Moor and Harbour breweries I was pleased to see the Magic 
Rock Ringmaster on cask so drank that. On a return to the Sandford Ale 
House, we met one other member from Weston walking in the other 
direction, and he joined us when we repaired to the Strand where from 
the five beers I had good Salopian Firkin Freezer. Then we crossed 
the road to the Vine (which also serves Thai food) and had Everard’s 
Single Hop IPA. The staff there recommended the Swan which had just 
finished having a 20-brand beer festival, and were selling some of it off 
at £1.95 a pint. This pub has a huge garden, and could be promising for 
next year’s beer festival. Next we visited the Old Restoration having a 
historic ambience with beers from North Cotswold and RAW breweries. 
Finally we went to the new Brewhouse & Kitchen where I had 
a Brillig beer (as in Lewis Carroll’s poem of the Jabberwocky) brewed 
on the premises.

About a week later back in Bristol, the Lime Kiln had a bar 
takeover by the Totally Brewed beers from Nottingham and some of 
them were worth having “more than once”. Especially good were A 
punch in the face (4.5%), Guardian of the forest (3.8%) and Captain 
Hop Beard (5.5%).

I spent Christmas in Bristol this year and so on Boxing Day I was 
able to meet some fellow CAMRA members by chance at the Seven 
Stars for Salopian Holly Bush and Stroud Budding, at the Lime Kiln for 
the aptly named Mumbles Wild Thing, and also aptly named at the Bag 
Of Nails, Brass Castle Bad Kitty, where I videoed the cats on the bar. 
The Dark Star Green Hop was also a worthy drop of beer there.

   With Bristol CAMRA I was on the coach in January going 
to the Box Steam Brewery where, with the Bath & Borders and the 
Cirencester CAMRA groups, we had been invited to the brewery for 
a social evening and tour of the ‘Engine House’, aka the brewery. A 

buffet had been set up in the bar which we got stuck into while the 
other two groups toured the brewery, and we supped beers provided, 
namely Funnel Blower, Tunnel Vision and Piston Broke. When it was 
our turn to be taken around the brewery, the brewer was a mine of 
information. For a start we were told that when the brewery relocated 
to its current site they were trying to get as close to Box as possible, but 
found that when they procured this site that they were only 3.7 miles 
from Box Tunnel (the east end!). Also that when they were going to get 
a 50-barrel plant they were offered the 60-barrel plant from Sharp’s of 
Rock, so that when you drink your Piston Broke you try not to think of 
a certain other beer that the kit used to make. Their latest toy is a barrel 
cleaning and filling instrument looking somewhat like a huge dentist’s 
drill. Then it was back to the bar for more beer.

On Friday 13th January, on my way down to the Exeter Winter 
Ales Festival with a fellow Weston CAMRA member, we met one from 
Somerset at Highbridge who joined us for the trip. We had to wait for 
connections both going and returning at the Great Western Hotel where 
we imbibed the Skinners Lushington beer. Getting to the festival we 
soon met Bristol CAMRA members, but it was too crowded to sit with 
them. There were many good types of ale, but I marked the Topsham 
Old Ale (8.9%) and the Exeter Darkness Port Stout (5.2%) as my 
favourites of the day, with New Lion Smokestack Lightning (6.8%) as 
worth a shout.

The last beer festival I went to in this winter quarter was the 
22nd Tewkesbury Winter Ales Festival which I went to on the Friday, 
where I met with quite a few friends from Bristol and Cardiff CAMRA. 
Laurie Jackson and I sat in one of the snug rooms and got acquainted 
with a young couple from the town who’d never been to the beer festival 
before – I had been to 14, but not continuously. This was probably 
the best programme of 80 beers at this festival. It was very difficult 
to find one I liked above all else, but the locally brewed Corinum 
Imperial Stout (7.8%) hit the top spot, and the Big Smoke (Surbiton, 
Surrey) Maple and Pecan Ale (3.8%) was incredibly complex and worth 
looking out for.

Robin E Wild

In early December 2016 I received an email from Dave Turner, the 
newly appointed managing director of RCH brewery. Dave wanted 
to know “how to go about getting RCH beers re-tasted for the 

Good Beer Guide”. (This is for the beer descriptions that appear in the 
breweries section at the back of the Guide.) I explained that our tasting 
panel would love to do so but, with no regular outlets in Bristol, it was 
very hard to achieve. I suggested that an organised trip to the brewery 
would probably be best. Dave was happy to oblige, and we agreed 
that a group of 24 people could visit on Saturday 11th February. Dave 
promised to have the “entire range on for sampling” – pretty much the 
entire tasting panel instantly volunteered for this tough assignment! As 
soon as word got out the remaining places were snapped up without any 
need to advertise the trip! 

Dave sent me another email saying: “OK – what have we got to do 
to make this the best brewery trip ever?” Sounds like a straightforward 
question but just try answering it! We exchanged a few ideas and I left 
Dave to plot away.

For those who are not aware, RCH have recently changed hands and 
are now under new ownership. Dave has joined but crucially Graham 
Dunbavan remains as head brewer. Mark Davey has also remained with 
the company.

The day finally came around and I opened my curtains to see snow 
falling and a freezing landscape! Probably the coldest day of the year? 
With perfect timing, I had received two certificates to present to RCH 
a couple of days before. These resulted from the 2016 Champion Beer 
of Britain South West Regional judging and were for Santa Fé (Bronze 
award in the Barley Wine category) and East Street Cream (Silver in the 
Premium Bitters category). I had also received news that Santa Fé has 
already won the Gold award in 2017. This gave me the chance to present 
both at the brewery and announce the new win too (see picture).

We had a great run to the brewery, which is based at West 
Hewish, just north of Weston-super-Mare. Arriving 15 minutes early 
at 10.30am we were warmly greeted by Dave, Graham and Mark and 
then immediately escorted into the tasting room for early morning 
“sharpeners” and we were astonished to see the array of no less than 13 
casks of different beers tapped and ready for us (see picture).

This was the expanse of beers in front of us – in ascending order of 
strength:

 Hewish Mild  (3.6%) - lovely traditional dark mild
 Goldbine  (3.8%) - recently launched fruity and hoppy golden beer
 Hewish IPA  (3.6%) - lightly hopped session bitter
 PG Steam  (3.9%) - well hopped amber session bitter
 Pitchfork  (4.3%) - classic multi-award-winning golden premium 
bitter
 Single Header  (4.3%) - newly launched reduced strength version 
of Double Header which many thought was the beer of the day
 Old Slug Porter  (4.5%) - long-standing black porter that has also 
won a host of awards
 Chocolate Slug  (4.5%) - Old Slug infused with chocolate essence 
that works a treat
 Blackberry Slug  (4.5%) - as above but with blackberry essence 
instead of chocolate – great!
 East Street Cream  (5.0%) - long-standing chestnut coloured 
premium bitter
 Double Header  (5.3%) - very popular strong golden ale
 Firebox  (6.0%) - reddish strong balanced ale
 Santa Fé  (7.3%) - the famous Christmas strong ale/barley wine  

This was going to be a challenge, particularly for the poor tasting 

From the left: Mark Davey, Dave Turner and Graham Dunbavan 
of RCH, and Vince Murray

RCH : the best brewery trip ever?

panel – the nervous look on a few of their faces told a story! A couple 
of “retired” tasting panel members, including myself, were pressed 
back into action and the “hard” work began. The whole task was made 
really very genuinely difficult by the horribly cold temperature which 
had obviously chilled the beer well below the temperatures that you 
would choose to serve it at normally (very unlucky for the brewery). 
This has the effect of killing the normal aromas and head on the beer, 
and severely limiting the ability to decipher flavours. Many of the tasters 
were seen desperately trying to warm up their beer with gloved hands! 
Some improvisation then took place by placing a few samples in the 
much warmer office and leaving them for some time – that helped a 
lot! At 11.00 hugely welcome hot high quality bacon rolls arrived for 
everybody, courtesy of RCH, and these went down a treat. It was then 

time for the first 12 folk to be taken on a tour of the 
brew house (happily restored after a major fire last 
year) by Graham. The rest of us cracked on with 
the tasting. When they returned, I presented the 
certificates and then we swapped over with the other 
12. Hopefully we managed to give a fair tasting to 
all 13 beers. At 13.00 the caterers returned with trays 
of lovely quality sandwiches to further soak up the 
beer. Very generous indeed and extremely welcome! 

The last hour was spent with further sampling 
and with the RCH guys mingling with the guests. 
During the day we learnt all about the new 
ownership, how RCH have abandoned wholesaling 
in favour of concentrating on brewing, and that 
the owner has also acquired both Cottage brewery 
in Somerset and Otley brewery in South Wales. 

Together there is to be a push to get beers from all three outfits more 
widely available, including around here – good news for sure. The 
possibility of a “brewery tap” or pub ownership, whilst not a current 
priority, is not ruled out either.  

Just as we were leaving at 14.00, Dave had one more surprise for us 
– a “goody bag” each containing a bottle of beer, a bar towel, pump clips 
and a glass. Another fantastic gesture gratefully received. For the day 
only there was also a very special offer of take-home polypins of any of 
the beers at amazingly low prices – all around £1 a pint and some even 
less! Most of us had plans to stay out for some time which prevented us 
partaking sadly – imagine entering various pubs or travelling on a bus 
with your own barrel of beer! Three brave souls did buy polypins though 
– let’s hope they made it home OK! The minibus then took us on to two 
pubs – the Old Inn at Hutton and Queens Arms at Bleadon where we 
could thaw out and relax over a quiet pint.

So – the big question is – did RCH achieve their aim of hosting the 
“Best Brewery Trip Ever”?  I have been on over a hundred brewery trips 
and the most beers I have seen on was about six or seven, so 13 was 
fantastic. I have received food at many breweries but never breakfast 
and lunch, so another epic win there! All that and goody bags too – I 
would say that yes they did it – thanks to all at RCH – if only you could 
have sorted out that weather too!

Vince Murray  (Photos by Richard Brooks)
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News from Arbor Ales
It hardly seems possible that ten years have passed since Jon Comer 

began brewing behind the currently closed Old Tavern, Stapleton 
in March 2007; during that time Arbor Ales has moved three 

times, each move to larger premises, and increased capacity more than 
tenfold.  

At the time of writing Jon was planning a visit to ‘Beer Attraction’, 
a beer exhibition in Rimini, Italy, while Henry Revell was about to 
waterproof the floor of a newly built mezzanine floor in the front of the 
brewery designed as a malt store. And here’s some good news – work 
will start very soon on the promised Tap Room; it is hoped to have it 
ready for business in early summer. Brewer Daniel Bell from Prescott 
brewery has joined the team at Arbor, as has Emlyn James who joins 
Elliott Brooks in the packaging department.  

Having brewed a further batch of ales for Marks & Spencer, a new 
beer was introduced, namely Pocket Rocket (3.9% ABV) featuring 
Simcoe, Mosaic and Citra hops. Among the bottle-conditioned ales 
currently available are two saison ales, namely Monsoon Saison (6.4%) 
brewed with cardamom, coriander, Jester hops and a French saison 
yeast, and Tea Thyme Saison (6.0%) in collaboration with Cornish 
Tea, brewed with lemon verbena tea and lemon thyme. I Speak for the 
Trees (5.0%) is an American pale ale brewed with Amarillo, Mosaic and 
Simcoe hops. All three of these are sold in pint bottles whereas Barley 
Davidson (9.4%) is an American barley wine aged on French and 
American oak available in 330ml bottles. 

Henry Davies

The Brewhouse seen from the mezzanine floor

Jon Comer on the mezzanine floorThe warehouse and yard with some palates ready for shipment

The big news from the New Bristol 
Brewery is that the brewery is 
getting bigger. Agreement has been 

reached to take on the unit next door to 
the existing premises in Wilson Street in 
St Pauls. This will add eight times the 
existing floor space. 

Initial plans are to create a brewery tap and to add some more 
fermentation vessels. Other projects, in what the business world would 
term as ‘organic growth’, will follow to make the best use of the facility.  

There are a couple of new joiners alongside brothers Noel and Tom, 
with Mark as assistant brewer, and Robin in sales and marketing. 

Following on from a busy year end, New Bristol Brewery (NBB) 
did observe a significant slowdown in January and they will now focus 
on the type of organic growth we are more familiar with, by brewing 
their core range over the next few weeks, with specials to follow. 

Look out for the NBB cask on the ‘LocAle’ bar at the 2017 Bristol 
Beer Festival around the end of March.

Michael Bertagne

New Bristol 
BreweryFollowing a highly successful Christmas when Crane managed 

to keep up with unprecedented demand for its beers, things in 
the back streets of Lawrence Hill have settled down into a more 

regular rhythm during the new year. 
Owner and brewer Kevin Johnston is at full stretch keeping up 

with demand for his core beers – Halo, the session IPA at 4.5%, and 
citrussy, resinous Boom (6.2%) – as drinkers’ enthusiasm for all things 
IPA shows no sign of abating. These two were joined by the welcome 
appearance of a new batch of the fantastically complex and well-
hopped Echo (8.0% – yes, a double IPA), still available in bottles at 
discerning pubs and off licences. (All Crane’s beers are unfiltered and 
unpasteurised and meet CAMRA’s definition of real ale in a bottle). 
Lift (5.0%) continues to sell at the rate of a cask a night at the Beer 
Emporium, the collaboration seeing members of the pub team regularly 
pitching up at Crane to help Kevin with the brew.

However, Crane aren’t content with the everyday. Kevin plans 
to expand shortly by investing in an additional fermenter that will 
increase production capacity to 10 barrels, creating the space for him to 
resume his experiments with unusual flavours and beer styles while still 
delivering the core range of well hopped, big flavoured pale ales that 
make his customers keep returning.

Marty Cummins

Crane : pale 
and interesting

The King Street Brew House – located in King Street in 
central Bristol – have expanded their beer range. They 
now have four regular beers and three occasionals. Their 

regulars are Socks & Sandals, a 3.8% bitter; Bogan, a 3.9% New 
Zealand IPA; Pasty Git, a 4.2% pale ale; and White Trash, a 
5.8% American IPA. Their occasional brews are Oh Vienna!, a 
3.9% amber ale; Red Neck, a 4.6% red rye IPA; and Bruiser, a 
4.6% black IPA. They also brew one-offs. White Trash is expected 
to be on at the Bristol Beer Festival in March.

Their sister pub in Bath, the Bath Brew House, now has live 
music on Sundays from 4 till 9pm, and a pub quiz on Tuesdays 
from 7:30pm. 

Both pubs regularly show sporting events.
Chris Rogers

King Street Brew House

There has been a change of recipe for the Black Lager, but only at the Bristol 
Zerodegrees brewpub (there are others at Blackheath, Reading and Cardiff). It 
is now an ‘India Black Lager’, being brewed with Chinook and Columbus hops 

sourced from the USA.
Of the latest specials brewed, for February it was a 6% ABV Belgian dark Weissen 

Bock – a lightish brown, fresh tasting ale of this interesting hybrid style. March sees the 
reappearance of the San Francisco style, Steam Lager, modelled on the original brewed 
by the Anchor Steam Brewery in the USA.

The emphasis on US hops is partly due to the good hop crop yields enjoyed globally 
in 2016, unlike the previous year, and especially in the USA, making them easier to get 
hold of. (Strange then that already some of the big brewers are citing costs of materials 
are increasing and therefore prices in the pubs must increase.) There was one casualty 
though, hops grown in Kent in the UK had a tough year.

Unfortunately, there will not be a Zerodegrees beer on the ‘LocAle’ bar at this 
year’s Bristol Beer Festival. Brewer Simon has a pre-booked holiday and, unlike most 
breweries, has no brewing support.

Roy Sanders

Zerodegrees
News of the brews
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Readers are welcome to send
letters to the Pints West Editor 

Steve.Plumridge.PintsWest@gmail.com
Steve Plumridge,

Garden Flat, 6 Royal York Villas,
Clifton, Bristol BS8 4JR

Readers’ Letters

Impressed by real ale scene
I just wanted to let your readers know how 

impressed I am with the Bristol and Bath real 
ale scene. As an active member of my local 
CAMRA branch in Worcestershire, I always 
enjoy the opportunity to experience new beers 
and pubs whenever I go on my travels.

I popped down a few months ago and stayed 
at the Channings Hotel in Clifton. Aside from 
the hotel itself offering an impressive range 
of ales, just up the road was the Nettle & Rye, 
which stocked some very tasty locally sourced 
beers. Some good conversation was to be had 
with the bar staff as they were all gearing up for 
Bristol Beer Week.

I also like to take the opportunity to visit 
Bath when I can. An old favourite pub is the 
Saracen’s Head, which reminds me of trips to 
the West Country with my swimming team. 
In more recent years, I have enjoyed having a 
pint in the Little Ale House. Bath Ales are one 
of my favourite tipples, but it is testament to 
your hard-working and entrepreneurial farmers 
and brewers that there is plenty of competition 
amongst beers to be tasted.

Whenever I see a West Country beer in my 
local I make sure that I give it a taste. More 
often than not, they are the pick of the bunch. 
However, there are nowhere near enough of 
your beers being sold in the Midlands! I wonder 
whether you could encourage your brewers to 
be brave and to send your inventions our way. 
I can guarantee that there will be plenty of 
admirers queueing up to take a sip. You may 
even win over some new enthusiasts!

Best wishes, 
Nick Hatton,
Bromsgrove, Worcestershire.

Gluten-free beer
As a recently diagnosed coeliac (an 

autoimmune reaction to a protein found in 
wheat, barley and rye), I am, alas, deprived 
of the pleasure of enjoying real ale in the 
comfort of a welcoming pub. On the bright side, 
however, there is an expanding range of gluten-
free bottled beers, with the Gluten Free Beer 
Store in Melksham (glutenfreebeerstore.co.uk) 
leading the way nationally.

Unfortunately, pubs that offer gluten-free 
beer are few and far between, and, for coeliacs 
like myself, cider is not the same. Thankfully, 
there are some pubs in the Bristol area which 
have made strides in this area, and it would 
be great if more pubs could follow suit. The 
last few years has seen an explosion of gluten-
free menus and awareness of dietary needs. It 
would be nice to think that pubs will become 
increasingly gluten-free friendly simply by 
carrying a few bottled beers. Hop Back Crop 
Circle is just one example of a bottled beer that 
would have universal appeal – less a gluten-free 
beer, and more a bottled-conditioned beer that 
happens to be free of gluten.

Some pubs are already welcoming drinkers 
who require gluten-free products. In Bath, the 
Bell (Walcot Street) and the Raven (Queen 

Street) have both been offering Crop Circle.  In 
Bristol, the Three Tuns (St George’s Road) has 
excelled in offering a range of gluten-free beers 
(recently even serving a hand-pulled beer). The 
Hope and Anchor (Jacob’s Wells Road) and the 
Robin Hood (St Michael’s Hill) are other central 
pubs that have kindly responded to requests for 
gluten-free beer.  

Nationally, BrewDog offers a gluten-free 
IPA on draught, and Wetherspoon a bottled lager 
(an ale would be nice!). The relatively decent 
pricing (Wetherspoon being particularly value 
for money) and reliability offered by these 
chains is a big plus – besides finding pubs that 
stock gluten-free beer, another challenge is that 
the beers tend to be over-priced (sometimes 
to the extent that it means – quite literally – 
rationing the enjoyment), and supplies can be 
erratic.

For publicans, stocking some reasonably 
priced gluten-free beer can be good for 
business, as spelled out in a recent article 
from the Morning Advertiser (www.
morningadvertiser.co.uk/Drinks/Beer/The-
growing-trend-for-gluten-free-beer). Gluten-free 
products attract people like me who need them, 
but they also bring in my circle of friends. The 
growth in “Free From” foods in supermarkets 
gives a clue to how informed, responsive pubs 
might benefit.

So a genuine thanks to those pubs who 
already service those with gluten intolerances.  
You have made my life better. I hope more will 
follow. Perhaps there are readers who know 
of other local pubs which cater for gluten-
intolerant drinkers and their friends.

Cheers,
Paul Morris (by email).

My Edinburgh trip
I have just been to Edinburgh to visit 

a friend who happened to live very close 
to Stewart Brewing. Never one to miss an 
opportunity to visit a brewery I popped in at 
12 noon, as that’s the time they start selling 
beer for drinking on the premises. The shop is 
open from 10 to 6 every day except Sundays. 
The brewery runs hourly tours every Saturday, 
with evening tours available on Tuesdays and 
Thursdays for groups of six or over.

Stewart Brewing was started in 2004 
by Steve and Jo Stewart as an independent 
brewery. They have won many awards for the 
quality and innovation of their many beers, and 
remain independent. I spent a  most interesting 
and informative hour chatting to a couple of 
the guys there and I chose six different third of 
a pint samples from the 18 beers on offer. My 
choices were: Jack Bach - a light fizzy IPA type 
beer; 80 Shilling - a good quality Scots bitter; 
Flying Panda - a smoky cloudy ale (a bit of an 
acquired taste I think); St Giles - a dark bitter 
also very good; Cauld Reekie - a stout, lighter 
than say Guinness but full of flavour; and 
Radical Road - this was my favourite, a dark 
amber bitter at 6.5%. 

I then enjoyed a half pint of Embra Ale, 
their newest brew, while waiting for my lift 
home as the selection case I bought was too 
heavy to take on the bus!

Stewart Brewing sell beer by the bottle, gift 
pack, case (all one beer or a selection), mini 
casks and “growlers” which were one- and two-
litre glass or stainless steel refillable containers.

They also run “make your own beer” 
sessions any weekday morning, obviously 
booked. It includes instruction, advice and all 
ingredients. Clients need to go back two or 
three weeks later to bottle and label their beer 

but as it is made by the client and not Stewarts 
it is effectively “home brew” and therefore not 
subject to tax. “Home brewers” can have their 
beer all in bottles or half in a keg. The friend 
we stayed with in Edinburgh had some, which I 
tried; it was a bottle-conditioned bitter and was 
actually very good. As an extra touch the clients 
can design their own label for the bottles and 
copies of these are displayed in the shop.

Clive Sandrey,
Thornbury.

The John Gatty letter
Hi reader(s). A great deal has happened 

since I last sat in front of this piece of equipment 
to write a letter to the dear old editor of this 
highly esteemed magazine. I went on the usual 
Thornbury Quaffers’ jaunt to the Horse Shoe, 
Chipping Sodbury, for our monthly session. As 
usual the beer was up to scratch. Also Monday 
and Tuesday evenings were spent drinking (oh 
yes!) and playing cribbage and dominos. I also 
managed to fit in an extra visit to the Horseshoe 
for lunch with ‘Management’ and daughter, when 
I had one of the best pints of Betty Stogs I’ve 
had for a long time.

Son Roger and I, with three other Quaffers, 
had a trip to the Old Spot, Dursley, for a 
lunchtime session. As usual, the beer was in tip-
top condition.

I have some very good friends who lived 
on the outskirts of Windsor and who decided 
to ‘downsize’. So they moved from a three-
bedroom semi-detached house to a five-bedroom 
detached bungalow (three en suite) on the 
outskirts of Preston. The only downside to this 
visit was I missed the Quaffers’ Christmas 
visit to the Horseshoe. But, all was not lost as 
I found a Wetherspoon in Southport which had 
an absolutely delicious stout brewed by Phoenix 
brewery. This being on the Friday (with me being 
a whiz on my mobile), I was in contact with the 
Quaffers comparing beers (all right, my abilities 
on the mobile are being able to text, after a 
fashion).   

Christmas came and went. My birthday falls 
between Christmas and New Year and 29 of my 
family had a meal in the Anchor in Thornbury, 
where Heather and Dawn worked jolly hard, 
presenting the meals, clearing away the dishes, 
and serving behind the bar. My greatest thanks to 
them. 2017 arrived and everything started again, 
crib, dominos and a visit to the Horseshoe where 
once again a good pint was well received along 
with a meal.

A Severn Vale CAMRA sub-branch meeting 
in January was my last event for a long time 
as ‘Management’ was taken ill and, apart from 
visits to do the shopping, I have not left the 
house. I am lucky with my family, as we have 
had meals brought into us cooked by a daughter, 
granddaughter and nine-year-old Lilly, a great 
granddaughter.

At the time of writing, the Quaffers’ monthly 
visit to the Horseshoe is imminent, and as 
‘Management’ is on the mend, I am hoping to go 
– and I can tell you, the first pint will not touch 
the sides! I’ve been teetotal for so long now I 
have forgotten how to hold a glass, but I guess I 
shall quickly remember.

On the assumption our worthy editor 
publishes this effort of mine, may I wish my 
regular reader a rather belated ‘Happy New Year’ 
with the wish that your booze never loses its 
flavour and your glass is filled on a regular basis 
and, with a bit of luck, with someone else buying 
the beer.

Toddle pip and all that nonsense.
John Gatty, Thornbury.  

Cocksure Brewery
Dan and Calum at Cocksure Brewing started producing their first 

commercial brews in January this year following a slight delay in 
obtaining the necessary licence from the powers that be.

P’Ale, a 4.5% pale ale, is hitting the pubs as I write this, having 
already appeared at the Anchor in Oldbury on Severn, the Famous Royal 
Naval Volunteer in Bristol, and the Draper’s Arms in Horfield. P’Ale is 
planned to be one of their regular beers, so ought to available across the 
area. Their second beer, a 4.1% red rye ale called simply Red, has just 
been racked into casks and should be going out fairly soon. Look out 

Severn Vale CAMRA is a sub-branch of the Bristol & District branch 
of the Campaign for Real Ale. The sub-branch covers roughly 
the area bounded by Thornbury in the north, Severn Beach in the 

south, the River Severn in the west and the M5 in the east.

Severn Vale CAMRA
Pub news
Knot of Rope, Thornbury

The Knot of Rope at the top of the High Street in Thornbury – a 
Marston’s house – has been recently renovated and renamed; it is now 
the Malthouse. Four handpumps serve beers from the Marston’s stable 
of breweries, one of which will always be Pedigree. A fifth handpump is 
for cider. Prices are very keen for the area.

Cross Hands, Alveston
The Cross Hands in Alveston (Enterprise Inns) has changed 

tenancies recently. Still four handpumps on, which are intended to 
always have at least one of Otter Bitter, Butcombe Bitter, Sharp’s Doom 
Bar or Wickwar BOB, plus guest beers.

Severn Vale festival
Planning is underway for the inaugural Severn Vale sub-branch real 

ale festival which is scheduled to take place towards the end of 2017. A 
festival team is being put together to make sure it will be a huge success. 

If anyone within the Severn Vale area is interested in joining the 
team, or has an idea for a suitable venue, then please drop a message to 
me, Chris Whitbread (festival organiser) on c.b.whitbread@gmail.com. 
Keep an eye on future Pints West editions for more info!

Chris Whitbread

A Thornbury pop-up
The rumours started circulating about a month before the event: 

there was going to be a pop-up real ale bar in Thornbury! No mention 
of dates or venues. All a bit secretive, really. Then a week or so before 
the event, it was confirmed – via the Facebook page of the Salutation 
in Ham. A disused, former laundry shop at the bottom of the High Street 
was to be the place; Fri/Sat, 10th/11th Feb, between 16:00 & 23:00 the 
time.

I wasn’t able to get there on the Friday, so was a little concerned that 
they may have run out by the Saturday. No such fear – there was plenty 

Rose & Crown, Rangeworthy beer festival
Following several years in which it has clashed with the CAMRA/

BADRAG South Gloucestershire Mild Trail, Lyn Haigh at the Rose & 
Crown in Rangeworthy has moved the date of their annual beer festival; 
it will now take place on Saturday 20th May. It’s planned to have 15 
real ales and eight ciders. The afternoon session from noon to 4pm will 
cost £5, and the evening session from 7 till midnight will cost £8 with 
advance ticket or £10 on the door. Both include souvenir tankard and 
a burger. Profits from this small, friendly event go towards the local 
community. Martin Farrimond

of beer. Up on the stillage were no less than ten casks of Tiley brewery’s 
own beers – five different ones – plus three ciders. Although fairly 
quiet when I arrived at about 5pm, with just a few of my good drinking 
colleagues, it was heaving by the time I left at around 8pm.

There was a great buzz of conversation, and great beers – all of 
which I had to “test”. If these were all Jonny Mills’ brews (Pete’s new 
head brewer) then he seems to have settled in to the new location very 
nicely indeed. Not that there was anything wrong with Pete’s own brews 
previously, I hasten to add. A great way to cap off a cold grey day.

Thanks to Pete and the team at the Salutation for setting this up and 
running it. Martin Farrimond

for this one on the 
‘LocAle’ bar of the 
Bristol Beer Festival 
in March. A third 
beer, most likely an 
IPA, is planned for the near future.

To help with capacity, the brewery has just acquired six further 
upright stainless steel fermenters (pictured above), nicely filling in the 
cavernous space available. Meanwhile, work continues in creating a 
hospitality area in the brewery, which will allow them to open up as a 
bar on occasions.

Martin Farrimond
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Regular readers of Pints West may be aware, through 
previous articles on the subject, that beer scoring using 
the National Beer Scoring System (NBSS – with scores 

entered by individuals via the WhatPub website, whatpub.
com) is used by many CAMRA branches as a significant 
component of the selection process for pubs to be included in 
the Good Beer Guide. 

Last year for the first time we were able to use NBSS scores in the Bris-
tol & District branch area selection process for the 2017 Good Beer Guide. 
In previous years we had not been able to make use of beer scores due to 
the low number that were recorded. 

Over the last year the total number of beer scores recorded on NBSS 
for pubs in the Bristol & District branch area (including those in the Severn 
Vale and Weston-super-Mare sub-branches) was 5,030, an increase of over 
17% from the total of 4,288 in the previous year. The number of different 
scorers is now over 300 although this includes a significant number of 
members from other branches, and the total number of local scorers still 
stands at less than 80, a very small percentage of the total members. In 
addition, out of the total of 691 pubs in the main branch area, beer scores 
have been recorded in 373 of them in the last year, which is about 54% of 
the pubs (the same percentage as the previous year). A higher percentage of 
pubs in the sub-branch areas appear to be receiving scores – a total of 21 of 
the 23 pubs in Severn Vale, and 42 of the 53 pubs in Weston-super-Mare. 

So again I’d like to thank all members in the branch (including sub-
branches) – and of course the many more from other branches – who have 
recorded beer scores at least once over the last year, and to ask you to 
continue to record scores whenever you can. If you are able to regularly 
score the beer you drink in pubs that is a bonus. If you are an occasional 
beer scorer then please try to score beer whenever you can, and if you 
have never scored a beer just give it a try. You will have the satisfaction of 
knowing that you have contributed, if only in a small way, to the selection 
process for pubs included in the Good Beer Guide. 

Don’t forget that as well as personally assisting in the Good Beer Guide 
selection process for our branches and other branches, an added bonus is 
that the system will keep a record of your scores so you can look back to 
see what beers you have drunk and how you rated them (you can only see 
this data in the desktop version of WhatPub, not the mobile version).

Even after the selection process for the 2018 Good Beer Guide has 
taken place, beer quality in pubs in the branch area needs to be continually 
monitored. As indicated above there are still around 46% of the pubs in 
the branch area which didn’t have a beer score recorded in the last year. It 
would be particularly useful to receive scores for pubs in the suburbs and 
rural areas of the main branch, where there are a significant number of pubs 
that have yet to receive a beer score. Perhaps we are missing a gem of a pub 
that serves consistently good cask beer. It is impossible for us to arrange 
organised trips to all 691 pubs in the branch area, so we are relying on 
members to let us know of pubs that they believe serve consistently good 
quality beer. To have a chance of getting in the Guide, the beer doesn’t 
need to be unusual – just served in top quality condition. The best way 
of communicating this information is by scoring the quality of the beers 
you drink, on the scale below (or feel free to feed back to me by email at 
marting1@sky.com). But don’t just score the best beers in the best pubs – 
all scoring is of value.

0.  No cask ale available.
1.  Poor. Beer is anything from barely drinkable to drinkable with 
considerable reluctance. You may have been unlucky and were 
served the last pint in the barrel. If the beer is exchanged without 
a problem and taken off sale you may use your discretion and not 
score the beer at all.
2.  Average. Beer doesn’t inspire in any way. It is drinkable, but you 
may decide to try a different beer in the pub or move on to another 
pub.
3.  Good. Good beer in good form. You may cancel plans to move to 
the next pub. You want to stay for another pint and may visit this pub 
again.
4.  Very Good. Excellent beer in excellent condition. You will 
probably want another one so you stay put!
5.  Perfect. Probably the best you are ever likely to find. This may 
be difficult to assess and a seasoned drinker will award this score 
very rarely.

You also have the option 
to use half points if your 
opinion of the beer falls 
between two categories, and 
remember that you should 
base your score on the quality 
of the beer, not whether it is 
a particular beer or beer style 
which you prefer. 

As a reminder this is how 
you can score beers:
 You first need to 

go to CAMRA’s online 
pub guide WhatPub (web 
adddress whatpub.com) 
either on a computer or by 
smartphone. Here you will 
find a list of over 35,900 real 
ale pubs from all over the UK.
 Login. To do this you need your membership number and your 

CAMRA password. You should be able to tell your device to remember 
your credentials so you don’t have to log in afresh every time.
 You can then search for the pub by name. Be careful here as 

there are many pubs in the country which share the same name. My 
advice is to search by the 
pub name and the town. The 
WhatPub smartphone web page 
should also give you the option 
to search for nearby pubs, 
which will usually find the very 
pub you may be drinking in at 
that moment.
 Once you have found 

your pub a ‘Submit Beer 
Scores’ box will appear on the 
right hand side of the screen 
(or on the tab bar underneath 
the pub photo if you are using a 
smart phone).
 Simply fill in the date 

(or leave it as today’s date) 
and your score. Then as you 
begin typing the brewery name 
it should automatically appear 
underneath where you are 
typing. You do not necessarily 
have to enter the name of the 
beer you are drinking but, if 
you wish to do so, once you 
have entered the brewery name 
you should be able to click 
on the arrow in the Beer box 
and a drop-down list of that 
brewery’s beers should appear. 
In some cases the beer you 
are drinking may be new or a 
one-off by the brewery so may 
not appear on the list and if 
this is the case you can simply 
type in the beer name. Select 
the correct one, click ‘Submit 
Beer Score’ and your score 
will be entered into the NBSS 
database.

So remember, whenever 
possible please record your 
beer scores when you visit a 
pub, either on your smartphone 
whilst you are there or on your 
computer when you get home. 
Your scores do matter!

Martin Gray

Annual review of beer scoring and 
Good Beer Guide selection

Tim Webb writes Good Beer 
Belgium for CAMRA and The 

World Atlas of Beer for Octopus 
Books, which was launched last 
September in the UK and North 
America. He lives in Clifton and 

relies increasingly on Bristol 
airport as his gateway to the 

world’s evolving beer cultures.
(Photo of Tim Webb by Andres Teiss.)

Going for a beer in Berlin
British beer drinkers associate Germany with pale lagers in the 

same way that German tourists associate Britain with instant 
coffee. It’s a lazy piece of theory. Germany today is about any 

kind of beer except blond and the beer scene in its capital is a maelstrom 
of influences from across Europe and North America.   

Back in 1975, roughly 40% of the world’s 4,000 or so breweries 
were German, though most of these were down south, particularly in 
Bayern (Bavaria). The Bavarians had demanded the adoption of their 
Beer Purity Law, or Reinheitsgebot, as a condition for joining the 
German nation in 1919 and helping to dig it out of its post-War collapse.  

Berlin’s local beer styles fared poorly under the new law, though 
a sharp, light and hazy, lactic-laced wheat beer called Berliner Weiße, 
which had more in common with the folk beers of Eastern Europe than 
with the polished blonds of Munich or the sweet and spicy, clouded 
wheat beers of Germany’s south west.  

Until November 1989 Berliners were less concerned by beer than 
with a snake-like abomination in concrete and fear called the Berlin 
Wall, which had appeared one weekend in August 1961 to keep 
American influence out of the new lands of the Russian empire and 
families in neighbouring estates from exercising any meeting of minds.  

Forward track to 2017 and Berlin is reborn, for maybe the sixth time 
in its turbulent history. Back among Europe’s most culturally vibrant 
cities there are few destinations anywhere that wear so much political 
history so well. Appropriately perhaps, the range of beers you will find 
comes from every influence and none.  

The second edition of Peter Sutcliff’s remarkable Around Berlin 
in 80 Beers should be out by June 2017 and if it is as anywhere near as 
good as the first will lead you through neighbourhoods on the way to 
some remarkable drinking and cultural absorption.  

Need to know
Berlin’s history has left it no real city centre. The Brandenburg Gate 

and Reichstag building at the top of the Unter den Linden boulevard 
mark its touristic centre; try Kurfürstendamm, or Ku’damm in the heart 
of old West Berlin for shopping; and head for the area that radiates out 
from Alexanderplatz, the transport hub in the old East Berlin, for the 
cutting edge of the new beer scene.  

Interesting beer is found all over the city in as many different styles 
of bar as there are styles of beer, so don’t be afraid to go hunting.  

For ubercool light dining and handpicked beers the Meisterstück 
(3 Hausvogteiplatz – open daily 10.00 to 01.00) by U2 Hausvogteiplatz 
sets the standard. Not cheap and not for muddy boots but you won’t find 
better sausage, soup or ales anywhere else.  

For a lively old dive, the Hopfenreich (31 Sorauer Straße – open 
Friday and saturday 16.00 to 03.00; other days 16.00 to 02.00), one 
block from U1/U12 Schesisches Tor is great before eight, for unusual 
beers, bizarre memorabilia and pickled sausage.     

For a modern brewpub try the small, smooth and crafty Vagabund 
(3 Antwerpenerstraße – open Monday to Friday from 17.00; Saturday 
and Sunday from 13.00) two blocks from U6 Seestraße. The all-
style draughts are mostly in-house, with the 80 bottles eclectic and 
international.  

From April to October, Emil’s Biergarten (80-82 Berlinerstraße  
– open daily 15.00 to 22.00) serves authentic light, sourish Berliner 
Weiße under the linden trees, equidistant from U2 Vinestraße (U2) and 
S-bahn Schönhauser Allee.  

Monterey (61 Danziger Straße – open daily from 17.00), near tram 
M2/M10 Danziger / Prenzlauer packs every craft design cliché into one 
shabby-chic hole but with 200+ cleverly chosen beers can be forgiven 
if you ignore the high-end stuff, while just round the corner at brassy, 
dark-wooded Birra (198 Prenzlauer Allee – open daily 15.00 to 02.00), 
the absurdity of the beer revolution is epitomised with 100+ Italian 
beers that include three served without CO2 on handpull.  

If feeling obliged to drink lager, make it the unpressurised 
Helles, freshly tapped each evening (18.00) at Augustiner am 
Gendarmenmarkt (55 Charlottenstraße) between U2 Stadtmitte and 
U6 Französische Straße.  

 
Travel tips
Flights

Easyjet flies Bristol-Berlin five or six times a week. Schönefeld 
airport is 18 kilometres south-west of the city. It is a 600-metre covered 
walk to S-Bahn trains S9 and S45, which take 25 to 35 minutes to the 
centre. Taxis cost €45.

Hotels
Booking.com or Trivago should get you a double room somewhere 

efficient from €60 a night, comfortable from €90, or splurge from €120.  

Food
Classic local pub food still features variations on pork, potatoes, 

sour-cooked cabbage and mustards but you can find all types of food in 
Berlin’s many thousands of snack bars, cafés, bistros and restaurants.  

Getting around
Between them the S-Bahn urban or U-bahn underground trains, 

the tram and bus systems go everywhere, swiftly and on time. Ticket 
machines in the airport station sell one-day and seven-day tickets for 
individuals and groups – always the cheapest deal.  

Tim Webb

YOU can now wear Pints West! 
T-shirts, polo shirts, sweat shirts and 
fleeces are now available to order with an 
embroidered Pints West logo on the left 
breast. All are available in navy, black, 
bottle green, grey, red, dark royal, purple 
and burgundy, and in sizes S, M, L, XL 
and XXL. All except the fleeces are also 
available in jade, sky blue, gold and white.
Make cheques payable to “Bristol & 
District CAMRA”, and post your order 
to 19 Willada Close, Bedminster, Bristol 
BS3 5NG.  
Email enquiries to 
clothes@camrabristol.org.uk. 
Please allow up to 4 weeks for delivery. 

Wear Pints West Pints West Clothing order Form
           Price each Quantity   Size   Colour
T-SHIRT     £16.00 .............    ..........     ......................
POLO SHIRT £19.50 .............    ..........     ......................
SWEAT SHIRT £21.50 .............    ..........     ......................
FLEECE     £25.50 .............    ..........     ......................
Prices include postage & packing.  If your order is for a selection 
of items more complex than this form can accommodate, please 
print your exact requirements on a separate sheet of paper.

NAME ...........................................................................................

ADDRESS .....................................................................................

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

........................................................ POSTCODE .........................
EMAIL ADDRESS (in case of queries)

........................................................................................................
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A number of pubs have volunteered to offer discounts on the 
price of real ale or traditional cider (or occasionally other 
things) to card-carrying members. Some examples are:

 Air Balloon, Gloucester Road North, Filton, Bristol
 Albion, Bristol Road, Portishead
 Anchor Inn, Gloucester Road, Lower Morton, Thornbury
 Annexe Inn, Seymour Road, Bishopston, Bristol
 Bank Tavern, John Street, Bristol
 Bay Horse, Lewins Mead, Broadmead, Bristol
 Bear Inn, Walliscote Road, Weston-super-Mare
 Beaufort Arms, North Road, Stoke Gifford
 Beehive, Wellington Hill West, Henleaze, Bristol
 Bell, Badminton Road, Old Sodbury
 Black Castle, St Philips Causeway, Brislington, Bristol
 Bonaparte’s, Temple Meads Railway Station, Bristol (station bar)
 Brewhouse & Kitchen, Cotham Hill, Bristol
 Brit Bar, High Street, Weston-super-Mare
 Channings, Pembroke Road, Clifton, Bristol
 Cider Press, Gloucester Road, Bristol
 Christmas Steps, bottom of Christmas Steps, Bristol (city centre)
 Chums, Chandos Road, Redland, Bristol
 Cornubia, Temple Street, Bristol
 Cotham Porter Stores, Cotham Road South, Kingsdown, Bristol
 Crofters Rights, Stokes Croft, Bristol
 Drapers Arms, Gloucester Road, Horfield, Bristol
 Drawbridge, St Augustines Parade, Bristol (city centre)
 Eastfield Inn, Henleaze Road, Henleaze, Bristol
 Famous Royal Navy Volunteer, King Street, Bristol
 George Hotel, Broad Street, Chipping Sodbury
 Globe Inn, Church Road, Frampton Cotterell
 Gloucester Old Spot, Kellaway Avenue, Horfield, Bristol
 Golden Guinea, Guinea Street, Redcliffe, Bristol
 Griffin, London Road, Bridgeyate, Bristol
 Gryphon, Colston Street, Bristol (just up from Colston Hall)
 Hare, North Street, Bedminster, Bristol
 Hare on the Hill, Thomas Street North, Kingsdown, Bristol
 Hollybush, Bath Road, Bridgeyate
 Hope & Anchor, Jacobs Wells Road, Clifton, Bristol
 Horseshoe, Downend Road, Downend, Bristol
 Horseshoe, High Street, Chipping Sodbury

CAMRA pub discounts  Imperial, South Parade, Weston-super-Mare
 Lamplighters, Station Road, Shirehampton
 Lime Kiln, St George’s Road, Bristol (behind City Hall)
 Mill House, Emerson Way, Emersons Green, Bristol
 Nettle & Rye, Kings Road, Clifton Village, Bristol
 New Inn, Badminton Road, Mayshill
 Old Globe, East Street, Bedminster, Bristol
 Old Stillage, Church Road, Redfield, Bristol
 Orchard Inn, Hanover Place, Bristol
 Organ Inn, High Street, Warminster
 Penny, Whiteladies Road, Bristol (by Clifton Down shopping centre)
 Phoenix, Champion Square, Bristol (opposite Cabot Circus)
 Poacher, High Street, Portishead
 Prince of Wales, Gloucester Road (near the Arches), Bristol
 Red Admiral, Alexandra Parade, Weston-super-Mare
 Rising Sun, Claremont Terrace, Camden, Bath
 Robert Fitzharding, Cannon Street, Bedminster, Bristol
 Robin Hood, St Michael’s Hill, Kingsdown, Bristol
 Rose & Crown, High Street, Wick
 Royal Oak, High Street, Nailsea, Bristol
 Royal Oak, Lower Bristol Road, Twerton, Bath
 Sandringham, Quaker’s Road, Bromley Heath
 Seven Stars, Thomas Lane, Redcliffe, Bristol
 Shakespeare Tavern, Prince Street, Bristol
 Ship Inn, Lower Park Row, Bristol
 Ship Inn, Thornbury Road, Alveston
 Star, Bristol Road, Congresbury
 Steam Crane, North Street, Bedminster, Bristol
 Surrey Vaults, Surrey Street, St Paul’s, Bristol
 Swan, High Street, Thornbury
 Talbot Inn, Bath Road, Keynsham
 Three Brooks, Bradley Stoke District Centre, Bradley Stoke
 Three Tuns, St George’s Road, Hotwells, Bristol
 Victoria, Southleigh Road, Clifton, Bristol
 Volunteer Tavern, New Street, St Judes, Bristol (near Cabot Circus)
 Wheatsheaf, Chapel Street, Thornbury
 White Lion, Quay Head, Colston Avenue, Bristol (city centre)
 White Lion, Passage Road, Westbury-on-Trym, Bristol

The details of the discounts vary from pub to pub and possibly from time 
to time. The discount is at the discretion of the pub and can be as little or 
as large as the pub feels suits their business, or may be withdrawn at any 
time without notice.
Please let us know of any additions or deletions via whatpub.com.

Thousands of pubs
at your fingertips!

Information 
updated by 
thousands 
of CAMRA 
volunteers

Over 96% 
of Britain’s 
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Featuring over 35,000 real ale pubs

CAMRA’s on-line pub guide 
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Fair dealon beertax now!

Instruction to your Bank or
Building Society to pay by Direct Debit

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
Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name

Postcode

Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account
detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. I understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

If there are any changes to the amount, date or 
frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance 
of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect 
a payment, confirmation of the amount and date will 
be given to you at the time of the request

If an error is made in the payment of your Direct 
Debit by The Campaign for Real Ale Ltd 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

- If you receive a refund you are not entitled to, you 
must pay it back when The Campaign For Real Ale Ltd 
asks you to

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.

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form below and you will receive 15 months membership for the price 
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call  01727 867201. 
All forms should be addressed to the: Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                 £31.50

(Partner at the same address)

For Young Member and other concessionary rates please visit
www.camra.org.uk or call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to
abide by the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Email address (if different from main member)

£24
£25 from 1/4/17

£26
£27 from 1/4/17

£29.50
£30.50 from 1/4/17

£31.50
£32.50 from 1/4/17
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Most importantly, the 
Members’ Weekend is a 
fantastic opportunity for 
any member across the 
organisation – whether you 
have just joined, been a 
member for 20+ years, active 
or inactive – to shape the 
future direction and purpose of 
CAMRA.

As Chairman, I now 
have the great responsibility 
of making sure that the AGM and Conference part of the Members’ 
Weekend is run successfully and open to every single one of our 
185,000 members. This year, that responsibility is even greater than ever 
before.

Following 50 consultation meetings across the UK and three 
national surveys, we have now seen the proposals that were put forward 
by the Revitalisation Project Steering Committee on CAMRA’s future. 
Whether you agree or disagree with the proposals, took part in the 
consultation events or stayed at home, the Members’ Weekend will be 
the opportunity to discuss them inside and out ahead of a decision next 
year.

Over the weekend, members will be able to consider the Revitali-
sation Project and proposals on the future of CAMRA in a series of 
discussion groups. It will be your chance to have a say on the Revitalisa-
tion Project’s findings and represent your views in the debate. A final 
decision on the proposals will then be taken at the Members’ Weekend 
in 2018.

I am proud to chair an organisation that is a true democracy – where 
every member has the opportunity to feed into our policies, direction 
and future. I never forget that without our huge membership base and 
dedicated volunteers there simply would not be a CAMRA.

I hope you will consider joining us in Bournemouth this year. The 
closing date for online and postal registration is Friday 17th March – 
however you can register in person on the day. For more information 
simply visit camraagm.org.uk.

Colin Valentine
CAMRA National Chairman

Please register online at: www.camraagm.org.uk  

Tue AM / PM      Wed AM / PM      Thur AM / PM      Fri AM / PM      Sat AM / PM      Sun AM / PM

Membership # Joint Membership # (if applicable)
First Name
Surname
Email

First Name
Surname

If you would like to volunteer, please circle below to indicate when you would like to

closer to the event.

(Closing date for postal & online registration is Friday 17th March 2017)

C

M

Y

CM

MY

CY

CMY

K
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This April, I will be joining CAMRA members from across the UK 
in the seaside resort of Bournemouth for CAMRA’s Members’ 
Weekend, which includes our National AGM and Conference.

I have been attending the CAMRA Members’ Weekend for almost 
30 years, well before I was active nationally, never mind National 
Chairman. Those of you who were in Norwich in 2013 may remember 
that I still have my glass from my first AGM weekend, as they were then 
called, in Norwich in 1990. Even prior to becoming National Chairman, 
I always made an effort to travel to whichever corner of the country 
the weekend was held and have only missed one since then – and was 
even organiser in Edinburgh in 1998. It has always been, and still is, 
an opportunity to meet with old friends, make new acquaintances and 
socialise with other CAMRA members from across the country.

Why I’m looking forward to 
Bournemouth 2017

The national membership figure for CAMRA continues to increase 
at a healthy rate reflecting the increasing interest in real ale as 
well as the support for the numerous campaigning issues that the 

organisation fights for, such as pub protection, beer duty levels, beer 
quality, promoting pubs generally, and countering some of the more 
outlandish scare stories regarding alcohol. There are many other matters 
CAMRA campaigns for and much of this can be found on the national 
CAMRA web site www.camra.org.uk.

On a national level, the membership reached the staggering figure 
of 185,000 towards the end of January making it bigger than all but one 
of the UK’s political parties. The national CAMRA membership only 
smashed through the 100,000 mark in 2009 so the growth has been very 
positive. At the time of writing (mid-February) CAMRA has 185,325 
members. On a local level, branch membership of the Bristol & District 
branch has also reached an all-time high, exceeding 3,500 members for 
the first time towards the end of 2016 and, at the time of writing, stands 
at around 3,550.

The organisation was set up in 1971 and has grown to be the largest 
consumer group in Europe. It has had many successes over the years and 
continues to campaign on many fronts on both a national and local level. 
Through CAMRA’s tireless campaigning, real ale is now produced by 
over 1,500 breweries, with over 11,000 specialist products competing 
for attention. CAMRA continues to campaign for a fairer deal for 
consumers and is an independent organisation run by its members, 
including a volunteer-led National Executive. There are around 200 
branches in the UK – again, all run by volunteers. 

On a local level, as well as supporting CAMRA’s national 
campaigning objectives, we also run the beer festival at Brunel’s Old 
Station at Temple Meads (Bath & Borders branch also run their own 
annual festival), we have a pubs campaigning subcommittee (Bristol 
Pubs Group) and BADRAG (the Bristol and District Rare Ales Group) 
which actively promotes rare beer styles to get them on the handpumps 
in pubs for you to enjoy, we lobby MPs, deal with media enquiries and 
produce this award-winning magazine on a quarterly basis. We also 
survey and put pubs into CAMRA’s flagship publication, the Good 
Beer Guide, and much more. We also have a very active social side, 
including a young members’ group. Being a member does not mean you 
necessarily have to get involved in the local branch, but we have seen an 
increased number of active members in the last couple of years.

Members are of all different ages and backgrounds, and share a 
love of good beer and decent pubs. As well as being a member of a 
successful consumer group, there are many benefits to being a CAMRA 
member including numerous discounts detailed at www.camra.org.uk/
join. You will also receive a monthly newspaper What’s Brewing and 
a quarterly magazine Beer, plus much more. Mostly though, by being 
a member, you are supporting CAMRA and have the good feeling of 
being a part of Europe’s most successful consumer group.

Not joined yet? It is easy to join – most of our new members now 
join via www.camra.org.uk/join, or you can simply fill out the form in 
this magazine. And yes, that fee does cover a whole year’s membership. 
And, it’s even better value if you pay via direct debit.

Pete Bridle

CAMRA membership reaches new all-time high

Severn Vale sub-branch 
diary and contact

Severn Vale CAMRA is a sub-branch of the Bristol & 
District branch. It covers roughly the area bounded by 
Thornbury in the north, Severn Beach in the south, the 
River Severn in the west and the M5 in the east.
 Fri 10th Mar: Social lunch, Horseshoe, Chipping Sodbury. 12:30.
 Wed 15th Mar: Sub-branch meeting, Fox, Old Down, 20:00.
 Fri 24th Mar: Social lunch, Old Spot, Dursley, 12:30.
 Fri 14th Apr:  Social lunch, Horseshoe, Chipping Sodbury, 12:30.
 Wed 19th Apr: Sub-branch meeting, Wheatsheaf, Thornbury, 20:00.
 Fri 28th Apr: Social lunch, Old Spot, Dursley, 12:30.
 Fri 12th May: Social lunch, Horseshoe, Chipping Sodbury, 12:30.
 Wed 17th May: Sub-branch meeting, Plough, Pilning, 20:00.
 Fri 26th May: Social lunch, Old Spot, Dursley, 12:30.

All are welcome to attend any of the pub visits and meetings.
Check the socials with John Gatty (07712 072562), as they are subject 
to late changes. Otherwise, contact SevernValeCAMRA@gmail.com 
for more details.
Details can also be checked on our diary page at 
www.severnvale.camrabristol.org.uk

Weston sub-branch 
diary and contact

 Sat 11th March: Meet at the Bear Inn on Walliscote Road for a social 
gathering during the ‘meet the brewery’ event with Stig Andersen and 
team from Stonehenge Ales. The event is from 4pm. 
 Wed 26th April: Branch meeting, Imperial, Weston-super-Mare, 
8pm.
 Fri 26th May: Social at the Brit Bar Spring Bank Holiday beer 
festival from 8pm.

We do not always announce forthcoming events in Pints West or What’s 
Brewing, so for other activities please see our Facebook page or use the 
contact details below (or weston_camra@googlegroups.com if you are 
in this Google group). 
Socials and Pints West contact:

Laurie Jackson – 07944 291052
WsM contact for other matters:

Mark Hirst – ogrekhirst@hotmail.com
Facebook: Campaign for Real Ale Weston-Super-Mare

Bristol & District branch 
diary and contact

 Thu 2nd March: Bristol Pubs Group meeting, Surrey Vaults 7pm.
 Sun 5th March: GBG 2018 selection meeting, Famous Royal Navy 
Volunteer 12-5pm.
 Tue 7th March: Beer Festival organising meeting, Gryphon 8pm.
 Wed 8th March: Committee meeting, Gryphon 8pm.
 Wed 8th March: CAMRA Ladies Brew Day, Brewhouse & Kitchen, 
10am to 4.30pm. Come for whole day or pop in and out. See page 15.
 Sat 18th March: Visit to Frome Beer Festival by train – meet Temple 
Meads 9.30am. (“Joint Young(ish) Members and ‘grown-up’ branch 
members trip.”)
 Wed 22nd March: Branch meeting, White Harte, Park Row 8pm.
 Thu 23rd to Sat 25th March: Bristol Beer Festival.
 Thu 30th March: BADRAG 10th anniversary social, Lime Kiln 7pm.
 Sat 1st April: BADRAG trip to Chippenham Beer Festival by train – 
details tbc.
 Wed 12th April: Committee meeting, Gryphon 8pm.
 Tue 18th April: Beer Festival wash-up meeting, Gryphon 8pm.
 Wed 26th April: Branch meeting, Imperial, Weston-super-Mare, depart 
Cornubia 6.45pm.
 Sat 29th April: South Gloucestershire Mild Trail, depart Cornubia 
11.15am and pick up opposite Drapers Arms 11.30am. Pubs on route are: 
Horseshoe, Downend; Cross Hands, Winterboune Down; Rising Sun, 
Frampton Cotterell; New Inn, Mayshill at 2pm for one-hour food stop; 
Horseshoe, Chipping Sodbury; Beaufort, Hawkesbury Upton; Old Spot, 
Dursley; Wheatsheaf, Thornbury. Returning to City Centre by 7pm via 
Gloucester Road.
 Thu 4th May: Bristol Pubs Group meeting, Robin Hood, St Michael’s 
Hill, 7pm.
 Wed 10th May: Committee meeting, Gryphon 8pm.
 Tue 16th May: Explorer Trip, North Somerset, depart Cornubia 6.45pm.
 Wed 24th May: Branch meeting, 8pm, venue tbc.
 Wed 31st May: Explorer Trip, West Bristol, depart Cornubia 6.45pm.

Please check our website (www.camrabristol.org.uk) or sign up 
to our yahoo group for the latest information and more details on any of 
the above events, as sometimes events can change after press date – or 
email Andy Gray at camrasocials@btinternet.com for the latest 
information. Please note that any coach and brewery trips must be booked 
in advance, either by email, or in person at a branch meeting.

If you would like to receive no-obligation details of forthcoming 
Bristol & District branch events, simply go to the branch website (www.
camrabristol.org.uk) then click on ‘Contact Us’. This takes you to the 
branch contacts page, then just click where it says ‘Click here to join 
our email news list’. It’s as easy as that. 

Andy Gray (Social Secretary) 

Bath & Borders branch
diary and contact

 Thursday 9th March, 8pm: GBG selection meeting at the Fox and 
Hounds, Warminster.
 Tuesday 14th March, 8.30pm: micro crawl of the Moorlands Road 
in Bath, starting at the Velo Lounge and then the Fire & Brew.
 Thursday 23rd March, 8.30pm: mini crawl, starting at the 
Faulkland Inn, then Tuckers Grave, Faulkland, Somerset.
 Tuesday 28th March, 8pm: branch meeting at the Prince of Wales, 
Dilton Marsh, Wiltshire.

See www.bathandborderscamra.org.uk/events for further dates.
Branch socials contact: Denis Rahilly on 01225 791399 or 
07711 004501, or email denis.rahilly@talktalk.net or 
socials@bathandborderscamra.org.uk.
Contact for all non-social matters: James Honey on 01373 822794

Bristol & District CAMRA
Web:  www.camrabristol.org.uk
Twitter:  @CAMRABristol
Facebook:  Camra-Bristol-District

Bath & Borders CAMRA
Web:  www.bathandborderscamra.org.uk
Twitter:  @BathCAMRA
Facebook:  Bath-Borders-CAMRA

The Bristol & District and the Bath & Borders branches are now both 
using the CAMRA email system as the main method of communicating 
directly with members. If you are a CAMRA member please make sure 
that you provide CAMRA with your current email address. 

Go to www.camra.org.uk and log in with your CAMRA 
membership number and check that your contact details (including your 
email address) are up to date and that your preferences are set to ‘Allow 
Email’. Thank you.

Keeping in touch with members

Solution to the crossword on page 15

Across: 1 Single-minded, 8 Urgency, 9 Rarebit, 11 Naivete, 12 Emigrée, 13 
Lager, 14 Punch Bowl, 16 Inebriety, 19 Topic, 21 Ingrate, 23 Anaemia, 24 No 
later, 25 Epizoic, 26 Aphrodisiacs. Down: 1 Signing, 2 Non-beer, 3 Lay people, 
4 Morse, 5 Norwich, 6. Embargo, 7 Tunnel Vision, 10 Treble Chance, 15 Nay-
sayers, 17 Egg flip, 18 Reactor, 19 Tsarina, 20 Pompous, 22 Erred.
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...tastes  
better with 

friends...

Real 
Ale...

...tastes  
better 

together.

5% 

discount 
in the 

CAMRA shop

And that’s  
the truth of it 

 Visit camra.org.uk/mgm  
to refer a friend today

Chance to 
WIN a case 
of beer!

So why not show your friends how much you care and invite them to join CAMRA today? 
As you already know there are a whole host of benefits to being a member of CAMRA, from 
discounts in thousands of pubs across the UK to having the chance to connect with over 
180,000 like-minded members. 

CAMRA membership boasts so many benefits it’s far too long to list here but why not refer 
them today and as a reward for them joining we will give you both a 5% discount in the CAMRA 
shop and each month we will choose 2 lucky winners at random to give away a case of free 
beer! It could be both you and one of your friends. 


