
PINTS WEST
No. 115

Autumn
2017

Multi-award-winning magazine of the Bristol & District and 
Bath & Borders branches of CAMRA, the Campaign for Real Ale

My Brewery Experience Day



2    PINTS WEST PINTS WEST    3

PINTS WEST
The multi-award-winning magazine of the Bristol & District 
branch of CAMRA, the Campaign for Real Ale, plus the Bath 
& Borders branch
Brought to you entirely by unpaid volunteers
Ten thousand copies of Pints West are distributed free to 
hundreds of pubs in and around the cities of Bristol and Bath 
... and beyond 
Also available on-line at www.bristolcamra.org.uk

Published by the Bristol & District Branch of CAMRA, the Campaign 
for Real Ale, August 2017 ©
Editor: Steve Plumridge (steve.plumridge.pintswest@gmail.com)
Design & Layout by: Steve Plumridge
Next edition: end of November 2017 (probably)
Printed by: Caric Press Limited (www.caricpress.co.uk)
Spread the word:  any written article in this publication may be 
reproduced provided the source (‘Pints West’) and the contributor’s 
name, where applicable, is stated. (No using logos/photos/artwork 
without permission.)
Subscriptions: to be put on a mailing list to receive Pints Wests (for 
UK addresses) send ten standard (not large) 1st class stamps to the 
editor
CAMRA Good Beer Guide: suggestions for future entries, and 
comments on existing ones, can be made to our GBG co-ordinator, 
Martin Gray: marting1@sky.com
If you have any pub updates: please enter them via whatpub.com or 
email details to whatpub@camrabristol.org.uk 
Further information on all aspects of CAMRA can be had from Ray 
Holmes on 0117 9605357 (home)
Trading Standards Officers: contact for problems such as consistent 
short measures, no price lists...

Bristol: 0117  9223444  /  S. Glos: 01454  624000
Glos: 01452  426201  /  N. Somerset: 01934  888802
B.A.N.E.S: 01225  396755
or visit www.tradingstandards.gov.uk

LETTERS: please email correspondence to the editor at
steve.plumridge.pintswest@gmail.com
or post it to Pints West Editor, Steve Plumridge, 
Garden Flat, 6 Royal York Villas, Clifton, Bristol BS8 4JR

ADVERTISE: to find out about advertising in Pints West, please email
steve.plumridge.pintswest@gmail.com

CONTACTS: for further contact details and diaries see inside back page

Views expressed in Pints West are those of the individual 
authors and not necessarily supported by CAMRA
Inclusion of an advertisement does not imply endorsement by CAMRA

Thanks to this issue’s contributors:

Lesly Huxley
Martin Ansell
Martin Farrimond
Martin Gray
Marty Cummins
Michael Bertagne
Mike Jackson
Neil Ravenscroft
Nigel Morris
Norman spalding
Pete Bridle
Pete Taberner
Phil Cummings

Phill the Pint
Richard Brooks
Roy Sanders
Stephen Edmonds
Stephen Powell
Steve Hunt
Steve Plumridge
Tim Webb
Tom Chapman
Tony Durbin
Trevor Cromie
Vince Murray
Will George

Adam Bell
Bianca Ambrose
Bob Gibson
Chris Buckell
Chris Rogers
Duncan Shine
Eddie Taberner
Graham Watson
Henry Davies
Ian Beckey
Keith Morey
Laurie Gibney
Laurie Jackson

Contents
Page 22 BADRAG (rare ales group)
Page 24 Bath & Borders pub news
Page 28 Bath Winter Ales Festival
Page 46 Bristol Beer Week
Page 34 Bristol Pubs Group
Page 51 CAMRA diaries & contacts
Page 42 CAMRA Good Beer Guide
Page 48 CAMRA ladies
Page 49 CAMRA young(ish) members
Page 44 Champion Beer of Britain
Page 10 My brewery experience day
Page 41 Portishead
Page 32 Shine on Westbury-on-Trym
Page 45 Toulouse
Page 3 Snuffy Jack’s micropub
Page 39 Weston-super-Mare news
Page 17 Wickwar reopens Punch Bowl

Brewery news:
Page 30 Abbey Ales
Page 13 Arbor Ales
Page 15 Ashley Down
Page 6 Bath Ales and Beerd
Page 27 Bath Brew House
Page 21 Brewhouse & Kitchen
Page 8 Bristol Beer Factory
Page 26 Brotherhood
Page 23 Butcombe
Page 19 Cocksure
Page 13 Crane
Page 7 Croft Ales
Page 12 Dawkins Ales
Page 26 Electric Bear
Page 39 Glede (formerly Red Kite)
Page 41 Good Chemistry
Page 47 GWB
Page 15 Incredible
Page 40 Left Handed Giant
Page 21 Moor Beer
Page 19 New Bristol Brewery
Page 5 Pitchfork Ales
Page 26 Ralph’s Ruin
Page 38 Stroud
Page 16 Tiny Rebel
Page 26 Twisted
Page 40 Wiper & True
Page 21 Zerodegrees

and much, much more...

Bristol’s third micropub – Snuffy Jack’s Ale House in Fishponds – 
opened at noon on the 24th June 2017 and has instantly proven 
really popular, building up a good level of trade and many 

regular customers, despite a high number of other pubs and bars 
nearby.  The building was previously Osbournes Stationers and then a 
short-lived firework shop. 

The name relates to a former head miller at the nearby Snuff Mills. 
Co-owners Johnny Fallon (on the right in the middle photo) from 
Manchester and Dave Sibley from Northampton met in the Royal Navy 
many years ago and have now settled in Bristol. There are usually four 
to six and the capacity to rise up to eight real ales on gravity from a 
chilled cabinet, plus two changing real ciders – one sweet and one dry. 
Beers are mostly from Bristol and its surrounding counties but you can 
expect a few surprises from elsewhere too. A CAMRA member and 
NUS student discount of 30p per pint applies to the beers and ciders, 
on production of membership cards. Moor ‘real ales in a can’ also 
feature. One red wine, one white and four varieties of gin complete the 
alcohol range. ‘No lager now or ever,’ says co-founder John Fallon!

Food is limited to bar snacks, dogs are most welcome, and children too 
until 8pm. Disabled access into the pub is possible but toilet facilities 
are currently limited to one unisex cubicle. Plans are in place for a 
separate gents urinal in due course. 

In common with most micropubs, Snuffy’s sets out to be different from 
the surrounding pubs and bars. There is no TV, music or electronic 
machines – just simple furnishings, quality drinks and old-fashioned 
conversation.  You find yourself talking to complete strangers, and 
if you look lonely the owners are likely to saunter over for a chat or 
to introduce you to other folk! Johnny has set himself the daunting 
challenge of getting to know the names of all of the expanding number 
of regulars.  Could take some doing mate!  What they have found most 
rewarding is the number of people who have said either ‘we didn’t 
normally drink locally until you opened’ or ‘we had stopped going 
to pubs before you came along’.  That for sure tells them that they 
have hit upon a great idea and an under-served market, so much so 
that they have already had to abandon the policy of not opening on 
Mondays. There is a wish to extend the Sunday hours but they need 
to gain permission to do so – utterly daft when so many other much 
noisier pubs nearby open late already.

The pub is located conveniently close to multiple bus routes 
including numbers 5, 17, 47, 48, 48A and 49. These offer direct links 

to the Centre, Kingswood, 
Keynsham, Downend, Staple 
Hill, Eastville, Horfield, 
Southmead, Yate, Chipping 
Sodbury and many other 
areas. Indeed the number 17 
offers a direct link between 
Snuffy’s and the Drapers Arms 
in Horfield – the beginnings of 
a micropub crawl for sure!

The remarkable Johnny has 
been holding down a full-time 
job as well as running Snuffy’s 
with Dave, and on top of that 
has just become a father for 
the first time!  His wife Celia 
gave birth to baby son Ellis 
(see picture) on Sunday 6th 
August.  Ellis can now lay 
claim to being the youngest 
person ever to feature in Pints 
West – and at just one or two 
days old when the picture was 
taken that record may stand 
for a while!

Snuffy Jack’s Ale House
off to a flying start

Congratulations to all at Snuffy Jack’s for bringing us this great new 
addition to the local beer scene and tempting the more discerning folk 
of East Bristol back to drinking real ale locally.

Vince Murray

Snuffy Jack’s Ale House, 800 Fishponds Road, Fishponds, Bristol, BS16 3TE.
Tel 01179655158. Facebook @sjalehouse. Current opening hours are: 
Monday-Friday 5-10pm, Saturday 12-11pm, Sunday 12-4.30pm (they hope to 
be allowed to extend this).

The Seymour Arms, Witham Friary, Frome
Photographed by Michael Slaughter
See page 31
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In the last edition of Pints West I had the very sad task of advising you 
all of the sudden demise of our much beloved local RCH brewery.  
So it’s with a massive sense of pleasure that I can now tell you that 

all is very far from lost!  Basically the brewery closed after being unable 
to resolve an historical disagreement with Her Majesty’s Revenue and 
Customs. Since then we have been advised that Graham Dunbavan the 
head brewer and his RCH colleague Mark Davey (see picture – Mark 
on the left) have done a deal to purchase the brewing kit and have also 
negotiated another deal to remain at the same site in West Hewish 
near Weston-super-Mare.  Together they have formed a new company 
called ‘Epic Beers’ but will trade as ‘Pitchfork Ales’.

Whilst the legal formalities were being completed some production 
was carried out by Graham at Glastonbury Brewery, but as I wrote 
this full production was soon expected to be back underway at West 
Hewish. Initially the aim is to revive three of the original brews, 
namely Pitchfork, PG Steam and Old Slug Porter, all of which have 
been sighted on bars already.  Whilst other favourites from RCH may 
reappear in due course, Pitchfork Ales also want to grab the chance to 
try out plenty of new ideas too.  As I understand it Pitchfork Ales will 
continue the proud tradition of using all-British ingredients, and once 
that is established a new range of beers under the Epic Beers brand 
is likely.  These will be intended as “much more contemporary with 
funkier flavours and more international hops”.  They may also include 
keg offerings some way down the line.

Pitchfork are seeking to set up a partnership with another company 
to take care of deliveries, so they can concentrate fully on the beers 
and the brewing.  Expansion should be rapid and they expect to create 

Goodbye RCH, 
hello Pitchfork Ales

three jobs this year. They are also keen to explore the possibilities of 
running micropubs in the not too distant future.

Pitchfork have been very successful in regaining the majority of 
former regular RCH outlets plus quite a few more new ones.  Locally 
these include the Old Green Tree in Bath and the Brit Bar in Weston. 
Further afield they are supplying the Crossways at West Huntspill, 
Great Western Hotel in Exeter, the Griffin at Shustoke and the Boat 
at Ashleworth, amongst others.  In addition permission to supply six 
branches of Wetherspoon in the West Country has been granted – the 
Commercial Rooms and St George’s Hall in Bristol, Cabot in Weston, 
Glass Maker in Nailsea, Reed Arms in Burnham and Bath Arms in 
Warminster.  Negotiations are also advanced to supply Chocolate Slug 
to a “national chain” early in 2018.  For a company barely a month old 
that is an impressive start and suggests a great future lies ahead.

Just to confuse a bit, there are still a number of casks of RCH beer 
popping up out there from time to time; these are from old stock 
still circulating and will diminish over time.  That said, bottles of 
RCH Pitchfork spotted in Sainsbury’s recently had a sell-by date of 
December 2018 so it may take a while!

I am sure that you will all join me in raising a glass to Pitchfork Ales and 
in wishing them the success that they obviously deserve after rising up 
again after the awful experiences earlier this year.

Vince Murray

Cross Guns Avoncliff

Bradford-on-Avon

Wiltshire

BA15 2HB

01225 862 335

info@crossgunsavoncliff.com

www.crossgunsavoncliff.com

The Inn at Freshford

The Hill

Bath

BA2 7WG

01225 722250

info@theinnatfreshford.com

www.theinnatfreshford.com

07873 263225

i@barabikuoutdoor.com

www.barabikuoutdoor.com

The Old Crown Inn

Kelston

Bath

BA1 9AQ

01225 423 032

info@oldcrownkelston.com

www.oldcrownkelston.com

InnFreshford

BarabikuOutdoor

OldCrownKelston

CrossGunsAvoncliff 
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Try this quiz and you could win a case of 12 bottles of bottle-
conditioned RCH Firebox, kindly donated by our friends at 

Pitchfork Ales. Remember that Firebox is not currently brewed so this 
might possibly be a last chance to drink this lovely strong 6% beer.

Send your answers by email or post, headed “Pints West Beer Quiz”, 
to the editor – see contact details on page 2. The deadline for entries 
to be received is 30th October 2017. Five winners will be selected at 
random after that date. Entries with most correct answers will be 
considered if there are less than five with all correct. Winners will need 
to contact the brewery to arrange collection of their prize

Questions are mostly in relation to beers and breweries with local or 
regional connections over the last 30 years – many no longer around.   

Part one – the origins of breweries.
1) What did RCH stand for and what town did they first brew in?
2) Which two beers were regularly brewed at the original RCH site? 
3) Which brewery operated in the village of Trudoxhill in the 1990s?
4) In which suburban pub did Arbor Ales first brew? 
5) In which Wiltshire pub did Hop Back brew in their early years?
Part two – can you name the now defunct breweries that brewed 
the following beers?
6) Village Bitter and Black Jack Porter.
7) Moonshine and Old Lucifer.
8) Topsy Turvey (the original brewer, not Towle’s).
9) Speculation and Slaughter Porter.

10) Coppernob and Blutos Revenge.
Part three – changing times.
11) Stonehenge brewery in Wiltshire had a different name under 
previous owners who created the still-brewed Pigswill and Old Smokey 
beers. What was that name?
12) Which long-gone former Good Beer Guide pub in Eastville was 
actually owned by CAMRA briefly?
13) What was the name of the former brewpub in Stokes Croft that 
produced the absurdly strong “Uncle Igor’s Famous Falling Over 
Water” at 21%?
14) What pub now occupies the same site as question 13?
15) Malcolm Shipp of Kennett & Avon brewery previously brewed more 
locally – what was the brewery name?
16) Which Bristol pub briefly housed the Lucifer brewery?
17) John Constable left Bristol and started a brewery in the North East 
– beers included Conciliation and Old Ebenezer.  Which brewery, now 
long closed?
18) Can you name the tiny brewery that was based in Westbury-sub-
Mendip near Cheddar from 1973 to 1990?
19)  Moor brewery is now thriving in Bristol, after moving from 
Pitney in Somerset. But in which other Somerset village was the first 
incarnation of the brewery under its original owner?
20) What is the name of the pub (formerly a brewpub) on Lundy Island?

Vince Murray

Win a case of Firebox
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Bath Ales’ Hare House is undergoing impressive heavy demolition 
work in preparation for the building of the new brewery. 
Due to this ongoing work, distribution of all Bath Ales and 

Beerd products have been relocated to the new St Austell facility at 
Avonmouth.  Progress on the new brewery is on track; the new kit is 
in the process of being built by Musk Engineering, with brewing here 
planned for spring 2018.  The building will also house the proposed new 
shop and tap room.

Bath Ales seasonal beers are now produced on a two-monthly cycle, 
alternating with production of St Austell seasonals.  The next Bath Ales 
one to arrive will be Forest Hare, the copper-coloured, 3.9% bitter 
brewed with New Zealand hops, available by the time you read this 
issue of Pints West.  Festivity will be next, well in time for Christmas, as 
well as a barrel-aged Cherry Imperial Stout, probably sold under the 
Sulis brand.

As for the Beerd brewery, the pilot kit has been removed from its 
previous location in Hare House and, due to the extensive works taking 
place, will not be fully commissioned in its new position until around 
Christmas time.  In the meantime the four core Beerd beers – namely 
Monterey, Silvertip, Cubic and Razor – are being brewed in the main 
Bath Ales brewery but only for keg at the present moment.

Bath Ales has been sponsoring Bath Rugby for many years, and their 
beers are available in all the bars at the Rec, Bath Rugby’s ground. 
Now, due to the growing popularity of cask ales, 90% of the beer 
dispensed there will be from cask.  The only bars not supplying cask 
beer will be those with logistical problems such as no cellar space.

I regret to say that my long-time source of information at Bath Ales, 
Karin Ashwell, is leaving the company after 10 years sterling service. 
We have enjoyed a strong professional working relationship, and Karin 
has always been a good supporter of the aims of CAMRA.  I wish her all 
the very best at her new venture with the Soil Association.

Roy Sanders

News from Bath Ales and Beerd

Hare House – the demolition

Hare Brewery – the vision

Exciting things are happening down in the Stokes Croft area 
of Bristol where Brendan O’Reilly and Riccardo Petrini (of the 
nearby Hare on the Hill pub), together with Stefano Bisogno, are 

in the process of launching Bristol’s newest microbrewery, Croft Ales. 

They will be producing an eclectic range of small-batch beers including 
cask ales. Early indications are extremely positive with the first brew, 
Back Jump, being served at the Hare on the Hill where it has been an 
instant success. We look forward to seeing more great beers with their 
Red IPA, Best Bitter and English IPA arriving anytime now and a range 
of specially crafted autumn and winter beers to follow! 

Croft Ales are located directly opposite the Lakota nightclub in Stokes 
Croft and are currently brewing on a four-barrel brew-length kit 
that has undergone significant upgrading since it was acquired from 
Pembrokeshire Brewing Co last year. Plans include an on-site tap room 
that it is hoped will be opening in the autumn on Friday evenings and 
Saturday afternoons. 

Another new brewery for Bristol
Croft Ales arrives

The beers will feature regularly at the Hare on the Hill and, once up to 
speed, they will have two, three or even four Croft beers on sale there 
on a permanent basis, in both cask and keg. 

This is a welcome addition to the already thriving brewery scene in our 
branch area, and Pints West will keep you posted with more news as 
things develop down at Croft Ales!

Pete Bridle

Stefano Bisogno and Riccardo Petrini

Trading in recent times as a restaurant, the Cotham Arms reopened 
as a pub in early August. Those with long memories may recall its 
previous days as a pub when it had various names over the years 

including the Royal Fort, Bar @ 155 and Howlin’ Wolf. Recently is has 
traded as restaurant Chin Chin.

Situated at the top of St Michael’s Hill in the Kingsdown area of Bristol, 
the pub has a contemporary feel to it with a smart exterior and comprises 
two main rooms. The light and airy front bar is furnished with a variety 
of tables and chairs with a small number of daily newspapers. There is a 
counter typically offering a selection of meats, cheeses, breads and other 
delicacies. Along the counter you will find the main bar with a wide range 
of artisan gins and three real ales. The plan is to have one permanent real 
ale, Caledonian Deuchars IPA, plus two changing guest ales from local 
breweries. The separate room at the rear is more aimed at diners.  

At a time when so many pubs are closing it is pleasing to see a former pub 
reopening ... as a pub. And I must say that on my visits to the Cotham Arms 
the staff have been very friendly and helpful.

The Cotham / Kingsdown area of Bristol has a good range of pubs. If you 
haven’t visited recently, this is definitely an area worth checking out. 
The Cotham Arms is yet another place to pop into now when wandering 
around this pleasant part of the city. Buses 72 and 9 serve the area.

Pete Bridle

Bristol & District CAMRA were very pleased to hear that, 
following a period of closure and rumours surrounding 
the future of the pub, the Kingsdown Wine Vaults in 

Kingsdown reopened this summer.

At the helm is licensee Andy Bridges who did a great job 
managing the Eldon House in Clifton until a few years ago and 
more recently has made many positive changes to the Golden 
Lion on the Gloucester Road in Bishopston.

The Kingsdown Wine Vaults is a traditional street-corner pub 
situated on Kingsdown Parade. It has one bar area and also 
features an outdoor drinking area at the rear. A prominent 
feature of the pub is live music and it appears that this trend will 
continue on certain evenings.

It is still fairly early days for Andy and his team but already we 
have seen some changes to the pub – not least a refreshed real 
ale offering. No doubt further changes are planned so why not 
support this pub as they continue improvements to the place?

Pete Bridle

Pub reopenings in Kingsdown
Cotham armsKingsdown 

Wine Vaults
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News from Bristol Beer Factory

New beer: Fortitude
‘Bitter with Attitude’

The Bristol Beer Club is a new venture which was introduced by 
Bristol Beer Factory (BBF) during the official opening night of the 
BBF Tap Room. The idea is you pay £50 to join for a year, then 

you get a number of benefits including a case of assorted beers and 
other goodies, 15% off bottles bought in the tap room, a brewery tour, 
‘membership nights’ with new beers introduced at discounted rates 
and free artisan food, and ‘event nights’. Although the membership 
fee sounds a lot at first glance, I concur with the members I overheard 
during the first membership night agreeing that joining the club was 
‘well worth it’.

The first ‘event night’ took off with a grand ‘flight night’. The evening 
was introduced by BBF founder and managing director, Simon 
Bartlett, who gave a brief background to the establishment of the 
brewery, followed by assistant brewer, Florian Hodgkinson, giving 
a talk about their beers. Fifteen club members were present for the 
event, and during the evening the talk was illustrated by four flights of 
three glasses for each of us. The beers were sourced from cask, keg or 
bottle, depending which was though suited each beer best, as chosen 
by Bristol Beer Factory, and generous nibbles were provided to clean 
the palate and soak up the alcohol.

We started off with the regulars: from best-selling Seven, through 
Nova, Milk Stout, Independence, Hefe, Twelve Apostles to Southville 

Hop. As well as describing the composition and 
characteristics of the beers, Florian added the 
occasional anecdote, for instance the recipe for 
Milk Stout was supposedly based on one from 
the old Ashton Gate Brewery Company, however, as far as he knew, it 
was probably devised on the top deck of a bus! We then got on to the 
more interesting Un/Limited range of beers. The first was Southern 
Conspiracy, brewed with New Zealand hops and aged in Burgundian 
white wine barrels; followed by Barley Wine, aged in red wine barrels; 
Ultimate Stout, brewed with Belgian Ardennes yeast; Wheat Wine, 
aged in bourbon barrels; and finally, Russian Imperial Stout, a fine 
example of its kind, with its gorgeous texture of crème brûlée.

The first ‘membership night’ was a ‘design your own beer’ night. We 
assembled again in the Tap Room and were first introduced to a new 
BBF single-hop guest beer, Papillon, brewed with Cascade to give a 
4.3% golden bitter. Sales operations manager, Tom Clermont, then 
described his role in maintaining BBF’s independence as a successful 
and popular, local independent brewery, now looking for ‘partnerships’ 
with pubs in the greater South West region. He was followed by head 
technical brewer, Tristan Hembrow, who gave us a rundown on the 
basic steps in designing a new beer. The talk was illustrated by samples 
of malts and hops; and sheaves of paperwork explaining ABV, IBU and 
beer styles; information on malt types and their characteristics; and a 
list of hop varieties. Tom and Tristan then talked us through, in a fun 
way, how to concoct a new beer, be it an unusual style or one that 
would be a best seller. Tristan would then decide which of the recipes 
he thought would make a good beer, and invite the designer to help 
him brew it. The beer would then be sold in the BBF Tap Room. Nearly 
everyone decided to design their own recipe, and there were a number 
of interesting if not exactly commercial efforts! We also had to name 
the beer. I await with bated breath the fate of my ‘Kiwi Kicker’.

Both evenings were most enjoyable, as well as informative, and with 
more membership and event nights coming up, the Bristol Beer Club is 
sure to be successful. Roy Sanders

Introducing the Bristol Beer Club

Stokes Crofts  
Beer Drinkers Destination

• 
6 rotating fresh cask ales

•
15 keg & cask draught beers  

and ciders
•

German & Czech lagers 
•

Ample comfortable seating 
•

Ray’s Pizza just next door 
•

With sister venues 
including  The Euston Tap,  

Holborn Whippet & Piccadilly Tap.  
Expect nothing less than the best and  

freshest beers from the UK 
and beyond.

117 – 119   
Stokes Croft Road 

Bristol 
0117 231 0029

 
Open 5pm until late Mon - Fri 

Open from 12 Sat & Sun

@crofters_rights

Our local breweries are undoubtedly producing some of the country’s leading craft 
ales. However, is it time to take a pause from the super-strength hops and more 
exotic ingredients and perhaps give the humble best bitter some fresh attention?  

The Bristol Beer Factory has launched Fortitude, their new 4.0% ‘bitter with attitude’. A 
beautiful amber in colour and described as being ‘a perfect balance between the finest 
English Maris Otter malt and classic Southern English hops; malty, clean and moreish’. 

The brewery considers that Britain’s enviable reputation for great cask beer was built on the 
humble (but brilliant) ‘best bitter’ which, although still enjoyed by millions, has sadly been 
largely abandoned by the newest waves of innovative breweries. There is no shortage of 
brown 4% type beer out there, however much of it is currently from larger/
national brands and the Bristol Beer Factory believes that Bristol needs its 
own, definitive, 4% (ish) brown session ale. To put this right, they are proud to 
present Fortitude and hope to get people drinking this independent option, 
created as their new take on a beer-coloured bitter and intended to be ideal 
for those who want to session on a perfectly balanced, locally made beer.

The launch party at the Tap Room (pictured) was well attended on 4th July 
when many people had the first taste of Fortitude. The brewery want to give 
Fortitude a big push this year, so it should become widely available and will 
be mostly replacing Bristol Beer Factory’s Seven as a regular beer (although 
Seven will apparently still pop up  occasionally and for certain customers). It is 
hoped that Fortitude will become Bristol’s 4% (ish) brown session ale of choice 
and the Bristol Beer Factory’s biggest selling beer over the next few years – 
bold ambitions indeed. So make sure that you give it a try when you see it.

New investors
The Bristol Beer Factory has recently attracted two high-profile local 
investors. The Newell and Eggleton families (both key industry influencers) 
have invested to “help deliver exciting new plans for the brewery”, joining 
the original joint founders Simon Bartlett and George Ferguson and the other 
current directors Sam Burrows and Natasha Miller. The investment is to “help 
develop the brewery, focusing on quality, innovation, production expansion 
and distribution”. Guy and Becky Newell with Josh and the Eggleton family 
come in at an exciting time for the brewery with the recently launched 
Tap Room on North Street, their Beer Club and the new 4% session ale, 
Fortitude. Apparently their first cider venture will launch in the autumn, so it 
is certainly a busy year for the team.

Simon Bartlett said: “We have reached a crucial stage in our development 
of needing investment to reach our full potential and chose to reach out 
to potential investors with the right experience to help the business grow 
without losing our focus on quality, service and innovation. Both George 
Ferguson and I have had great respect for Guy and Josh for many years and 
to have them as part of our forward thinking creative team is better than we 
could have hoped for”. Richard Brooks

From the left: Natasha Miller, Guy Newell, Josh Eggleton, 
Sam Burrows, Simon Bartlett, George Ferguson
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It was 9am on a sunny weekday morning in July and I’d just walked 
in to a pub, the King Street Brew House in Bristol, for a ‘Brewery 
Experience Day’. I wasn’t quite sure what to expect from it, but 

Simon Perrett, their brewer, cheerfully led me through it. I’m sure 
many readers will be familiar with the brewing process, but since a 
brewery experience turns out to be rather different to a brewery tour, I 
thought I’d give you a full ‘warts and all’ write-up of the day.

The pub has been open for just over a year now (previously it had 
been an Indian restaurant amongst other things) and prides itself 
on producing its own beers on site. We would be making a batch of 
a 3.8% pale ale called ‘Bogan’. They have a custom-built six-barrel-
capacity microbrewery, most of which (excluding the fermenting and 
conditioning tanks downstairs) is on display to customers, behind a 
glass screen at the left-hand side of the bar as you look at it. If you’re 
not sure how big a six-barrel operation is, suffice it to say we were 

going to be using nearly 
a thousand litres of 
water (or liquor as the 
brewing profession 
seems to confusingly 
call unfermented water 
that is going to be 
used to turn into beer). 
Pleasingly, given the 
weight of it, this means 
we were about to make 
a ton of beer (which 
has a nice ring to it). Of 
course, there’s more to 
making beer than simply 
adding water, so the first 
thing we were going to 
do (having filled in the 
Health & Safety forms) 
was fetch the malt. And 
that’s when Simon told 
me about the skeletons 
in the cupboard. Which 
seemed understandable 

once he’d explained. After all, a pub has to keep its Halloween 
decorations somewhere, so if there’s spare space in the top of the malt 
store, why not use it for stashing your plastic bone collection?

Let’s just quickly touch on the ‘malt’, which as I’m sure you all know 
are grains of cereal which have been allowed to just begin sprouting 
before being dried out in a kiln. That releases natural sugars which are 
going to be fermented later into alcohol, which sounds an encouraging 
place to start. We were going to be using 150 kg of malted barley and 
5 kg of malted wheat. Whilst barley is the usual cereal grain used in 
making many styles of beer, adding a little wheat as well apparently 
aids the head retention in the final pint of beer, which in turn holds on 
to more of the aromas and makes it all just that little bit tastier. Again, 
good news. The only downside revealed in this whole process was the 
fact that the malt store was down in the cellar. I’ve been on brewery 
tours where they have lifts to hoist the malt sacks up to the top of the 
production line, or even conveyor belts that transport the malt up to 
the top of the first vessel. But the King Street Brew House doesn’t. 
It’s a bit more old school than that (or ‘traditional’ as they celebrate 
such non-automated ways in marketing departments). The preferred 
method here is for the brewer to pick up the 25 kg sacks one by one 
and walk up the stairs with them. At which point I began to realise the 
attraction of running a brewery experience day. After all, a job shared 
is, well, half the job that you don’t have to do yourself.

Once we had lugged the right number of sacks of malt upstairs, it 
was time to prepare the ‘liquor’ (remember, that’s the water we’ll be 
turning into beer), by adding some carefully measured minerals to it. 
I was aware that brewers do this, but it had always seemed a bit of a 
mystery to me as to quite why. Simon explained that adding a little 
more chloride will enhance the malt flavours of your final beer, whilst 
a little bit of sulphates enhances the bitterness. The exact quantity 
of minerals added will depend on the composition of the water being 
used.

Having sorted that we began to add the initial ingredients together. 
Hot liquor (water at 66o Celsius) was sprayed into the five-foot-high 
metal tub called the mash tun. The malt  was added in gradually, 
feeding in the contents of one sack at a time, making sure that the 
grains get sprayed all over with the liquor as they drop in to the tun. 
And the resulting mix is carefully stirred together, by hand, using a 
large implement that looked to me like a cross between a giant fly 
swatter and a potato masher. You come across food and drinks from 
time to time that proudly proclaim their handmade heritage, created 
by an ‘artisan’ (noun: “a person who makes a high-quality or distinctive 
product in small quantities, usually by hand or using traditional 
methods”). Well this was proving to be proper artisanal handmade 
beer.

Reassured that I was now involved in manufacturing a high-quality 
distinctive product, it was time to take a break. The malt grains were 
going to sit for an hour steeping in the liquor, so while they did that 
it was time for Simon and me to eat bacon and sausage baps for 
breakfast, deliciously prepared with the chef’s secret recipe sauce 
(clearly the chef was a fellow artisan, and the lunch when it came 
later was equally as good). I asked about Simon’s route to becoming 
a brewer. He had done a degree at Bristol in chemistry (hence some 
of the technical knowledge earlier) but had initially worked in a 
number of jobs he’d found less fulfilling, before being taken on as an 
apprentice brewer which he complemented with studying courses in 
brewing. Once armed with the practical and theoretical knowledge 
it was time to run his own 
brewery. Not that the learning 
stops. The microbrewery was 
built to a custom design to fit 
into the space available. It took 
a while until Simon had learned 
the idiosyncrasies of his new kit 
(including the fact that some of the 
hand-operated levers are in a place 
he can only reach with his feet 
while hand-mixing the ingredients 
in the mash tun). But having done 
so, he’s improved the efficiency 
of the mash tun from 75% on its 
first batch to 90% nowadays, 
all of which means he produces 
more beer from the same amount 
of malt (hooray, especially after 
the effort getting all of it up 
those stairs). The brew we were 
making together was his 91st. 
Simon told me he was thinking of 
making something extra special 
to celebrate the 100th brew which 
should be ready in September in 
time for the Bristol Beer Week.

Back at the 91st brew, however, it was time to transfer the malty liquor 
(or ‘wort’ as we’re supposed to call it after this point) into the next 
vessel. And to soak off any spare sugar from the remaining grains in 
the mash tun with a bit more hot liquor, in a process delightfully called 
‘sparging’. The fact that this involved using a homemade sprinkler 
made from a cut-down plastic jerrycan in no way surprised me at this 
point. The warm sugary liquid wort was sent to another large metal 
tub called the ‘copper’. We also carefully weighed out (scooping the 
stuff onto the scales by hand, like the proper artisan I was becoming) 
half a kilo of hop cones of the New Zealand variety ‘Southern Cross’ 
and added them to the mix. This was boiled for an hour in the copper 
in order to sterilise the liquid (we wouldn’t want any micro-organisms 
consuming the beer before we’d had a chance to drink it ourselves) 
and also importantly to bring out the bitterness of those hops we’d just 
added. If you’re intrigued by the chemistry, the bitterness is caused 
by the isomerisation of alpha acids in the hops. But leaving chemistry 
aside, the salient point is that unless you boil the hops, then a pint of 
bitter just won’t be very bitter.

With a spare shining hour to fill, it was time to get stuck into one of 
the other key things that brewing seems to really be about – cleaning 
stuff. For a nice change, the water used when cleaning things doesn’t 
get given a funny name, it’s just called water. Presumably this 
careful naming convention is there to helpfully remind us about the 
difference between liquor (which we might drink) and water (which 
we wouldn’t). After an hour, once the wort was finished in the copper, 
we’d be sending it to the fermentation vessel downstairs, so first up 
we added some vinegary acid to some water and used it to sterilise 
the fermenting vessel and the lines between it and the copper (those 
micro-organisms still won’t be allowed to get to the beer before 
we do). And then time to clean the mash tun. What was left 
inside that was several sacks worth of soggy cereal husks, sitting 
on top of some filters (the cereal husks don’t taste good when 
boiled, so the filters were in place to stop the husks reaching the 
copper). But it does mean that one has to shovel husks out of the 
bottom of the tun, using what has been described as an oversized 
seaside bucket and spade combination, back into sacks, and 
then, using a garden wheelbarrow, take the sacks out of the pub 
and down the stairs to the back door to wait for collection. It was 
an environmentally conscious process, as Simon sent a text to 
a local farmer letting him know that there’d be some more free 
cattle feed available to come and collect from the back of the 
pub. Cows and pigs are both said to quite like the taste of what 
gets shovelled out of a mash tun. By the way, in case you were 
wondering, one of the steps of the thorough overall cleaning 
process does include rinsing down the wheelbarrow at the end of 
it.

With all this shovelling, time quickly flew by and once the copper 
had its hour of boiling away merrily, we measured out another half a 
kilo of the same hop cones and added them to the copper. The strange 
thing about boiling hops in a copper is that if you add them at the start 
of the boil you lose most of the aromas and flavourful compounds from 
them during the boil. But if you add them at the end, whilst you keep 
all the good hop aroma and flavour, you don’t get much bitterness. 
Fortunately brewing wisdom has come up with the brilliantly simple 
solution of adding hops to the copper both at the start and end of the 
boil.

Now that we’d created a hot, sweet, bitter, hop-flavoured liquid, it 
was ready to be sent downstairs into the fermenting vessel to produce 
alcohol. This was the one time when gravity was on our side in this 
brewing set-up, since the fermenting vessels stand in the basement 
underneath the copper. Pipework leads through a heat-exchanger to 
cool the wort down below 20o Celsius, as yeast won’t survive much 
above that temperature. The other side of the heat-exchanger sends 
the heat that came out of it into a new batch of liquor which will be 
added back into the mash tun at the start of the next brew (the 92nd 
brew in our case).

Something I hadn’t realised was quite how different the brewing 
process can be at various times of the year. Counter-intuitively, it takes 
longer to heat up the water in the hot liquor tank in summer than in 
winter, because in winter the incoming water in the heat exchanger 
is colder so the whole thing is more efficient and works faster. It’s one 
of those ‘laws of physics’ that never makes much sense at first glance. 
Also, it’s slightly quicker to empty the husks from the mash tun on a 
really sunny day, because then almost everybody is outside, rather 

My Brewery Experience Day

than sitting potentially in the way of a 
brewer trying to navigate a wheelbarrow 
full of spent grains through the confines 
of a pub.

While waiting for the liquor to be cooled 
and flow down into the fermenting 
vessel, Simon talked me through the 
range of beers he had at that time 
fermenting and conditioning in his 
cellar. The range of different styles 
brewed there is impressive, and I was 
fascinated to note the similarities and 

differences between the processes used for cask vs keg ale, as both 
are brewed on site. I was particularly interested to be able to try side 
by side a sample of a naturally conditioned brew that was about to be 
kegged against its equivalent on the bar.

Once the current fermenting vessel was full and at the right 
temperature, the brewing yeast was added (or ‘pitched’ as they call 
it in brewing terminology). It would take a week or so for the yeast to 
turn those sugars (the ones we’d so carefully extracted in the mash 
tun) into alcohol, and Simon would also add some Rakau hops for an 
extra aroma kick towards the end of the fermentation, so the brewing 
process was by no means finished. But we had done most of the work 
for the day.

I should still mention the crowning moment of the cleaning process, 
putting on wellies and climbing inside the mash tun to hose it down 
(with water, not liquor) from the inside. I’m guessing that brewers 
enjoy taking pictures of other people (with moderately surprised 
expressions) rather than it being themselves in there for a change.

Fortunately there was still a little while left to sit and chat, and sample 
some more beer. I’ll not bore you with the details of the beers we 
tasted, or the tales told either those beer-related or those not (Simon 
had just come back from seeing some breweries in Belgium). But I will 
reflect on the fact that I learned so much more from sharing a brewery 
experience day with a professional than I have ever got from a brewery 
tour, or by making home brew on my own. I’d definitely encourage 
anyone with an interest in beer to do the same.

Bob Gibson

King Street Brew House’s brewer, 
Simon Perrett
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News from Arbor Ales
Brewer Henry Revell has left Arbor Ales to run a bottle shop, Brew 

Necessities, in Wapping Wharf so, until a replacement has been 
found, the brewing is in the hands of assistant brewers Dan 

and Sean. When I called in recently, apart from Elliott operating the 
bottling plant, proprietor Jon Comer was on his own in the brewery 
preparing to brew Oz Bomb as Dan and Sean were away at the Great 
British Beer Festival at Olympia. Kevin Johnson, sometime employee 
at Arbor, has returned as production manager having ‘mothballed’ his 
brewery, Crane Beer, in Arbor’s old Easton Trading Estate premises. 
Both he and Rosie were in the office the day I visited. 

Shambala IPA (6.8% ABV), a scaled-up version of Arbor’s best-selling 
session IPA Shangri La (4.2%) was voted beer of the festival at the 
recent Cheltenham Beer Festival, and Arbor Ales were present at the 
Moseley Beer Festival in Birmingham on 28th July. 

There have been a number of other events involving Arbor Ales 
recently.  Tap takeovers were held at the King Street Brew House in 
central Bristol during the first week of August, to be followed by one at 
the Grain Barge in Hotwells on the weekend of 19th August.  Another 
East Bristol Brewery Trail, featuring Arbor, Dawkins, Left Handed 
Giant, Good Chemistry and Moor breweries was planned for the last 
weekend of August, and Arbor was booked to appear at the Tiny Rebel 
Brew Fest in Cardiff on 1st and 2nd September.  

Arbor-featuring events to look out for are the Bristol Craft Beer Festival 
at the Motion Skate Park from 15th to 17th September and, during 
Bristol Beer Week in October (see separate article elsewhere), the 
Exhibition at Christmas Steps Gallery.

Marks & Spencer have been stocking bottle-conditioned Shangri La 
(4.2%), Oz Bomb (4.7%) and Why Kick a Moo Cow (5.5%) in addition 
to the two Arbor beers that they market under their own name. Outlets 
in Northern Ireland, France, Poland, Hong Kong and Singapore have 
also recently been supplied with bottled Arbor beers.  

Jon says that the long-awaited tap room at the brewery should be 
up and running either by Christmas or Easter depending on other 
commitments.  Henry Davies

Jon Comer prepares Galaxy hops for Oz Bomb

Fresh from their championship success with their Ultra beer at 
SIBA’s festival back in spring, Dawkins Ales have been seen at 
several other ones since. Many of their beers were quenching 

thirsts at the Bishops Lydeard stop on the West Somerset Rail Ale 
Trail in early June, and they also hosted the local Stoke Bishop beer 
festival. Along with supplying some of their regular favourites, the 
brewery showcased a new 4.5% seasonal beer single hopped with 
Ekuanot, blending hints of papaya, pine and pepper tastes. The name 
encouraged me to investigate the hops a little further. Apparently 
they are the American daughter of the ‘Warrior’ hop crossed with an 
unnamed ‘commercial anchor’. The variety used to be called ‘HBC366’, 
which is definitely less catchy but could perhaps be mistaken for a 
minor droid in a Star Wars film.

Talking of novel names for hops, Dawkins 4.5% Azacca has been 
titillating taste buds more recently. It’s named after a hop variety 
(which in turn was named after a Voodoo god of agriculture) that 
was developed by the ‘Amerian Dwarf Hop Association’ (ADHA). I’d 
initially assumed that the word ‘dwarf’ referred to the hops, although 
their logo, if you look it up, definitely suggests otherwise. Azacca (the 
hop, rather than the Voodoo god) turns out to be the grandchild of 
‘Summit’, ‘USDA64103’, ‘Northern Brewer’, and ‘ADHA99-25’. I’d never 
appreciated before that there was quite so much to the family trees 
of the flowers we consume. Will we soon be watching a new spin-off 
series about geneaology “Who do you think you’re drinking”?

Given quite how many new varieties are coming to the market each 
year, perhaps there’s a job out there somewhere on a sunny hop 
development farm that involves sampling brews and coming up with 
new brand names on a regular basis. Anyone else fancy applying for 
that kind of thing?

Let’s also hear it for Huell Melon (a German hop for a change) which 
the brewery used in a very innovative 4.5% IPL (India Pale Lager) this 
summer. Appropriately enough, it did have subtle notes of melon in it.

Looking forward, we will see the return of the golden 4.2% Friese-
Greene ale during September’s Bristol Silents film festival. Named 
after a Bristol-born 19th century pioneer of British cinema, the 
first pint of the season will be launched at the Victoria in Clifton on 
7th September. Do raise a glass of it to celebrate the local pioneer 
whenever you see him around this autumn.

If we’re lucky, October could bring us more of the locally grown green-
hopped Easton promise. The first batch was a real treat to sample last 
year. The only downside was that as it was the first year the hop vines 
had been planted, they didn’t yield much produce in 2016. Fortunately 
(assuming the weather doesn’t put any spanners in the works) this year 
the allotments in Easton should give us much more of the superb stuff 
to savour!

If you’re struggling to find any, the new brewery tap in Easton should 
be opening periodically throughout the coming months, so it might 

Dawkins Ales news
be a good place to try hunting for it, as well as asking at any of the five 
Dawkins pubs in Bristol. We hear that the Victoria in Clifton has been 
cooking up some great new developments (with a working kitchen 
imminent), so that could be a good place to start, and if you’re in to 
pub quizzes, then head on over there on a Tuesday, followed by the 
Green Man on a Wednesday, and the Miner’s Arms on a Thursday. So 
little time, yet so many Dawkins pub quizzes to try, I don’t know how 
Craig David ever found time for it all.

Bob Gibson

Other Dawkins pub news
At the Victoria in Southleigh Road, Clifton, the man in charge, Steve 
“Deacs” Deacon, says that the property landlord, Red Oak Taverns, 
are currently doing surveys and getting quotes to (hopefully) spend 
big and refurbish the pub exterior, returning it to former glories. He 
says, “The artist design concept works for the new colour scheme and 
signs look fantastic!” The ladies toilets have also been refurbished, now 
looking “white shiney and clean.”

Deacs continues: “We are extremely close to having a working kitchen 
now; the new extraction system is working and we are hoping to be 
serving food – fingers crossed – from the end of September. 

“Also in September we will be extending our weekday opening hours, 
opening at 3 and, outside of our usual discounts (30p off a pint of 
Dawkins ale for CAMRA, OAP, NHS and NUS), we will be offering NUS 
card holders a whopping £1 off draught between 3 and 5 pm. Let’s 
encourage Bristol’s youth to drink ale!”

Across Clifton at the Portcullis, work to enhance the pub continues, 
with the stairway to the upstairs areas getting the latest treatment. 
It is in the process of becoming their “Stairway to Heaven”, featuring 
photographs of musicians and other celebrities who passed away in 
2016 (so many!). The stairway and other pub walls were previously 
adorned with numerous pumpclips, no longer wanted. Customers are 
welcome to take some or all away for free – as long as they buy a drink 
or two first of course.

SP

New Scottish Sister Bar
STEEL COULSON TAP

Henderson st, Leith
Edinburgh EH6 6BS

…...................
BREWERY TAP & SHOP

Opening Autumn

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.theeldonhouse.com) 
and Facebook page for other events
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Sad news reaches us from the back streets of Lawrence Hill that 
Crane Beer has ceased production, for the time being at least.  
At a time when Crane’s beers had never been more popular or 

sought after (as evidenced by some fantastic scores on beer rating app 
Untappd), owner and brewer Kevin Johnston took the difficult decision 
to stop brewing at the end of June. 

Kevin has made no secret of his desire to expand Crane to a 10-barrel 
plant, with the economies of scale and room for growth and 
experimentation that would bring. However, when the proposed 
investment that would have enabled this expansion failed to come to 
fruition, and the lease on the brewery came up for renewal, he realised 
that the numbers just wouldn’t stack up. 

“There’s just not the room to expand to a viable level here,” he 

Crane calls time
explained, looking round the compact industrial unit just before Crane 
closed its doors. “But we’ll be back, in some form or another!”

Glimmers of optimism persist.  Kevin has become production manager 
at Arbor, under whose wing he originally started the fledgling Crane 
enterprise three years ago.  In his spare time he will be looking at 
options to allow Crane to brew again.

Crane’s spirit of adventure and dedication to brewing exciting, 
flavoursome and of course unfiltered and unfined beer never failed to 
impress. While it’s a shame that cask Crane is now a thing of the past, I 
recommend a trip to your local beer shop to snap up the few remaining  
bottles of those pithily named beers Boom, Halo, Fizz, Wisp, Cake, Kiss 
and Echo while you still can.

Marty Cummins
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Chew Valley Beer Festival: 8-9 Sept
The Chew Valley Beer Festival is a lively and friendly village beer 
festival held in Ubley Parish Hall, and now in its 15th year. There will 
be 34 beers (4 dark) including several of this year’s Champion Beer 
of Britain gold award winners, plus 9 ciders and perries, and freshly 
cooked food.  Evening sessions (7pm-midnight) have live blues and 
rock music, Saturday lunchtime (noon-4pm) has a shorter acoustic set.  
(chewvalleybeerfestival.co.uk)

Lamplighters, Shirehampton: 9 Sept 
The Lamplighters Ale & Cider festival returns for its second year since 
the pub’s reopening, located in its riverside garden and featuring ale 
and cider aplenty, a barbecue, and live bands. Tickets £7 in advance 
or £8 on the door, which includes souvenir glass and programme. 
(thelamplighters.co.uk)

Great Welsh Beer and Cider Festival: 21-23 Sept
Held at the Depot in Dumballs Road, Cardiff (CF10 5FE) and featuring 
over 140 beers and 60 ciders and perries from all over Wales. Sessions 
from 11am to 11pm. Entry price £7 which includes souvenir glass and 
beer list. CAMRA members get £2 in beer tokens.  
(gwbcf.info)

Chums, Redland: 22-24 Sept
Chums micropub in Redland will be running its annual beer festival in 
conjunction with the Chandos Road Street Party, with 20 ales and 10 
ciders on between Friday 22nd and Sunday 24th September. The street 
party, being held on the Sunday of that weekend, features some great 
local musicians on two stages and plenty of activities for children too. 
A microub and a street party in one place ... should be fun! 
(www.chumsmicropub.co.uk.)

Brandon Hill Beer Festival: 29 Sept - 1 Oct
A multi-venue beer festival with five of the pubs around Brandon Hill 
– the Hope & Anchor, Three Tuns, Eldon House, Bag of Nails and Lime 
Kiln – all getting in on the act. Check with the pubs themselves for 
further details.

Chepstow Real Ale and Cider Festival: 20-22 Oct
The first Chepstow real ale and cider festival, held in the Drill Hall, and 
featuring over 30 real ales and over 20 ciders and perries.
(www.facebook.com/ChepstowBeerFestival)

Cheltenham Real Ale Festival: 26-28 Oct
The third such CAMRA festival, with over 100 beers, ciders and perries, 
held at the Cheltenham Ladies’ College in Bayshill Road. The sessions 
are: Thursday evening (CAMRA members) 6pm to 11pm; Friday (public 
session) 11am to 11pm; Saturday (public session) 11am to 11pm. Entry 
price £3.50 for CAMRA members, £4.50 non-members, which will 
include a souvenir glass and programme. All tickets will be sold on the 
door with no advance purchases. However coach and minibus parties 
are welcome and if you are interested in taking a large party please 
contact them and they can sell groups advance tickets.
(www.cheltenhamcamra.org.uk/craf)

Bath’s 2nd Winter Ales Festival: 24-25 Nov
The second Bath CAMRA Winter Ales festival held once again at 
Widcombe Social Club, located near the bottom of Widcombe Hill, just 
a five-minute walk from Bath Spa station. Featuring at least 30 cask 
beers and around half a dozen ciders and perries. See full article on 
page 28. 
(www.bathandborderscamra.org.uk)

Looking for a beer festival?

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

M s icrm oPu  h ubC
FREE HOUSE Est. 2016

22 Chandos Road, Redland
Bristol BS6 6PF

 

   T. 0117 973
www.chumsmicro

 email: chumsbristol

1498
pub.co.uk
@gmail.com

Chums Beer Festival
From Friday 22nd 

to 
Sunday 24th September 

20 Ales & 10 Ciders

...Together with the Chandos Road
Street Party on Sunday 24th September!

First Chepstow 
Real Ale & Cider 

Festival
The Drill Hall, Chepstow (NP16 5HJ)

20th - 22nd October 2017

30+ Real Ales  
20+ Ciders & Perries

£5 entry includes festival glass 
plus free pint for CAMRA members 

(half pint for non-members)

www.facebook.com/ChepstowBeerFestival

38 Jacobs Wells Road, Clifton . Bristol . BS8 1DR
www.HopeAnchorBristol.com

The Three 
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The Lime 
Kiln

Bag of  
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The Eldon 
House
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Ashley Down brewer Vince Crocker’s ‘side line’ with the Drapers 
Arms micropub has not stopped him coming up with a number 
of new brews, which have been reported on in past editions 

of Pints West, as well as continuing to brew his regular and seasonal 
beers. 

There is now a new dark beer – Black Beer at 4.4.% ABV – which has 
evolved out of his 3.5% TBA (That Black Ale) and his 4.2% Stirling.  
Released at the beginning of August, it is not a  pure stout but has a 
good roast malt character with a satisfying bitter finish. 

Another new beer which will be available by the time you read this is 
First Gold at 4.2%. Vince has been planning a series of single-malt, 
single-hop beers for few years. This was going to wait until he found 

More new beers at Ashley 
Down brewery

a larger brew house but, as that seems unlikely in the near future, he 
has gone ahead anyway. The first beer, which has Maris Otter malt 
and First Gold hops, is pale-coloured with nicely balanced crisp, hoppy 
bitterness that makes it easy drinking for summer, or indeed any time. 
Other single-malt single-hop beers are planned, keeping the Maris 
Otter malt and using hops such as Goldings, Fuggles, Progress or 
Boadicea. 

There have also been further developments with Sideways, the 3.7% 
straw-coloured refreshing hoppy session beer, as Vince has been able 
to acquire the Galaxy hop in pellet form, which he prefers brewing 
with.  Although he’s unlikely to get any more, due to hop supplier 
rivalry, it will safeguard production of Sideways for the foreseeable 
future.

Tony Durbin

Over the last few months, the Brislington-based Incredible 
Brewing Company’s expansion has completed, with brewing 
capacity now quadrupled in order to allow more people to 

enjoy the Incredible range of beers. 

As well as still being available in all good bottle shops and at regular 
farmers’ markets, more cask and keg beers are being seen around 
Bristol, with the Grapefruit IPA garnering rave reviews when it 
appeared at the Seven Stars in central Bristol – the only problem being 
that it sold too quickly for this writer to sample it.

Watch out for more Incredible cask beers appearing in Bristol’s pubs 
over the coming weeks and months, and make sure you let me know 
where you see them so that I can try them all before they sell out!

Stephen Edmonds

Incredible Brewing

Stephen “Mr Incredible” Hall
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Wickwar Wessex Brewing and Pub Company have reopened 
the Punch Bowl in Old Market, the latest addition to their 
growing pub portfolio. 

Now renamed the Punch Bowl Ale House and Kitchen, the pub 
formally reopened its doors on Friday 7th July and will sit under the 
Wickwar Wessex alehouse banner.

The pub is situated at 23 Old Market Street in the Old Market area 
of central Bristol and has a fine green tiled exterior. The building is 
believed to date back to 1806 although it first opened as the Punch 
Bowl in 1872. Prior to reopening, a full refurbishment of both the 
interior and the rear outside drinking area was undertaken, with every 
effort made to preserve the character of this Grade II listed building.

The pub now offers a welcoming and pleasant environment with plenty 
of seating and a rear area set aside for dining. The outside walled 
terrace is a very pleasant spot to enjoy your beer when the weather is 
clement. 

Speaking of beer, the pub offers two or three Wickwar beers, their BOB 
expected to be a permanent feature, plus a couple of changing guest 
beers, with local breweries being well supported. The real ales are very 
competitively priced and feedback received since the pub reopened 
has been very positive. Cider fans are also catered for and the pub 
offers a cocktail menu using locally sourced and seasonal fruits.

The pub offers a range of food options from snacks such as scotch 
eggs to traditional meals such as steak and chips. Sunday roasts will 
also be available. Unusually for a pub, it also has its own bakery on site. 
Free wi-fi is available and the pub will show big sporting events via BT 
Sports and also terrestrial channels. 

Current opening times are 11am to 11pm Monday to Wednesday, 11am 
to midnight Thursday; 11am to 12.30am Friday and Saturday, and noon 
to 10.30pm Sunday.

The pub is in good hands as the company has hired general manager 
Sarah Welsh and chef Adam Gibson, who join the business from a 
popular venue on Bristol’s Gloucester Road. Hayley Buckland (pictured 
below) is assistant manager.

Mike Flavin, director for Wickwar Wessex Brewing and Pub Company, 
says, “This is a very exciting time for our company, as we take our 
portfolio of pubs up to 10 sites across our South West heartland. We 
are also delighted to be investing in the thriving community of Bristol 
Old Market.”

Members of Bristol & District CAMRA were amongst guests invited 
to a soft launch a couple of days before its official opening and the 
comments regarding the pub and the refurbishment were very 
positive. With so many pubs closing or under threat, it is pleasing that 
one of our local breweries is investing in pubs such as this.

Pete Bridle

Wickwar reopens Punch Bowl

With the nearby Stag & Hounds having reopened around the same 
time and the 2016 Bristol & District CAMRA pub of the year, the 
Volunteer Tavern, close by as well as several other pubs, perhaps this 
is a good time to explore the area.  If you are free, why not join us on 
an Old Market pub walk social?  We will be starting at the Punch Bowl 
between 6.30pm and 7.15pm on Thursday, 14th September.  This is 
open to all so make a note in your diary.  If you can’t make that event, 
check it out on another day and enjoy!

Wickwar Wessex Brewing and Pub Company is a traditional independent 
brewery nestled in the tiny village of Wickwar, Gloucestershire.  In July 
the company acquired the Moles ale brands and the accompanying six-
strong Cascade pub estate (Moles founders Roger and Laura Catte are 
retiring after 30 years of running the business).  The pubs involved are 
the Pilot, Bowerhill; the Angel, Westbury; the Cat and Wheel, Bristol; the 
Harp and Crown, Gastard; the Duke, Bratton; and the Rising Sun, Lacock. 

For further information on Wickwar see www.wickwarbrewing.com.

I was lucky enough to be invited to the prelaunch of Tiny Rebel’s new 
bar and kitchen, part of the same building as the relocated brewery. 
The concept is based on the US model of ‘craft breweries’ where 

drinkers can enjoy good beer made in the place they drink it, and if 
they want, have a meal at the same time. One has to say the new set-
up is rather magnificent, both in scope and ambition. The setting is in 
an industrial estate (where else would you locate a new brewery and 
tap room these days?) on the outskirts of Newport. The difference here 
is that, if you are sitting on the outside terrace, you get a nice view of 
the forested Welsh hills.

The new site covers nearly 30,000 square feet and allows for eventual 
expansion to produce five million litres annually (nearly nine million 
pints). The new brewery has been in action since January but already 
two 60-barrel brewing vessels are on order. Two brewing vessels 
are dedicated to short runs and experimentation, and all casking, 

kegging, bottling, the totally 
automated canning, and 
even the amazing artwork 
(in my opinion matched 
only by Beavertown) is done 
in-house. Today Tiny Rebel 
is exporting to 30 countries, 
ranging from throughout the 
Eurozone, to Scandinavia, 
China, Taiwan, Japan, 
Singapore, and Australia.

The drinking area is huge, 
downstairs being populated 
by canteen tables, and a 
mezzanine floor incorporates 
a lounge equipped with 
leather armchairs. Outside 
is a large terrace with 
tables and chairs, and deck 
chairs for gazing at the 
aforementioned hills. The 
bar has a total capacity of 

Tiny Rebel’s far from tiny tap room

400 drinkers/diners and the terrace 150 people, and both can be hired 
for private events.

The bar itself is very long, and boasts 12 hand pumps for cask, 24 keg 
taps and four cabinets, containing assorted cans and bottles. Beers 
on offer that day included all the Tiny Rebel usuals, plus some specials 
including interesting, summery, fruit offerings of differing strengths, 
such as a raspberry sour in cask!  All the beers I tasted were in tip-top 
condition, as one would expect, and Tiny Rebel must be congratulated 
for their generosity on the day. That also went for the food, which 
show-cased the excellent chef and kitchen team, offering gourmet 
tasters of vegetarian, fish and meat delicacies.

Co-founders Brad Cummings and Gazz Williams rarely have time to 
do the actual brewing these days, just the odd Saturday, but are ably 
assisted by four brewing staff. They maintain that cask beer is a big 
part of the business, with an ever-changing menu of specials. Casks 
are even being exported to Sweden, as well as kegs, cans and bottles. 
As Brad says, ‘In just five years we have gone from home-brewing in 
a garage to a purpose-built and world-class facility.’ For those of you 
keen on recycling, the old brewing kit has been sold to Tenby Brewing.

Definitely worth an interesting day out, Newport is not that far by train 
from Bristol, and the Tiny Rebel emporium is a 10-minute taxi ride 
from the station. Alternatively there are two local stations, Rogerstone 
and Pye Corner, close by. You could even cycle there from Newport 
station like I did, but if you do, beware of the steep hills in between! In 
any case a good time is guaranteed for all. 

Roy Sanders
(photos courtesy of Tiny Rebel)
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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.

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

Cocksure Brewing Company is a new brewery operating from a 
large industrial unit on a former chicken farm in Oldbury-on-
Severn, near Thornbury. They began commercial-scale brewing 

early this year.

Things are continuing to progress in the “chicken shed” and brewery 
development continues apace: the recently added 10-barrel mash tun, 
matching the capacity of the fermenters, has increased the scale of 
each brew – that’s 2,880 pints to you and me (if I’ve got my sums right). 
A new counterflow chiller/heat exchanger has been installed to speed 
up the process of cooling the wort between boiling and fermentation. 
There’s also a new conditioning tank to provide greater consistency for 
kegging.

Three beers are regularly being brewed – these are P’Ale, Red and 
Session IPA. These core beers should soon all be available in cans – 
unfined and unfiltered. Two new beers are expected soon – a coffee 
porter and an American pale ale – both of which will sit in the “higher 
ABV bracket” and will be available in both cask and keg, possibly by 
the time you read this.

The cask ales have recently been sold in a number of pubs, including 
the Lamb Inn in Iron Acton, the Royal Oak, Griffin, Garricks Head and 
Bell in Bath, the Golden Guinea in Bristol, the Fox in Old Down, the Old 
Spot in Dursley, the Bell in Lacock, Coates House in Nailsea, Hawkes 
House in Thornbury, Holly Bush in Warmley, and the Rising Sun in 

Cocksure

Frampton Cotterell, plus others in Sidmouth and London. Recently 
they’ve been marching northwards, into the Midlands and north of 
England. As Dan and Calum are always on the lookout for new outlets, 
keep an eye out for the beers appearing in a pub near you.

Near future plans include taking on their first employee and 
completing the brewery tap in Oldbury-on-Severn. This has been held 
back due to other time and work pressures, but it’s hoped to get it up 
and running soon.

The brewery is continuing its partnership with ‘Farm Africa’, through 
their own ‘Give A Cock A Home’ project (see cocksurebrewing.com/
give-a-cock-a-home) with Dan having taken on the ‘Ride London’ 
event in London at the end of July. For every cask and keg sold, they 
donate £1, and for every case of cans they donate 50p, to help fund the 
purchase of cockerels, chickens, coups and feed for families in need in 
sub-Saharan Africa.

Martin Farrimond

Dan and Calum (on the left) showing the good folk of Kongs of King Street 
(in central Bristol) round during a recent brewery visit

The New Bristol Brewery has now opened the doors of the new 
premises which accommodates the Bristol Brewery School.  The 
first course titled ‘Crash Course in Brewing’ was held at the end 

New Bristol Brewery’s new brewery school
of July and instructed by Noel James, Tom James, Jonny Mills, and 
Robin Eggels.  It was well attended and received good feedback from 
several aspiring brewers.  

There are lots more courses 
coming up, including evening 
tasting courses.  The venue 
can also be hired for parties, 
private beer tasting events, 
photo-shoots or filming. 

Details are on their website 
www.bristolbreweryschool.
co.uk.

Michael Bertagne
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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 on-line at 

www.bristolcamra.org.uk
Contact: steve.plumridge.pintswest@gmail.com

The Fleece Inn, Chapel Lane, Hillesley GL12 7RD
T: 01453 520003 | E: fl eecepub@gmail.com

www.thefl eeceinnhillesley.com
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Since the last Pints West, the promised increased capacity at 

Brewhouse & Kitchen, Cotham Hill, has been installed, and six 
fermenting vessels are now in place – this means that B&K’s 

unfined beers are more likely to be seen at other pubs around Bristol, 
and head brewer Will Bradshaw would be more than happy to speak to 
local publicans should they be interested in selling B&K’s beers.

Seasonal beers that are planned for the coming months include: 

Ameryck – a 4.6% American red ale described as a rich, dry malty ale 
with Simcoe, Cascade and Citra dry hop providing big nose.

Harvest Ale – a fresh-hop brew, primarily made with freshly picked 
Farnham White Bine hops from the Hogs Back brewery’s very own hop 
vines, which will be picked in the morning and used in the brew in the 
afternoon. Harvest Ale will be launched on September 21st.

Oktoberfest – a 5.5% ale that promises to be rich, dry, malty and 
refreshing. This will be available from September 15th.

Away from Bristol, Brewhouse & Kitchen are planning a tap takeover 
in September at Y Mochyn Du (The Black Pig) in Cardiff – next to the 
cricket ground.  This event marks Y Mochyn Du joining the Brewhouse 
& Kitchen family (although will continue to trade under its current 
name for the remainder of this year), and a special collaboration IPA, 
brewed with Y Mochyn Du’s management team, will be launched 
at the tap takeover (check B&K Bristol’s Facebook page for the 
announcement of the date).

Stephen Edmonds

Brewhouse & Kitchen

A bit of a theme for the summer specials this year, as the brewers 
at the various Zerodegrees sites have been trying their hands 
with beers very different from the usual sweeter regulars. And 

Simon Gueneau in Bristol is no exception. 

He started by brewing a Berliner Weisse, a classic German style, 
with two types of lactic acid bacteria present in the brewing process, 
Lactobacillus Brevis and Lactobacillus Dellbrueckii. These give the 
beer a sour taste, similar to the Belgian lambics, but (to my taste) not 
as pronounced. With this pale, golden and low ABV (3.1 %) beer he 
brewed another batch adding extract of blackcurrant, which produced 
a slightly fruitier, but still sour, blackcurrant-coloured beer. I found 
both versions very drinkable and refreshing, but enjoyed even more 
the 3.8% ABV Rhubarb Frühstück, this one a pink sour Gose, another 
German beer style described in the previous issue of Pints West. The 
difference to the last Gose is that this one was brewed with rhubarb 

A fruity (and sour) summer for Zerodegrees

Many breweries might have been happy to take a breather after 
such an epic event as Moor’s 10th anniversary party – their 
‘I Want Moor’ extravaganza held in June – but that’s not the 

Moor way.   

After the success of last year’s collaboration beer with Fuller’s, August 
saw Moor and John Keeling, the legendary former head brewer at 
Fuller’s, joining up again to brew Rebirth, a 6% modern recreation 
of the 1971 Fuller’s original Extra Special Bitter (ESB). Look out for 
it appearing at the Moor Tap, in Fuller’s pubs, and at Waitrose in a 
special set of beers which Fuller’s are brewing in collaboration with six 
different breweries. 

September sees a plethora of events. Moor have brewed an exclusive 
10th anniversary beer for Byron’s Hamburgers. Named Elation, it’s a 
refreshing 4.3% wheat beer, which will be available exclusively at the 
Moor Tap and Byron’s outlets, where it will be served in cans. 

Proprietor Justin Hawke’s enthusiasm for all things punk is well known, 
and to celebrate the punk flea market and after-party at the Exchange 
on 9th September expect to see  another new beer being brewed,  
Forgotten Glory, a 5% pale ale featuring Cascade hops. There’s also 

Moor Beer
Bristol Craft Beer Festival at Motion from 15th to 17th September, a 
stone’s throw from the brewery, where Moor will be featured along 
with other local and not so local breweries.

In October Bristol Beer Week returns for the fifth year, from the 14th to 
21st, and to help celebrate Moor will be re-brewing the popular Envy 
and the amazing British Imperial IPA, Triple JJJ, weighing in at 9%. 

Technically speaking, the brewery can now propagate its own yeast. 
This means the autumn will see some small-batch beers being brewed 
exclusively for the Moor Tap. 

The big up-and-coming event at the Moor Tap is on September 23rd, 
when a Zwanze Day party takes place. To the uninitiated, which is most 
of us I guess, this means that Moor have been invited by Cantillon, one 
of the great Belgian lambic breweries, to sell a very rare small-batch 
experimental beer which is only available at select locations worldwide 
– a great honour. This event is all-ticket, and is certain to sell out, so 
don’t delay getting your tickets.     

As always, follow Moor on social media to keep in the know!   
Phil Cummings

extract, and rhubarb cooked in the kitchen by Simon. This gives a 
subtle hint of the fruit, which marries well with the sour taste of the 
beer style. Specials arriving from other Zerodegrees sites continued 
with the same theme: a lemon coriander lager and a lemongrass saison 
from Reading, and a fruit lambic from Cardiff, brewed by Alex before 
he left the company.

The Bristol specials for September are a Vienna lager, brewed in 
collaboration with Marc, late of Lost and Grounded, and a grapefruit 
lager. The Bristol Zerodegrees Pale recipe will change soon by altering 
the hop composition. The existing Cascade, Centennial and Chinook 
will be replaced by Citra and Mosaic, all from the US.

All Zerodegrees sites, other than Bristol, now have their new brewers 
in place: Pavel in Cardiff, who has extensive experience in the Polish 
brewing industry; David, ex Camden Town and Brewdog in London; 
and Jeff, the IPA expert, who was with Stone, AleSmith and Moeller in 
the USA, in Reading.

Roy Sanders

The world’s biggest 
real cider selection?

A new shop is claiming to have the world’s largest selection of real 
cider!  Opening at 356 Gloucester Road, Bristol on September 
9th, Bottles & Books also claims to be “the world’s first bottle 

and comic shop specialising in craft beer, real cider and comics”. 

The shop is being launched by the team behind Bristol-based Orchard 
Box – “the craft cider subscription club which features real ciders from 
around the world made by small producers using no concentrate or 
artificial ingredients ... and as such Bottles & Books will have the world’s 
biggest and best selection of real cider.”

Although being launched by the team behind Orchard Box, the craft 
beer selection is not being overlooked and there will be beers from 
great local breweries such as Arbor, Moor, Good Chemistry, DEYA, Wild 
Beer, Left Handed Giant, Wild Beer, Wiper & True, Lost & Grounded 
and others.

Bottles & Books aims to be “a hub for beer/cider/comic geeks with 
regular events such as meet the brewers, Q&A’s, tastings and comic 
signings”. They also say they will have a 10% discount for CAMRA 
members.

SP

News of the brews
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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

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. 

The summer months are a quiet time for BADRAG; it is a difficult 
time to get some licensees to stock the darker cask ales, so you 
might think that BADRAG might have a rest too.  But organising 

and setting the dates of events to further the BADRAG campaign in the 
autumn, winter and spring is done in the summer when the footie fixtures 
are available.  Those events are researched and led by a group of stalwart 
supporters of the group, with the help of a number of licensees.  Those 
dates are listed below, so please put them in your diary and keep an eye 
on the events list in the branch web site (www.camrabristol.org.uk/diary.
html) for updates.   

BADRAG barbecue and mini festival at the New Inn, Mayshill

Dave and Ally McKillop, licensees of the New Inn at Mayshill, near Yate, 
have been great supporters of the BADRAG campaign for the past 11 
years.  And true to form they decided to host another barbecue and mini 
beer festival to support BADRAG on Saturday 5th August.  

Unlike some film sequels and second albums, the event proved a worthy 
successor to last year’s BADRAG ‘Day on the Dark Side’ also at the New 
Inn (as reported in Pints West issue 110).  About 40 BADRAG supporters 
needed no persuasion to take the coach, very kindly subsidised by the 
New Inn.  The first stop, however, was at the Drapers Arms on the 
Gloucester Road, the current Bristol & District CAMRA branch pub of the 
year, where we enjoyed the rare and imaginatively named Ashley Down 
Black Beer (4.4% ABV).  After some skilful manoeuvring by the coach 
driver in Bishopston, the group, which included several members from 
Weston-super-Mare, proceeded to Mayshill.

To prepare his locals for the mini festival at the New Inn, Dave had 
had Sky Black (4.5% ABV) the weekend before.  And once again some 
wonderful dark and rare ales were on offer when we arrived at the New 
Inn for the event, which were as follows:
Old Mill  Yorkshire Porter (4.4%) – a slightly sweet porter with roasted 

chocolate flavours, from Snaith, East Riding.
Ayr Rabbies Porter (4.3%) – a full bodied, robust ale with roast coffee, 

gingerbread and chocolate, from Ayr.
B&T Edwin Taylor Extra Stout (4.5%) – a bitter beer with a strong roast 

malt flavour, from Shefford, Bedfordshire.
Strathaven Ebony Oatmeal Stout (4.4%) – a dark oatmeal stout with a 

chocolate and coffee aroma and a mild vanilla taste from Strathaven 
near Hamilton.

Prospect Nutty Slack (3.9%) – a dark, smoky mild with chocolate and 
coffee aromas, from Wigan.

Holdens Black Country Mild (3.7%) – a chestnut-red mild with nutty 
biscuit and chocolate notes, from Dudley.

Brains Dark (3.5%) – a treacle-coloured beer with chocolate notes, from 
Cardiff (held in reserve).

In addition, two ‘palate cleansers’ were offered:
Swannay Island Hopping (3.9%) – a hoppy session beer, from the 

Orkneys.
Cairngorm Trade Winds (4.3%) – a light ale featuring citrus, wheat and 

elderflower, from Aviemore.

Once the group had settled down with their first choices, a very tasty free 
barbecue commenced outside at exactly the same time as a very heavy 
shower of rain – a typical British summer scene!  

Thanks must go to Steve Matthews who helped serve the dark rare cask 
ales – offered at £3 per pint – allowing landlord Dave to adjust an order 
for ‘Rabies Porter’ and to fully enjoy the event, which he did so ably 
supported by BADRAG founder Laurie Gibney over a wee dram or two of 

MacKillop’s Malt.  Dave later said of this: “The malt referred to is actually 
a sherry-casked Caol Isla from Islay, selected by Canadian Master of 
Wine Lorne MacKillop, who my daughter occasionally works alongside 
at Angus Dundee distillers as they do the bottlings for him.”  Once again, 
many thanks to Dave and all the staff for organising such a great event.

Afterwards, those on the coach then proceeded to the Cross Hands in 
Fishponds to enjoy some award-winning Bristol Beer Factory Milk Stout 
(4.5%) specially laid on for their visit.  Some also visited the new Snuffy 
Jack’s micropub in Fishponds where they enjoyed an old favourite, Old 
Slug Porter (4.5%) from Pitchfork Ales (the successor to RCH), and Castle 
Combe Dark Lane Porter (5.5%).

Wooden cask for BADRAG at the Drapers Arms

In May the Drapers Arms sourced a wooden cask of XT 8, a really nice 
4.5% dark roast porter.  It was described as “a smooth, rich, dark beer 
brewed with a careful blend of four malts along with a cocktail of hops 
to give a complex taste. Deep malty base with dark roasty chocolate 
flavours, a very balanced beer.”

Several members of the local branch called in at the Drapers before 
going on to a scheduled branch meeting; some also hoped to go back 
there again afterwards but the meeting finished too late.  Quite a bit 
of the XT was drunk, although some people also sampled some of the 
six other beers on sale which included the excellent Super Deluxe Stout 
from the New Bristol Brewery (which won ‘LocAle of the Festival’ at this 
year’s Bristol Beer Festival).  The XT8 was a tad warm but was perfectly 
drinkable.  Vince at the Drapers thought this would be inevitable with an 
oak cask on stillage in the bar during warm weather. The first time they 
had this particular beer it all went within 24 hours, but in cooler weather.

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). Note 
that on the organised trails, if a pub happens to have no dark or rare style 
of beer on, the plan is to move straight on to the next one that does.
 Sat 23 Sept – BADRAG Bedminster & Upper Harbourside 
Black Ale Trail:
This trail will start at 12 noon in the Robert Fitzharding, Cannon Street, 
Bedminster (a short walk from Bedminster railway station and local 
buses 24, 75 76, 90, 511, 512, & 672), then via pubs (yet to be confirmed) 
in Bedminster and then beside or near the upper harbour from Prince 
Street Bridge to Temple Meads.  Led by Phil Luxton (0778 0873786) with 
research assistance by Colin Postlethwaite.
 Sat 7 Oct – BADRAG Clifton Rare Ales Trail:
Starting at 12 noon in Chums micropub in Chandos Road (BS6 6PF), a 
short walk from either the Redland (busses 9 & 72) or Clifton Down (buses 
1, 2, 3, 4 & 9) railway stations. After about an hour we will move on to the 
Brewhouse & Kitchen in Cotham Hill, then probably (to be confirmed) 
the Victoria, Quinton House, Lansdown and Portcullis.  Led by Michael 
Bertagne (07836 721861).
 Sat 4 Nov – BADRAG City Centre Stout and Porter Trail:
Starting at 12 noon in the Bridge Inn, Passage Street. Other pubs to be 
included in the trail are yet to be confirmed but will be in the city centre. 
From about 4pm members of two national CAMRA committees, who 
are meeting in Bristol on this day, may be joining the trail.  Led by Denise 
Swain (07821 157655).
 Fri 24 Nov – BADRAG trip to the Bath Winter Ales Festival:
Led by Laurie Gibney (07504 336404).
 Thurs 30 Nov – BADRAG Kingsdown Trail:
Starting 6.30 at the Hare on the Hill.  Led by Pete Bridle (07973 201307).

Graham Watson and Laurie Gibney 

Butcombe has launched a brand new beer to add to their 
core range. Called Pioneer, it is described as a golden pale 
ale, and is brewed with nine malt types for a malt body, 

and British oats for smoothness. The sweet malt is balanced 
by a soft bitterness from Sterling hops and an aroma of citrus, 
grapefruit, orange and marmalade from the Pioneer and First 
Gold hops. At 3.6% it should deliver great thirst-quenching 
properties.

Butcombe has also added some new pubs to their fold over the 
last few months – the Hatchet in Bristol (pictured) and the Horse 
& Groom in Charlton.

The Hatchet Inn, located in the centre of the city, is a Grade II 
listed pub and has been serving pints since before the English 
Civil War. The Hatchet is famous for being Bristol’s oldest pub, 
first licenced in 1606. The name is believed to be inspired by the 
foresters of nearby Clifton Wood. During the 18th century, the 
pub was known for its cock-fighting ring which later became 
a bare-knuckle boxing venue, producing local champions 
Benjamin Brain, Jem Belcher and Henry Pearce. True or not, 
it’s said that the pub is haunted and that the door of the inn is made 
of human flesh or skin beneath the tar. It’s also reputed that pirates 
including Blackbeard have drunk at the pub.

In more recent times, the Hatchet has become one of Bristol’s leading 
rock and alternative venues, hosting regular club nights. The Hatchet 
will continue to be run by general manager, Drew Short, who has 
worked at the pub for 11 years, now joining the Butcombe team. 

The other recent addition, the Horse & Groom Inn, is located in the 
village of Charlton close to the historic town of Malmesbury. Emma 
Dall will take up the role of general manager.  Emma has a wealth 
of experience in both country pubs and boutique hotels in the West 
of England, specifically working for Bespoke Hotels for five years 
managing a variety of hotels and pubs. 

The pub has a lot to offer, with good food, real ales and stylish 
accommodation all set in beautiful surroundings on the edge of the 

New brews and pubs for Butcombe

Cotswolds. Fronted by a tree-sheltered lawn and surrounded by its 
own paddock, this 16th-century property’s interior is in keeping with 
the Grade II listed building. Its cosy Charlton Bar has original flagstone 
floors and an open log fire. Definitely sounds worth a visit.

Finally, continuing the theme of paying homage to when the 
Butcombe brewery started in 1978 the ‘78 Range’ continues with more 
new beers, each named after an event from 1978. During August we 
saw a 6% bock called Invader (that year having seen the release of 
Space Invaders arcade game). In September we have a smoked beer at 
5.1% called Pope (that year gave us three popes).  For October there 
is Vicious at 4.1% (named after Sid Vicious of the Sex Pistols), and for 
November Big Geoff at 5.4% (after Geoff Capes who claimed gold in 
the shot put).

Nigel Morris 

The Orchard Inn has a vacancy for an experienced Assistant 
Manager – needs to enjoy Real Cider and Fine Ales and be available 
weekends.  Apply by email to cyderstu@hotmail.com.
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Pub news from the CAMRA 
Bath & Borders branch
Tucker’s Grave and the Falkland Inn
The major headline in our area for the last few months has been the 
sale of Tucker’s Grave, one of the most unspoilt and precious heritage 
pubs in the whole region, and a pub recognised as being of national 
importance. In the end the sale did not go through. Bath & Borders 
is pulling out all the stops to ensure that Tucker’s Grave continues 
to exist as a pub and that its unique, historic interior is not lost to 
posterity. With this in mind our pub preservation officer Tom Chapman 
is preparing an application to Mendip District Council for the pub to be 
registered as an asset of community value (ACV) , which will be lodged 
as soon as possible.

As part of this a petition was organised by the branch and launched 
in June to canvass support for the pub. The petition has gained the 
support of over 2,600 people so far, with many passionate responses 
from people both locally and nationally who would be devastated to 
see the loss of this much-valued institution. Hopefully a sympathetic 
buyer will come forward soon so that long-serving landlady Glenda 
Swift can enjoy her retirement. A group is also being formed to look at 
possible community ownership. For more information on the ACV and 
petition please go to www.savetuckersgrave.org.uk.

Whilst all this has been going on, the Faulkland Inn, just a mile to the 
west of Tucker’s Grave along the A366, has shut up shop for reasons 
unknown. It was reported as closed and no longer trading in June. At 
the time of writing we have no idea what the future hold for this lovely 
village-centre pub but we hope it will not be closed for long.

Reopenings in Bath
The Weston in Lower Weston has reopened. This handsome Punch 
Taverns-owned pub, which sits by the junction where the Upper Bristol 
Road splits between Newbridge Road and Newbridge Hill, had closed 
at the end of 2015, but following a small refurbishment reopened in 
May under a new landlord. The pub offers Sky and BT Sports, regular 
quizzes and other events and has a bar snack menu. 

Across town the King William IV at 54 Combe Road on Combe Down 
reopened on Wednesday 2nd August following a three-month period 
of closure and an extensive internal refurbishment. Reopening night 
was very well attended. Tucked away in a cul-de-sac this large, well-
proportioned pub with its impressive porch opened in 1830 at a time 
when Bath stone was extensively mined in the local area. In the early 
days the long-closed Combe Down brewery, much of which is still 
standing, was located at the back of the pub. The new landlord, Jerry 
Grey, is keen to make the King William a community pub and, whilst 
not doing cooked meals, he’s happy for patrons to use the small room 
for takeaways. The new refurbishment has done away with the carpets 
exposing the original floorboards whilst the walls have been freshly 
painted to give a light, airy feel. The regular beers include Bass and St 
Austell Tribute.

Other news includes a major refurbishment of the Rose & Crown at 
Larkhall by Toby Brett, who has previously transformed a number 
of pubs in our branch area, including the Victoria Pub & Kitchen in 
western Bath and the Rose & Crown in Trowbridge. The Rose & Crown, 
formerly a Wadworth’s pub, has been considerably smartened up and 
now offers a range of two Butcombe beers and a guest. 

Lambretta’s bar in the city centre has reopened following a minor 
refurbishment. A new laminate floor has been laid over the old 
floorboards and a new bar counter has been installed. Mysteriously 
all the hand pumps have been removed. We’ve no idea whether this 
will be permanent. The keg fonts included Bath Ales Gem and some 
generic keg beers.

Finally, just outside of Bath, a “pop-up pub” event was held at the now 
community-owned Packhorse at South Stoke on Saturday 5th August 
to raise funds for an ambitious refurbishment. See separate article.

New bottle shop in Bath
Very much “stop-press”: a new bottle shop, BeerCraft of Bath opened 
in August on Pulteney Bridge. One of our members looked round the 
door before opening and saw that finishing touches were being made 
to the bar. Keg beers should be available on tap. 

Closing in Bath
The Hobgoblin pub, which sits at the meeting of St James’s Parade 
and Lower Borough Walls just off the city centre, closed at the end of 
July. Some external signs have been taken down but the interior looks 
untouched. A sign in one of windows says “Opening soon… public 
house, dining room, accommodation”. Meanwhile hundreds have 
taken to social media to support the long-established business, which 
had done so much to support the local live music scene. The landlords, 
husband and wife team Darren and Eszter Regester, who had run the 
pub since 2005, received notice that the lease was not to be renewed 
and given notice to quit the premises. The pub opened in around 1830, 
since when it has been known by four different names. Originally the 
Green Tree, the name changed in 1893 to the Talbot. In the early 1980s 
it was rechristened the Hot Tub Pub and around a decade later was 
renamed the Hobgoblin, taking its name from the Wychwood beer 
that would become the main staple of the beer range. 

News from Bradford-on-Avon
There has been a change of landlord at the Barge. The pub closed 
briefly in early July when, we understand, the previous lease expired. 
There’s been a change in the beer range with Box Steam’s Tunnel 
Vision and Piston Broke, and Otter’s Bitter and Ale making up the 
regular range. This charming pub was extensively modernised and 
smartened up around five years ago and, when I’ve visited, always 
seems to have a good supply of customers. The Barge is situated in a 
busy and touristy location and backs on to the Kennet & Avon canal.

Two reopenings in and around Trowbridge
The Wiltshire Yeoman, a former Greene King pub on the northern 
outskirts of Trowbridge, has recently reopened having been acquired 
by Butcombe. The Yeoman was originally an isolated farmhouse, 
but with the encroachment of new housing in the 1980s, found itself 
incorporated into the Broadmead housing estate and became a pub. 
It closed last September and locals became worried that it might 
close down for good. They rallied together and began a campaign, 
numbering 340 members, to save the pub. In the last few months 
Butcombe took over the Yeoman and in July landlords Nic and Petra 
Lee moved in. Meanwhile a new chef has been brought in and the new 
food menu, which includes Sunday roasts and barbecues, has been 
well received by locals. The pub has been smartened up and the garden 
rejuvenated. We wish the new landlords well for the future.

And it’s good to see that the Rising Sun at North Bradley, just south 
of Trowbridge, has reopened. The pub was severely damaged when a 
truck crashed into its frontage in November 2014. Following a long and 
careful renovation the Rising Sun reopened on Friday 12th May.

News from the Warminster and Frome area 
Coming up we have the 10th annual beer festival at the Organ Inn, 
Warminster, on Friday 8th and Saturday 9th September: easily 
accessible by train and well worth a visit. This year, for the first time, 
we understand some keg beers may join the range of around 16 cask 
beers and over 10 ciders and perries available either on the bar or in 
the festival.

In the south of the branch we’ve had a few pub closure, reopenings and 
refurbishments. The Nag’s Head in Warminster, which closed around 
a year ago, has become an Indian restaurant – and not without a little 
hint of irony in the name – called the Naga. In Frome the freehold 
of the Packhorse, which has also been closed for quite a while, has 
recently sold at auction for £245,000. In the centre of Frome the Old 

Bath Arms has undergone a refurbishment whilst the Wheatsheaves, 
we understand but have yet really to establish, has changed its name 
to what is in effect its address, which in theory would be 23 Bath 
Street.

On the main road between Frome and Warminster the White Hart 
at Corsley remains closed, its future uncertain. Shutters have now 
been put up at the pub. Meanwhile the Bell at Rode closed suddenly 
in around early July for the third time in two years with no reasons 
given and no indication of what the future holds. The pub sits right on 
the busy A361 at the entrance to the village. Thoroughly refurbished 
around five years ago and possessed of the one of largest pub car parks 
around, the Bell has considerable potential for both local and passing 
trade. The quality of the food under the recently departed landlords 
had been very good; it’s a bit of a mystery why they left.

On a more positive note the Frome Flyer, a roadhouse off the Frome 
bypass, has reopened following a major refurbishment. There’s been a 
change in the beer line up with 6X and Hobgoblin now the mainstays.

Panborough Inn
Sometimes it takes a while for news from the furthest reaches of 
our area to catch up with us. The Panborough Inn, which lies on the 
Somerset Levels around midway between Wells and Wedmore, is a 
case in point. It had closed in or before October 2014 but in April 2016 
it reopened under a new owner and landlord. The pub is normally 
is open for business from Wednesday to Saturday from 10am to 
10pm. Lunch is served from 12 to 2 and dinner from 5 to around 8:30. 
The pub is set up with two main areas, one clearly a bar, the other a 
restaurant (although it has the feel of a café, with gingham table cloths 
and curtains, and homemade cakes and scones under glass covers 
on the counter).  The range consists of two polypins on the bar, one 
containing Cheddar Potholder, the other Orchard Pig Explorer. All the 
other beers, lagers and ciders (and they seem to have a fairly wide 
range of around 40 of them behind the bar) are bottled. The outdoor 
decking area and garden, attractive features dating from before the 
pub’s closure in 2014, have been retained. On the food front, the pub 
opens at 10am for coffee, tea and homemade cakes whilst good simple 
pub food is served lunchtimes and evenings. There is also a games 
room with a pool table and a skittle alley, which the new owners 
are intending to enlarge.  The pub holds folk evenings on alternate 
Fridays. The Panborough Inn is conveniently close to Westhay Moor 
National Nature Reserve and also not too far away from Wookey Hole, 
and there is a camp site nearby. Finally I’m grateful to our member-
in-the-area, Dave Debner, who took his mum out for lunch there and 
found all this out. 

Steve Hunt

Building works have now started on the renovation of the much-
loved village pub, the Packhorse at South Stoke, just south of 
Bath. The pub was bought by the community in September 2016 

following a four-year campaign covered at length in previous issues. 
Punch Taverns had sold it in 2012 to a private individual who had 
wanted to convert it to residential use. The pub is now scheduled to 
reopen fully in late 2017 or early 2018.

Shares starting at £500 are still available for anyone who wants to 
contribute to and be a part of this fantastic project; there are also  
crowd-funding options. For more details go to their website at www.
packhorsebath.co.uk.

On Saturday 5th August the Packhorse hosted the final pop-up bar of 
the summer prior to the commencement of structural building work, 
which is expected to take until the end of the year to complete. Locals, 
shareholders and visitors from as far afield as Suffolk came together to 
fondly reminisce over old times and toast the Packhorse on the next 
leg of its journey, looking  forward to the day when it finally reopens its 
doors as a community-owned pub.

Building works inside the pub commenced on the 7th August with R.O. 
Dando and Sons Ltd of Chew Magna as the main building contractor. 
The historic ground-floor rooms will be retained pretty much intact, 
with new dining facilities and loos on the first floor, and a new kitchen 
extension. They will be serving ‘good pub food, made from locally 
sourced ingredients, served at a reasonable price’ under the direction 
of newly appointed Rob Clayton of Clayton’s Kitchen in Bath.

The Packhorse: full steam ahead

Councillor Neil Butters, a long term supporter of the project, said, 
“This is another major milestone on the road to the great reopening. 
Not a week goes by without someone in Bath, or indeed further afield, 
asking me about the Packhorse and when it will be back in business.  
The project team have shown great dedication in getting this far. After 
much blood, sweat and tears, the end is finally in sight. It will be a great 
place not only to sip a pint, but also to eat, relax, read and socialise.”  
Cheers to that!

Tom Chapman

The Dandos team with Cllr Neil Butters (left) and Krow Coles of the 
Packhorse comittee (right)
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Two new breweries
There have been two new arrivals on the brewery front in the branch 
area, Brotherhood and Ralph’s Ruin.

We first encountered Brotherhood Brewery by chance at the Barge 
in Bradford-on-Avon back in May, but the business has in fact been 
operating since around October 2016 from a new brew house set up 
in a unit on the Northacre industrial estate on the edge of Westbury. 
Brotherhood, as its name suggests, is owned and operated by three 
brothers, Joe, Tom, and David Lewis. They produce beers in both 
bottled form and cask, and have already established a presence across 
a wide area. The range consists of a core of three beers: No. 1 Session 
Pale Ale (available in bottle and cask), an American style 3.8% pale ale 
with a citrus and spice nose and a hint of grapefruit in the finish; No. 
2 American Red (also available in bottle and cask), a more muscular 
American styled beer at 4.5% ABV, using Summit hops, possessing a 
combination of citrus, orange and tangerine flavours with a powerful 
kick of zesty grapefruit; and No. 3 Craft Lager (bottle only), a 4.0% 
German style lager, mild, but with distinctive herbal flavours arising 
from the Tettnanger hops. 

Brotherhood Brewery held an open-day bash on Saturday 5th August 
and treated us to excellent beer, burgers and a live band, all in bright 
sunshine. Brothers Joe and Tom (David Lewis wasn’t there at the time 
of our visit) were on hand to give us a tour of the brewery. The first 
impression of the beers by one of our group, Martin Ansell, are as 
follows:
No. 1 Session Pale Ale (cask): Exceptionally full of flavour for its 
strength with some bitterness making it a great session beer. 
No. 2 American Red (cask): Fruitier with less bitterness than No. 1 but a 
very decent ale. 
No. 3 Craft Lager (bottle): This will go down well in the pubs and clubs. 
Easy-drinking craft lager with plenty of taste.

Meanwhile Ralph’s Ruin, the new microbrewery at the Royal Oak 
in Twerton, is now up and running. Landlord and brewer Chris Powell 
started creating a series of test brews – all named simply Test Brew 
1, Test Brew 2, etc – in June, starting out with a 4.2% bitter. By late 
July he’d produced six of these with the fifth test beer, a 4.5% amber-
coloured, relatively traditional bitter being particularly favoured, and 
which may ultimately form the core of the range. The name Sirius (also 
known as the Dog Star), alluding to the canine origin of the brewery 
name, is being contemplated as the name for the beer.

Latest from Electric Bear
Electric Bear Brewery is keeping busy in the west of Bath. The team 
have taken delivery of some oak bourbon and port barrels so they 
can barrel-age their recently brewed Imperial Coffee Stout – roll on 
winter!  Latest collaborations have involved Duke’s Head, Highgate 
and Big Smoke Brew Co, Surbiton. The latter created a meaty 5.8% 
Oatmeal IPA brimming with Simcoe. Their new website is now live and 
now has an online shop for bottles, cans and beer related merchandise.

Twisted Brewing
In June Andy Murray and the team at Twisted produced their first lager. 
The pale gold LOL (#Lager Out Loud) at 4.8% ABV was a one-off and 
sold very quickly. Made with a lager yeast, and Hersbrucker and Saaz 
hops, and cold-filtered, LOL comes across somewhere between a 
German Helles and a Bavarian Pils. 

Following the success of its summer 2017 T-shirt, Twisted have 
introduced a summer 2018 model, which features all the brewery’s 
brand names, and crafted in Westbury by Monster Prints. Available in 
sizes M to 2XL at £8.95.

Brewery news from the CAMRA 
Bath & Borders branch

Castle Combe merging 
with Flying Monk

The directors of Flying Monk and Castle Combe breweries have 
agreed to a merger of their operations. In a press statement 
Flying Monk chairman Iain Morrison commented how that in an 

increasingly competitive cask ale market the joining of two breweries 
would strengthen the financial position of the joint business. 

Neither brewery is actually situated in the Bath & Borders branch 
area but their beers have a strong presence across the whole region. 
The Castle Combe brewery site at Preston, near Lyneham, recently 
visited by Bath & Borders, was believed closed in early July, with all 
brewing taking place at the Flying Monk facilities at Hullavington, near 
Malmesbury. 

The new business will trade as the Flying Monk Brewery incorporating 
the Castle Combe Brewery whilst the beer brands will retain their 
existing names and recipes. Martin Hender, director of Castle Combe, 
is joining the combined business as an equal shareholder and will be 
assuming overall responsibility for trade sales. 

Meanwhile the combined business has embarked on obtaining the 
industry standard SALSA certification, which benchmarks the brewery 
to established standards. New procedures are being introduced to 
ensure all the staff are trained to meet the highest standards required 
for the production of cask-conditioned beer. 

Steve Hunt
A special anniversary
Congratulations to Alan, Simon and Martin at Abbey Ales, which in 
1997 brought brewing back to the city of Bath after so many decades, 
on reaching the grand old age of 20. Please see separate article.

Wickwar buys Moles and the 
Cascade pubs
Wickwar Wessex Brewing has announced its acquisition of the 
Melksham-based brewery Moles and the six pubs that make up the 
Cascade estate. Meanwhile Tolchard Drinks is taking on the Cascade 
wholesale drinks business. Moles, one of the first microbreweries to be 
established in the area, was founded Roger and Laura Catte, but after 
around 30 years of running the business they have decided to retire. 
We understand that Wickwar have acquired the portfolio of Moles 
brands. We wish Roger and Laura a long and happy retirement. 

Steve Hunt 
with contributions from Martin Ansell and Phill the Pint

Slightly Twisted
pale ale

WESTBURY
An authentic micro 
brewery producing 
handcrafted beers 
of awesomeness. 

PLEASE DRINK PLEASE DRINK 

RESPONSIBLY

Tel: 01373 864441
orders@twisted-brewing.com

Brothers Tom and Joe with their partners

Brotherhood Brewery open day

The new brewer at the Bath Brew House in James Street West, 
Bath, Max Cadman (pictured) has now settled in and continues 
to brew the regulars Gladiator and Emperor and to refine their 

recipes. He has added a new regular beer, Sol Invictus, a 4% bitter. 
He has also created a few one-offs. One of them, Jane Austen, has 
the famous Earl Grey bergamot tea added to it; this has a very strong 
flavour of tea, so it’s very much a ‘Marmite’ brew I think!  

Lupulus will be a series of IPAs with varying hops, which will be named 
on the pump clip. The first was Simcoe and Galaxy and the second 
was Motueka, brewed with that excellent New Zealand hop. For those 
interested in etymology, or who struggle pronouncing it, Motueka 
is a seaside town on New Zealand’s South Island; the name is Maori, 
consisting of ‘motu’ meaning ‘island’ and ‘weka’, a hen-type bird, and 
the correct pronunciation is ‘more-to-wecka’.  The third in the series 
will be a triple hop and the fourth is still being designed. Max is also 

Bath Brew House

It was a case of déjà vue at the Royal Oak on Lower Bristol Road 
in Bath on 25th May when the Bath & Borders branch of CAMRA 
presented the landlord with a pub of the year certificate.  On 

previous occasions the recipient there was John Whinnerah (including 
three on the bounce from 2007 to 2009); on each of those occasions 
the deputy manager, a certain Chris Powell, managed to dodge the 
limelight and the erstwhile CAMRA photographer. 

This year however, as the landlord and winner of the ‘City Pub of 
the Year 2017’, Chris emerged into the limelight to receive this well 
deserved award on behalf of the team.  After the acceptance speech, 
Chris and the team laid on a sumptuous buffet for the entire pub, who 
partied long and hard into the night ... more déjà vue!

Trevor Cromie

Royal Oak
City Pub of the Year 2017

preparing a wheat beer dry hopped with Mandarina Bavaria hops; this 
will also be the name of the beer. It will be available for September 
and October and for Bath Brew House’s Oktoberfest from 28th to 30th 
September.

Chris Rogers
(photo by Daniel Tanner)
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Bath’s 2nd 
Winter Ales 

Festival

Bath CAMRA

2nd Winter Ales Festival
2017

Friday 24th November, 6pm to 11pm
Saturday 25th November, 11am to 7pm

Widcombe Social Club
near the bottom of Widcombe Hill, 

Bath, BA2 6AA
Featuring at least 30 cask beers and

around half a dozen ciders and perries
Admission £8: includes your first £2 worth of beer tokens 

and a further £2 worth of free beer tokens for CAMRA members.

Advance tickets: can be ordered online from 
www.bathandborderscamra.org.uk 

or by post from Martin Ansell, 38 Maple Gardens, Bath, BA2 3AG. 
Please state session(s) required and, if ordering by post, 

send a cheque made payable to “Bath & Borders CAMRA” 
along with a stamped addressed envelope.

Tickets also available from the Old Green Tree, Green Street, Bath 
or from Widcombe Social Club.

The second Bath CAMRA Winter Ales Festival is to be held once 
again in the club house of the Widcombe Social Club, located 
near the bottom of Widcombe Hill, just a five-minute walk 

from Bath Spa station.

Although this is only our second venture into the winter beer scene, 
the event is the 39th beer festival organised by the Bath & Borders 
branch of CAMRA to be held in the city and the third to be hosted by 
Widcombe Social Club.  

As with last year’s event, we are running just two public sessions, a 
Friday evening one from 6pm to 11pm and an extended Saturday 
lunchtime-into-early-evening session running from 11am to 7pm. The 
club itself will remain open to beer festival customers after the festival 
itself closes.

In keeping with our recent beer festivals here and elsewhere, this event 
will be on a relatively small scale. We aim to have at least 30 cask beers 
and a selection of around half a dozen ciders and perries.

The admission charge for each session is £8 and this includes £2 worth 
of beer tokens to all customers. A further £2 worth of free beer tokens 
to card-carrying CAMRA members are available at each session, but 
please note that these are claimed at the event itself – the full price 
must be paid when ordering tickets in advance.

Tickets will be available by the time Pints West comes out, and it is 
recommended that people buy them in advance. They can be ordered 
online from www.bathandborderscamra.org.uk or by post from Martin 
Ansell at 38 Maple Gardens, Bath, BA2 3AG. Please state the session or 
sessions you require tickets for and, if ordering by post, send a cheque 
made payable to ‘Bath & Borders CAMRA’ and enclose a stamped 
addressed envelope. Tickets should also available from the Old Green 
Tree in Green Street, Bath, or from Widcombe Social Club.

The venue can be accessed from Bath Spa railway station and the Bath 
bus station via the Halfpenny Bridge over the River Avon from where a 
short stroll down Widcombe High Street takes you to the club slightly 
up the hill from the ‘My Local’ corner store.

Widcombe Social Club and Bath & Borders CAMRA look forward 
to welcoming you to the festival in this great venue which enjoys 
magnificent views across Bath.

Steve Hunt

On the evening of Saturday 28th October, the Somerset and 
Dorset Railway at Midsomer Norton will run its first ever 
steam-hauled Real Ale Train (RAT). This offers a unique 

opportunity for visitors to sample a range of excellent real ales while 
riding on a heritage railway, and enjoying views of the countryside and 
its resident wildlife as the evening transforms into night. It will also be 
a rare chance to experience the recently restored signal and station 
lighting which will add to an evening of nostalgic and atmospheric 
railway travel.

The railway’s first Real Ale Train, which was diesel-hauled, was in May 
this year and featured beers from the Milk Street and Box Steam 
breweries. That event was a tremendous success, attracting much 
good feedback on social media. 

The evening will commence at 7pm with the first run up the line at 7:30. 
There will be frequent runs up and down the line with the last run at 
9:40 and the bar closing at 10pm. There will be adequate time between 
trains to stretch your legs on the platform and use the station facilities. 
The buffet will be open providing a range of snacks and hot and cold 
soft drinks. Beer will be served on the train. The beer selection, which 
will feature local breweries, will be announced on the website nearer 
the event. Public transport is available via the 172 Bath to Wells bus 
which gives access to and from these towns before and after the event.

The train will be powered by No 7109 ‘Joyce’.  Joyce was built at 
the Sentinel Waggon Works at Shrewsbury in the 1920s, and spent 
her working life at Croydon Gas Works before being restored to full 
working order at Midsomer Norton.  Joyce is similar to two Somerset 
and Dorset Railway locomotives that were kept at Radstock for 
shunting coal trains. 

Join the Real Ale Train
Admittance, for over 18s only, will be by ticket available from the 
station in Silver Street on Sundays and Mondays from 1pm and 
from the Redan Inn at Chilcompton. Tickets cost £12 and include all 
train rides, a souvenir glass, your first pint of beer and a programme 
containing tasting notes. More beer will be available at £1.50 per half 
pint. Numbers are limited so make sure you don’t miss out. For further 
information visit www.sdjr.co.uk.

Will George

The two recent openings of Brotherhood brewery in Westbury 
and Ralph’s Ruin at the Royal Oak in Twerton bring the 
total number of breweries currently in full-time or part-time 

production within Bath & Borders CAMRA branch area to seventeen. 
The explosion of microbreweries across the whole area (indeed across 
the whole country) is something that we would never have envisioned 
even as recently as five or six years ago, so perhaps now would be a 
good opportunity to share a brief history of the breweries that have 
graced the Bath & Borders area over the last 20 years.

It seems odd to reflect that the oldest brewery still going in our branch 
area now is Abbey Ales in Bath, which opened in 1997. (All the older 
establishments, Usher’s, Oakhill and Ash Vine, have all since closed.) 
Abbey Ales was soon followed by Milk Street in 1999, Wessex in 2001 
and Blindman’s in 2002. Then came Box Steam in 2004, which started 
out in the wilds of north Wiltshire, before relocating to its current 
premises in Holt, whereupon it became operationally (I would think) 
the largest of our breweries. In the same year Westbury Ales opened 
in a tiny out-building at the Horse & Groom in Westbury, but closed 
after two years. Matthews opened in 2005 on an industrial estate in 
Timsbury. This is the brewery that was taken over by Dawkins in 2010, 
with a view to relocating to the Bristol area.

Plain Ales followed in 2008, starting out small-scale in the village 
of Chitterne in the middle of Salisbury Plain, before expanding and 
relocating to an industrial estate near Sutton Veny, just south of 
Warminster. Next came Willy Good Ales at Hartley Farm, Winsley, 
to the north of Bradford-on-Avon, one of the first micros on our area 
to concentrate on bottled beer production, and which opened in 
2010. Devilfish, which opened in 2011 in a cowshed on a farm near 
Hemington (not far from Tucker’s Grave) may well have had the 
shortest existence of any of our breweries, closing the following year, 
but its flame burned brightly while it lasted.

A brief history of the breweries 
in the Bath & Borders area

Since then there’s been an almost exponential increase in the number 
of breweries across our area.  In 2012 Bath Ales opened the Graze Bar 
& Chophouse in a smart new development by Bath Spa station with 
a gleaming in-house brewery. The same model was followed in the 
following year when the James Street Brewery begaan operation at the 
Bath Brew House, whilst also in 2013 the Three Daggers was established 
in its own purpose-built brew house at the pub of the same name in 
Edington, north of Westbury. In the same year Kennet & Avon started 
operations at Wessex Brewery and later moved out of area to its own 
premises at Melksham. Then in the following year Twisted Brewing 
started up on Westbury Trading Estate and has been flourishing ever 
since.

In 2015 Electric Bear began operation in an industrial unit on the 
west side of Bath, whilst 2016 saw the opening of three new brewing 
operations, the small-scale and rather secretive Silent Brewing, at an 
unknown location in the Peasedown St John area, the more ambitious 
Kettlesmith in Bradford-on-Avon, and the small-scale bottled beer 
producer Albion in Bath. Brotherhood and Ralph’s Ruin are the latest to 
join an increasingly long list. (But a slightly scary thought is there may 
be other breweries out there that have yet to come to our attention.)

There’s another brewery that I’ve yet to mention. It was in operation 
for only a year or so and I wonder if in anyone else can remember it. It 
was tiny but beautifully appointed and opened in an out-building at the 
Dove at Corton, south of Warminster, in 1996. It was called Wylye Valley 
Brewery. 

A final honorary mention should be made of Bath Ales, named after our 
great city but never actually based there. They started up in 1995 near 
Wincanton, in Somerset, and moved a couple times as they expanded, 
finally in 2004 moving to Warmley, east of Bristol and north-west of 
their namesake city. 

Steve Hunt
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In 1997 everyone had a Nokia mobile phone, Tony Blair was elected 
prime minister, Dolly the sheep was born and Abbey Ales began 
brewing in Camden Row, Bath, behind the Old Farmhouse.  Which 

means, of course, that Abbey Ales are celebrating their 20th birthday 
this year. Their first beer, Bellringer, a 4.2% best bitter, was launched at 
the Bath CAMRA beer festival in October of that year and their flagship 
brew has been in continuous production ever since, winning several 
awards at CAMRA festivals over time. 

Alan Morgan was somewhat reluctant to start his own brewery, as 
beer writer Jeff Evans reported in Pints West: some years before, Alan 
had helped John Bradshaw [landlord of the Old Farmhouse pub in 
Lansdown] to buy a building behind the pub. “Seeing Alan out of work, 
John encouraged him to set up a brewery there … Things went more 
smoothly than planned, equipment was offered by Moles in Melksham, 
and Alan quickly needed a brewer.” Head brewer Martin Langham is 
also celebrating 20 years at Abbey Ales, having formerly brewed for 
Hardington. 

Abbey Ales was the first brewery to be set up in the city of Bath for 
forty years, and until the relatively recent developments starting with 
the James Street Brew House, had been the only brewery in the city. 
A review of Pints West articles about Abbey Ales over the past 20 years 
shows a significant degree of consistency in approach: one flagship 
beer – Bellringer – brewed all year round, with regular seasonals and 
occasional special brews and a focus on distribution within a 15-mile 
radius of the brewery. 

Three years after starting the brewery, Alan Morgan acquired the 
historic, National Inventory-listed pub, the Star Inn located in The 
Paragon. Ever since brewery giant Bass bought the pub in 1986 and 
Punch Taverns took it on in the following decade, there had been 
concerns that its interior would be ‘modernised’. Punch supported a 
sympathetic renovation and the pub reopened in 2000, selling the Bass 
from jugs that it was famous for alongside Bellringer and other Abbey 
beers. 

Since then, three more pubs in Bath’s city centre have been added to 
the estate: the historic Coeur de Lion in Northumberland Place (one 
of Bath’s smallest pubs); the Assembly Inn in Alfred Street; and, five 
years ago, the Trinity Inn on James Street West. Extending beyond 
pubs and beer sales, Abbey Ales also ventured into coffee and cake 
at the Bath Coffee Company on Kingsmead Square. The beer angle 
wasn’t lost, however, as Bellringer found its way into their Bellringer 
cake and Bellringer chutney. Bellringer also features in the Lovett steak 
and ale pies found in Abbey pubs.

Twenty years of 
Abbey Ales

Most of Abbey Ales’ beer sales have always been in the form of 
Bellringer but, in addition to Bath Best, Abbey have also brewed 
dozens of specials with Twelfth Night (a 5% ruby winter warmer) 
perhaps the best known. Recent specials have included Abbey 
Christmas (3.8%) and Bath Water (4%). White Friar (a 5% blonde using 
First Gold hops) was initially brewed as Jubilation for the Queen’s 
jubilee, and renamed by popular vote on the brewery’s website. 
Salvation, a 4.8% bitter, was produced earlier than expected in 2005 
with a proportion of proceeds going towards the Asian tsunami 
disaster relief fund. It continues to appear as a seasonal ale in spring. 

Alan Morgan has stepped back from running Abbey Ales and his 
son, Simon, continues the tradition started in 1997. Abbey made a 
conscious decision then to distribute its beer within a 15-mile radius 
of Bath and it appears to have paid off as they are still going strong ... 
unlike Nokia, Tony Blair PM, the Old Farmhouse (which closed in 2013) 
and Dolly.  Although casks are only available near Bath Abbey, beer in 
a box and bottles can be ordered online and delivered nationally via 
courier. As regular Pints West features writer Duncan Shine reflected 
after interviewing Alan 
Morgan in 2012: “I’ve 
learned that brewing 
isn’t all about thinking 
of a hundred different 
names for this month’s 
new brew; I’ve learned 
that sometimes doing 
one thing very well is 
an extremely effective 
business plan; I’ve 
learned that being 
successful is as much 
about the people 
you trade with as the 
products you trade.”

Congratulations to 
Abbey Ales on your 20th 
anniversary, and cheers 
to a further 20 years 
(and more) success.

Lesly Huxley  
and Trevor Cromie

Cheers!
Abbey Ales founder Alan Morgan (right) and son Simon Morgan

Blooms at the Star Inn

A slightly more youthful Alan Morgan

Geoff Brandwood, whose books and articles will be 
known to many of us interested in pub heritage, is 
giving a well-illustrated talk to the Witham Friary 

History Society on Thursday, 19th October at 7.45, entitled 
‘Historic Pub Interiors: the Real Thing.’  It’s in the village hall 
next to the church and readers of Pints West will be most 
welcome to come along and hear something of the fascinating 
history of our pubs. 

The hall is a short walk to the Seymour Arms (photographed 
here by Michael Slaughter) which is one of those precious pubs 
on CAMRA’s National Inventory of Historic Pub Interiors. This 
pub is an extraordinarily rare survivor from the 1860s and you’ll 
be able to get a drink and light bites here afterwards.  Geoff 
has been overheard to say is just about his favourite National 
Inventory pub.  It should be an evening to remember.

There is plenty of parking at the village hall and there is 
also level access available at the rear of the hall.  If you have 
any queries about the event and available facilities please 
contact Christine Featherstone on 01749 850752 or email 
cfeatherstone@talk21.com.  For more information on the 
Seymour Arms and the National Inventory of Historic Pub 
Interiors see www.pubheritage.camra.org.uk.

Tom Chapman

‘Historic Pub Interiors: the Real Thing’
 Free talk at Witham Friary, Frome
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Three or four real ales on offer, often from Sharp’s Brewery, but with 
one or two guests to complement the range. 

Chris says: “Bar accessible via back door and ramp. No disabled loos.”

The final pub in Westbury-on-Trym is…

The Post Office Tavern, 17 Westbury Hill, BS9 3AG

Carefully cross the road in front of the Mouse and head along 
Eastfield Road until you see the ‘POT at WOT’ beneath you on your 
right.  A pretty red-brick pub which started life as a Georges Brewery 
house. There’s a memorabilia-strewn snug bar to the left, and a split-
level main bar, with dark-wood furnishings and stools ranged along 
the bar.  The beers might be Courage Best, Bass (from the barrel), 
something from Sharp’s (maybe Doom Bar or Atlantic), Otter Ale and 
Butcombe Original.  A good range of meals available here too.

Chris says: “Disabled access through main door but it’s a bit of a squeeze. 
Disabled loos shared with ladies.”

Chris also says: “It’s worth mentioning that generally the management of 
these pubs are good in helping the disabled use them .... especially Billy 
& Elaine at the Mouse, Mike at the POT, and Charly & hubby at the Dirty 
Duck.”

One of the joys of Westbury-on-Trym is that, in its seven remaining 
pubs, there is a broad cross-section of beers available – partly because 
of the variety of pub companies owning these establishments, and 
partly because Westbury-on-Trym can support such a rich selection of 
real ales.

In addition to the pubs mentioned above, Westury-on-Trym is also home 
to the RAFA Club Bristol. This is an ex RAF Social Club, which CAMRA 
members can access with their membership card.  Usually plenty of real 
ale on offer, from Dartmoor Brewery and also incorporating some guest 
ales.

Duncan Shine

Full details of all the pubs mentioned can be found on the whatpub.com 
website.  Landlords and regulars in these pubs are welcome to update the 
information on the website whenever they like.

Sheep Brewery in North Yorkshire. CAMRA members get a discount on 
the real ales, and there are usually a total of six or so available. Usually 
a couple of semi-regular beers such as Butcombe or Doom Bar, and 
then ‘guests’ which nonetheless come from an Ember Inns predefined 
list. For me, the beer is typically acceptable, but rarely that inspiring. 

Chris says: “Fully accessible from car park entrance. Lift to bar area from 
top eatery. Disabled loos.”

Back down Trym Road beside the stream, and you will come to the 
bottom of Chock Lane. (Alternatively you can head through the church 
yard from the White Horse) and there on the right is… 

The Victoria, 20 Chock Lane, BS9 3EX

This is a lovely little village pub from the days when all roads seemed 
this narrow and this steep. It’s a pretty small pub, but also a small 
pretty pub.  Relatively recently refurbished, it has a fresh look in its 
several distinct drinking areas, with a lovely wood-panelled bar and a 
lovely rear garden. It’s long been a Wadworth house, and a frequent 
Good Beer Guide entry.  As you’d expect from a Wadworth pub, there 
is a range of regular and seasonal brews from Devizes.  6X is as good 
here as anywhere in Bristol, in my opinion. This is a really good pub to 
just install yourself for an extended stay and just forget the outside 
world exists. 

Chris says of its accessibility: “Impossible!”

Next, walk back up through the church grounds to get to…

The Mouse, Waters Lane,  BS9 4AA 

As time goes by, the fact that this used to be the Royal Oak becomes 
a fainter and more distant memory, like Bristol City in football’s top 
flight or Bristol Rovers having their own ground.  This is a single-bar, 
traditional boozers’ pub. 

The pub is very simply decorated, and live sport is a frequent feature.  
There are regular quiz nights and other events such as karaoke and live 
music. Perhaps less well know than it ought to be is the gorgeous little 
rear garden, with its lovely views of rolling hills. 

guests which tend to come from regional breweries rather than small 
local independents. 

Chris says: “Access to bar area but not to garden. Steps. No disabled 
loos.”

Head across Falcondale Road and into the War Memorial.  On your 
right is the Tesco Metro (boo hiss!).  Down the High Street, and 
opposite the post office is the attractively historic… 

The White Horse, 24 High Street, BS9 3DZ

Also known to many as the Hole In The Wall, because of a serving 
hatch from bygone days, this is a centuries-old building with several 
distinct drinking and dining areas. Much more of the pub is dedicated 
to diners now than was the case six years ago. Openly and confidently 
declares itself as a gastro pub.  In keeping with the ‘gastro’ rationale, 
there are usually two real ales and a traditional cider, served directly 
from the cask.  Brews from the likes of Exmoor Ales and St Austell are 
likely to be on offer.  For those with a palate that goes beyond cask ales 
and traditional cider, the selection of gin is impressive – as is the range 
of traditional pub dishes, as well as ‘barcuterie’, a selection of cured 
meats.

Chris says: “Accessible to bar area only, but a bit of a squeeze. No 
disabled loos.“

Out of the ‘Hole’ and turn right down to …

The White Lion, Passage Road, BS9 3HN

A pub since the early 19th century, and a Harvester when I first moved 
to Bristol, but by 2011 had already been ascribed Mitchell & Butler’s 
Ember Inns brand.  Ember Inns makes a big play of its real ale offering, 
including a specially-badged Ember Inns Pale Ale, brewed by the Black 

Back in 2011 was the last time we explicitly covered Westbury-
on-Trym in Pints West.  There was an invective rant about 
Government not doing enough to support pubs (plus ça change), 

and a total of eight pubs to visit.

We visited the Foresters Arms on Westbury Hill.  We noted that at 
the time there were no real ales on offer, but remarked what a lovely 
old building it was, and hoped that it would soon thrive once more.  
Forlorn hope sadly.  It was reported closed in March 2012, and by 2013 
was a Tesco Metro.  Because we really needed another one of those…

The other seven pubs visited in 2011 are still there though.  Some have 
changed, some have spent a spell closed, but all seem to be going 
strong now.

We also asked local man Chris Buckell, keen Pints West reader and user of 
a wheelchair, to comment on the accessibility – or otherwise – of the pubs 
as he found them.

Approaching Westbury-on-Trym from the south west on Stoke Lane, 
the first pub you get to is…

The Black Swan, 92 Stoke Lane, BS9 3SP

Traditionally know as the Dirty or Mucky Duck, this is a reinvigorated 
two-and-a-half-bar pub in quiet residential surroundings. It’s nicely 
maintained, and there’s definitely been a lick of paint outside since 
I last visited.  It’s a community pub, so expect families in the garden 
in summer, cosy fires in winter, and sports teams to congregate at 
weekends.  Live football and rugby are shown on screens at front and 
rear.

Although an Enterprise pub, it has recently moved to being ‘free of 
tie’ for real ales, so the choice has become broader and more varied.  
Typically you can expect to find Sharp’s Doom Bar and Wickwar BOB 
pretty regularly, with a couple of changing guests alongside. These are 
often independent ales so it’s well worth popping in.

Chris Buckell says on accessibility: “Access to main bar area only (step up 
to side bar and narrow passage with right-angle narrow doors to the rest 
of the pub). No loos for the disabled.”

Just a short walk along Stoke Lane is…

The Prince Of Wales, 84 Stoke Lane, BS9 3SP

This is a lovely late Victorian pub now in the hands of the Liberation 
Group as a result of their acquisition of Butcombe Brewery towards 
the end of 2015.  In 2011 I commented on the joys of a front door in 
the corner of the pub, and I still love it.  The U-shaped bar area is very 
much the same as it has been for years, but there is new decking in the 
garden which makes for a very pleasant sun-kissed pint. 

Talking of which, there are up to five real ales on at any one time.  
Usually a couple of Butcombe brews (Original, Gold, etc) as well as 

Shine on Westbury-on-Trym
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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

Pub News

The Bristol Pubs Group’s formation in 2008 was accelerated by 
the threat that loomed over the Palace Hotel (aka Gin Palace) in 
Old Market. We were aware that the very existence of pubs was 

under increased pressure and so CAMRA had facilitated the formation 
of ‘pubs groups’ within its branches. We were one of the first to kick off 
and demonstrate that action and communication could yield positive 
results. Our campaign in Old Market to influence the owner of the 
Palace to offer a lease or tenancy on it, instead of converting it into an 
estate agency, was successful and since then we have campaigned for 
the pubs in that area, an area offers the widest diversity in the city – a 
feature which has surely been key to its attraction. 

We are therefore extremely excited that another pub which could have 
been lost has been reopened as the Punch Bowl Ale House & Kitchen 
by Wickwar Wessex Brewery. The interior has been smartened up to a 
very pleasant contemporary style. The layout hasn’t changed but the 
feel is brighter and more up to date, a fine collection of mirrors adorn 
the long wall and an open kitchen is at the far end. The ale is from the 
parent company as one may expect but guest ales also feature; one 
from New Bristol Brewery was on when I was visiting. The rear garden 
has had a very smart construction and out front the tiled façade is once 
again complete showing off the slogan “Rogers’ Prize Medal Ales”. 

Over the road, landmark building, the Stag & Hounds will have 
reopened by now but no information was available at the time of 
writing. 

In the city centre 
the Hatchet Inn on 
Frogmore Street has 
a new owner in the 
Butcombe Brewery, and 
nearby the Pineapple is 
still looking for a suitor. 
On Stokes Croft we are 
told that the Canteen, 
along with other 
businesses operating 
within the tenancy of 
Coexist in Hamilton 
House, have had notice 
to quit the current 
arrangement. It appears 
that owners Connolly 
& Callaghan say that 
individual businesses 
can continue paying rent directly to them in the absence of Coexist.

The Reckless Engineer (previously Isambard Brunel) in Temple closed 
but following a refurbishment will open as the Sidings, a café bar.

The Armoury Tavern on Stapleton Road is the only pub on this stretch, 
there are no others until the Lebeqs Tavern or the Crown Tavern are 
reached, but it is currently closed with no word on what might happen 
next.

In Clifton the Alma Tavern has had a make-over and has moved to an 
Italian-influenced menu though it continues as a pub with the popular 
theatre space also receiving investment. It is owned by Zazu’s Kitchen 
Pubs who also have Grace and the Greenbank among other city pubs. 
A new bar called the Cotham Arms has opened on St Michael’s Hill in 
the building previously occupied by Royal Fort, Howlin’ Wolf and Bar 
155. Next door, Beerd closed during August for a spruce-up after seven 
years of busy trade and the inevitable wear and tear but will reopen 
in time for this publication. Across the Kingsdown escarpment the 
Kingsdown Wine Vaults has a new tenant following a period of some 
uncertainty; be sure to support this pub as it tries to re-establish its 
place in the Kingsdown social scene. In Hotwells a Fleurets ‘To Let’ sign 
has appeared on the Adam and Eve; it would be good to see this pub 
realise its full potential.

The Cat & Wheel on Gloucester Road has been taken on by Wickwar 
Wessex as a result of their acquisition of Moles Brewery and the 
associated Cascade pub estate. 

The Prince of Wales on Gloucester Road is in the news. The Bristol Post 
reported in July that owner EI Publican Partnerships (formerly Enterprise 
Inns) want their Bermondsey Pub Company managers to run it instead 
of the current leaseholder of 15 years, Anna Gorman, who is launching 
a legal battle as she believes the result could see it becoming a “generic 
chain” pub on this fiercely independent thoroughfare, in danger of losing 
the option to serve beers and other produce from local independent 
sources. She claims they “aim to run a chain of 200 pubs by 2020, 
replacing individual characterful community pubs with generic chain 
branding.” Anna and her team (Anna is holding the baby in the picture) 
have started a petition to save the pub (you.38degrees.org.uk/petitions/
save-the-prince-of-wales) and a crowd-funding campaign to raise the 
legal costs (www.crowdfunder.co.uk/save-the-prince-of-wales-1).

The lease on the Railway Tavern in Fishponds is still available but 
the pub is open for business and is well worth a visit if you’re in the 
area. The big news in Fishponds though is the opening of brand new 
micropub Snuffy Jack’s Ale House on the main road in close proximity 
to Porto Lounge, Old Post Office and the Cross Hands, so this marks 
a very appropriate addition to an already varied social scene. Snuffy 
Jack’s micropub is a breath of fresh air. With its neatly-joined rough-
sawn timbers dominating the bar area, the bar itself finished with a 
chunky up-cycled counter-top, the feel of the place is relaxing and 
welcoming. Reused pub furniture and pictures of old Bristol remind us of 
a traditional pub experience. Up to eight ales can be offered but six were 
on during my mid-week visit, and if you’re into cider then a choice of five 
were there on that occasion. Several gins and wines – red and white – 
should keep most people happy. Not only is the pub on many bus routes, 
but it also has cycle parking right outside the window. A hit!

In Lawrence Hill the Russell Arms is closed and permission is sought 
to demolish it and build a three-storey building containing nine flats 
in its place. Just up Church Road the Redfield Inn’s alterations and 
reinvention continues with scaffolding in place. At the rather smart 
brick-built Three Crowns on Blackswarth Road an eviction notice had 
apparently been issued to the people that run it as there seems to be a 
desire to discontinue a pub this site. There is a “Save the Three Crowns” 
campaign to save this pub for the benefit of the diverse community that 
use it as a result of the great continuous efforts by the good people that 
run it. Reported in May was a very welcome £1.3 million investment by 
Heineken in five pubs in our area (four in our branch and one, the Swan 
at Tytherington, in Gloucestershire branch’s area). The four pubs are the 
rather grand Langton Court in St Annes, the Elm Tree in Bishopsworth, 
the Old Globe in Bedminster, and the Charlton in Keynsham. The works 
should begin in late summer and continue on each pub when the timing 
is right.

The Star and Dove in Totterdown closed in May when the guys moved 
on to pastures new but we are unsure at present of what may be next 
for this popular food and ale pub. The owners of the Hare in Bedminster 
have taken the pub off of the market and have decided on a course 
of action that will make the pub more viable, all for the benefit of us 
grateful customers!  We are told that the Imp in Southville has been 
converted upstairs into residential use but the bar counter and pub 
fittings are still intact on the ground floor.

In Chipping Sodbury the Tern Inn has closed and a developer wants to 
demolish the pub and cover the site with housing with no regard for 
those that have made the pub the centre of their own community. A 
battle continues which hopes to see the development plans assigned 
to the scrap bin. At the bottom end of the High Street the Portcullis’s 

fortunes are looking up; this former long-time low achiever has 
reopened after a period closed and we look forward to it complementing 
the lively Chipping Sodbury pub scene. Following its unfortunate 
early summer demolition an outline planning application is in place 
(PK17/2676/O) for the erection of 10 dwellings with access to be 
determined on the site of the ex-Railway Inn at Yate. The applicant is 
the Railway Building Company Aspect 360 (SW) Ltd of Portishead.

The Fox Inn at Easter Compton has a proposal of installation of a glazed 
draught lobby to the north east elevation with some internal changes. 
The freehold of the Cross Hands at Alveston has apparently now been 
sold by EI Group to an unknown buyer, but rumours abound that this 
once lively village community pub will now be replaced with housing. 
Down the hill in Thornbury the EI-owned Wheatsheaf Inn’s freehold 
is still for sale. This two-room pub was built in 1912 when it was a 
replacement for an earlier building; it has had strong ties with the cattle 
market that used to trade next to the pub and its licensing hours have 
reflected that in years gone by. There is some rather well preserved 
wood panelling and glazing throughout as well as a decent garden at the 
rear.

The Queen’s Head at Hanham is closed at present but Wadworth are 
seeking a new tenant, while the recently updated food-led Chequers 
close by has been acquired by pub company Young’s who also have the 
Lock Keeper, Horts and Riverstation. Only pub in the village, the Cross 
House at Doynton has closed and may have a new owner. Some work 
has gone on inside but its future is not clear. A company called UKS 
Group have applied to demolish the Shant in Kingswood where they 
would like to build housing. This attractive building is surely too good to 
be lost! The Carpenter’s Arms at Wick has its freehold for sale.

A miserable tale is that of the ex-Queen’s Head on Willsbridge Hill. It is 
for sale after the current owner made such a strong call for change of 
use several years ago claiming that conversion into a house was the best 
way forward for this well-preserved historic pub. Bristol Pubs Group and 
many others advised differently and now the house conversion project 
has lost momentum and the whole thing is for sale. Outbuildings at the 
Midland Spinner on Warmley’s London Road are planned for conversion 
to include the raising of the roof line to form four dwellings.

Moving south of the city to Keynsham, the Ship is under temporary 
management following the previous one’s departure. It seems that it 
is owned by Pubtastic, a small pub company based in Weymouth, and 
people from within their business are running it at present, though that 
could change by the time you read this. A recent visit did produce a 
bar full of ale, seven in total including five from Bath Ales / St Austell. 
Structural improvements have concluded at the George Inn at Abbots 
Leigh which enabled its reopening on 26th May. The campaign to save 
the Lord Nelson at Cleeve continues but there are no assurances from 
the owner Jonathan Tout that a pub will feature in the plans. We wonder 
why things have gone so quiet following delivery of optimistic pub/bar/
café selling local brands forecast a few months ago. There is a planning 
application to change the Bungalow Inn at Felton from use class A4 
(drinking) to C1 (hotel) and we should expect to see the conversion of 
the Prince of Orange at Yatton into three dwellings with the erection of 
six new dwellings in the grounds.

If you would like to join or contribute to Bristol Pubs Group then please 
email us on bristolpubsgroup@yahoogroups.co.uk or check us out on 
the web at www.camrabristol.org.uk/pubsgroup. You don’t have to be a 
member of CAMRA, you just need to care about our Great British pubs.

Mike Jackson  (for the Bristol Pubs Group)
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BRISTOL  PUBS  GROUP A call to arms over the threat to the Russell Arms

The fate of a once-loved community village pub still balances on a 
knife-edge in the North Somerset village of Cleeve. 

The Lord Nelson is an iconic public house that sits in an imposing 
position on the A370 that links Weston-super-Mare and Bristol.  A 
public house has been on the site at the heart of the village for over 
200 years dating back as long ago as 1799. The current Lord Nelson 
opened its doors in 1936, and since then has had various owners 
including Georges Brewery, Courage Brewery (following their takeover 
of Georges), Bass Charrington, Marstons and finally Greene King who 
took over the pub in 1999. 

In September 2016 Greene King put the pub on the open market, and 
in November 2016 the Nelson was sold to Tout Ltd of Cheddar. The 
pub closed its doors (hopefully not for the last time) on November 25th 
2016 with a closing party attended by locals, past members of staff and 
previous landlords. 

Since the day of closure locals have swung into action and have 
campaigned tooth and nail to try and save their beloved village pub. 
In February 2017 Tout Ltd made public their plans to demolish the pub 
and replace it with a 24-hour petrol station, a Budgen’s convenience 
store and a “cafe bar” amongst other things. These plans were met 
with considerable opposition from local residents, who not only 
don’t want to see their only local village pub flattened, but also are 
concerned about wider implications to the neighbourhood. 

Local campaigning has been fearless and passionate; a petition that 
attracted 700 signatures in a week was presented to North Somerset 
Council, and the pub was designated an asset of community value 

(ACV) in January 2017.  Since then numerous letters to local papers, 
regular community meetings, and “anti Tout” signage (pictured) has 
appeared by the roadside.  Most recently in August 2017 Historic 
England began an assessment to establish potential for Grade II listing. 

Local residents who enjoyed having the Nelson as a community hub 
are not giving up on their social life either; activities such as pool 
nights, karaoke and quiz nights take place in temporary venues until 
hopefully they get “their” Lord Nelson back. 

Over the last couple of months there has been little sign of 
maintenance to the exterior of the building; whether or not this is 
purely intentional to encourage the public to support the demolition 
by letting the once proud landmark to fall into rack and ruin isn’t clear. 
Although Bristol Pubs Group has been encouraged with Tout Ltd’s 
apparent support for local produce and local breweries, we will only be 
happy with one end result and that being the preservation of the Lord 
Nelson in its current form. 

Not many people know but the Lord Nelson has a “sister” pub that was 
built simultaneously in Henleaze, Bristol, called the Eastfield Inn – both 
pubs having almost identical frontages and both with skittle alleys!  
The Eastfield Inn has gone through highs and lows over the years but 
has adapted well to change; with investment the pub is thriving with 
heritage as well as good food and drink seen as a major attraction. 
There is no reason why the Nelson can’t live on and flourish with the 
right forward-thinking and care that the Eastfield has been given. At 
the time of writing an “updated” scheme drawn up by Tout Ltd was 
waiting to be released, expected during August.

Adam Bell

The Lord Nelson – the battle continues

The mural in the Russel Arms by local artist Andrew Burns Colwill.
(Andy is also responsible for the painting on the outside of the Prince of Wales on Gloucester Road, 

and the new work done for Upfest on the outside of the Cooper’s Arms in Bedminster.
You can see more of Andy’s work on his website at www.andisart.com.)

The Russell Arms public house, owned by Admiral Taverns, is 
located at 25 Ducie Road, Barton Hill, Bristol at the junction 
with Morton Street, and is a two-storey red-brick mid-Victorian 

L-shaped street-corner pub which appears to have been extended 
into a terraced house next door in Morton Street at some time in the 
past.  The building appears on the 1883 First Edition Ordnance Survey 
map and is on Bristol City Council’s ‘Know Your Place’ heritage asset 
register.  It was always known as a locals’ pub, however in May 2017 
it was closed and boarded up soon after being put on the market as 
‘Freehold For Sale’ by Fleurets estate agents.

Over the past few years the pub managed to survive a temporary 
closure but gradually took on a more rundown appearance with rotten 
window frames, exterior paintwork in need of attention, and at the 
time of closure some of the pub’s facia lettering had fallen off.

Reviewers’ comments that appeared on the ‘Beer in the Evening’ 
website give some idea of the pub’s character, such as:

“A traditional street-corner pub that has had a bit of a refurbishment 
since my previous visit many years ago. It’s a fairly compact, L-shape 
affair with an additional small room down a couple of steps at the back 
which houses a pool table.”

“The decor is unremarkable, with rough cream plaster-work on the 
walls and some pale brown paintwork that would look more at home in 
a gastropub. There is bench seating around the perimeter and one end 
of the pub narrowed off to a point and this was stacked up with chairs. 
The music was a little too loud, and there were a couple of TVs dotted 
around which were not in use. A notice advertised a forthcoming meat 
raffle which always strikes me as one of the indicators of a proper 
locals’ pub.”

“I particularly liked the fact that one of the tanks on the engine was 
painted to look like a can of Natch.” (See below.)

“Unfortunately there were no real ales on tap, just keg John Smith’s 
and Courage. Ciders were well represented though with Thatcher’s 
Traditional, Taunton Traditional, Blackthorn and Thatcher’s Gold. These 
were very reasonably priced at £5.10 for two pints.”

The pub itself had two large windows with block corbelling above 
the facia at ground-floor level, a central doorway with a corbelled 
pediment at the buildings apex, a side entrance on Morton Street, one-
up-one-down horned sash windows at first-floor level with corbelled 
lintels above, and a small courtyard outside had some interesting 
murals of old steam engines on the wall (pictured below and referred 
to in the comments above).  Its opening times were 12 to 11 Monday to 
Saturday and 12 to 10.30 Sunday, but towards the end it wasn’t even 
open on some days.

Following closure, Bristol Pubs Group became aware that some of 
the pub regulars wanted to save the pub and consequently they were 
invited to one of its meetings; additionally contact was made with 
Labour Councillors Margaret Hickman and Hibaq Jama as well as 
Richard Curtis, Chair of Planning Solutions, to ask for their support 
with the campaign.  The situation then became even more urgent 
when a developer submitted a planning application (Ref:17/01651/P) 
to demolish the pub and replace it with a three-storey building of nine 
one-bedroom flats.

The area had already lost a large number of pubs including the Royal 
Table, Kings Arms, Earl Russell, Lord Nelson and Forge Inn, and to lose 
any more would not be acceptable for future community well-being 
especially as the Russell Arms was a well-established local facility. 
Additionally, the pub’s name was linked to the first Earl Russell, the 
Prime Minister of the Whig Party 1846-1852 and 1865-1866, under 
whose government up to one million people had died in the Great 
Irish Famine with another million emigrating, but he will also be 
remembered for forming an alliance with France in opposing the 
threat to Ottoman Turkey from Russia before the Crimean War of 1853-
1856.  With reference to such historic connections and being a rare 
survivor from the era, the pub gives an insight into the development of 
the Barton Hill area during the mid/later 19th century and should not 
be lost.

Then on 4th August 2017 the planning application was refused by 
Bristol City Council on the following grounds:

“The proposals fail to demonstrate that the 
quantum of development proposed on this 
site would provide residential units of high 
quality living space with sufficient space 
for everyday activities and futureproof 
flexibility and adaptability.  As such, the 
proposal is contrary to policies BCS18, 
BCS20 and BCS21 of the Bristol Local Plan, 
Core Strategy (2011); and policies DM29 of 
the Bristol Local Plan, Site Allocations and 
Development Management Policies (2014).”  

With this positive news there is a possibility 
that the pub might not be erased from 
history just for short-term developer 
gain, but this must be a call to arms for 
local residents and pub users to organise 
and submit an Asset of Community 
Value application to protect this valuable 
community facility for the future before any 
new planning application is submitted.

Ian Beckey

The Cattle Market Tavern – don’t demolish it!

Bristol University’s plans to redevelop a significant site in the 
Temple Quarter Enterprise Zone could see the demolition of the 
Cattle Market Tavern in favour of a bus terminal.  The CAMRA 

Bristol Pubs Group have been working with the Bristol Civic Society to 
secure this well-constructed building which ironically dates from the 
same period as the formation of Bristol University, offering a datum 
point in time to contrast the birth and present of the university. A 
modern bar or traditional pub in this fine old building could be a key 
feature amongst the 21st-century redevelopment. 

Although this pub has been closed for many years and doubtless 
requires a significant investment to restore, with a large catchment 
of students plus increasing passing trade from local residents, nearby 
workers and rail passengers, we believe that the pub would be viable. 

Not only will there be many students moving into the immediate area, 
there will also be:
 Staff based at the new campus.
 Thousands of new jobs as a result of the ongoing development of 

the Temple Quarter 
Enterprise Zone.
 The likelihood of 
a new arena with a 
capacity of around 
12,000.
 An increase in 
passengers using 
Temple Meads 
railway station.
 The nearby cycle 
and pedestrian route. 
As the University are owners of the site, we hope that they would retain 
the pub and also invest in it as they would get a financial return from 
leasing the building. Although the initial costs might be quite high, the 
pub’s potential for attracting customers would recoup any investment. 
We have written to the University to express our views on this matter.

Pete Bridle
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Send your letters to
steve.plumridge.pintswest@gmail.com

Steve Plumridge,
Garden Flat, 6 Royal York Villas,

Clifton, Bristol BS8 4JR

Your shout

Beer prices in Pints West
As a long time reader of Pints West I 

particularly enjoy your occasional pub crawl 
reviews and the insight given to the various 
pubs visited. Something I would find very 
useful however is if the authors could note the 
price paid for each pint.

I realise it might be a bit tedious to list 
every price in your reviews when mentioning 
multiple different beers, but I think some 
references to the costs would be a very helpful 
indication to the kind of pub it is for those 
not in the know. The same would also be 
very useful for the various brewery ‘taps’ and 
would help people plan a budget accordingly.

All the best,
Tim Mourant,
Redland,
Bristol. 

The John Gatty letter
Hello Reader. If you’ve been following 

my ramblings, I would like to start by saying 
‘Management’ is making an excellent recovery 
from her stroke. My family were wonderful  
in the way they rallied round helping with 
the household chores. I am now getting back 
into the old routine of playing cribbage and 
dominoes, and once again enjoying the odd 
pint or three of the drink we all cherish.

It was the beginning of May when I 
made my monthly trip, along with the other 
Thornbury Quaffers, to the Horseshoe in 
Chipping Sodbury. I found it difficult to get 
back into drinking mode after so long an 
absence. A fortnight after the visit to the ‘Shoe’  

I journeyed to Dursley to visit the Old Spot, 
where I found the HSB was really ‘on song’, 
plus the Dockside Dark was also up to scratch. 
On the way home son Roger and I stopped off 
in the Anchor, Thornbury, which was my first 
visit for around two months, and I’m glad to 
say the beer was still a first class pint.

The Thornbury Quaffers continue to visit 
the Shoe and the Spot on a monthly basis 
where, by using our bus passes, we are able to 
imbibe to our hearts’ content, with no driving 
problems. I should point out we do visit other 
hostelries, but not as a group.

Towards the end of June, I took 
‘Management’, daughter Debra and son-in-
law Steve to Barnstable for a holiday, where 
I managed to down a few bevvies of Thirst 
of Many brewed by GT Ales, which they had 
in the hotel. I found it to be a really lovely 
pint, and the only journey I needed to take 
afterwards was up in the lift to my room. I was 
given to understand the beer was brewed in 
Chivenor, North Devon. I thought this could 
well be a drink worthy for the Bristol Beer 
Festival.

At the beginning of July I paid a visit to 
Southport to see an old friend of mine, and 
naturally paid a visit to the odd pub or two. 
I tried to go for the local brews, although I 
found them hard to find. What I did find was 
the following: Triple Blond from the Peerless 
brewery, Barbarian from the Parker brewery 
(very good ), Monroe Blond from the Dunscar 
brewery, Formby Blond from the Red Star 
brewery, and IPA from the Lytham brewery. I 
had a couple of comments from barmen when 
I asked for ‘no head on my pint’, telling me I 
must be from ‘down south’; they like a head 
on their beer ‘upt norf’.

Seven Quaffers paid a visit to the 
Horseshoe in July and were a little 
disappointed with the beers on offer – the 
quality was good, but the selection not as 
good as usual. Roger and I stopped off at the 
Wheatsheaf on the way home and the Tribute 
was, as usual, really top ’ole. The July visit 
to the Old Spot in Dursley saw only four in 
attendance, but the Wherry was an excellent 
pint. I stopped in the Anchor, Thornbury, 

where the Young’s Special was up to the usual 
standard of this real country pub. 

The following day five of us Quaffers 
travelled to Weston-super-Mare to visit the 
10th annual Real Ale & Cider Festival, which 
some of us have been doing for several years, 
and this year we felt the beer selection was 
perhaps not quite as good, as in previous years, 
37 ales and 20 ciders on offer. I did manage to 
down six of these though. The best of these, I 
felt, was Bay’s Gold, a good session beer.

Since my last effort at penning my letters 
I paid a visit to the Fox, Old Down, where 
Butcombe Rare Breed, was as good a pint 
of that I’ve had for a long time. On entering 
this establishment I cast my eyes along the 
hand pumps to see what was on offer, and 
before I had made my mind up the landlord 
(who must have remembered I was a CAMRA 
member) said he don’t have any dark beers 
on: “They don’t sell.” I told him, although I 
am a CAMRA member, I am not the type who 
always go for a dark beer. I find it strange why 
members get so uptight when a landlord does 
not stock a dark beer. I suppose it’s each to 
his own, my taste varies as to what’s on offer. 
Don’t get me wrong, I do drink dark beers, 
in fact one of my favourite tipples is Sarah 
Hughes Dark Ruby Mild.

I don’t know if my reader happens to read 
the same tabloid paper as I do – if he/she does, 
then I expect they saw the article Beer with 
everything which gladdened my old heart. 
Usually every article I read regarding drink 
with food tells you what sort of wine would go 
well with my steak & kidney pie. As I am not 
the slightest bit interested in wine, this article 
was first class.

Well, dear reader, I must sign off, as our 
editor wants any written articles into him very 
soon. I will not finish off by begging the reader 
for a pint, as I never get one, so I’ll finish by 
wishing him/her all the very best in drinking, 
and remember not to drink and drive, as you 
may spill some of the nectar in your glass.

Tootle pip.
John Gatty,
Thornbury.    

Watering Holes in the Desert ...
brought to you from Weston-super-MarePubs update

The Bear, Brit Bar (home to the RPM brewery) and Imperial all offer 
a good CAMRA discount and a live music venue, and the Duke 

of Oxford offers a good discounted price for all real ales to CAMRA 
members, plus Millwhites Apples & Pears and Hedge Layer ciders. 
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 Weston-super-Mare pubs also offering a variety of good-
condition real ales are the Borough Arms, Bristol House, Criterion, 
Dragon, Duke of Oxford (Twisted Oak beers very popular here), 
George and Dragon (Flying Monk beers featured here), Majors, Old 
Colonial, Red Admiral, Scally’s, Tavern in the Town, the Waverley and 
the Windsor Castle. The Dolphin and the Ship, now under the same 
ownership at Uphill, also offer good-condition ales.

Recent events
Since the last issue of Pints West the sub-branch has enjoyed several 
opportunities to sample real ales in and around the oasis. For example:
 21 April – Hosted a Bristol & District branch meeting at the Imperial.
 29 April – Joining the BADRAG South Gloucestershire Mild Ale Trail. 
 26 May – Brit Bar beer festival. 

 27 May – Majors beer festival and the Cricket Club beer festival 
 21 June – Sub-branch meeting at the Duke of Oxford.
 9 June – Coastal Crawl (see below).
 10 June – West Somerset Diesel & Beer Gala where Beat Ales 
American Pale (5.3%), Castle Combe Dark Lane (5.5%) and Hop Kettle 
IPA (6.8%) were especially enjoyed by the sub-branch representatives.
 17 June – CAMRA South West campaign day at Wells.
 24 June – Glede / Red Kite brewery open day (see  below).
 31 June/1 July – Yeo Valley Lions Claverham beer festival, with a sub-
branch social there on the Saturday.
 15 July – Hosted a visit by Wolverhampton CAMRA branch (a coach-
full of 50 members) on a tour of Weston-super-Mare. 
 28-30 July – Weston Lions beer festival on the Beach Lawns, with a 
sub-branch social there on the Friday evening. This festival served over 
18,000 pints and collected a lot of money for charity, demonstrating 
the importance, and popularity, of this very excellent annual event.
 5 August – Participating in the BADRAG mini fest and barbecue 
hosted by the New Inn at Mayshill, which offered some exceedingly 
good dark ales and excellent burgers!
 19 August – Minibus trip to four pubs in the Mendips area.

Coastal Crawl
On Friday 9th June a full minibus departed from Off the Rails to visit 

pubs in Clevedon, Portishead and Clapton in Gordano which we 
don’t get to visit regularly. 

First stop was the Royal Oak in Clevedon, just off the sea front, a very 
popular and friendly local that we managed to squeeze into and get 
served. The beers included guest ale Caledonian Lions Share (4.4% 
ABV) to coincide with the recent rugby, regulars London Pride, Doom 
Bar, Butcombe Original and Sharp’s Atlantic, all on hand pump.

The Ship at Portishead was a first visit for most of us. The beers here 
were Otter Bitter, Bass and Moles Best on hand pump. 

Moving on to the Windmill at Portishead, the first beer we tried, Plain 
Ales Sheep Dip, we all agreed was off so had the beer exchanged for 
another, but the other beers were fine. The others were Fuller’s Oliver’s 
Island Golden Ale (3.8%), London Pride, Butcombe Original, Piston 
Broke and Fuller’s Summer Ale.

Our final stop was the Black Horse in Clapton in Gordano where they 
had Exmoor Fox, Courage Best, Butcombe Original, Otter Bitter, and 
Bath Ales Gem.

It was a great night out, organised by our social secretary Mark Hirst, 
and Mike Coleman, our ‘director of transport’, with some interesting 
pubs and some mainly great beer.

Laurie Jackson (with contributions from
Bill Barnes, Andy Burt, Tim Nickolls, Liz Brady, Paul Ashton)

Glede (Red Kite) 
brewery open day
The Red Kite Brewing Company (as first mentioned in the last 

Pints West) was founded in 2016 in the village of Naphill in 
Buckinghamshire (an area where red kites abound) but has now set up 
in Clevedon in North Somerset ... and subsequently changed its name 
to the Glede Brewing Company due to a trade mark conflict. The 
new name settled on (at great expense what with all the rebranding), 
Glede, is the old English name for red kite, and apparently also means 
joy and happiness in Norwegian.

Anyway, this new (for the area) microbrewery currently offers Tucker’s 
Tipple (recently on at the Duke of Oxford), a 4% amber ale; Golden 
Dawn, a 3.9% golden ale; and Tucker’s Nuts, a terrific 4.4% rich ruby 
ale that featured at the recent Lions’ Real Ale & Cider Festival on 
Weston’s Beach Lawns.  

We first met owner Howard Tucker at a ‘meet the brewer’ session 
at Majors in Weston, where we picked up details of their up-coming 
brewery open day to be held on June 24th.  Come the day, we had a 
good turnout from Weston, all travelling by public transport. 

The brewery is housed in a modern industrial unit in Clevedon which 
Howard and his family have fitted out.  It is very much a family 
affair, with the whole family helping out at the open day, and with 
entertainment laid on including a live band and a barbecue outside. 
There was a range of cask beers available for us to sample from 
handpumps. We also were able to try out some experimental brews, 
one of which was a blend of two of the regular beers. All of the beers 
were really good and they are also available in bottles. The photo 
below shows the brewery bar – Howard Tucker on the right, with 
sub-branch chairman Bill Barnes in the centre, and frequent Pints West 

contributor (though not this issue) Robin E Wild on the left. Pulling the 
pints in the picture above is Lillie Hogan (Howard’s son’s girlfriend).

A great day was had by all, so thanks to the Tucker family for their 
hospitality.  Keep an eye out for their beers at a pub near you.

Stroud Brewery (based, not surprisingly, in Stroud, 
Gloucestershire) has announced it is now dedicated to producing 
100% organic beers.  Established in 2006, the brewery began 

bottling organic beers in 2008. Their flagship organic bottled beers, 
Budding and Tom Long came first, quickly followed by Big Cat and 
Teasel. The brewery also produces an organic premium lager, recently 
winning a Gold at the SIBA regional competition 2017. 

The Soil Association’s organic standards, which the brewery maintains, 
not only determine production of the ingredients, but also how beer is 
made, packaged and traded.

“We want to be recognised for producing delicious organic beers,” 
says owner and managing director Greg Pilley. “As well as having clear 
biodiversity, health and social benefits, I have always believed that 
the organic standards are the perfect basis to produce high quality 
products. We want to develop our business with integrity, building 

long-term relationships with people we work with and sell to. For me, 
that’s what underpins an organic business. However, converting to 
100% organic ingredients does come at a cost. We pay more for our 
hops and barley but we believe it is worth paying for.”

With increasing confidence in growth of the enterprise and organic 
beer, Stroud Brewery is set to move to larger premises by the end of 
2017, with additional brewing capacity, storage facilities and a brand-
new community-led bar. There will also be opportunities to invest in 
sustainable practices such as rainwater capture and solar photo-voltaic 
panels. 

Greg concludes: “We operate in a very competitive market although 
there is increasing value in products with integrity. People want to 
know the real story, and the people behind them, if we maintain this 
ethos and communicate it well then we will succeed.”

SP

Stroud goes completely organic
Stroud Brewery achieves 100% organic production
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The big news hereabouts is the reopening of the White Lion under 
its new name, the Old Mill – which refers back to the building’s 
origins as a working mill when the waters ended here – at 1 

High Street (at the marina end of town).  The pub had been closed for 
a good while following its previous existence as a “Mezze” bar and 
restaurant.  The new establishment builds on the upmarket décor of 
Mezze and now incorporates a swanky garden with a new bar close 
to it.  There are three outdoor areas and indoor dining is available 
over two floors.  The large and interesting layout means it is handy for 
larger parties and special occasions, booking being advisable.  Food 
will be a big part of their offering.  Monday to Saturday, food can be 
had from 10am till 10pm, featuring breakfasts, lunches and dinners.  
On Sundays, roast meals are served from 12 noon till 8pm.

On our visit, the real ales available were Sharp’s Doom Bar and 
Timothy Taylor’s Landlord. Drinks were not cheap, Doom Bar being 
£4.05 a pint and Landlord £4.25.  We tried the Landlord and were more 
than happy with it.  In its previous incarnation, the pub had been seen 
locally as a bit of a late-night drinking haunt with a DJ and it is hoped 
that the new pub will attract more diners and families who want a 
comfortable and relaxing experience.  Dogs are welcomed.  Since 
it reopened, the regular Saturday market in the car park has been a 
success.  It is plain that the aim of the new tenants is to be a big part of 
Portishead.

While writing, I just wanted to say how much I enjoyed the open 
day we attended at our new local brewery, the Red Kite Brewing 
Company at Clevedon (since renamed to the Glede Brewing 

Inn and around Portishead

Company).  Led by Howard Tucker, the brewery seems to be a real 
family affair – three generations were helping out on the day and the 
warmth and energy of the family comes across.  Particular mention 
has to go to Howard’s mother-in-law who seemed to dance her way 
through most of the day.  I’ve since seen Howard scooting around 
locally selling his wares and wish him well.  

Neil Ravenscroft

One of the defining characteristics of Wiper & True from their 
first brew to the latest release, with over 450 brews so far, has 
been experimentation, motivated by exploring the endless 

possibilities that can be created from the four traditional ingredients 
in beer.  Installation earlier this year of two 100-litre fermentation 
vessels in their brewery in St Werburghs, Bristol has allowed higher-risk 
experimentation on a small amount of wort taken from a main brew 
to produce a pilot brew which, depending on customer feedback, may 
be brewed again on a larger scale.  A recent example of this approach, 
combined with use of British ingredients, is their British Saison: 
Yorkshire Square (4.5% ABV).

Saisons, or farmhouse ales, were originally brewed for seasonal 
workers on French and Belgian farms using fresh local ingredients 
and fermented with yeast cultured on each farm.  Previously, W&T 
have bought in commercially available yeasts from French or Belgian 
breweries when brewing saisons. However, on this occasion, they 
managed to source a classic British yeast strain from a specialist 
laboratory that, based on DNA analysis, looked similar in structure to 
the saison yeasts they sell.  This was Yorkshire Square Ale yeast, a very 
traditional strain used by brewers of that region fermenting in open 
square vessels, often made of slate.  The experimentation continued 
with the usual temperature control abandoned during fermentation 
to allow the yeast to run wild in true saison style.  A positive reaction 
to the pilot brew convinced them that the Yorkshire Square Ale yeast 
experiment had had created an exciting saison-like beer, so a full-
sized batch of Yorkshire Square has been brewed, using modern 
British hops, that was released during August in both keg and bottle-
conditioned form.

Another form of experimentation in the brewing industry is when 
brewers collaborate to brew a special one-off beer.  In support of the 
upcoming Bristol Craft Beer Festival in September, W&T have teamed 
up with fellow Bristol brewers Left Handed Giant plus two of the South 
West’s most exciting young breweries, DEYA from Cheltenham and 
Verdant from Falmouth, to brew Bristol IPA (6.4% ABV). This super-
juicy, fruity IPA was launched at Small Bar on King Street in Bristol in 
August. Described as “a vibrant and bright IPA, featuring tropical notes 

Wiper & True still 
experimenting

At the time of writing, Left Handed Giant were just taking 
delivery of new brewkit and commencing installation of a 
12.5-barrel brewery at their premises in the St Philips area of 

Bristol, which currently houses their small kit for brewing small-batch 
beers.  Full details of the equipment ordered, the choice of which has 
been heavily influenced by the invaluable experience gained whilst 
brewing on the kit of other breweries, can be found in an informative 
blog on their website.  The new brewery, which should be up and 
running in September or October, will result in greater availability of 
LHG beers in all forms (including cask and bottles).

Throughout the summer months, the tap room at the brewery has 
been open on Thursday and Friday evenings and Saturday afternoons.  
LHG participated in the latest East Bristol Brewery Trail over the bank 
holiday weekend at the end of August together with Arbor, Dawkins 
Good Chemistry and Moor.

As I’ve reported below, LHG joined forces with Wiper & True, DEYA 
and Verdant to brew a collaboration beer, Bristol IPA (6.4% ABV), in 
support of the upcoming Bristol Craft Beer Festival in September.  They 
will also be participating in Bristol Beer Week in October (check out 
social media for the details).

Dave Graham

Left Handed Giant 
gets new brewkit

It’s been all go at GCHQ (Good Chemistry Headquarters) this 
summer, with the continued success seeing the team grow to four, 
with Sarah Luxon joining Bob, Kelly and Sam. Sarah is bringing her 

boundless enthusiasm for all things beer-related, and her first task 
will be to get the warehouse in better order, while at the same time 
offering an extra pair of hands to help with brewing, packaging and 
deliveries.

Over the summer, as well as in the pubs, bars and bottle shops of 
Bristol, people have been able to enjoy Good Chemistry beers in the 
sun at the Arnolfini, while perusing the Sunday Market or Friday night 
BEATS (Bristol Eats) at the Tobacco Factory, and over a board game 
at Chance & Counters, Christmas Steps. Good Chemistry’s reach has 
extended with regular deliveries to Cardiff, Cheltenham, Bath, and 
Southampton and Portsmouth – even having beer served on HMS 
Warrior – and there are rumours of Good Chemistry appearing on the 
Channel Islands in the coming months.

June saw the launch of their collaboration with music label Holy 
Roar Records, with a free gig at the Crofters Rights, which was well-
attended and enjoyed by Big Jeff and all others present. The beer, 
also called Holy Roar, is a 6.66% American Stout fermented on oak 
chips and dry hopped with simcoe, leading to rich, roasty and strong 
flavours. 

August saw GCHQ host two enjoyable and well-attended events – the 
first was Good Chemistry’s second birthday party and the second, on 
bank holiday weekend, was the always-popular East Bristol Brewery 
Trail, where Good Chemistry joined Dawkins, Arbor, Moor and Left 
Handed Giant in rolling up the shutters for a weekend of great local 
beer and handsome bar staff. All at Good Chemistry would like to take 
this opportunity to thank their customers for their continued support 
over the last two years, and this author is looking forward to enjoying 
many more Good Chemistry beers in years to come. 

In the coming months, Kelly will be talking at the Abergavenny 
Food Festival on September 16th on the subject of Women in Beer. 
Alongside beer writer Melissa Cole and Jaega Wise from Wild Card 
Brewery, she will be presenting a couple of Good Chemistry beers and 
talking about the industry from her perspective. That weekend will also 

Good Chemistry

see Good Chemistry appearing as part of the second Bristol Craft Beer 
Festival held at Motion.

Friday September 29th will be a very special day as Good Chemistry 
take over the taps at the Hillgrove Porter Stores on Dove Street. The 
Hillgrove is one of Bob and Kelly’s favourite pubs, and, as the pub 
is known for its great range of cask beers, Good Chemistry will be 
presenting all of their beers on cask – the current range plus a few 
specials – filling all of the handpulls. This will be something of an 
experiment as some of these beers have never been on cask before, 
such as Kokomo Weekend and Wild Forest, but it will certainly be a 
celebration of cask beer and something the brewery is really looking 
forward to (almost as much as this author). 

Good Chemistry’s plans for Bristol Beer Week in October are being 
finalised but the brewery is intending to bring back the ‘Think While 
You Drink’ series of talks from last year. Good Chemistry is currently 
lining up a series of great speakers to talk on a range of beer-related 
subjects, and there’ll also be the launch of a special collaboration 
with an interesting take on the ‘beer flight’. Keep an eye on the 
website and social media for updates as we get nearer the time: 
www.goodchemistrybrewing.co.uk/events, Facebook and Twitter @
goodchembrew.

Stephen Edmonds

The Good Chemistry team: Bob, Kelly, Sam and Sarah

Bristol IPA brew day: from left to right, Michael (Wiper & True), Rich 
(Left Handed Giant), Greg (Bristol Craft Beer Festival), Gareth (DEYA), 

Adam (Verdant), and Bruce (Left Handed Giant)

of mango, grapefruit and pineapple, with a bitter finish”, it should be 
available now, again in both keg and bottle-conditioned form.

Looking further ahead to Bristol Beer Week in October, W&T will be 
playing an active role once again this year.  They will be taking over 
the taps at the Hillgrove Porter Stores in Kingsdown and hosting a 
brewer-for-the day event (further details of both events will be posted 
on social media).

Finally, W&T announced in July that they were no longer resident at 
the Old Butcher’s on North Street in Bedminster.  The bar, which was a 
joint venture with Ben Gatt from the Old Bookshop a few doors away 
on North Street, opened in April.  Although their beers will still feature 
at the Old Butcher’s, along with beers from other local breweries, W&T 
are developing plans for a tap room and bottle shop at the brewery.   

Dave Graham



42    PINTS WEST PINTS WEST    43

Get your hands on a copy of CAMRA’s 45th edition of the Good Beer Guide and hunt out the 
best pubs in Britain, with the help and guidance of CAMRA’s 180,000+ members. 
Complete the form below and discover the indispensable guide for beer and pub lovers young and old. By 
buying the book directly from CAMRA you’re helping support and protect real ale, real cider & real perry, and 
pubs & pub-goers. The new guide is published in September 2017 you can order a copy now (details below).

How To Order*
Post: Complete the form on this page and send to: CAMRA, 230 Hatfield Road, St Albans AL1 4LW 
Phone: To order by credit card please phone 01727 867201 during office hours.
Online: Please visit www.camra.org.uk/shop

The UK’s best selling pub guide is back!

*Further discounts available at www.camra.org.uk/gbg 
†Please note postal charges stated apply to orders for one copy of the Good Beer Guide 2018 only.
Full details available at www.camra.org.uk/shop

Your details (please complete in BLOCK CAPITALS) 

n I wish to buy the 2018 Good Beer Guide  
 for £11 (CAMRA Members only) plus p&p 

Name Address

  Postcode

Phone Number CAMRA Membership Number

n I wish to pay by cheque (payable to CAMRA). Please remember to add postal charges to all orders.

n Please charge my Credit/Debit card. Please note that we are unable to accept payment via American Express.

Card Number Expiry Date 

Name of cardholder Signature

n I wish to buy the 2018 Good Beer Guide  
 for £15.99 plus p&p

Postal Charges†: UK £2.50.  
EU £7.50. Rest of the World £10.00

GBG 2018 A5 Order form advert Landscape.indd   1 19/07/2017   13:04

2018 is only a few months away and as usual CAMRA will be 
launching the latest (and 45th) edition of its ever-popular Good 
Beer Guide – the only properly and independently researched 

guide to the best pubs for real ale and cider in the UK – in September.  
A huge amount of legwork and dedication is put in by unpaid 
volunteers across the country in making sure that the best ale pubs 
make it into this prestigious guide. 

The book aims to identify the best 4,500 pubs in Britain, including 
63 chosen by our local Bristol & District branch (covering Bristol and 
parts of South Gloucestershire and North Somerset).  Those 63 were 
the subject of many visits and much debate amongst local members 
over the last 12 months, and many more pubs were nominated than 
we have space for.  Bristol in particular has seen a large increase in 
the number of quality beer outlets in recent years which means that 
some very good ones unfortunately had to be left out again.  A place 
in the guide is much sought after by all licensees who are serious 
about keeping real ale, so commiserations to those pubs that are not 
included.  It doesn’t mean that you don’t sell good quality beer, it’s 
just that we are very restricted on the numbers of pubs that can be 
included. 

Nobody who enjoys a quality pint of ale should be without this book 
– especially if you plan to travel around the UK on business or leisure. 
The guide will steer you towards the pubs with the best quality beer in 
that area, and you could always try other pubs nearby as well.

The guide also makes an ideal Christmas or birthday present for 
anyone who enjoys a pint.  Even if you bought the guide last year, the 
ever-changing pub industry means that a significant amount of it will 
now be out of date.  In our own area around 25% of the pubs featured 
this year will be different from last year, and a similar story is likely to 
be true in most other areas too.  

First chance to buy – the Good Beer 
Guide 2018 will be launched locally on Friday 
September 16th between noon and 7pm at 
the No.1 Harbourside in central Bristol. The 
cover price is £15.99 but for this day only it 
will be available at the bargain price of £13, or 
just £10 to card-carrying CAMRA members.

Good Beer  Guide 2018 launch
In addition the Good Beer Guide aims to list all known real ale 
breweries and their regular beers (many thousands).  The majority of 
these will also have tasting notes supplied to steer you towards your 
style of beer – it can be bewildering to see a large bank of handpumps 
and have no idea which one is for you.  This list also comes in handy at 
beer festivals or when buying beers in an off license or supermarket.  
There are also always numerous interesting beer-related articles to 
read.  

The Good Beer Guide 2018 will be launched locally on Friday 15th 
September at the No. 1 Harbourside in central Bristol (BS1 5UH).  The 
event will run from noon until 7pm and copies of the guide will be 
on hand to purchase.  Last year we sold more than 80 copies on the 
day.  No.1 Harbourside is a popular modern bar situated right on the 
waterfront on the covered walkway by Cascade Steps on the Centre. It 
is close to many bus stops and is also right next to a ferry stop, so you 
could catch a ferry to the pub from Temple Meads station!  There are 
usually five cask ales available, usually from local breweries such as 
Arbor and Bristol Beer Factory, together with at least one traditional 
cider.  Good quality food is also served until 3pm and again from 5pm, 
and there is outside seating at the front of the pub where you can sit 
and watch the boats whilst drinking your beer.

We look forward to seeing as many of you as possible at the launch 
event.  If you cannot make it, the book will also be available in main 
bookshops, or online from CAMRA, or you can use the form opposite. 
However, we are offering the chance to buy it in person at our annual 
launch event from some of the volunteers who helped write it.

Martin Gray
(GBG co-ordinator, Bristol & District CAMRA)

After you have bought a copy of the 2018 Good Beer Guide you 
may want to contribute to the selection process for the 2019 
Guide. Beer scoring on the National Beer Scoring System (NBSS) 
is used as part of the selection process.  Regular readers of Pints 
West will be aware of how they can score beers (if they are 
members of CAMRA), but as a reminder this is how you do it:

  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 around 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.

NBSS scoring categories:
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. 

Remember you could make a difference to the entries in the 2019 Good 
Beer Guide! Martin Gray

….And don’t forget to score your beers
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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 Toulouse
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Sources close to the author assure me that Bristol is soon going to 
get a new beer importer, specialising in French bière artisanale 
– a term adopted by French brewers roughly five years before 

CAMRA coined “real ale”, and translated into American by the late UK 
beer writer Michael Jackson as “craft beer”.  

Until about ten years ago the main ale-producing areas of France were 
the north – between Calais, Lille and the Belgian border – and the west 
– out of Strasbourg and up into Alsace.  Today, France’s 900 or so new 
breweries are spread across the whole country, fairly evenly and by 
happy coincidence France’s top trending beer destination, the capital 
of the southwest, Toulouse, can be reached directly from Bristol.  

Because France has few if any unique native styles of ale it is easy 
to write off bières artisanales as imitations but this misses the point.  
French tradition dictates that where consumers get it, some better 
producers of food or drink will emerge and among these a few will 
excel.  So note names like Thiriez, Garrigues, Agrivoise, Mont Salève, 
Débauche and Giffre before the whole world wants them.  

Toulouse has a similar hipster count to Bristol and the link does not 
end there.  There is Rugby Union too.  For a real connection with 
the locality chug or cycle west down the Canal du Midi, far from the 
madding crowd.  

Need to know

The wine city of Bordeaux now has almost as many breweries as Bristol 
but thus far it is Toulouse that has the beer bars.  Its longer-established 
ones are mostly in the centre and tend to sell mostly Belgian staples.  
However, on the otherwise uninspiring Rue de Riquet, a suburban 
street that parallels the canal running past Matabiau station and 
Toulouse’s answer to King Street, the emphasis is distinctly French.  

Kraken Paradise (34 Rue de la Colombette – shut Sunday & Monday; 
Tuesday-Thursday 14.00-22.00; Friday & Saturday 16.00-24.00) is a 
small bar just off Riquet, with six ever-changing mostly French taps and 
100 bottles that include several from the city’s Garonnette brewery.  A 
clever international range helps and the excellent, good value tapas is 
down to an engaging host who was a restaurateur.  

Rooster & Beer (100 Rue Riquet – daily 18.00-02.00) is a beautifully 
basic temple of bières artisanales Françaises that opened in May 2016 
to now stock 70 mostly bottled ales, all French.  Spartan décor and no 
food but board games and an enthusiastic young crew. 

Au Poêle de la Bête (56 Rue d’Aubuisson – Sunday from 07.00; other 
days 08.00-02.00) is an all-day food and beer venue with a dozen taps 
from mostly Francophone breweries, in the heart of the Rue Riquet 
hipster belt.  If you are lucky some will be from Garrigues, and Belgian 
stars Senne, De Ranke and Dupont, plus up-market lambics.  Superior 
tapas from 19.00.

La Mécanique des Fluides (1 Place Riquet – shut Sunday & Monday; 
Tuesday-Friday from 17.00; Saturday from 19.00) is a beer bar with a 
nice, dark interior and a large terrace, on the corner of Riquet and 
Rue 7 Troubadours, not far from Rooster & Beer.  Eight taps and other 
specialty beers in bottle.  

Travel tips

Flights: Easyjet fly Bristol-Toulouse daily throughout the year.  Blagnac 
airport is 20 minutes (€8 each way) by shuttle bus to Matabiau and 
metro stops.  

Hotels: The cheaper hotels are near Matabiau station, better ones 
in the old centre.  Booking.com or Trivago should get you a double 
room somewhere efficient from €50 a night, comfortable from €80, or 
swankier from €120.    

Food:  This is France, OK?  Globally famed Toulousaine cuisine features 
goose, duck and pork, with top foie gras a major speciality, though 
heavy sausage, a meaty take on cassoulet and the heavy local soup 
garbure are all worth trying.  

Getting around: The town’s public transport system is simple, with 
two metro lines, two tram lines, loads of buses and a free electric 
shuttle around the city.  However, most of the sites and drinking places 
are within walking distance.

Tim Webb

Book launches
Waterstone’s bookshop in Union Street in central Bristol is 

going to host a book launch on Saturday evening, 14th 
October, at the beginning of Bristol Beer Week featuring work 

by Bristol-based beer writers.  

It will mark the launch of the first Bristol Craft Beer Map; Boak & 
Bailey’s second book, 20th Century Pub (they moved to Bristol in July); 
and Tim Webb’s Pocket Beer Book (with Stephen Beaumont), a guide 
to the best breweries in the world as seen through their best beers.

Goat’s Milk by Church End is crowned Champion 
Beer of Britain at the Great British Beer Festival

A Warwickshire brewery, originally located in an old coffin shop, 
has won the Campaign for Real Ale’s prestigious Champion Beer 
of Britain award.  Goat’s Milk by Church End scooped gold in the 

competition thanks to its blend of pale barley, crystal malt oats and 
aromatic hops.  

The award comes after almost a year of local tasting panels and 
regional heats resulting in the best beers from across the UK being 
invited to compete at the Great British Beer Festival. Final judging for 
the competition was held at the festival, which opened its doors to the 
public on 8th August, and which saw more than 50,000 people visit to 
sample from more than 900 beers, ciders, perries and fine wines.

Bishop Nick from Essex took silver with Ridley’s Rite, a pale ale with a 
floral aroma and satisfying bitterness, while Welsh brewery Tiny Rebel 
– former Champion Beer of Britain winner – won bronze with Cwtch, a 
red ale with a blend of six caramelly malts and three citrussy American 
hops.

Nick Boley, CAMRA’s national director responsible for the competition, 
said: “Congratulations to Church End for winning the Champion Beer 
of Britain award for Goat’s Milk, which is the highest beer accolade in 
the country. Goat’s Milk is a stand-out beer – it has a lovely balance of 
malts and hops and a full flavour. It is a very fine example of a bitter 
and incredibly refreshing.”

Paul Hamblett, sales manager from Church End (pictured), said: 
“Goat’s Milk is our biggest-selling beer – it’s a nicely balanced beer with 
a hoppy edge. We originally brewed and named it for a festival taking 
place in the Goat pub, and the beer just caught on. It’s the first time 
we’ve won the competition, and we expect it to put us on the map.”

Champion Beer of Britain 2017

The results of the most recent business rates revaluation were 
released in November 2016.  Many pubs experienced little 
change or a decrease in their business rates bills. However some 

pubs have experienced very large increases which are threatening the 
viability of their businesses.

In the Spring Budget, the Chancellor recognised a backlash against the 
revaluation, and also the role that pubs play as community facilities, by 
announcing two new measures:

1) That all pubs in England with a rateable value of under £100,000 will 
receive a £1,000 reduction in their business rates bill this year, subject 
to State Aid rules.*
2) That local authorities will be given a discretionary fund totalling 
£300 million across England to help the businesses most hard hit by 
the revaluation (this is for all businesses, and not just pubs).

The Department for Communities and Local Government (DCLG) has 
written two letters to Councils since the Budget on the subject of the 
relief schemes. In short:

 Councils have received initial guidance on how to administer 
schemes and are expected to have begun to identify pubs eligible for 
the £1,000 relief and informing them they will be receiving the relief.

 DCLG now expects Councils to have designed their discretionary 
relief schemes.

Councils in all areas should have begun delivering all relief schemes 

Revaluation of business rates puts more pubs under pressure
by the end of June 2017, and DCLG have sent requests to all Councils 
requesting an update.

There are reports that many Councils have fallen behind schedule or 
have not begun administering these relief schemes.

Ahead of the next Budget which is expected in November, CAMRA 
has launched a national campaign focusing on business rates and the 
tax levels faced by pubs. It was launched early in August at the Great 
British Beer Festival, where visitors to the festival were encouraged to 
complete and send to their MPs postcards urging them to write to the 
Chancellor with our two campaign requests which are:

1) An annual £5,000 business rate relief for pubs.

2) A freeze on Beer Duty for the rest of this Parliament.

In addition to the postcards at the Great British Beer Festival, there 
is an online e-lobbying tool, where all CAMRA members and the 
public can email their MP with the same two requests as above. This is 
available here: www.camra.org.uk/keeppubsafloat.

Readers can also write to their local Councils urging them to 
implement the relief schemes if they wish.

* State Aid law is the means by which the European Union regulates 
state funded support to businesses. Support for ratepayers will be State 
Aid compliant where it is provided in accordance with the De Minimis 
Regulations, which allow an undertaking to receive up to €200,000 of aid 
in a rolling three year period.

Norman Spalding

Overall winners    Gold: Church End - Goat’s Milk     Silver:  Bishop Nick - Ridley’s Rite     Bronze:  Tiny Rebel - Cwtch
Category winners
Milds  
Gold: Rudgate - Ruby Mild 
Silver: West Berkshire - Maggs Magnificent Mild 
Bronze: Winter’s - Mild 

Bitters  
Gold: Church End - Goat’s Milk 
Silver: Bishop Nick - Ridley’s Rite 
Bronze: Sambrook’s - Wandle Ale 
Bronze: Triple FFF - XB
 

Best Bitters  
Gold: Tiny Rebel - Cwtch 
Silver: Blackedge - Pike 
Bronze: West Berkshire - Good Old Boy
Bronze: Surrey Hills - Shere Drop 
 
Strong Bitters  
Gold: Greytrees - Afghan Pale Ale 
Silver: Barngates - Red Bull Terrier 
Bronze: Salopian - Automaton

Golden Ales  
Gold: Blue Monkey - Infinity 
Silver: Fyne Ales - Jarl 
Bronze: Ludlow - Gold
Bronze: Oakham - Citra 
 
Speciality  
Gold: Saltaire - Triple Chocoholic
Silver: Blackedge - Black Port Porter
Silver: Cromarty - Red Rocker
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Cryptic Crossword
Compiled by Pete and Eddie Taberner

(Solution on page 51)
ACROSS:
1. Fantastic beer or head-banging lager (9)
6. At first, Bath Ales beers excite sexy ladies (5)
9. CAMRA cider pub can be found in Bristol or Chard
10. Odd tea, extinct at bar, is seen travelling around the city (7)
11. Cultivated some land until Theakston’s arrived (5) 
12. A classical dance at fifty quid including zero gravity lager? 
Scramble! (9)
14. Brewery initially to be given notice. Not good! (3)
15. Not breathing a word to describe very ordinary beer? (11)
17. Crate nor keg exploding on weapon test area (6, 5)
19. Some of the sozzled may be 21 dn. (3)
20. Do this and swallowing tragic ale may create bad breath… (3, 6)
22. … and concealing a skinful certainly risks a gut problem (5)  
24. Non-drinker becomes unsteady after consuming peculiar drug (7)
26. Some Brewdog Punk now nationally recognized – or not! (7)
27. Upset deli with last order and got angry (5) 
28. Hostile crowd with beers surrounding Badger’s home (9)
DOWN:
 1. Last orders: promote dark beer (5)
 2. Choose to be guided when drunk (7)
 3. Drivers’ pub dwelling on the by-pass (9)
 4. Revolutionary tree-dweller found in Woodlands (3, 8)
 5. No longer teetotal, starting with extra Tanglefoot (3)
 6. Singular shorts that can pack a punch (5)
 7. I throw up, ill in cab, with nasty bugs (7) 
 8. Dived, carrying last of battered and broken beer mugs (9)
13. “A toast” to faraway friends missing the Bristol micropub (6, 5)
14. Ban weak pub worker (9)

16. We hear chilled pale ale is in bottle holder (3, 6)
18. Fortress at Clun serves this strong ale (7)
19. Lost pedal extremities found in milk stout? (7)
21. Winning feature of a good pint (5)
23. Phones places where 6dn. is likely to be found (5)
25. First Young’s ordinary bitter turned boy bad (3)

October 14th to 21st sees Bristol Beer Week mark its fifth 
birthday, with the hope that this year’s incarnation will be 
the best yet. Over the last four years, the progress of the 

local and national independent beer scene has been nothing short 
of remarkable; Bristol now has a large and still growing number of 
independent breweries, with some of these having global reach and 
reputation. Alongside the breweries, Bristol is home to a huge list of 
amazing pubs, bars, coffee shops and restaurants that all contribute 
towards the city’s vibrant beer scene. Because of this, the organisers 
of Bristol Beer Week believe that it’s essential to take some time to 
celebrate the success of the local industry – and that, as its founder 
Stephen Powell says, is what Bristol Beer Week is all about.

Due to the number of other beer-related events taking place in the 
late summer, Bristol Beer Week has moved from August/September 
to October this year, which will likely change the feel of the events. As 
summer turns into autumn, the styles of beers brewed and sold tend to 
change, and the lure of a cosy pub becomes more persuasive. This time 
of year is one of best times to visit Bristol and it’s hoped that Bristol 
Beer Week will attract many new people to the city. The team behind 
Bristol Beer Week hope that people approve of the later timing of the 
event this year, but, as always, they welcome everyone’s feedback 
on how things are run, and wonder whether settling on a more fixed 
date in October would help the Week establish itself firmly into the 
calendar.

Beers brewed specially for the occasion have always been a big part 
of Bristol Beer Week, but in the past it’s often been a struggle for the 
organisers to keep track of what is being produced and where it is 
available to buy. Therefore, for the first time this year, seven of the 
best breweries in Bristol (one for every day of the week) have been 
asked to brew a special Bristol Beer Week beer. These specials will be 
available exclusively at seven hub venues throughout the week, and 
there’s also talk of a ‘Champion Beer of Bristol Beer Week’ competition 
depending on how the brewers feel about being put under such 
scrutiny. The breweries and venues will be confirmed in September 
once more information is known about the beers they are planning to 
produce and the events they are putting on.

The seven breweries will also be the 
subjects of the Christmas Steps Gallery 
exhibition. The gallery will act as the 
main Bristol Beer Week information hub, 
hosting daily micro-tastings and a wealth 
of information about everyone taking part 
in the Week. The exhibition of brewery 
images will be taken by the beer-loving photographer Nicci Peet (www.
niccipeet.co.uk). and will run all week, with the opening party on the 
Monday.

At the time of writing, the list of events is still to be confirmed, but 
early highlights include brewery tap sessions with New Bristol Brewery 
and Moor, a series of exciting events from Wiper & True, a coffee-based 
collaboration that’s already sounding delicious, and more thought-
provoking events from Good Chemistry. As Bristol Beer Week draws 
closer, look out for more news on Twitter, Instagram and the website 
(addresses below).

For the first time this year, Bristol Beer Week organisers are working 
with the support of small independent businesses that have an interest 
in beer and the local beer scene. In the past, the organisers have 
steered away from accepting financial support because of the danger 
of losing their perceived independence, but, as Beer Week has grown, 
so have the costs of running it. The three main supporters at the time 
of writing are Bristol Brewery Tours (organisers of curated harbour 
and brewery tours), Tikk (a new app-based ticketing platform and the 
exclusive Bristol Beer Week 2017 ticketing provider) and Hop & Barley 
(an independent publication which explores the people and stories 
behind the contemporary brewing movement). All these supporters 
were chosen because they have a passion for the local beer scene and 
you can read more about them on the Bristol Beer Week website. It is 
hoped that the additional support raised, both in financial and ‘in-kind’ 
services, will help make Bristol Beer Week 2017 the best year yet.

Stephen Edmonds
@bristolbeerweek
www.bristolbeerweek.co.uk
info@bristolbeerweek.co.uk

Bristol Beer Week 2017

As part of preparations for the Great British Beer Festival, CAMRA 
spends a great amount of time identifying a range of beers and 
ciders for the various bars. Because of the number of breweries 

involved, it is not possible to have a beer from every one of them, and 
it results in a case of many are called, but few are eventually chosen! 
However, despite the pressure on numbers, a GWB beer was again 
selected for this year’s festival, and in this case CAMRA decided to go 
for one of GWB’s monthly specials, their Hopaholic (4.5%) pale ale.  An 
additional bonus for the brewery was that their Summer Nights (3.8%) 
pale ale was provided for the CAMRA volunteers’ staff bar.

The monthly special brews continue. Following the recent success 
of their Apricot Blonde (4.4% ABV), the next fruit beer available is 
Tangerine IPA (4.7% ). This will be followed by Hop Monster (4.4% ), a 
red ale.

GWB have now received full ‘Safe and Local Supplier Approval’ 
accreditation – in fact in their case something that’s called ‘SALSA plus 
Beer’. This is accreditation that demonstrates a brewery’s commitment 
to quality and consistency in their brewing  process and the beers they 
create.

Although they were very unfortunate with the weekend weather for 
their ‘Sun Fest’ beer festival held in July at their pub, the Rising Sun in 
Frampton Cotterell, this did not put off attendees having a good time 

enjoying some great 
beers and donating 
£1,400 for the ‘Help 
for Heroes’ charity.  
Craig Wright who 
recently worked 
in the brewery has 
now taken over as 
the manager at the 
Rising Sun.

Maintaining the 
charity theme, four 
members of the 
Stone family will 
be taking part in a 
500-mile bike ride 
commencing on 
14th September 
from the 
Kendleshire Golf 

A busy time for the Great Western 
Brewery (GWB)

The brewery

The brewery shop

Club to St Andrews. Although the event takes place in Scotland, 
they are seeking sponsorship on behalf of Southmead’s Hospital 
Breast Cancer Unit Support Trust (BUST). Donations can be made at 
justgiving.com/fundraising/ktostandrews.

Meanwhile, plans are at an early stage to mark, later in the year, Kevin 
Stone’s 35-year ownership of the Rising Sun, and ten years since he 
established the Great Western Brewery. 

And finally, the brewery shop at Hambrook has an extensive range of 
draught carry-out and bottled beers available to purchase. Brewery 
trips by parties are welcome, and arrangements can be made by calling 
01179572842.

Keith Morey

GWB at the Great British Beer Festival. 
From left to right: Neil Luton, Mandy Small, Leanne 

Stone, Will Dowling, Craig Wright and Jamie Winn

Tiley’s IPA, which is brewed in the Salutation’s own micro-
brewery, has been awarded Gloucestershire CAMRA’s Beer of the 
Year for 2017 at the recent Cotswold Beer Festival held in Postlip. 

This is a 6.5% American-style IPA, powerfully hopped with Citra and 
Equinox. This means that between the pub and their brewery, they 
hold the 2017 Gloucestershire awards for both Pub of the Year and Beer 
of the Year.

And speaking of their brewery, there is an ever-expanding range of 
beers being brewed, including their first Double IPA (DIPA) at 8.5% 
ABV.

Following the results of the Salutation home-brewing competition 
back in February, the prize-winners – Dave and Katherine from 
Wotton-under-Edge – got to brew their winning recipe at the brewery, 
with help from brewer Jonny Mills.  Named Black Magic, this 5.5% 
ABV chocolate stout contains 11 kg of organic cocoa nibs and was 
launched in August.  (I work that out as being 15 gms of cocoa per pint. 
Goodnight all!)

Martin Farrimond

News from the Salutation, Ham
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CAMRA Young(ish) Members
After two years in the role, this is my last article as Young 

Members Coordinator having stood down at the recent Bristol 
& District branch AGM and handed over the reins to the 

next generation (i.e. someone born in the 1990s), with Nick Jarman 
becoming the new Young Members Coordinator.

In my last quarter in the role, I’ve tried to fit in a number of interesting 
events, which started out with an enjoyable and informative evening 
of cider tasting at Bristol Cider Shop in Wapping Wharf one Friday 
evening in June. Also in June, and again connected to cider and the 
Floating Harbour (who says I make these things up as I go along?), 
us young(ish) members joined the grown-up branch members to say 
‘Cheers To Beer’ on National Beer Day before heading out on a crawl of 
the harbour, ending up at the Orchard on Spike Island.

Our first event of July saw eight of us take part in a crawl of some of 
the great pubs of east Bristol, starting at the Sugar Loaf by Stapleton 
Road station and ending at the Old Stillage, Church Road. 

The final event of my reign was the continuation of the never-ending 
democratic crawl, beginning where we left off last time in Chums on 

Chandos Road in Redland. This event saw a year’s-
high attendance of 16, with so many people keen 
to make sure that I was indeed standing down and 
passing on the baton. Although we didn’t attend any 
of the pubs I voted for, the will of the people took us 
to some great places, and, fittingly, we finished at the Gryphon, where 
I held my first event, a meet-and-greet, almost two years ago. This 
event was notable for two things: one of our young attendees joined 
CAMRA halfway through the evening (welcome to the Campaign, 
Amelia); and the presence of four ‘generations’ of Young Members 
Coordinators – my two immediate predecessors (Roy and Simon), me 
and my successor-elect (pictured outside the Gryphon).

I wish young Nick all the best for his tenure, and look forward to 
continuing attending the events as a backbencher as I move ever closer 
to my 40s and ever further away from CAMRA’s definition of young.

Finally, thanks need to go to all those who’ve attended and/or helped 
in the organisation of young(ish) members events over the past two 
years while I’ve been in charge – this role is nothing without the people 
who turn up.

Stephen Edmonds

The reinvigorated ‘Bristol and District CAMRA Ladies Who Love 
Beer’ – aka ‘BAD Ladies’ – continued their programme of events 
one Saturday afternoon in June with a trip around Bristol’s historic 

floating harbour.  We thought to mix our pursuit of fine beer with a visit 
to some interesting historic pubs listed on the CAMRA Bristol Heritage 
Taverns Trail (accessible from www.camrabristol.org.uk/heritage.html).  

The ramble started at the Bridge Inn, Passage Street.  Eleven BAD 
Ladies meet up in this pub which is often described as Bristol’s smallest.  
We debated size, and were not entirely sure if this claim could still be 
made since the establishment of the three Bristol micropubs.  However, 
we were certain that the bridge that the pub is named after is nearby 
St Philip’s Bridge.  This toll bridge was built in 1841 to replace a far less 
convenient ferry service.  Interestingly, during the Bristol blitz in 1940 
the bridge was bombed cutting the cables which supplied power to the 
entire Bristol tram network.  Unfortunately, this seems to have been the 
end of the trams in the city as they never ran a service again after that.  
The Bridge Inn is dog friendly, and we were glad to be joined by Dave the 
dog, a gentle giant Ridgeback, brought along by his owners Simone and 
Christina.  Dave proved to be quite an attraction amongst the BAD Ladies 
as well as the rest of the pub’s customers, although he didn’t have much 
of an opinion about the beer.  The Bridge Inn normally has a selection 
of around five real ales.  A number of the BAD Ladies chose to start the 
afternoon off gently opting for a pint of one of the regular offers here, 
Hophead, a golden ale at 3.8% ABV from Dark Star Brewery in Sussex.  
After comparing notes on the taste of the beer using the knowledge 
gleaned during our beer tasting and appreciation session back in March 
(see Pints West issue 114), we finished up and were ready to move on 
the next pub.  Coming down the steps beside the Bridge Inn we walked 
along the quayside using a small bridge to cross over Castle Ditch, the 
last remnants marking the moat that once surrounded Bristol Castle, and 
waited to catch the very convenient ferry service at Castle Park landing.  
Looking across the harbour as we waited we could see the buildings that 
were once part of Georges Brewery, later Courage’s. We also noted the 
newly opened curvy bridge crossing into Finzel’s Reach.  Names for the 
new bridge had been suggested by the public, and it was a bit of a shame 
from our point of view that the bridge was named Castle Bridge rather 
than Brewery Bridge, the other name on the shortlist.  

After convincing Dave the dog that it wasn’t utter madness to get on the 
ferry with nine remaining enthusiastic beer drinking women (we lost two 
to other commitments), he eventually deigned to get on board, and we 
travelled round the docks by ferry along to Bathurst Basin.  This basin 
was constructed in 1865 as an extra deep water dock to accommodate 
the increasingly large ships appearing at that time.  Walking down from 
the ferry stop we passed the Ostrich and walked on to the Golden Guinea 
in Guinea Street.  The CAMRA trail pamphlet told us that this early 18th 
century pub is the last survivor of at least four public houses in what used 
to be a prosperous dockside street with connections to the Royal African 
Company.  It used to be called the Victoria, and is one of just eight pubs 
that continue to trade in Redcliffe Parish, home of more than 200 taverns 
and coaching inns during the 18th and early 19th centuries.  We tried five 
different beers here.  We didn’t enjoy Beatles Juice (4.8% ABV) by Boss 
Brewing, Swansea, as several of us sitting outside in the warm sunshine 
suffered from “light strike” or “skunking”.  This process saw the beer 
changing its flavour and aroma between the first mouthfuls at the top of 
the pint, to something rather unpleasant nearer the middle and bottom as 
the sunlight created a chemical reaction in some of the hoppy acids (more 
knowledge from our beer appreciation course in March!).  By contrast 
we did enjoy Super 6 #3, a red rye IPA at 4.5% ABV from Cheltenham’s 
Prescott Brewery, a very refreshing summer citrus flavoured drink that 
coped much better with the sun and heat out in the garden.  

On to the next pub.  It was now taking a bit more effort to persuade 
Dave the dog up, out of the beer garden, and off onto the ferry again.  
It needed a bit more bribery with doggy treats to get the Ridgeback 
motivated to find his sea legs and step onto the wobbly vessel for the last 
time.  But we managed it, and travelled from Bathurst Basin along to the 
Marina landing, close by Baltic Wharf.  It was a small jaunt on into Spike 
Island and over to the third, and last pub of the trip, the Orchard Inn on 
Hannover Street. This pub was established as the White Horse in 1834, 
but changed its name to reflect the fact that it offers a great range of real 
ciders as well as real ales.  The Orchard Inn was CAMRA’s national cider 

and perry pub of the year in 2009, and has been a regional winner more 
recently.  This was one of the main reasons for visiting the Orchard because 
in one of the early BAD Ladies meetings we discussed the fact that 
amongst our membership there were a number of women who  actually 
enjoy real cider as much as, if not more than, real ale.  So we agreed the 
BAD Ladies meetings would try to accommodate this interest.  The cider 
aficionados amongst us tucked into Janet’s Jungle Juice (6 % ABV) by West 
Croft of Highbridge, Somerset. This is a well-recognised quality cider that 
has been voted Champion Cider of Great Britain by CAMRA at the Great 
British Beer Festival three times.  Dave the dog went to sleep outside the 
pub on his portable dog bed. He couldn’t have cared less about the cider, 
and even less about the Box Steam Brewery’s Soul Train blonde ale at 4.7% 
ABV, which those of us not drinking cider thought was rather nice.  By this 
time the drizzle started to turn into a bit of a summer shower, and with the 
sun disappearing and the early evening getting a little too cold for comfort, 
our beer and pub adventuring trip together came to an end and we made 
our way back into the centre of Bristol and said “goodbye till next time”.   

It was such an enjoyable meeting that it tuned out the next time wasn’t 
that far away.  Simone and Christina invited us over for a short notice 
impromptu trip to some great pubs in Bath a few weeks later one Friday 
night in July.  Dave the dog came along too.  We investigated five pubs 
selected from CAMRA’s Good Beer Guide: the Rising Sun, Grove Street; 
the Old Green Tree, Green Street; the Salamander, John Street; the Star 
Inn, Vineyards; and the Bell, Walcott Street.  Our favourites were probably: 
the Old Green Tree where we were really happy to come across the new 
Pitchfork Ales Pitchfork,a golden ale at 4.3% ABV on sale again after 
the demise of RCH brewery earlier this year; the Star Inn for its amazing 
dog snack service and equally fantastic historic interior – the pub is on 
the CAMRA National Inventory as first licensed in 1759, with the current 
fittings dating back to the last “refurb” in 1928; and the Bell was fun as well 
for its eclectic music and dance opportunities.  We lost count of the beers 
we tried.  We were clear about the train timetable and were pleased to 
know that trains back to Bristol from Bath run late into the early morning 
too, so no worries for those of us who travelled back that way. 

The next planned BAD Ladies get-togethers are:
 Saturday, September 16th:  Round Redland, 14:00 - 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. 
 Saturday, November 11th: Clifton circuit, 14:00 - 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 & District Branch 
website. No need to book, just come along.  If you need more info call me, 
Bianca Ambrose, on 0772 302 0223.  We look forward to seeing you. 

Bianca Ambrose
The Bristol Ferry stops map we used to get around the harbour can be found 
at www.bristolferry.com/ferry-service/map. 

BAD Ladies 
do the docks with Dave the dog

Of course for many of us CAMRA members the preferred 
method of social interaction is face to face, in the pub with 
a beer in hand. However, Bristol & District CAMRA has 

endeavoured to move with the times a little and there are now a 
number of ways that you can interact with us online.  Spotted an 
interesting beer that you want to share or do you have something to 
say relating to beer, cider, pubs, breweries, etc?  If so then you can fire 
up your smart phone or computer and post at our new Facebook group 
CAMRA Bristol Chat. This social media group is designed to allow 
members of the group to see and respond to all posts and potentially 
have some online conversation.  Just head to Facebook and sign up to 
the CAMRA Bristol Chat group to enable you to join in.

Also, if you have some specific news that you want to share with 
the branch you can send it to news@camrabristol.org.uk.  Do you 
represent a pub that is holding a beer festival or a brewery that is 
launching a new beer? Are you a member that has heard about a pub 
opening or closing or a change of licensee? To let us know about any 
such news items please send an email to news@camrabristol.org.uk.

In addition to the above you can visit and like our existing Facebook 
page Camra Bristol & District and also follow us on Twitter 
@CAMRABristol (and if you happen to be young or young at heart 
there is also @youngBADales).

There are a number of ways that you can receive information from the 
branch by email.

To receive occasional emails that are issued regarding more significant 
items, make sure that you are receiving the messages that we issue 
through the CAMRA Communications tool.  If you are a Bristol & 
District CAMRA branch member and you have not received emails this 
year about topics such as the Bristol Beer Festival, Good Beer Guide 
and Pub of the Year, then go to www.camra.org.uk, 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’.

To also receive more regular messages about topics such as 
branch trips, meetings and social activities, you can sign up to our 
Yahoo news list.  Just send a blank email with ‘Join’ as the title to 
CamraBristolNews-subscribe@yahoogroups.com.  You will then 
receive a confirmation email.  Respond to this and you are done.  No 
spam or other adverts are sent to this list beyond genuine branch 
announcements.  Any replies sent to this list will only go to the 
moderators and not to everyone that has signed up, so your mailbox 
will not become full of questions about which pub people will be in at a 
particular time!

Richard Brooks

Let’s get talking
  CAMRA Bristol Chat     
    news@camrabristol.org.uk
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Weston sub-branch
Weston CAMRA is a sub-branch of the Bristol & District branch 
covering Weston-super-Mare and some of the surrounding areas.

 Sat 9 Sep: Stonehenge brewery coach trip.
 Wed 13 Sep: Sub-branch meeting in Majors at 8pm.
 Sat 23 Sep: Worle pub crawl.
 Sat 14 Oct: Cheddar Crawl .
 Sat 18 Nov: Bleadon and Uphill Crawl.

For possible 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. 
Contact:

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

Bristol & District branch
 Tue 5 Sep: Explorer Trip North Bristol & South Glos – dep Cornubia 
6.45pm.
 Thu 7 Sep: Bristol Pubs Group Meeting – Robin Hood 7pm.
 Sun 10 Sep: Explorer Trip West Mendips – depart Cornubia 12.30pm. 
Back in central Bristol by 8.30pm. This is a more leisurely explorer trip 
with longer in each pub and time for lunch if you wish.
 Wed 13 Sep: Committee Meeting – Gryphon 8pm.
 Thu 14 Sep: Bristol Pubs Group Social (all welcome) – Old Market Pubs 
Walk. Start pubs Punch Bowl 6.30-7.15pm then moving on to other pubs.
 Fri 15 Sep: GBG Launch – 12-6.30pm at No.1 Harbourside.
 Sat 16 Sep: BAD Ladies 2-6pm – Round Redland. Start at Jersey Lily 
then Chums and Kensington Arms.
 Wed 20 Sep: Explorer Trip Chipping Sodbury – dep Cornubia 6.45pm.
 Sat 23 Sep: BADRAG Bedminster & Harbouside Black Ale Trail 12-7pm 
– start at Robert Fitzharding.
 Wed 27 Sep: Branch Meeting – Old Fish Market, Baldwin Street 8pm. 
 Tue 3 Oct: Explorer Trip WsM fringes – depart Cornubia 6.45pm.
 Sat 7 Oct: BADRAG Clifton Rare Ales Trail 12-7pm – starting at Chums 
then on to various other pubs.
 Wed 11 Oct: Committee Meeting – Gryphon 8pm.
 Wed 18 Oct: Explorer Trip North East Bristol – dep Cornubia 6.45pm.
 Wed 25 Oct: Branch Meeting – Cross Hands, Fishponds 8pm. 
 Wed 31 Oct: Explorer Trip North West Bristol – dep Cornubia 6.45pm.
 Thu 2 Nov: Bristol Pubs Group Meeting – Golden Guinea 7pm.
 Sat 4 Nov: BADRAG City Centre Stout & Porter Trail. Start 12 noon at 
the Bridge Inn. 
 Wed 8 Nov: Committee Meeting – Gryphon 8pm.
 Sat 11 Nov: BAD Ladies 2–6pm – Clifton Circuit. Start at the Lansdown 
then Coronation Tap and the Victoria (by the Lido).
 Wed 15 Nov: Explorer Trip North Somerset – dep Cornubia 6.45pm.
 Wed 22 Nov: Branch Meeting – Wheatsheaf, Thornbury 8pm. Coach 
departs Cornubia 6.45pm.
 Fri 24 Nov: BADRAG Trip to Bath & Borders Winter Ales Festival at 
Widcombe Social Club. 
 Thu 30 Nov: BADRAG Kingsdown Trail. Start Hare on the Hill 6.30-
7.15pm, then Hillgrove Porter Stores and other pubs. 
 Tue 5 Dec: Explorer Trip East Bristol & Keynsham – dep Cornubia 
6.45pm.
 Sun 10 Dec: Christmas Social – venue tbc – see website nearer the 
time for more details.

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
 Tuesday 5th Sept, 8:30pm: a crawl of Larkhall, Bath, starting at the 
Larkhall Inn, and then the Rose and Crown, and, maybe, the Bladuds 
Head.
 Thursday 14th Sept,  8:30pm: a social at the George in Croscombe, 
Somerset.
 Tuesday 19th Sept, 8:00pm: Branch Meeting at the Fox and 
Hounds, Warminster.
 Thursday 26th Sept, 8:30pm: a social at the Cross keys, Combe 
Down.
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
Facebook group:  CAMRA Bristol Chat
Got some news? 
     Email it to news@camrabristol.org.uk

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

 Air Balloon, Gloucester Road North, Filton, 
Bristol

 Albion, Bristol Road, Portishead
 Anchor, Gloucester Road, Bishopston, Bristol
 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
 Bottles & Books, Gloucester Road, Horfield, 

Bristol (bottle & comic shop)
 Brewhouse & Kitchen, Cotham Hill, Bristol
 Brit Bar, High Street, Weston-super-Mare
 Coates House, High Street, Nailsea
 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
 Cross Hands, Staple Hill Road, Fishponds, Bristol
 Drapers Arms, Gloucester Road, Horfield, Bristol
 Drawbridge, St Augustines Parade, Bristol (next 

to Hippodrome)
 Eastfield Inn, Henleaze Road, Henleaze, Bristol
 Famous Royal Navy Volunteer, King Street, 

Bristol
 George, Mill Lane, Bathampton, Bath

CAMRA pub discounts
 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
 Hawkes House, St Mary Street, Thornbury
 Hollybush, Bath Road, Bridgeyate
 Hope & Anchor, Jacobs Wells Road, Clifton, 

Bristol
 Horseshoe, Downend Road, Downend, Bristol
 Horseshoe, High Street, Chipping Sodbury
 Imperial, South Parade, Weston-super-Mare
 Just Ales, Market Street, Wells
 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 (opposite 

Clifton Down shopping centre)
 Phoenix, Champion Square, Bristol (opposite 

Cabot Circus)
 Poacher, High Street, Portishead
 Prince of Wales, Gloucester Road (near the 

Arches), Bristol

Thousands of pubs
at your fingertips!

Information 
updated by 
thousands 
of CAMRA 
volunteers

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guidewhatpub.com 

Featuring over 35,000 real ale pubs

CAMRA’s on-line pub guide 
Totally free to CAMRA members and non-members alike 

and written by drinkers like you!
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Diaries and Contacts

Solution to the crossword on page 46

Across: 1 Superbrew, 6 Babes, 9 Orchard, 10 Taxicab, 11 Tilth, 12 Quadrille, 14 
Bad, 15 Uninspiring, 17 Rocket range, 19 Led, 20 Eat garlic, 22 Ulcer, 24 Doddery, 
26 Unknown, 27 Riled, 28 Besetters.  Down: 1 Stout, 2 Pickled, 3 Roadhouse, 
4 Red squirrel, 5 Wet, 6. Boxer, 7 Bacilli, 8 Submerged, 13 Absent chums, 14 
Bartender, 16 Ice bucket, 18 Citadel, 19 Lactose, 21 Ahead, 23 Rings, 25 Yob.

 Red Admiral, Alexandra Parade, Weston-super-
Mare

 Rising Sun, Claremont Terrace, Camden, Bath
 Robin Hood, St Michael’s Hill, Kingsdown, Bristol
 Rose & Crown, High Street, Wick
 Royal Oak, High Street, Nailsea
 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
 Smoke and Mirrors, Denmark Street, Bristol 

(near Hippodrome)
 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
 Victoria, Southleigh Road, Clifton, Bristol
 Volunteer Tavern, New Street, St Judes, Bristol 

(near Cabot Circus)
 Wellington, Gloucester Road, Horfield, Bristol
 Wheatsheaf, Chapel Street, Thornbury
 White Harte, Park Row, Bristol
 White Lion, Quay Head, Colston Avenue, Bristol 

(city centre)
 White Lion, Passage Road, Westbury-on-Trym

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

We do not expect or ask any pub to do so, but 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. 

These include:

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)
........................................................................................................



PINTS WEST    52

Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great  
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy discounted 
entry to beer festivals and exclusive member offers. Learn about 
brewing and beer and join like-minded people supporting our 
campaigns to save pubs, clubs, your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates

Join up, join in,  
join the campaign

Discover  
why we joined.
camra.org.uk/

members

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!
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or fill in the form below.

*Price for paying by Direct Debit correct at April 2017. Concessionary rates available. Please visit camra.org.uk/membership-rates.


