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Bristol Beer Festival 2018

T

he twenty-first annual CAMRA Bristol Beer Festival will run from Thursday 22nd to Saturday 24th
March 2018 at Brunel’s Old Station, Temple Meads, Bristol. There will be a carefully chosen selection
of around 140 different real ales on sale over the course of the festival as well as a good range of cider
and perry. There will also be a variety of food available at all sessions. Beer prices will once again remain
unchanged with over two thirds of the beer and all of the cider priced at £3.40 per pint or below.
There is a significant change this year in the way the
Date
Session
Time
tickets will be sold. For the first time we are going
to try selling all the tickets online rather than first
Thursday 22 March
Evening
6.30pm - 11pm
holding separate member ticket sales in a pub. There
are a number of reasons for this, not least feedback
Friday 23 March
Lunchtime
11.30am - 4pm
from members that they would prefer to buy tickets
online rather than queue up, plus demand is exceeding
Friday 23 March
Evening
6.30pm - 11pm
supply with tickets for two festival sessions selling out
completely at the member sales in 2017. We do not want
Lunchtime
11.30am - 4pm
Saturday 24 March
a situation where members make the effort to travel to
the ticket sales event only to find out that the tickets
Saturday 24 March
Evening
6.30pm - 11pm
they want have already gone.
Tickets will go on sale online to CAMRA members on
Sunday 4 February and then on general sale the following day on Monday 5 February. Details including the link to
buy the tickets will appear nearer the time at www.camrabristol.org.uk. Please note that there will be no ticket
sales sessions in any pubs this year.
Please also note that online ticket sales on Sunday 4 February will be limited to a maximum of 4 tickets per CAMRA
member (to be clear, this means 8 tickets in total for joint members).
The amount of beer festival tokens included with tickets is being increased from £4 to £5.
REAL CIDER Tickets for all sessions will cost £11.50 including £5 worth of beer festival tokens, which
customers will receive on entry enabling them to go straight to the bar. Also included
are a festival programme and a commemorative half-pint glass, marked for third- and
half-pint measures. There will also be a free beer festival app available for download that
customers can use on their smart phones. On presentation of a current membership
card, CAMRA members will also receive a voucher on entry up to the value of £1.70.
If you are not currently a CAMRA member and you want to buy Bristol Beer Festival
tickets when they first go on sale on Sunday 4 February, make sure that you join well in
advance of this date. You can do so at www.camra.org.uk/join or by filling in the form on
the back page of this Pints West.
We strongly advise keeping an eye on our website at www.camrabristol.org.uk as this
will feature further beer festival information including updates about ticket availability
SOLD HERE (including online sales) and the beer and cider lists as they become available.

Cost
£11.50 (incl £5 of tokens)
£11.50 (incl £5 of tokens)
£11.50 (incl £5 of tokens)
£11.50 (incl £5 of tokens)
£11.50 (incl £5 of tokens)

Richard Brooks

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
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Cover picture – the Cornubia
in Bristol, as featured in Bob
Barton’s new book ‘Unusual
Pubs by Boot, Bike and Boat’.
See page 42.
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Little Giant

New brewery, new angle
T
he Little Giant Brewery in Fishponds is one of many small
breweries opened in Bristol recently, but this one has a
new angle – a franchise opportunity.

Director Paul Mayer (on the left in the pictures) and brewery manager
Keith Meredith both have an engineering background, in Paul’s case
fabrication and in Keith’s plumbing, both relevant to the more practical
side of the brewing industry. The parent company next door, Reyam
Ltd, has long serviced the brewing equipment of large breweries, so
they already have knowledge of the technology.
Their four regular beers – of which more below – have been designed
by themselves with expert advice from Charles Faram, the hop
merchant.

Cross Guns Avoncliff

The Old Crown Inn

The Inn at Freshford

Bradford-on-Avon

Kelston

The Hill

Wiltshire

Bath

Bath

BA15 2HB

BA1 9AQ

BA2 7WG

01225 862 335

01225 423 032

01225 722250

info@crossgunsavoncliff.com

info@oldcrownkelston.com

info@theinnatfreshford.com

www.crossgunsavoncliff.com

www.oldcrownkelston.com

www.theinnatfreshford.com

CrossGunsAvoncliff

OldCrownKelston

The franchise

in the
see

new
year

20

£70

18

A glass of bubbly

The Inn at Freshford
The Hill

in style

4

DE

PINTS WEST

EST

Bath

champagne on arrival, followed by a stunning 5

BA2 7WG

only Menu available on our website.

01225 722250
info@theinnatfreshford.com
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The Little Giant kit at the brewery
(the franchise kit is much more compact)

InnFreshford

WEDDINGS

FOOD

07873 263225
i@barabikuoutdoor.com
www.barabikuoutdoor.com
BarabikuOutdoor

The most unusual part of this project is that they also offer a franchise,
which they are hoping pubs, clubs and ‘trendy bars’ with limited space
but a desire to have their own micro-brewery would be keen to take
on. This will include use of the Little Giant name, the names and
recipes of their four regular beers, pre-packaged brewing kit, training
and online support. The kit in the Fishponds brewery will be used for
refining the beer recipes and equipment, in addition to brewing beer to
be sold locally.
The equipment available for any franchise is already very compact
and quick to install, but will be further refined so that it can be built
into a frame which is rather like an open shipping container, but much
smaller – with a footprint of about 2.2 metres by 1.6 metres, and 2.2
metres high. The connections between the different vessels are mostly
piped in, which reduces space requirements, removes opportunities
for errors, and can help cut down on cleaning – probably one of the
biggest tasks for a brewer. Installation involves providing the electrical
and water service connections, pushing the container into place, and
plugging it in. It would enable a pub to turn itself into a brew-pub
reasonably easily and without losing too much drinking space.
As with some other
modern breweries, like
Bristol’s Zerodegrees,
the brewing process
is automated. This
ensures repeatability
and everything is
recorded, so that if
there is a problem
with the brew, Little
Giant can review
the process, check
that things were
done correctly and
identify the problem.

Some automated systems can suffer from spurious error signals,
which confuse the program and require operator interpretation and
intervention. If this happens the advantage over a manual system can
be lost. Little Giant has taken theirs a step further, with many sensors
of different types monitoring the process throughout. For example
there are weight sensors under vessels to monitor the volume of liquid
in them – so when a vessel is being filled the process computer will
ignore invalid temperature readings until the correct level has been
reached.

The beers
The four regular Little Giant beers – brewed themselves and also for
franchise – are Fe, a 3.7% bitter; Fi, a 4.1% best bitter; Fo, a 4.1% fruity
pale ale; and Fum, a 5.0% pale chocolate stout. The beers should be
acceptable to vegetarians and vegans as no finings are used. Instead a
filter is used in the copper to remove most of the suspended proteins.
You can purchase a 3½-pint growler (and other merchandise) from the
brewery shop, and with a loyalty card you will get your 11th one free.
(See WhatPub for opening hours.)

Brew your own
Apart from the franchise, there
is also the opportunity to do your
own brewing on their premises. If
you would like to take advantage
of this, you can book a ‘Self Brew’
or ‘Party Brew’. You will be given a
brewery tour, sample some of their
beers, then brew one for collection
when ready. It can be bottled with
your own label design if you wish.
Visit www.littlegiantbrewery.co.uk,
email enquiries@littlegiantbrewery.
co.uk or call 0117 939 2589 for
more information.

Chris Rogers
(Photos of Paul & Keith by Simon Mayer)
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News from Bath Ales and Beerd

P

The small brewing kit at Graze Bath has become a very useful pilot
as a number of specials were brewed for the 19th annual Celtic Beer
Festival, which is held at the St Austell brewery on the last Thursday
of November each year. This is a huge event, and this year featured 61
ales from St Austell and Bath Ales/Beerd alone, and 190 in total. The
local specials were designed by staff from different departments at
Bath Ales and included Metric, an 8% ABV imperial stout from Jerry in
the bottling plant; two from marketing: Monkey Wrench, a 4.1% orange
chocolate milk stout from Matt; and East Bristol IPA from Josh; and

Offering a wide range of real ale in all styles
Plus World Beers - Cider - Perry

O

f the many trials and tribulations that beset the British public
house in these troubling times, nothing could have prepared
the locals for what happened to the Merchants’ Arms in
Hotwells on the morning of Monday 4th September. In the early hours,
a car, allegedly swerving to avoid hitting a fox, lost control, mounted
the curb and ploughed into the side of the pub, taking out an entire
wall, a large window, and some beautiful exterior tiling.

rogress on Bath Ales’ new brewery is moving very quickly, and
on track for completion in spring 2018. When I visited in midNovember all the brewing vessels were in place, including the
lauter tun and a hopback. While I was there the first six fermenting
vessels (FVs) were being manoeuvred into place and erected – quite
a tricky operation. Beside the double bank of six FVs is room for
another six, ready for the next expansion. A lot of the pipework was
also in place, all stainless steel with no flexible hoses, to meet the
latest hygiene requirements that new breweries must meet (on a par
with food industry standards). The compact layout of the brewery,
and the placement and flow of the different processes – brewing,
fermenting, casking, bottling, kegging, washing – is very impressive. A
decent-sized laboratory is ready and waiting for some very expensive
equipment! A start has also been made on the hospitality room which
will feature floor-length windows giving views over the whole brewery.
There are plans to have a big party in May 2018 to celebrate the
opening of the new brewery – read the next issue of Pints West to find
out the details.
Meanwhile brewing continues apace at the existing brewery, and
Festivity, the 5.0% ABV porter, is this season’s special. The awardwinning dark ale is brewed with floor-malted Maris Otter barley and
roasted chocolate malt, together with Challenger and Bramling Cross
hops from Kent. When you see Festivity on the pumps, then you know
Christmas is not far away, and having enjoyed a sneak preview, I can
tell you that it is a particularly fine pint this year.

The Merch triumphs over adversity

Left to right: Gerry Condell, Mick Stawniczy, Brian Midgley,
Darren James, Roger Ryman
from the brewers: Mounties’ Breakfast, a 4.4% brown beer, featuring
maple syrup and smoked malt from Elliot; Wheatroot, a wheat ale with
added beetroot to give it a reddish colour from Will; JWB Best Bitter
from James; and Sulis, a 5.6% Christmas Bock from Darren. Small
quantities of some of these were available locally, for instance Metric
was enjoyed at the Crown in St Nicholas Market, Bristol, and bottled
Sulis, in a limited edition, should still be available from the brewery
shop and the Bath Christmas Market, where Bath Ales will have a
chalet and a stall, selling products and gifts.
Bath Ales will change the way seasonals are timed next year, as well as
having a new range, with a couple of oldie-goldies retained for good
measure. There will be six, rather than four, specials, each one timed
to last two months. First off will be Colorado, a 4.4% red ale, followed
by Anthem, a 3.8% amber ale. Luna will be up next, a 4.1% light amber
ale brewed with Sorachi Ace hops, followed by Summer’s Hare, wellknown as the 3.9% golden ale. The Hood follows, a 4.3% bitter brewed
with Minstrel hops, followed by the ubiquitous Festivity, well in time
for next Christmas.

The furore that followed
this caused a flurry of alarm
and excitement for locals,
and some considerable
disruption to the morning
rush hour. Thankfully
nobody was injured in the
accident, so residents could
relax and enjoy the scene as
emergency services pulled
the car out of the front
bar, all eyes anxiously on
the building’s upper storey
for fear it might collapse
into the street. In true war-time spirit a Red Cross van arrived to offer
support for the students living in the flat above the pub, and there was
no small amount of jubilation when the building was finally declared
structurally sound, and the gaping hole in the wall safely boarded up.

of people from all walks of life, and enjoys a healthy passing trade.
Given its proximity to the newly-renovated Ashton Avenue Bridge,
it is a popular watering-hole for those on their way to rugby and
football matches (and a host of other events) at Ashton Gate across
the river. Like any classic pub, it has a range of excellently-kept real
ales – something for everyone – an offering of lagers, ciders, wines
and spirits, and serves a hearty fayre of traditional pub grub, including
ham and cheese rolls, pasties, pork pies and scotch eggs. It has a
gentle, convivial atmosphere, a diverse clientele, and it welcomes wellbehaved dogs.
It is encouraging to hear stories of communities coming together to
triumph over adversity, especially living, as we do, in times where pubs
are struggling to thrive, and the younger generation are having to
rediscover the craft of real ale and the value of these wood-panelled,
hanging basket-fronted, comforting oases that used to be on every
street corner. So if you happen to be in Hotwells, walking the dog,
visiting the Matthew or on your way to see the Kaiser Chiefs at Ashton
Gate, why not pop in to the Merchants’ Arms and sample the vintage?

Ben Padfield

If there’s one thing that helps one to cope with shock it’s a decent pint
of beer, so after a quick blitz with the vacuum cleaner, owner Mike
Wilkins had the pub open for business as usual by four o’clock that
afternoon: Merchants’ Arms 1, Toyota 0.
The ‘Merch’ (as it is affectionately known) is an absolute jewel in
Bristol’s pub landscape. Set slightly back from the floating harbour on
Merchants’ Road, it is an easy walk for tipplers from Clifton Village,
Clifton Wood, around Brandon Hill and of course Hotwells itself, as
well as those just across the water. Dating back to the 1840s, it is a
traditional locals’ pub with a front and back bar, but it is very inclusive

In October Bath Ales joined the beer/food pairing trend with an event
held in Graze Bath. A group of a dozen or so gourmands enjoyed six
small platters, each served with an accompanying ale. For those of you
who may like to do this at home the pairings were: Platform 3 (OK, you
will need a takeaway from Graze Bath) with barbecue pork ribs, Beerd
Razor with pork rillons, Prophecy with fish goujons, Gem with mini
lamb burgers, Dark Side with beef stew and Barnsey with an Amadei
chocolate brownie. Not much fun if you were a vegetarian but most of
us seemed to leave empty plates! The Dark Side was particularly good
with the rich stew. Apparently more of these events will be arranged so
keep an eye on the website.

Tuesday
20th Members Preview
Wednesday 21st - Saturday 24th

17:30 - 22:30
12:00 - 22:30

BUY YOUR TICKETS HERE

winter.gbbf.org.uk/tickets

The Halls, St Andrews Plain, Norwich NR3 1AU
GBBFWinter
GreatBritishBeerFestivalWinter
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Long overdue is a quick profile of Elliot Murphy, the brewer who took
over from Joe, who left for the USA nine months ago. Elliot arrived
from St Austell and has been brewing two years, previously having
obtained a degree and a doctorate in chemistry at Bristol University.
He is a keen home brewer and has paid
his dues working in bars! Elliot carried
on brewing the Beerd range until the
plant was closed down, to enable work
to be carried out on the new brewery.
Since then Elliot has brewed Platform 3
at Graze Bath, along with Will, and also
spends time in the existing brewery
getting to know the traditional beers
and processes. When the new brewery
is up and running he will be involved in
its commissioning, and then he thinks
everyone will be working on the new
plant, due to its capacity and flexibility.
All the brewers could then take turns
on the Beerd kit for variety, and
developing their own ideas.
Elliot Murphy, the latest
Roy Sanders
brewer at Bath Ales
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Crofters Rights
W
ith Bristol now having such a fantastic array of pubs and
bars selling a bewildering range of great beer, you could be
forgiven for not yet having found them all. One place that
perhaps goes under the radar for many is the Crofters Rights on Stokes
Croft. Situated at 117-119 Stokes Croft Road, with an unobtrusive
exterior, it is easily missed. However it would be a bad mistake for a
beer lover to do so.

The building was home to the long defunct Ross Brewhouse back in
the 1980s and 1990s, before becoming a comedy pub and theatre, and
then the Croft bar. Five or six years ago it morphed into the Crofters
Rights with the emphasis very firmly on quality beers and ciders. As it
forms part of a small chain that includes the Euston Tap and Holborn
Whippet in London, and the Piccadilly Tap in Manchester, the owners’
pedigree is not in question. The inside has a basic ‘stripped back’ feel

with low lighting and a variety of furniture. The back room is often
used for various events such as DJs, open mic or film nights. There can
occasionally be an admission charge for certain events but usually only
applies relatively late at night. The pub features a number of steps,
including to both entry points and the toilets are down a dizzying spiral
staircase (although there is a single cubicle at ground level). For these
reasons it may not be ideal for those of restricted mobility.
Upon reaching the bar you are met by a long row of wall taps featuring
up to 13 beers and two ciders. Do not let the lack of hand pulls put you
off – if cask ale is what you want then look for the six wooden taps in
the centre. You can expect to find a great range of all possible beer
styles and strengths amongst the constantly changing taps – all chosen
from well respected UK and foreign brewers. Prices are very fair for
central Bristol too, and made even fairer by a generous discount on
the cask beers if you show your CAMRA card. Amongst the keg fonts
you will often find rare treats from famous German or Czech brewers
amongst others. In the early years the pub could have been criticised
for serving the cask ales a little too cold, but this has long since been
resolved and the beer is now usually of the highest quality.
At the far right of the pub is a food servery that operates as a separate
business, but you are welcome to eat in the pub. Various franchises
have appeared here but currently Ray’s Pizzas are resident. Families
are welcome until 9pm and you can bring your dog too. There is also
a hanging cycle rack for those who like to arrive by bike. The pub does
not open weekday lunchtimes – it operates from 5pm until late, but
does open from 12 noon on Saturday and Sundays.

Stokes Crofts
Beer Drinkers Destination

117 – 119
Stokes Croft Road
Bristol
0117 231 0029
Open 5pm until late Mon - Fri
Open from 12 Sat & Sun

@crofters_rights

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.

•
6 rotating fresh cask ales
•
15 keg & cask draught beers
and ciders
•
German & Czech lagers
•
Ample comfortable seating
•
Ray’s Pizza just next door
•

At this point I will stick my neck out and state my view that the Crofters
Rights is the best Bristol pub yet to feature in the CAMRA Good Beer
Guide, and urge you to give it a try. It can easily be combined on foot
with any of the following for an enjoyable real ale pub crawl – Croft

Ales Taproom, Canteen, Prince of Wales, Hare on the Hill, Hillgrove
Porter Stores, and the Bell on Hillgrove Street – all are within walking
distance or a short bus ride from the centre, so no excuses for not
going slightly off piste for a few beers!

Vince Murray (photos by Stephen Edmonds)

News from the Bristol Beer Factory

F

ollowing the launch of Fortitude, the 4% amber ale that is the
most recent addition to their permanent portfolio, the Bristol
Beer Factory (BBF) are pleased to report that it has already
become their biggest seller in cask. Simon Bartlett commented that it
is ‘great news to see that the public still love this style of beer’.
The Bristol Beer Factory’s North Street Tap Room and Beer Club have
been enjoying some fantastic evenings. Recent events have included
a ‘Beat the Brewers’ quiz night where ‘The Wessex Beardsman’ came
top, an ‘Autumnal Beer Tasting’ event, and also a ‘Design your own
Beer’ evening. The design your own beer competition was won by
Bristol Beer Factory Beer Club members James and Andy with their
Bristol Harbour Porter. The prize for this was to brew their own recipe
on the brewery test kit and then have it served in the Tap Room. The

BBF consider this to be a great result and are planning to hold a similar
event again. Some finishing touches have been added to the Tap
Room, courtesy of Bob Smart who was a lovely old gent that collected
a huge amount of brewery memorabilia. When Bob passed away a
few years ago his collection ended up with the BBF and they have
been looking for a way to show it off ever since. They have now added
some of Bob’s collection (pictures, calendars, bottles, etc.) to the walls
of the Tap Room and would like to record their thanks to Bob (and
his grandson Tom) for letting the BBF be guardians of this wonderful
collection.
Regarding other outlets, the Arnolfini apparently asked the BBF to
form a partnership with them to operate their café bar. After a manic
week of refurbishment the café bar reopened in September with
four hand pumps, and
keg Milk Stout and
Independence. Although
there may still be some
way to go to get this
operating as a great real
ale venue, that is most
definitely their goal.
There is a very popular
Grayson Perry exhibition
on at the Arnolfini
until 24 December, so
remember to finish off
your visit with a pint if
you decide to take a look.
The expansion of the brewery continues. First they would like to
welcome Jeff and Henry their two new permanent drivers, who have
both apparently fitted straight into the BBF way of life. Dancing Dave
Owen is doing some part-time deliveries. Dave is described as an
inspiration to all with his humour, great attitude and the fact that he is
still delivering at the age of 68. On the building side, the old cold room
has been removed along with some internal walls, all in preparation for
a cask filler and keg machine which will be installed next year.
A range of single-hopped beers have been produced and demand
has been so high that they have each sold out within three days of
release. This has been a great project for the brewers who have been
able to experiment with a number of new hop varieties and provide
Tristan and Steve great experience for more specials in the future.
They are also releasing their own exclusive ‘North Street Cider’ which
will be available from December. This 4.8% medium dry keg cider is
apparently made from 100% UK apples by a ‘well respected’ West
Country cider producer.

Richard Brooks
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New look for the Drawbridge

The Eldon House
J
ust off one corner of Clifton Triangle, lying in the penumbra of the
stunningly imposing, Grade II-listed Queen Elizabeth’s Hospital
school, one can find the Eldon House, one of Bristol’s little gems in
the pub scene, and Grade II-listed itself.

Owned and run by Rab Clarke (pictured), formerly a director at Bath
Ales, since he bought the freehold from Ushers in 2006, and ably
managed by Ben Davis, the Eldon has recently moved to all-day, everyday opening – from 12 noon to 11pm, except on Friday and Saturday
when the pub stays open until at least midnight – and has revised its
food offering to serve a range of handmade pizzas, baguettes, salads
and substantial, ‘dirty’ sides, from Monday to Saturday (12-2 and 5-9),
with popular and excellent home-cooked roasts served on Sunday
afternoons (12-5). For those of you looking for a last-minute venue for
your business Christmas lunch, the Eldon House is offering a Christmas
menu, but you’ll need to be quick, as it’s proving popular.

L

ocated next door to the Bristol Hippodrome, the Drawbridge
pub (so called because a drawbridge outside was used to cross
the River Frome before it was covered over in 1893), has been
attracting theatre-goers, evening revellers, office and shop workers for
decades.

Khan, who can also be found
behind the bar.
Aside from owning and
running a great pub, beer
lovers in Bristol have another
reason to be grateful to Rab,
as he kindly supplies the bar
and stillage for CAMRA’s
Bristol Beer Festival in March
without asking for anything
in return, and, without this
generosity from Rab, the task
of organising and running our
festival would prove much
harder.

The cavernous interior has recently undergone a long-awaited and
Bristol-themed refurbishment and thoughtful use has been made
of the various different areas within the pub. There is a TV area, a
pool table, comfortable seating areas, as well as an upstairs gallery
overlooking the main bar.
A tribute to Cary Grant, in the form of film posters, adorns the wall of
one area, and adorning another there are pictures of famous Bristolian

A trip to the Eldon House is well recommended, and visitors are
guaranteed a warm welcome, good food, and, most importantly, great
beer.

Stephen Edmonds

sportsmen and sports programmes.
On the ceiling of another area,
there is a map of Bristol.
Another interesting feature,
mounted above the sign of the
Drawbridge, is a replica of the
figurehead of the paddle steamer
Demerara, named after the former
British sugar colony (present day
Guyana) where, in 1823, the first
protest against slavery took place.
Behind the bar, a new mirrored
backdrop has been installed and
on the bar you will find reasonably
priced real ales from the Greene
King stable, along with guest
beers that are expected to change
fortnightly. Box Steam and Prescott
ales were amongst those featured
on my visit here. CAMRA discounts
on the ales are offered here, and further pricing deals are offered on
spirits, bottled beers, prosecco and cocktails (the latter by glass or
pitcher!)
Food is served from 10am until late on Mondays to Saturdays and from
12 noon on Sundays.
So, if you’ve not ventured in to the Drawbridge for a while, or are
looking for somewhere to meet before or after a show, watch a
sporting event or have a game of pool, check the Drawbridge out. If
you’re looking for somewhere to hold a meeting or event, they also
have a function room upstairs which may be booked.

Ali Bridle

The Eldon consists of a front bar, with one wall proudly displaying a
mural of Clifton and Hotwells created by Graeme Robbins (who also
painted the pub’s outside sign), along with a side dining (and drinking)
room, and a separate back room. For those in need of fresh air, there’s
bench seating outside the front, where one can admire the sight of
QEH.
There are five cask ale handpulls on the bar, with Bristol Beer Factory
and Bath Ales beers a constant presence, alongside guest ales
from local favourites such as Good Chemistry and Arbor, and other
quality real ales from further afield. For this winter, at least one
dark ale will be available, and, if this offering proves popular, this
will continue into the spring. Discounts are available on cask ales to
CAMRA members and students, on production of the relevant card.
In addition to cask ales, the Eldon bar has two keg fonts, offering
ale, lager and cider. The wine range is sourced from Bristol Wine
Merchants, and there are a number of spirits, fruit juices and other soft
drinks also on offer.
The Eldon hosts live music every Sunday evening (from 5.30), plus a
very popular quiz on Monday nights, and live music can often be heard
on Saturday evenings
too. During the recent
Bristol Beer Week, the
Eldon hosted the wellattended and enjoyable
‘Think While You Drink’
events, in connection
with Good Chemistry
Brewing. For more
information, find the
Eldon House on Facebook
or Twitter – the social
media and promotional
activity for the pub is
managed by Hannah
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Open from midday every day
5 handpulls (incl one dark) plus 3
rotating kegs
Pizza, Snacks & Specials Mon- Sat
Sunday Roasts
Live Music at weekends
CAMRA and student discount

Successful specials at Zerodegrees

B

rewer Simon Gueneau’s October Vienna Lager was a big hit,
not only with customers, but also with the famous (in the beer
world) bloggers, Boak & Bailey. They were so enthralled with
this Bristol Zerodegrees special that they referred to it as ‘a beer of
the year contender’ and ‘a Vienna Lager of astonishing perfection’.
High praise indeed! If you want to find out why they thought this, I
recommend you read their blog yourself; their monthly articles are
very interesting and relevant, especially as they are now based in
Bristol.

Indeed, we have had CAMRA members comment during the monthly
Bristol & District branch meetings (have you attended lately? Perhaps
you should) that Zerodegrees is worth a visit for the interesting and
diverse specials that appear each month, sourced from all their brewpubs.

Other goodies that appeared in October were a Belgian style Biere de
Garde from Cardiff, a dark sweetish beer with a fair amount of body,
coming in at 7.3% ABV; and from London Zerodegrees, Oktoberfest, a
5.8% malty, amber lager. These will probably have disappeared by the
time you read this. The November special for Bristol was a 5.4% maize
lager with added grapefruit extract, giving a refreshing slightly sweet,
citrusy mouthfeel, which may still be around.
December specials already being brewed (at the time of writing) are a
5.4% Belgian, dark, Christmas beer with two yeasts (including saison)
but no spices, from Bristol, and an 8.5% spiced Baltic Porter from
Reading. In the pipeline is a collaboration between Simon and Pedro
from Croft Ales, to be brewed in the Croft kit. Read the next issue of
Pints West for more details.

Roy Sanders
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Introducing the new Fierce &
Noble Brewery
F
ierce & Noble started brewing earlier this year in their boldly
coloured premises in St Werburgh’s, Bristol. They brewed beers
for kegs at first, and then later also cans. Since October, however,
two of the beers have been available as cask real ales.
Both of the permanent staff are enthusiastic about beer, and real
ale in particular. Brewer Ollie has about ten years’ experience and
has worked at breweries including Redstone, Celt Experience and
Otley in Wales, and Weobley in Herefordshire. The latest recruit, Joe,
is responsible for sales and administration; he previously worked
at Sadler’s and Craddock’s breweries in the West Midlands and at
Beavertown in London.
The brewing equipment and a number of casks came from the now
defunct Jacobi brewery at Caio in
Carmarthenshire. Brewing capacity
is eight brewer’s barrels, but new
equipment currently on order
should double this by Christmas.
All the beers are unfined, unfiltered
and vegan friendly. The first two
real ales are Fierce Pale Ale (4.5%)
and Noble Bitter (3.8%); other
brews are planned. Starting in
mid-November, some have been
be bottled and sold in bottleconditioned form.
The brewery has its own licensed
tap room (pictured). It is open to
the public from 2pm until 8pm
on Saturday afternoons. Other
days may follow, and the room is
available for private functions.

Early customers for the real ales have included the Famous Royal
Navy Volunteer in central Bristol, the Hare on the Hill in Kingsdown,
and the White Rabbit in Clifton.

Norman Spalding

more of this superb concoction is at present ageing in Amarone wine
barrels. There is also a brew of Breakfast Stout (7.4%), which has been
split between bourbon and rum barrels. ‘More on that story later’ no
doubt.
Charlie Thresher has joined the team as brewery
assistant, though it seems he brings other skills to
the table as witnessed at the recent annual interbrewery bowl-off at the Lanes.
A tap takeover was held at the Robin Hood, St
Michael’s Hill, from Friday 10th November with six
Arbor beers on offer, all in usual fine form.
A small 2.5-barrel pilot plant has been set up in
the brewery for ‘research & development’ (i.e. to
experiment with new recipes). Two gluten-free
ales, Oz Bomb (4.7%) and Single Hop Simcoe
(4.0%) have been selling well but two other
interesting strong beers, Single Hop Nelson
Sauvin IPA (7.0%) and Soracchi Ace Black IPA
(6.0%), have already sold out.
At the time of writing, a stronger ‘Double IPA’
version of Rocketman had been added to
the brewing schedule, with plans for a special
Christmas brew also currently under discussion.

Henry Davies

12

PINTS WEST

A

n exciting recent development at Wiper & True is the longawaited opening of a tap room and bottle shop at the brewery
in the St Werburghs area of Bristol. This was officially launched
at the end of October and it is open every Saturday from 1pm until
7pm. Brewery tours can be booked in advance. In addition to a range
of keg beers on tap and bottled beers to take away, an exclusive
feature is the availability of beer to drink straight from the tank.
Prior to opening up their brewery to the public, W&T were keen to
share the privilege and pleasure of drinking beer from the tank: when
it is at its very freshest
and in its most raw
form. Beer is a living
product and certain
styles are at their very
best when drunk young,
before hop character
and freshness begin to
fade. They set out to
design a beer that could
capture this ephemeral
hop quality and
showcase it. The result
is Phantasmagoria
(6.7% ABV); a hazy,
juicy IPA with bright
tropical fruit, floral and
herbal qualities. As well
as being available to
drink in its freshest form
straight from the tank, it
is also available to take
away in 750 ml bottles.
‘Brewer for the day’ winners Keith and William

‘Brewer for the day’ winners Jack and Thomas
(flanked by Amanda and Will from W&T)
Bristol Beer Week in October was a busy time for W&T. They kicked
things off at the beginning of the week by taking over the taps at the
Hillgrove Porter Stores in Kingsdown, featuring ten of their beers, with
four on cask. One of the special cask beers available was Vital One
(10% ABV), an imperial malted milk stout brewed in collaboration with
Left Handed Giant and Stillwater Artisanal (USA). Later in the week,
they were joined by four honorary brew-team members who won the
opportunity to brew with them during two separate brewer-for-theday events.
Looking forward, the annual Christmas event where W&T take over
the taps, both cask and keg, at the Famous Royal Navy Volunteer on
King Street in Bristol takes place on Thursday 7th December, and a
new 4.3% ABV amber ale will be released in cask during December,
which may become a permanent beer. Looking further ahead, they
are looking into the possibility of establishing a ‘North Bristol Brewery
Trail’ with Croft Ales, Fierce & Noble and New Bristol Brewery.

Dave Graham

Visit www.fierceandnoble.com, email enquiries to joe@
fierceandnoble.com or ring 0117 955 6666 for more information.

News from Arbor Ales
T
he recent Bristol Beer Week saw Arbor Ales produce another
special beer; Bristol Porter (8.4% ABV) was available in several
outlets in the city. If you missed it, you’ll be pleased to know that

Wiper & True

News from
Dawkins Ales

B

ack in September we were treated to Dawkins Easton Promise,
made with fresh green hops locally grown by volunteers around
the brewery. Although you’ll have to wait nearly a year until
the next harvest for the chance of drinking more of it, they’ve been
brewing other beers made with locally grown ingredients. Take the
Holy Mole Special, for instance. It’s a 5.1% chilli stout, made not just
with British malts and hops, but locally grown chipotles as well, from
the Upton Cheyney chilli farm to warm you up on a winter’s evening.
Dawkins have brewed another special to celebrate the Bristol
Aerospace Museum, a charitable organisation preserving local
aeronautical history including the last ever Concorde to fly.
‘Supersonic’ is the name of the 4.5% unfined golden beer which blends
highly aromatic Enigma and Mosaic hops, from Australia and the USA.
It’s a fitting international tribute to a unique aeronautical legend, and
10p from every pint and bottle sold will be donated to the museum
charity.
Steel Coulson is the sister business to Dawkins, now open in northern
Edinburgh. So far they’ve been selling Bristol beer up in Scotland, but
the first Steel Coulson specials have launched, in collaboration with
the Dawkins brewery. Look out for the ‘Steel Coulson Nine One Time’
beer, available in bottles initially. Nine different hop varieties (hence
its name) have been blended to give a full fruity taste to this 4.5% hazy
gold bottle-conditioned brew. Presumably it’s a taste of that fabled
sunshine on Leith.

Bob Gibson

Opening regularly soon for drinks on tap and to take home.
In the meantime we’re hosting Christmas Markets this
December: independent traders, food, beer…joy!

Sundays 3, 10, 17 December 2017 Noon-5pm

+ Easton Food Assembly Weds 6 Dec 5.30pm-8.30pm

AWARD-WINNING BREWERS & PUBLICANS
The Easton Brewery Lawnwood Road, Easton, Bristol BS5 0EF
The Miner's Arms, 136 Mina Road, St Werburghs, Bristol BS2 9YQ
The Hillgrove Porter Stores, 53 Hillgrove Street North, Kingsdown, Bristol BS2 8LT
The Victoria Ale House, 2 Southleigh Road, Clifton, Bristol BS8 2BH
The Portcullis, 3 Wellington Terrace, Clifton Village, Bristol BS8 4LE
The Green Man, 21 Alfred Place, Kingsdown, Bristol BS2 8HD
Now open: Steel Coulson Tap, 24 Henderson Street, Leith, Edinburgh EH6 6BS
Opening regularly soon: Brewery Tap & Shop, Lawnwood Rd, Easton, Bristol BS5 0EF
beers@dawkinsales.com 0117 9559503 JOIN OUR MAILING LIST

dawkinsales.com
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Let’s get talking

News of the Left Handed Giant

A

t the time of writing for the previous edition of Pints West, Left
Handed Giant had just taken delivery of their new 15-barrel
brewkit and installation work was ongoing at their premises in
the St Philips area of Bristol. I am pleased to report that, following the
first brew at the beginning of September, the new brewkit is now fully
operational, with regular brews taking place twice per week.

		CAMRA Bristol Chat
				news@camrabristol.org.uk

O

f 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’. If you have any problems accessing your
records online then give CAMRA a call on 01727 867201.
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

Pub company changes

How have they affected your local?

C

AMRA is investigating the impact of changes to our pubs as big
pub-owning companies react to the Pubs Code, put in force in
2016 after years of campaigning by licensee groups and CAMRA.

In the last two years, the number of pubs run on traditional long-term
tenancies has fallen, as some tenants are replaced by managers.
Licensee campaigners are concerned that this may encourage
management turnover, all to avoid pubs being covered by the Code.
The impact on customers is less clear.
Our Pub Campaigns Committee is looking, confidentially, for

information. It is particularly interested to see if changes in
management in pub company pubs has resulted in more or less choice
for pub-goers.
Has your local increased or reduced its range of real ale and cider after
a change of tenant? Or do you work in a pubco pub and have seen
changes? The committee would also like to know about any changes
in prices and in the quality of the beer being served.
Please send information to the committee’s chair, Paul Ainsworth –
paul.ainsworth@camra.org.uk.

Calling all pubs to ...

In addition to brewing a new range of core beers on this kit, which
they are really pleased with, they have also found time to brew one-off
collaboration beers with like-minded craft brewers such as Duration
(a new farmhouse family brewery opening next year in Norfolk), Track
(Manchester) and Verdant (Cornwall), the latter collaboration brew
session having been open to the public as part of Bristol Beer Week in
October.
The latest blog on their website, ‘Project Brewery Blog Part 2’,
provides a detailed description of the up-front planning and
infrastructure work required to turn their two adjoining warehouse
units into a working brewery. Similar to the previous ‘Project Brewery
Blog Part 1’, which provided costings for the brewkit ordered, the
latest blog provided costings for the drained flooring, water pipework/
valves, electrics and a glycol cooling system for the cold liquor tank/
fermenters. Both blogs provide a useful insight into what is really
involved when installing a small brewery from scratch.
As mentioned above, there is a new range of core beers as follows:
Sky Above (4.3%) – Pale Ale (new recipe with a lighter malt character
and an level of dry-hopping);
Duet: (4.8%) – American Pale Ale (featuring a rotating range of dual
hops);

Left to right: Jack Granger, Richard Poole and Bruce Gray
Red 5 (5%) – West Coast Red (returning old favourite);
Deeper Water (5.1%) – Milk Stout (featuring vanilla and cacao).
In addition, a batch of Pale (4.3%) has been brewed to the original
recipe for release exclusively in cask.
The tap room closed at the beginning of October but, prior to reopening in the spring, it is planned to open on the first Friday of each
month during the winter for beer launches. Looking further forward,
in addition to IPAs and imperial stouts, there are exciting plans for
barrel-aged and mixed fermentation beers.

Dave Graham

Great Western Brewery (GWB)

I

n September, Kevin, Sandra, Leanne and Ashley Stone of GWB took
some time out from a busy brewing programme to take part in a
500-mile bike ride from the Kendleshire Golf Club to St Andrews.
The event raised around £27,000 which was shared between BUST,
Southmead Hospital’s Breast Unit Support Trust (£22,500) and BAKPA,
the Bristol Kidney Patients Association (£4,500). Well done to all those
involved!
In celebration of ten years brewing, the GWB team are producing
a Black Strap Dubbel (7% ABV) – dark, rich and smooth, and their
take on a Belgian double. It will only be available in 2-litre swing-top
bottles. This limited-edition beer and the full range of GWB’s other
beers and products will be available at their chalet at the Bristol’s
Broadmead Christmas market from the 1st to 23rd December.
This beer will also be available from the brewery shop at Hambrook, in
addition to an extensive range of draught carryout and bottled beers.
Brewery trips by parties are welcome, and arrangements can be made
by calling 0117 9572842.

A carol service will take place on Tuesday 19th December at 6.30
at their pub, the Rising Sun in Frampton Cotterell. Light Christmas
snacks will be available and donations will be shared with two local
churches.

Keith Morey

GREAT WESTERN BREWING COMPANY
Brewery Shop Opening Hours
Mon - Fri 10:00am - 5:00pm
Saturday 10:00am - 2:00pm

CHRISTMAS RYE’D?

The World’s Biggest Pub Quiz

C

AMRA is supporting the efforts of PubAid, an organisation
run by entirely by volunteers to promote the role of pubs, and
the great job they and their customers do, in raising over £100
million every year for charities.

PubAid has asked CAMRA to help draw attention to The World’s
Biggest Pub Quiz 2018, which takes place next year from 4th to 8th
March. It would be great if the entire pubs industry could get behind
the quiz, make it a real success and demonstrate what can be done
when everyone works together.
In 2016 and 2017 The World’s Biggest Pub Quiz raised over £200,000 for
more than 800 different charities. Next year the event is being run by
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Amber RPA with a punchy
hop ﬁnish.

SLEIGH
RYE’D

PubAid in conjunction with Prostate Cancer UK, but pubs are free to
decide which charities will benefit from the fundraising associated with
The World’s Biggest Pub Quiz.
There is no charge for your pub to participate in this event. PubAid will
supply the quiz and relevant promotional materials. The quiz packs will
be sent out in February by the team at Prostate Cancer UK.

Real Ales
Direct To
The Public

Hambrook,
Bristol,
BS16 1RF
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German and American
hops create Grapefruit
and citrus mix, while
balancing the full bodied
sweetness from the cystal
and the spicy ﬁnish from
the Rye.

G RAPEFRUIT , F LORAL & B ITTER -S PICE F INISH

Registration is already open. Several hundred pubs have signed up
since the launch on 1 September and over 70 charities have been
nominated. You can find out more and register your interest in
participating at www.pubaid.com/quiz.
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Available in December 2017
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Ashley Down
(but not out)
T

he bad news is that Ashley Down Brewery has had a fire. The
good news, owner and brewer Vince Crocker says, is the terrific
support from the local breweries, pubs and regulars (many of
whom are CAMRA members) at the Drapers Arms, the micropub which
Vince runs along with Garvan Hickey.
On Saturday 23rd of September Vince was woken up at 5.45 by his
neighbour who advised him that he had called the fire brigade as the
brewery was on fire! The fire fighters did a great job – their three
appliances put the fire out and were gone by eight o’clock. The lead fire
officer said that the fire was most likely caused by a bad connection
in one of the heating elements of the copper, which ignited the
insulation. The fire was pretty comprehensive – as you can see from
the two pictures he supplied – but several working parties comprising
Vince’s family, mates and Drapers Arms regulars broke the back of the
clean-up operation. Vince extends big thanks to everyone.

“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

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

The copper, seat of the fire

Pubs have helped out by taking more of Vince’s beer than they
might normally take, as his cold room was badly damaged. The Beer
Emporium in Bristol donated the profits from a firkin of Dort Wheat
for which Vince was very grateful. Vince had offers to brew at a number
of local breweries – Wiper & True, New Bristol Brewery, Dawkins,
Incredible, Ham Brewing Company, Glede, Little Giant and Twisted
Oak. He has taken up the offer from Keith at Twisted Oak and recently

passage street, Bristol BS2 0JF

bridgeinnbristol.co.uk

Back door of the brewery and what was left of the cold store

Enjoy a warm welcome
and a pleasant atmosphere

brewed a version of Ashley Down’s seasonal staple December (4.6%
ABV), using Twisted Oak’s ‘wet’ yeast rather than the commercial
dried yeast Vince usually uses. He has since been down to Twisted
Oak to rack off the beer. Interestingly, using Twisted Oak’s ‘wet’ yeast
has resulted in a beer with a little less body and a crisper, drier finish,
and coming in at 4.4% ABV it’s not quite the usual December, and has
instead been named Late November. As the name implies, it became
available in November and will have featured at the Drapers Arms’
second birthday party held on Sunday 3rd December.

The Annexe Inn
Seymour Road, Bishopston, Bristol
Tel: 0117 9427525

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





Quiz night every Monday with rollover jackpot.
You can also enjoy various promotions and
special offers throughout the year.
Open: 11.30am - 3pm then 5pm - 11pm
All day Saturday, Sunday and bank holidays
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After a clean up – the copper is sitting where the cold store was but the
tanks which lost their insulation have been scrubbed and are reusable

As you may know from previous issues of Pints West, Vince has been
looking for larger premises for Ashley Down Brewery for a while. He
has ‘a few irons in a few fires’ (that’s what he said, honest) and hopes
that the new year will bring new opportunities.

Tony Durbin

News from Twisted Oak

I

n the true spirit of collaborative craft brewing (and to help out their
mate Vince) the Twisted Oak Brewery – aka Keith, Deb and Simon
– have been brewing beer with Vince Croker from Ashley Down
Brewery.
Keith said: ‘Following the fire at Ashley Down Brewery we were more
than happy to be able to offer Vince some space to store his malt
and hops. We also thoroughly enjoyed the pleasure of his company
whilst he brewed some of his beer using our kit. It was great to share
brewing ideas with Vince. He used some of our freshly harvested topfermenting yeast, which was a new approach for him, and we learned a
new technique for mashing in, which is now saving us a bit of time first
thing in the morning on a brew day.’

Vince had a go at brewing his seasonal
staple, December, at Twisted Oak.
With the change of yeast, though, it
came out slightly different to what
he anticipated, and he decided to rename this batch of beer Late
November.
As well as working with Ashley Down and, of course, brewing their own
beers, the Twisted Oak team have overhauled their website, started
dabbling in mini-kegs and been busy planning an exciting new venture
which they hope to launch in the New Year. All being well we’ll be
reporting on that in the next issue of Pints West.

Richard Harman
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It’s all happening at Pitchfork Ales

A

fter some frustrating unavoidable delays, brewing is very much
underway again at Pitchfork Ales – the fledgling company that
rose like a phoenix from the ruins of the former RCH brewery at
West Hewish in Somerset.
The team now consists of head brewer and now managing director
Graham Dunbavan, with fellow director Mark Davey, and Dave Turner,
their ‘beer ambassador’ and marketing guru. The first priority was to
recreate three of the old beers – Pitchfork, PG Steam and Old Slug
Porter – and these are now appearing on bars all over. In addition,
East Street Cream has been brewed as an occasional beer. Other old
favourites may also make the odd appearance with Double Header
likely to be next. But that’s just part of the story...

25 YEARS OLD
and looking better than ever

C

M

Y

CM

The brewery contacted me recently seeking four or five ‘brave
volunteers’ to come and taste a couple of brand new beers not yet
launched and help write descriptions for their website. Together with
the offer of some free food (which turned out to be copious amounts of
takeaway pizza) my wife Marilyn (designated driver) and I decided to
make this great sacrifice. Two experienced tasters from Bristol (Henry
Davies and Rich Walters) and Bill Barnes from the Weston-super-Mare
sub-branch were also dragged along. Pitchfork also invited three
members from Somerset CAMRA.

MY

CY

CMY

K

Dave explained that whilst Pitchfork branded beers will stay true to
the company ethos of using only British traditional ingredients, a new
series of beers under the brand ‘3D Beer’ was to be launched. These
are to be constantly changing short-lived beers using ingredients
from anywhere in the world. However if any prove really popular
consideration will be given to brewing them again.
To further confuse, the overall company name is now ‘Epic Beers’
which encompasses both the Pitchfork and 3D brands!

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

D a rtmo or ’s Fi n e s t

Contact: steve.plumridge.pintswest@gmail.com
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First up was Hop Gun at 4.8% and brewed with Cascade, Centennial
and Citra hops, all from the USA. This is a medium-bodied golden

I

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

for CAMRA Cardholders

Next was Beer-Zinga at 5%, another golden beer this time brewed with
four varieties of hops, including Doctor Rudi and Wakatu from New
Zealand. This crisp refreshing brew has a marked citrus flavour and
aroma that lasts through to the lingering dry and bitter aftertaste.
The 3D beers are largely aimed at city-centre modern bars where everchanging ranges and styles of beer are very much in demand. They will
be produced in keg form as well as cask. The keg version will only be
partially filtered with some yeast left in so remain as ‘live’ beer. There
are future plans to can the beers to sell on-line too. All beers will be
produced clear as Pitchfork do not wish to follow the trend for cloudy
unfined brews. Graham fancies having a crack at a Black IPA next –
watch this space!
Finally – for now – there will be two Christmas beers released under
the Pitchfork branding. One of these will be Chocolate Santa at 4.5%
which will be a variant on the old RCH Chocolate Slug which was always
very tasty. The second will be a brand new beer North Pole Nectar at
4.1%, a lightly hopped golden beer. Both have already been ordered by
Wetherspoon and should be quite easy to find over Christmas.
All in all these are exciting times at Pitchfork with lots more to come. It’s
great to see the three chaps back in business and flying high. Long may
it continue.

Vince Murray

Another chance to win a case of RCH Firebox
n the last edition of Pints West we offered five prizes of a case of
RCH Firebox each for those scoring the most points in our beer quiz.
After a late flurry of entries, we received exactly five all correct sets
of answers. Commiserations to the others, several of whom got 18 or 19
right. Question 2 was the downfall of many entries.

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

The first two 3D beers are about to be launched and we had the honour
of being the first to try them.

ale with a hoppy nose and a markedly bitter and hoppy flavour with
balancing citrus fruit flavours. The beer has a dry character particularly in
the lingering aftertaste.

The answers were:
1. RCH stands for Royal Clarence Hotel and brewed initially in Burnham
on Sea.
2. Clarence Pride (aka Clarence Bitter) and Regency were the first two
beers brewed by RCH.
3. Ash Vine brewed at Trudoxhill.
4. Arbor Ales first brewed at the Old Tavern Blackberry Hill between
Fishponds and Stapleton.
5. Hop Back first brewed at the Wyndham Arms, Salisbury.
6. Archers (of Swindon) brewed Village Bitter and Blackjack Porter.
7. Hardingtons brewed Moonshine and Old Lucifer in South Bristol.
8. Berrow Brewery brewed Topsy Turvey in Somerset.
9. Freeminer brewed Speculation and Slaughter Porter (in the Forest of
Dean) .
10. Bridgwater Brewery made Coppernob and Bluto’s Revenge in
Somerset.
11. Bunce’s Brewery was the original name of Stonehenge.
12. The Old Fox in Eastville was once owned by CAMRA Investments.
13. Ross’s Brewhouse once brewed Uncle Igor’s Famous Falling Over
Water in Stokes Croft.
14. Crofters Rights now occupies the same site as above.
15. Malcolm Shipp previously ran the Nursery Brewery in Keynsham.
16. The Lucifer brewery operated briefly in the Hope & Anchor, Jacobs
Wells Road.
17. John Constable ran the Butterknowle Brewery.
18. The Miners Arms Brewery was based in Westbury-sub-Mendip .
19. The original Moor Brewery was based in Ashcott Somerset.
20. The Marisco Tavern is the only pub on Lundy Island and once was a
brewpub.

O

ur friends at Pitchfork Ales have once again very kindly donated
five cases of RCH Firebox, each containing a dozen bottles of this
classic strong ale brewed by the now defunct RCH brewery.

To be in with a chance of winning a case, have a go at answering the 10
questions below, which are a mixture of anagrams and cryptic clues. All
answers are pub or beer related.
Please email or post entries to reach the editor (details on page 2) by
Saturday 20 January 2018. Winners will then be put in touch with the
brewery to arrange receipt of their case of beer.
Questions 1-3 are anagrams; rearrange the letters to make the name of a
well-known real ale (brewery name and beer).
1. LONDONS MOBS RIOT (famous strong beer from northern
England).
2. POUR BRIDE THING JAR (well-known IPA from not quite as far
north).
3. TRY BRIBE ON FOOL SAVE CART (a more local beer).
Questions 4-6 are also anagrams; this time each is a local active brewery.
4. BLONDER FIANCEE
5. RON STUDDED ALONG
6. SHACKLE FOR TIP
Questions 7-10 are cryptic clues to well-known local pubs; as in
crosswords, the number of letters in the answer are shown to help you
out.
7. South Bristol pub or maybe what mail order cosmetics are in? (4,6)
8. North Bristol pub where pets that don’t fancy walkies drink? (4,3)
9. Prince Andrew obviously wasn’t press ganged in this central pub!
(6,5,4,9)
10. Clifton pub or crowning bathroom accessory? (10,3)

Vince Murray
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BADRAG
Bristol And District
Rare Ales Group

B

ADRAG is the award-winning Bristol & District Rare Ales Group,
part of the local branch of CAMRA, the Campaign for Real Ale.
BADRAG campaigns for bars to give space to rare styles of real
ale, in particular dark beers such as milds, stouts and porters, plus the
even rarer old ales and barley wines.
BADRAG undertakes a number of trails, particularly around this time of
year, to encourage licensees to stock the styles of ale that we campaign
for. Please help support those trails and the pubs that support us. Here
are three we organised recently...

Bedminster & Upper
Harbourside Black Ale Trail
On a bright sunny Saturday afternoon in late September, 20 or so trailers
turned up at the Robert Fitzharding (Bemmie Spoons) to begin our dark
ale trail. We were welcomed here by Rob and the team who, once again,
provided early sustenance to begin our trail. The ales on offer were
Nethergate Old Growler (5%) and Nottingham Brewery Rose’s Oatmeal
Stout (4.8%), both of which were in good condition.
We then hopped across the road to the Steam Crane to where Clouded
Minds’ Clout Stout (4.5%) and Hazel Nutter (5%) were waiting for
us. Again, both were in good condition whilst they were imbibed in
the walled sunlit beer garden at the rear of the pub. Next was a twominute walk to the Hare where Bristol Beer Factory Milk Stout (4.5%)
was enjoyed by all. Thanks to Alex for opening especially early to
accommodate us.
It was decided to avoid the long walk up North Street and the lower
harbourside this year and instead head to the upper harbourside. Whilst
we made the transit, some trailers visited other pubs en route to sample
their wares, whilst others stopped in the Golden Guinea (Redcliffe) in
the hope of finding a dark ale on cask. There were some good-looking
ales on offer but the only dark was Bath Ales Dark Side (4%) on keg.
Onward then to the King Street Brew House, somewhere we’ve not
been on our trails before. Here was an ale worth waiting for, New Bristol
Brewery Super Deluxe Stout (7%), and it went down well. Our final stop
was the Seven Stars, where the few of us that managed to get that
far enjoyed Oystermouth Stout (4.4%) and Flying Monk Jackdaw Porter
(4.3%), and a few even made it to the Chums festival!

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

Left: Bridge Inn
Above: Punch Bowl

The trail actually started at Chums in Redland, chronologically Bristol’s
second micropub. Landlord Mark Farrell always aims to have one dark
ale on tap but entered into the spirit of the trail by making a second
one available. Just under thirty people assembled to find on offer a Wye
Valley Wholesome Stout (4.6%) and an Outstanding Stout (5.5%). With the
number of pubs reduced, those who wished to were able to take their
time to fully appreciate the offering, also meaning that the ‘herding’ of
the drinkers from one place to another, a necessary feature of the longer
trails, was avoided.

from New Bristol Brewery, which was a fabulous 4.5% porter, with
blackcurrant aromas and a soft malty backbone. Many trailers stopped
for a very reasonably priced lunch here, and it was great to include a
new pub on the trail – hope to visit again soon.

A short walk took us to Cotham Hill and into the Brewhouse & Kitchen.
Head brewer Will Bradshaw had arranged for ‘LocAle’ award-winner
Papa Darth (5.4%) to make one of its occasional appearances on cask;
it is more regularly available on keg. We were welcomed by assistant
brewer Peter Hannington and it was not long before some of the more
technically oriented members were peering into the brewing equipment.
A walk along Whiteladies Road and past some of the previous venues
towards the Triangle brought us to the Quinton House. The strategically
located A-board succeeds in bringing in the after-work crowd during the
week and shoppers on the weekend to the comfortable, wood-panelled
surroundings of the bar. Patrick Gomm had laid on an excellent Electric
Bear Above The Clouds from Bath. Weighing in at 6.2% this Chinook, Citra
and Summit hopped IPA is approaching a full-strength IPA which is a rare
style (though admittedly less rare now than it used to be).

We then headed back down Old Market to the Volunteer Tavern,
which offered an XT8 Toasty Stout, a smooth dark porter with a blend
of four malts, giving a deep, dark coffee roast flavour. The Volunteer
continues with its policy of offering at least one dark beer, and
sometimes more than one – long may it last.

Not too far away, we next visited the Victoria in Southleigh Road. In
celebration of his second anniversary as landlord, Deacs was holding a
beer festival that weekend. We were in time to sample Dawkins Foresters
Black (4.8%) and Tiny Rebel Loki Black IPA (4.5%). The next stop was
the Lansdown; they were holding the Autumn variant of their biannual
‘Lansdown 30’ beer festival, which sources real ales from producers
within 30 miles. Charles and Stewart pointed us towards the Twisted Oak
Slippery Slope, a tasty 5.3% porter. The tasting notes indicated that it had
six different malts which would explain its rich flavour. The final stop was
the Portcullis close to the Suspension Bridge. Landlords Paul and Dee
had two great porters for us to drink – Great Yorkshire Blackout (5.0%)
and Twisted Miner (4.5%).
For those who were counting, that brought the final tally of rare styles
available that afternoon to nine, close to the previously mentioned ten,
all of excellent quality but in a shorter route and in a more relaxed fashion
... but it seems that for some, even six establishments may have been too
many!

I’m sure it won’t seem that long until next year comes around so please
let us know of any pubs you might like to be included then. Email
badrag@camrabristol.org.uk.

Clifton Rare Ales Trail

City Centre Stout & Porter Trail

Looking at my records from a few years back, I noted that the Clifton
Mild Trail, as it was back then, started in Clifton, passed through
Kingsdown and ended in the Centre taking in ten pubs along the way.
Over the years the feedback we have received from those surviving such
trails has been that the focus should be on quality rather than quantity.
With this in mind the route has now been shortened and the number of
pubs reduced. This year the quality element was seen to by including
on the trail, a micropub, five Good Beer Guide-listed establishments,
making available a ‘LocAle’ award-winner, and taking in two beer
festivals. The ability to achieve all these in one afternoon in one area is
testament to the thriving real ale scene in and around Clifton.

Our stout and porter trail (probably the fourth year of a November
trail) started at the small but perfectly formed Bridge Inn, which 20
to 25 trailers had pretty much filled by 12:30pm. The welcome was
friendly, and we had the choice of two dark beers, Moor Stout (5%) and
Ainsty Assassin at 4.9% – a great start to the trail. Ainsty Ales are based
near York, and Assassin is described as an oatmeal stout with hints of
chocolate and coffee and a sweet finish.

PINTS WEST

Other BADRAG news

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.

As a reminder to those who come along, the trail policy is to visit all
participating pubs in order to ensure that we make good on our
commitment to put a dent in the barrel that the landlords will have put
on for our enjoyment. As always, feedback on the trails is welcome at the
annual BADRAG planning meeting usually held in January, details below.
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It was a great trail with a different beer in each pub and a great selection.
Many thanks to all the pubs which took part; and to our visitors from
other branches – Chippenham, Bath, Exeter and Devon. All very
welcome; please come again to sample dark ales in Bristol.

BADRAG, the Bristol & District Rare Ales Group,
is an award-winning campaigning group within
the local branch of CAMRA, the Campaign for
Real Ale.

Our next stop was the recently refurbished Punch Bowl in Old Market
which featured in the last Pints West. The Punch Bowl has a policy of
offering all cask real ales for £2.70 a pint. They put on Shergal Farkey

Next up was the Old Market Assembly, which was once an old bank
that has been beautifully brought into use as a pub and theatre. The
pub tends to focus on hoppy beers, but they were also offering Bristol
Beer Factory Milk Stout for the trailers, which was very welcome.

We then entered the parallel universe of Broadmead, to walk through
the Saturday shoppers to reach the Bank
Tavern. We sampled Prescott Big 6, a black IPA
and the hoppiest beer on the trail. It was a nice
contrast and a very well balanced beer, with a
piney bitterness and a hint of liquorice.
We finished at the Christmas Steps where
we were spoilt for choice, with Arbor Bristol
Porter made especially for Bristol Beer Week,
an amazing 8.4% porter, and also Bespoke
Brewing Darker Knights at 4.5%.

Punch Bowl Ale
House & Kitchen,
Old Market, Bristol

HOME: At the Cross Hands in Fishponds, Green Jack Lurcher Stout
(4.8%) was enjoyed so much by those attending a recent branch meeting
during the pub’s beer festival that there was little left for others to enjoy.
Before the meeting some were to be seen at the nearby Snuffy Jack’s
micropub enjoying Gloucester Brewery Six Malt Porter (4.5%). Boss
Black, a silky 5% stout, was enjoyed recently at the Volunteer Tavern
(St Judes), Seven Stars and Commercial Rooms, as was Butcombe Pope
(5.1%), a rare smoked beer, at the Gryphon. An old favourite dark ale
is Theakston’s Old Peculier (5.6%) a regular ale at the Ship Inn, Lower
Park Row. The Lime Kiln fielded Little Ink’s Filthy Rich, a 4.5% smooth
porter, and Plain Ales Inncognito port stout at 4.8%, and the Seven Stars
in September had Mumbles Oystermouth Stout (4.4%) and Flying Monk
Jackdaw,a 4.3% porter. Flying Monk recent merged with the Castle Combe
Brewery; both produce some excellent dark ales to satisfy the taste of
BADRAG supporters, and hopefully they will continue to do so in the
future.
AWAY: While on his waterways travels this year, BADRAG founder
Laurie Gibney searched out a 7.1% ABV mild ale; a popular misconception
about mild ale is that its name suggests a low strength, which is not
necessarily correct. Rather, ‘mild’ in the name should suggest that it is
not bitter. INNformal Brewery in the Hungerford area brew a fantastic
7.1% ABV Alice INN Wonderland Ruby Mild from a 150-year-old Victorian
mild recipe. The brewery is located next to their brewery tap, the Five
Bells pub at Baydon Road, Wickham, in West Berkshire. Laurie bought his
bottle of mild at their second pub, the John O’Gaunt in Hungerford.
Should you need accommodation off the A5 road north of Coventry it
would be hard to beat the Blue Boar at Mancetter, Atherstone, which is
the second pub of the family-owned Sperrin’s Brewery adjacent to the
Lord Nelson Inn, Ansley. A double room at the pub cost a mere £35 on
a Sunday night and the extensive menu was superb. Unfortunately for
a ‘Badragger’ the four real ales did not include a dark ale, despite the
brewery brewing a stout and a mild; settling for and enjoying a bottle
of Sperrin’s Brewery Thick as Thieves Special Stout at 6.8% resulted in the
purchase of four bottles to take home – for the price of three.

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, so
as to give those that do extra support.

l Sat 13 Jan – BADRAG annual review gathering

From approximately 1pm to 3pm, an informal gathering in the upstairs
room at the Robin Hood on St Michael’s Hill, Kingsdown (BS2 8DX), to
discuss all things BADRAG.
‘Led’ by Laurie Gibney (07504 336404).

l Sat 10 Feb – Winter Ales Fest at the Old Bank, Keynsham

A winter ales festival, hosted by the Old Bank in Keynsham, in support
of BADRAG, from 10am until late. Landlord Simon Sherwell tells us: “I
am happy to take suggestions from members once again regarding ale
choices. I will look at providing food of some sort (TBC) and a reduced
price for all ale that day. I shall also get some live music arranged for later
in the day.”

l Sat 17 Feb – BADRAG ‘M2M’ and Gloucester Road Trail

A micropub-to-micropub crawl, starting at 12 noon in Chums on Chandos
Road in Redland (BS6 6PF), an easy walk from Clifton Down or Redland
railway stations or adjacent bus stops. Followed by the Prince of Wales,
Gloucester Road Ale House, Grace, Annexe, Lazy Dog and ending at
Bristol’s first micropub, the Drapers Arms.
Led by Mal Fuller (07580 840685).

l Sat 28 Apr – BADRAG visit by train to the Chippenham Beer
Festival
Led by Dave Kibble (07976 732934).

l Sat 5 May – BADRAG South Gloucestershire Mild Trail
Led by Richard Lobb (07745 598623).
@punchbowlbristol
@PunchBowlBristol

Michael Bertagne, Laurie Gibney,
Phil Luxton & Denise Swain
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BAD Ladies

Good Chemistry

take a ramble round Redland

S

ince the summer, Good Chemistry has had another great few
months, with a number of events complementing the wonderful
range of beers that have been available.

T

he September meeting of the recently reinvigorated ‘Bristol and
District CAMRA Ladies Who Love Beer’ – aka ‘BAD Ladies’ – was
quite select. Three of us met up on a sunny Saturday at the Jersey
Lily, on the Blackboy Hill end of Whiteladies Road for the start of our
ramble around the area historically known as Redland but now officially
split between Cotham, Redland and Clifton Down wards.
Currently in the hands of the Wickwar Brewing Company, the Jersey
Lily was a comfortable, relaxed and friendly place. We chose to try out
Wickwar’s well-known and well-loved BOB (4% ABV), a good-tasting
session-strength amber ale, and a Sundowner (3.8%), which was
surprisingly flavoursome for such a low alcohol content. We spent a
bit of time discussing the pub décor; we weren’t really sure whether
it was trying to signal slick city bar or a tribute to Lily Langtree. There
were bits of both schemes going on. We also talked about cider. Even
though the pub advertises itself as an ale and cider house, the cider on
offer was not what CAMRA would recognise as ‘real’. So we finished up,
left the Jersey Lily, and took a small deviation from the planned route,
crossing over Blackboy Hill and up a steep side road – York Street – into
the Port of Call.
This turned out to be a real little gem of a pub. Small and perfectly
formed, there has been a pub here since at least 1788 when it was called
the Upper Ship, before the Down Porter House in 1851, and finally
the Port of Call. There was a good selection of six real ales on, and we
were excited to find the fantastic sun-trap of a garden and lounged
about in the afternoon sunshine musing on the merits of hoppy beers
in fine weather. We tried an American Pale Ale (4.8%) from the Long
Man Brewery of Sussex, which we all agreed was really tasty and very
refreshing. This beer has won national, European and international
beer awards, which was probably why we preferred it over the Dawkins
Tremendous Delicious and Timothy Taylor’s Landlord which we also
tried – they were well kept but just not as flavoursome as the Pale Ale.
Warm and relaxed after our sunbathing session we took a ten-minute
stroll into Chandos Road, Redland, to pop into Chums. We arrived
at that not too busy time between Saturday lunchtime and Saturday
evening. Mark the landlord talked us through the beers on offer giving
us a taste of all of them. Two of us chose another award-winning beer
from the West Berkshire Brewery, Magg’s Magnificent Mild (3.8%)
which most recently won Silver in the mild category of CAMRA’s
Champion Beer of Britain competition 2017. We thought it had an
amazingly rich, full sweet malty flavour that was really satisfying. Also
enjoyed was Wye Valley Wholesome Stout (4.6%) which somebody
whispered had been brewed to an original Guinness recipe. Whether
or not that was true, it was certainly dark, rich, smooth with chocolate
undertones and a pleasant bitter finish.
Tearing ourselves away from the convivial atmosphere and the
interesting paintings by local artists, we moved around the corner into
Stanley Road to try the Kensington Arms. This place was once known
as the ‘Kenny’ when it was a real stick-to-the-elbows local boozer (it
really was – I know because I spent some
of my formative years in here during the
1970’s), but these days it is perhaps better
described as a bar inside a restaurant,
rather than a pub. There is very limited
seating inside for those wanting to enjoy
a drink rather than have a meal; perhaps
the only positive in this respect was the
management at least had enough nous
to offer us bag hooks …. otherwise this
was not the most comfortable venue to
linger and enjoy a few beers. In fact we
stayed just long enough to try two of the
three real ales they had on offer. We tried
Fortitude from Bristol Beer Factory, and
Bearly Literate by the Beartown Brewery,
Congleton. Although both were good
beers, we hankered after the excellence
of the Magg’s Marvellous Mild we had
tried up the road!
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Bristol Beer Week in October saw three consecutive nights of Good
Chemistry events, with two ‘Think While You Drink’ talks at the Eldon
House followed by a coffee and beer evening at Little Victories,
Wapping Wharf. At Little Victories, Good Chemistry brewer Bob talked
alongside Mat from Full Court Press and Little Victories’ own John
about the two beers, Rift Valley and Naturally Victorious, that they had
brewed together, and how the assertive hops and particular coffee
beans used worked together to produce such good flavours.
Later in October, GCHQ (the brewery in St Philips) was transformed
into a 1920s American speakeasy, as board-game café Chance &
Counters presented a game of social interaction and deduction in the
brewery, attended by scores of people who got into the swing of things
by dressing up in period costumes. This event proved so popular and
enjoyable that Good Chemistry and Chance & Counters fans can expect
to see similar events in 2018.

... and round Clifton
In November we met up again to check out some of the historic pubs
in Clifton.
We began at the Lansdown, a Georgian pub which is famous for still
having gas lamps; we found them quite atmospheric as they flickered
and provided a bit of a ‘hot mantle’ aroma. There was an offer of five
cask ales and a cask cider, and we began with Three and Sixpence,
a 3.6% session bitter from Twisted Brewery in Westbury, Wiltshire,
which was very tasty, with malty cereal flavours.
After taking lunch and sampling some more of the Three and
Sixpence just to make sure it was as good as we thought the first
time, we moved on to the Eldon House where the hit of the day was
Bespoke Brewing’s Darker Nights (4.5%), a dark ale to celebrate the
shorter days of winter.

November saw three tap takeovers at sites across the city, with
Fishponds’ micropub Snuffy Jacks hosting Good Chemistry early in the
month, and ‘Thanksgiving’ evening seeing the taps flowing with Good
Chemistry beers at the Famous Royal Navy Volunteer in central Bristol
and the Nettle & Rye in Clifton. Another well-attended and popular
event was the tap takeover at the end of September at the Hillgrove
Porter Stores in Kingsdown.
The last month of the year saw a Christmas market at
GCHQ, with Good Chemistry’s delicious beers and Gopal’s
Curry Shack’s delicious food helping festive shoppers to peruse the
wares provided by Little Victories, Holy Roar records, Chance &
Counters, Will George Designs and Good Chemistry themselves.  
Across pubs, bars and bottle shops of Bristol, Bath, Cheltenham,
Cardiff, Portsmouth and further afield, beer fans should be able to find
the following Good Chemistry beers on offer this winter:
Advent Horizon (5.6% old ale Christmas special)
Becoming North (6% Baltic porter);
Fresh Start (3.7% table beer);
Hurly Burly (4.4% Belgian brown);
Natural Selection (4% light hoppy pale);
Redstart Rye (5.3% hoppy red ale with rye);
Steady State (5% pale);
Time Lapse (3.8% bitter brewed only for cask).
Also a new IPA, launched at the Famous Royal Navy Volunteer
tap takeover at the end of November, but which had not yet been
named as this article went to press.

Kelly at GCHQ
2018 will see more collaborations – with brewers and non-brewers alike
– alongside more events and festivals both at GCHQ and elsewhere.
Following the successful pilot of the brewery tap in late summer/
early autumn, it’ll reopen in the spring, with high hopes that the great
atmosphere generated in 2017 will continue into the new year.
The team at Good Chemistry would like to take this opportunity to
give their customers a huge thank you for their support over the past
year and look forward to seeing them again in 2018, and I’m sure all
of their customers wish Bob, Kelly, Sam and Sarah the same and can’t
wait to see what 2018 holds for what has become one of Bristol’s best
and most popular breweries.

Stephen Edmonds
(photo at Little Victories by Nicci Peet)

The BAD Ladies programme for 2018

BAD Ladies at the Eldon House.
We were disappointed to discover that our planned visit to the
Coronation Tap wasn’t going to happen as, unfortunately, they don’t
open until 7pm on a Saturday – just a bit too late for our afternoon get
together.

We have planned a programme of events for the coming year. Other
than three special events they are all free, and take place on Saturday
afternoons. The pub trips will include at least one venue that serves
real cider as well as real ale. The 2018 programme will include:

Saturday 13 October 2018: Easton Explorer, 14:00 – 18:00
Talk a walk on Bristol’s east side starting at the Greenbank, Belle Vue
Road, BS5 6DP. We’ll explore some hidden gems serving great ale and
cider in one of the most Bohemian areas of Bristol.

The Coronation Tap had been our choice for trying some cask cider;
the democratic decision-making process about an alternative venue
led us to the White Harte on Park Row (admittedly outside Clifton) as
we believed they had a large cider offer as well as real ales.

February 2018: Women in Brewing event 1
This will be a paid-for event with a limited number of places.
Description, starting point and cost to be confirmed.

Saturday 1 December 2018: South of the River on West and North
Streets, 14:00 - 18:00
Venture into Bedminster and environs to taste great local beer and
cider in a vibrant independent shopping and cultural quarter. We’ll met
up at the Black Cat, BS3 3LH and take in a few other popular pubs along
West Street and North Street.

We weren’t disappointed – Birdman (4.6% ) from the Flying Monk
Brewery of Malmesbury was great, malty and comforting, but
even better than that was one which blew our socks off – the
Mochachocolata Ya Ya! (5.1%) from Electric Bear. This was stunning,
liquid chocolate pudding, rich, luxurious, naughty but very nice. We
forgot about the cider and had more of this – all of us – even though it
was keg not cask ... yummy ... and then we floated home on chocolate
dream clouds...

Bianca Ambrose

April 2018: Women in Brewing event 2
This will be a paid-for event with a limited number of places.
Description, starting point and cost to be confirmed.
Saturday 9 June 2018: The Horfield Hop, 14:00 - 18:00
Moving from the Common and downhill, we’ll start from the Inn on the
Green, Filton Road, BS7 0PA and take in a couple more pubs as we work
our way towards Bishopston.
August 2018: Cider Tasting
Date and details to be confirmed. This will be a paid-for event.

Further details can be found on the CAMRA Bristol & District branch
website. Apart from the paid-for events, there is 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
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News from the CAMRA Bath & Borders branch

Electric Bear Brewing

The Bath pub scene

T

he Griffin on Monmouth Street has a new barman who seems to
be taking control of the beers and has replaced Timothy Taylor
Landlord with the same brewer’s Bolt Maker. The pub has started
offering a 10% discount to card-carrying CAMRA members.
Just down the road at the recently closed Hobgoblin there is much
sign of a refurbishment going on. Along the road the Bath Brew
House is now also offering a 10% discount on its beers to card-carrying
CAMRA members.
The West Gate in the city centre has undergone a recent
refurbishment and has opened a gin bar. The Tramshed, a foodorientated modern bar in Beehive Yard next to the Bath Hilton and
boasting a long terrace overlooking the Avon, has recently closed. At
the time of writing its future is unknown.
In Widcombe the Ring o’Bells is under new management and has gone
down to one beer (St Elmo’s). Despite this the pub does seem to be
doing well in terms of getting the customers in.
Out at Combe Down the King William IV, which re-opened in early
August, is still doing well. The new manager is now not ruling out
providing food in the future.

Steve Hunt

N

ew landlords have taken over the running of the Railway Inn on
Station Road in Westbury following a £180,000 refurbishment
by owners Punch Taverns. Susan Ashford and freight train
driver husband Julian have always wanted to run their own pub and are
planning to make the Railway a true community pub with something
for all the family. The pub, as its name suggests, is perfectly located for
attracting commuters from the nearby Westbury railway station.
Almost everything in the pub has been refurbished or replaced, whilst
a full redecoration has brightened up the interior. There are now
clearly defined areas for drinkers, diners and entertainment. Dogs are
welcome providing they are kept under control. The beer garden has
been given a small makeover and the pub signs replaced. The regular
beers are Sharp’s Doom Bar and St Austell’s Tribute.
In June there was a party at the Cross Keys in Corsley, Warminster
celebrating the first anniversary of the community buy-out of the pub.
This included a buffet and an unveiling ceremony for the new pub sign,
which was made by local artisan and loyal customer Roy Pearce.
The Cross Keys was owned and run by local active CAMRA members
Roy and Ruth Priestley for 17 years until they retired in 2000.
Since then they have remained active members of the Cross Keys
community. In the meantime the pub passed through a number of
hands, and was for much of this time owned by Wadworth. Around
two years ago it came perilously close to closure, and despite an
application to become an asset of community value being turned down
by Wiltshire Council, a community buy-out was successfully launched.
The Cross Keys is one of three community buy-outs in the Bath &
Borders branch area, the other two being the Bell on Walcot Street in
Bath and the Packhorse at Southstoke.
The licensees of the Cross Keys are now a young married couple, Sarah
and Rob Burton, who are keen for it to prosper. The beer range always
includes local breweries such as Twisted from Westbury, Three Daggers
from Edington, and Box Steam from Holt. The pub has regularly
featured in the Good Beer Guide and in the 1989 edition appeared
twice!

Steve Hunt
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T

he Stallards, on the junction of Wingfield Road and Newtown
and situated conveniently close to the railway station, is
under new management. The pub, which underwent a major
refurbishment around seven years ago, is likely to be reduced in size
with plans to convert the Wingfield Road end of the bar and building
into a two-bedroom private house.
Meanwhile the Wiltshire Yeoman, which can be found on the
Broadmead estate on the northern outskirts of the town, has recently
been taken over by a new landlord, who previously was at Moor
Brewery in Bristol. Now a Butcombe pub, the Yeoman has three
constantly changing and often unusual cask beers alongside its
Butcombe regular and three interesting kegs, whilst the landlord buys
only from small independent breweries. National breweries are not
represented on cask at all. In early October it was reported that the
cask beer range consisted of Butcombe Original (4.0%), RAW Funky
Hop Donkey (6.2%), Crouch Valley Yakima Gold (4.2%), and Oakham
Ales Green Devil (6.0%), with Thornbridge Jaipur, Butcombe Goram
and the Butcombe lager Bohemia on keg. All the beers available, along
with those that are lined up in the cellar, are shown on a screen. We
have pencilled in a branch visit for early December.

Steve Hunt

Westbury and
Warminster
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P

ints West two issues ago broke the news that the Electric
Bear Brewing Company in Bath had installed a canning
line. Well, one hundred thousand cans later, they are
expanding again.

Frome and
Milk Street Brewery

I

n Frome the Griffin has celebrated its 300th birthday as a pub with
a mini beer festival and live music. The freehold of the pub, which is
still very much home to Milk Street brewery, remains on the market.

Milk Street itself has launched a new beer for November and
December called Morello Bordello, a 5.2% cherry and chocolate porter.
This is an unfined beer, naturally cloudy and suitable for vegans.
Among the other seasonal beers Uncle John’s Tarantula Juice was
available in cask and can during November whilst in December Winter
Spice and Bobbled will be available in cask only.
The Cornerhouse regularly has Timothy Taylor Landlord and Oakham
JHB on handpump.
Meanwhile in Frome the Artisan, which lies at the top of town on the
corner of Christchurch Street West and Catherine Street, has been
bought out by Wiltshire-based company Pub Leisure. The pub has
undergone two name changes in around the last ten years: from the
Ship to the Olive Tree and then the Artisan. Perhaps a further name
change beckons with the change of ownership! The good news is that
the pub has stayed open. The beer range now includes two Otter beers
and Shepherd Neame Spitfire.

Steve Hunt

A distant pub closure

O

ne of the remotest pubs in the Bath & Borders branch area,
the Three Wells at Polsham, closed at around the end of May.
Formerly named the Camelot Inn, this large family pub is
situated around half way between Wells and Glastonbury. It was very
much a family eatery selling Marston’s beers.
For around a month after its closure there were blackboards outside
announcing that it was about to re-open under new management and
that staff were being recruited. Those boards have since disappeared
and the entrance to the car park has been blocked off by cones.
At the time of writing the future of the pub is unknown.

Steve Hunt

Shortly after celebrating their second birthday in September with an
all-day event, including live music, exclusive small-batch brews, charity
cake sale and family-friendly events, the Bears took delivery of four
new conditioning tanks. The largest at 7,000 litres will enable them
to ramp up production of Edison, their 4.8% British Pilsner. The four
smaller ones at 800 litres each will be used to support smaller runs
of experimental brews.
The cold store has also been extended (again). It’s not all shiny
stainless steel though at the brewery as for several months now their
new 10% Imperial Stout has been maturing in oak barrels. As I write,
Exodus and Deliverance are being bottled, having aged in port barrels
and bourbon barrels respectively. Both should be available – in bottle
only – by the time you read this (if Santa hasn’t snapped them all up!).
In addition to Exodus and Deliverance, Ian Morris has launched four
more beers, making six in total in one week (surely a record?).
These are Howdy Ho, a 5.1% American brown ale (and showcased
at Bath Winter Ales Festival); Button Masher, a black IPA made
in collaboration with Elusive Brewing from Finchampstead; Raisin the
Dead, a 6% raisin and oatmeal stout; and last but most definitely not
least, their new DIPA (premium-strength IPA) Surface Area (Squared).
November was certainly a busy month for the team.
Electric bear have recently received orders from further afield, and
have started to export to far and near corners of the globe. Beers have
recently been dispatched to Australia, Holland, Slovakia, Germany and
Sweden. If you don’t want to travel quite that far to sample their beers,
then their bottled and canned beers are available from the online
shop accessible from the brewery website, as well as from a range of
specialist beer retailers and Bath Christmas Market. Their beers are of
course available on draught in pubs and bars in Bath and Bristol and
beyond, and also at the brewery tap (now on winter opening hours
but open Saturday 23rd December), Fire and Brew on Moorland Road,
Bath, and Beercraft on Pulteney Bridge, Bath.

Trevor Cromie

Some of the Electric Bear team in front of the oak barrels
Left to right, standing: Ian (head brewer), Matt, Louise and Ryan
Kneeling: Jack and Dennis

Box Steam sponsoring
Bath Rugby Ladies Team

B

ox Steam Brewery, based at the village of Holt, near Bradfordon-Avon, is sponsoring the Bath Rugby Ladies Team for a
second season. The independent brewer, established in 2004,
has developed a close bond with the team, who ended the 2016/2017
season as champions of the Women’s Championship South West 2
league.
Andy Roberts, Box Steam’s managing director, said: “We are delighted
to keep this partnership going. Supporting a local team is important
to us and these women are passionate about rugby and bringing more
people into the game. Sport is good for everyone and supporting our
local community is something we are committed to doing. We wish the
ladies the very best of luck with the new season. They did so well last
year, it can only get better and better.”
Sarah Burgess of Bath Rugby Ladies added: “The support from Box
Steam Brewery is exactly what we need. It’s thanks to their backing
that we can keep our club alive and strive to be the best. We take
our sport very seriously, indeed women’s sport is being taken more
seriously. We want to be a part of that and are so pleased that Box
Steam Brewery does too. For the players and all the people that
support us, we are determined, more than ever to achieve our goals
this season. We’re so grateful for the partnership with Box Steam.”

The official beer of the team is Piston Broke, which can usual be found
at the Pulteney Arms, near the Recreation Ground, in Bath where
the chef has recently created a ‘Pulteney beef, Piston Broke ale and
vegetable pie’, which is now on the menu, to celebrate the sponsorship
deal.
Pictured with the Bath Rugby Ladies team are, left and right, Andy
Roberts, Box Steam’s managing director and master brewer Philip
Downes

SP (photo by Jon Craig)
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News from the CAMRA Bath & Borders branch

Twisted Brewing in the Houses of Parliament

T

wisted had an extraordinary week in September with a trip
to London to celebrate one of its beers going on sale in the
Stranger’s Bar of the Houses of Parliament. Twisted had
been commissioned by the Royal Artillery to produce a beer to
commemorate the organisation’s 300th anniversary. The beer, called
Firepower, was based on the brewery’s Pirate best bitter and has
helped the regiment raise
£10,000 for its charity.

The Packhorse is saved

S

ome sixteen months after the fundraising began, and five years
since it closed, the Packhorse at Southstoke is safe and should be
ready to open in the new year. A staggering £1,025,000 has been
raised from just over 400 community shareholders. The campaign has
been well supported both locally and from across a wider area. There
was tremendous determination and resolve to help get the project to
save and thoroughly refurbish the Packhorse over the line. Towards the
end of October the funding was still a tantalising few thousand short
of its target, but a hugely generous US supporter, John, offered to
underwrite the final difference.

The Packhorse Project
Team would like to offer a
huge thank-you to everyone
who supported the
campaign either financially
or through just sharing the
word, and for the implicit
trust that has been placed in
the members of the project
team to bring the centuriesold Packhorse back to life.
An annual ‘apple press’
event was held on Saturday
28th October in suitably
glorious autumnal sun,
which allowed everyone
to see the remarkable
progress that the builders,
R. O. Dando and Sons, had
made to date. With such
continued commitment the
project team is confident of
a Spring 2018 opening.

Twisted’s sales manager
Barry Cromwell

K

ettlesmith Brewery, in Bradford-on-Avon, has now become
a well-established local brewer. Set up in 2016, with a range
of six beers, it has now started to brew both seasonal ales,
and a monthly special, known as the White Label range. These are
small-batch brews, and the name of the beer is just typed onto the
eponymous label, whether bottle, keg or cask.
Recently, for instance, they brewed a Belgian Winter Ale, at 5.6% ABV.
I tried it at their monthly open day in November, and it was excellent.
Speaking of the open day, it is normally held between noon and 5pm
on the third Saturday of the month.
Other new beers include Coastline Manderina Lager (4.9%), and
Recline (5.1%), described as a ‘yeast driven, rich and gently spicy
Belgian style amber ale with low bitterness’.
If you visit the brewery, you can not only buy beers by the bottle, but
they are now selling the main range in five-litre mini-kegs, priced from
£23 each. At around £2.60 a pint, it sounds like good value!
It looks like Kettlesmith are going from strength to strength, which is
good news for our brewing industry in the West Country.

Denis Rahilly

Stumble Inn

Brotherhood Brewery
Branch visit and expanding beer range

O

ne of the branch’s newest breweries, which went into
production in May, has now added a fourth beer to its range.
This is called simply IPA and has an ABV of 5.6%. Using Citra,
Brewer’s Gold and Summit hops, it has a fruity and floral flavour with a
hint of pine nuts.
There was a branch visit to the brewery on the evening of Tuesday
10 October. With a good turn out from Bath & Borders, head brewer
Joe Lewis was on hand to show us around the modern 10-barrel plant
and gave an interesting talk, touching on details such as the way in
which his beers are hopped and how the temperature is very precisely
controlled during fermentation. Clearly Joe is setting himself exacting
standards to achieve a high level of consistency.

A

The new pub is a separate business consisting of a light lounge overlooking
Market Street, a double fireplace, a ready-made bar at the back with the
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A

second Westbury Oktoberfest was held at the Horse & Groom
in a single session over the afternoon and evening of Saturday 7
October. The German-themed beer festival followed very much
the same format as last year’s event.
Held in a marquee bedecked with blue-and-white-diamond hatched
bunting, long tables, and having a range consisting of four German
‘oktoberfestbiers’ and nine English cask beers, the festival was run
jointly by the Horse & Groom and Twisted Brewing, who had two beers
available at the festival, with a third on the bar of the pub, all three

Slightly Twisted
pale ale

Despite only starting production in May, sales are going well.
Brotherhood has already established a good presence in the local area,
particularly in Bristol, whilst it also has a market in the Manchester
area, where Joe’s twin brother Tom lives, and in Chipping Campden,
where brother Dave has a printing business. Tom is the sales manager
for the brewery whilst Dave is responsible for artwork and printing.
During the visit Joe revealed that a Christmas beer with cinnamon and
ginger flavouring is being planned.

WESTBURY

An authentic micro
brewery producing
handcrafted beers
of awesomeness.

cellar beyond and, adorning the walls, several enamel advertising signs.
The Stumble has a focus on real ales – offerings from Kettlesmith
among them – and some local ciders. Free of TV screens and any music,
it is designed to provide a relaxing and friendly environment that aims
to encourage the art of conversation.
Hopefully we can bring you more on this next time.

More recently the brewery
has launched its first strong
beer, Grapefruit IPA (5.8%),
which was on the beer menu
of the Westbury Oktoberfest.
Made using pink grapefruit and
tangerine zest, this golden ale has
a strong biscuit base and lashings
of US hops, to give a complex
multidimensional taste.

Steve Hunt

Twisted’s Andy Murray (left)
and Dr Andrew Murrison MP

Steve Hunt

of which were seasonal or special in some way. These included the
autumn seasonal beer Veteran, the last cask of the liquorice flavoured
black porter Miner, and their more recent Grapefruit IPA.
For me the two stand-out beers were the Twisted Miner and the Arbor
Shaun of the Red (5.1%). Also to be commended were the Electric Bear
Livewire (5.4%) and the Great Oakley Egret (3.8%). Among the German
offerings, the Hacker-Pschorr Oktoberfestbier (6.0%) was the one I
think I liked the most. Frankfurters and bratwursts with sauerkraut
were available in the marquee and, from mid-afternoon, live music.

Steve Hunt

Kennet & Avon
Brewery

T

he Kennet & Avon Brewery was established four years ago by
Malcolm Shipp. Originally brewing out of the Wessex Brewery,
just south of Longbridge Deverill near Warminster, it relocated to
its present home opposite the Asda store in Melksham two years ago.
It has since established a firm foothold among pubs, clubs, farm shops
and cafés within a 60-mile radius.
Head brewer Dave Martin produces up to 5,000 pints a week, including
the mainstays of the range: Pillbox, Brassknocker, Foxhangers and
Crofton IPA, and seasonal beers such as Bruce, Caen Hill Hop, Dundas,
Rusty Lane, Savernake Stout and Wilcot Wide.

Steve Hunt

A new micropub in Bradford-on-Avon
new micropub named the Stumble Inn opened in Bradford-onAvon in October. The new venture is situated on the ground floor
of the Town Club in Market Street in the centre of town. The club
itself will continue to operate on the first floor as will the extensive snooker
rooms at the back of the premises.

In other Twisted news, their autumn ale Veteran (4.2%), a brown ale
with a smooth taste but distinct hoppy zing, went into production
towards the end of September whilst towards the end of August
another seasonal beer, Miner
(4.5%), came back on to the
market. Miner is a classic black
porter with undertones of black
treacle and liquorice, gentle
bittering and a clean finish. As
a variation the brewery added
liquorice to a single batch in
September.

Second Westbury festival

Steve Hunt

Kettlesmith Brewery

On Tuesday 5 September the
local MP Dr Andrew Murrison
met with Twisted Brewing in the
Houses of Parliament to launch
the beer at the Stranger’s Bar,
a venue in the depths of the
Palace of Westminster used
by both Houses. This meeting
was followed up with a further
meeting on the Thursday of the
same week, first in Parliament
with the Top Team of the Royal
Regiment of Artillery and its
reserves, then with young
officers as part of a visit to
Arsenal Football Club, who
share a joint history with the

Royal Artillery. The team at Twisted even managed to get behind the
bar to serve some Twisted beer to the auspicious customers.

PLEASE DRINK
RESPONSIBLY

Tel:
01373 864441
orders@twisted-brewing.com

Malcolm also co-owns the Vaults, a micropub in Devizes town centre,
which alongside an ever-varying range of real ales, offers a huge
variety of bottled beers from all corners of the world. Malcolm is
hoping to expand his pub chain with further local acquisitions.
Meanwhile the brewery is undertaking a crowd-funding appeal to raise
£25,00 to buy additional equipment for the brewhouse, including a
cask washer and conditioning vessels.
It’s also worth mentioning that the brewery hosted its second beer and
cide festival at the end of September, attracting around 150 customers.
The range on offer consisted of 14 different cask beers and 10 ciders,
alongside a pop-up pizza station, and live music from acoustic blues
player Ian O’Regan and local musician Jamie R Hawkins.

Steve Hunt
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News from the CAMRA Bath & Borders branch

Bath Winter Ales Festival

B

Ralph’s Ruin at the Royal Oak

ath and Borders CAMRA held their second Winter Ales Festival
over the weekend of 24th and 25th November in the spacious,
modern setting of Widcombe Social Club. The festival was Bath
and Borders’ 39th festival and 31 beers were offered, sourced from 28
breweries. Almost half of the beers came from breweries in the Bath
and Borders region with most of the rest from the South West and
Wales. We repeated the 2016 formula of running two sessions, the
first on Friday evening from 6pm to 11pm and an all-day session on
Saturday from 11am to 7pm. The large majority of tickets were sold
online again this year with well over 200 customers passing through
the door on each session.

T

here are two Royal Oak pubs in Bath. The one on the Lower
Bristol Road not a stone’s throw from Oldfield Park railway
station has had a bit of a chequered past. Many moons ago I
remember it being an establishment that I would hesitate to visit but it
failed, and it closed. Years later Jon Whinnerah and his family stepped
into the breach and created a pub which specialised in providing a wide
range of ales not normally found in Bath. Beer ‘collectors’ loved it and
the place was well known and loved widely over the south of England
and Wales.
However, Jon decided to expand his activities and left to start his
own brewery which was named the Art Brewery. The Royal Oak was
retained as the brewery tap even though the brewery was located in
Dorset. This didn’t work as a business model and the pub was once
again closed just before Christmas in 2011.
At the time the pub was being managed by Chris Powell and he
reckoned that the pub could be made to be profitable without being
associated with a brewery. By January 2012 he had managed to obtain
funding and the Royal Oak reopened with Chris in overall control.
Subsequently the pub has steadily established itself developing a loyal
following, becoming known for its music, cider and of course real ale.
Since it was re-established it has been awarded the city pub of the year
by Bath and Borders branch of CAMRA.
Perhaps it is something in the water because Chris himself had also
aspired to start a brewery. During 2016 he took positive steps to realise
the dream. He ordered a two-barrel plant which was tailor-made to
fit into the old, and unused, kitchen space at the pub. The hope and
expectation was that the brewery would be up and running in time for
the pub’s fifth anniversary in January this year (2017). However, best
laid plans of mice and men, etc ... the equipment was not installed until
January/February 2017 and test brews could not start until March. The
brewery has been named Ralph’s Ruin after the havoc that one of the
pub’s dogs (Ralph) manages to wreak in the gardens. I have personally
observed the dog in action and can only conclude that there is mole
in its ancestry somewhere. Above is a picture of the brewery logo and
Ralph which may go some way to explain the distinctive logo style.
So the Royal Oak and Ralph’s Ruin are the latest additions to the
burgeoning brewing scene in Bath. So far this year there have been
eight test brews produced by the brewery and sold for the customers
to ‘critically appraise’. Test brew number 5 was tweaked slightly and
has become the first in regular production and is named Sirius (which
is also the name of the Dog Star). This beer is a best bitter of an amber
colour and ABV of 4.5%. The bitter has been brewed using Maris Otter,
Black and Cara malts, and Goldings and Challenger hops, and has a
slightly dry character.

by Eddie Taberner

The Bar Code

Two other beers have been named. The first of these evolved from test
brew number 7 and has been named Ivory Tower (IT). This beer is the
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This year’s event coincided with Bath Christmas Market and also
Bath Rugby’s game against Harlequins at the Rec. This meant that
the city and local transport infrastructure was once again very busy.
Fortunately Bath Rugby won (38-14) and late afternoon we had some
very happy supporters arriving at the festival. Judging by the amount

of beer consumed our customers judged the festival a resounding
success with four beers running dry, the first being Werrrd! from Electric
Bear, followed by Bath Ales Prophecy, Tiny Rebel Cwtch and Willy
Good Hopadelic. Widcombe Deli, just down the hill from the festival,
provided tasty sandwiches and quiches and Clark’s pies were also
available.
We are very grateful to Alex Gurgul, manager of the club, for
supporting the festival throughout its gestation and to our sponsors
Bath Ales who funded the festival glasses and Electric Bear who
sponsored the programmes. Andy Murray, owner of Twisted Brewery,
kindly transported the stillage. Generous donations were made to
Dorothy House Hospice and we signed up some new members. In
conclusion, we received very positive feedback from our visitors and
we look forward to running our 40th anniversary festival in November
2018.

Trevor Cromie and Martin Ansell

most popular with the customers though Chris himself does not like it
that much. It is a very dry hoppy blonde beer with an ABV of 4.0% and
has been brewed using German lager malts and Challenger hops.
The second has been named Ralph Smith Double IPA. This is a
collaboration between Evan of Kettlesmith brewery and Chris of
Ralph’s Ruin and was produced at the Royal Oak. The beer is a 7.3%
amber ale using Maris Otter and English 2 Row malts and Columbus,
Cascade, Summit and Challenger hops. Chris was hoping that the beer
would be hoppier than has actually been achieved but nevertheless it is
rather pleasant and possibly dangerously drinkable.
So where can you try these beers? The answer is the Royal Oak in Bath.
The brewery did try supplying a couple of beer festivals (Nottingham
and York) but the beers are unfined which presents its own challenges
and the experiment was not an unqualified success and is unlikely to be
repeated.
The brewery logo has been subject to some comment, particularly
the ‘Est. Tomorrow’. This somewhat offbeat humour has some basis in
truth. It has occurred to Chris that establishment dates are not really
significant. If establishment was many decades ago then perhaps that
has some gravitas but if it is only a year or so it is meaningless. So
Chris is seeking to imply that the brewery is never finished and always
evolving. Short-term plans are to expand the beer range to include a
stout. Indeed this may even be available by the time this issue of Pints
West is published.
Long term, because the brewery production does not keep up with
demand from the pub, Chris is considering purchasing additional casks
and wishes to increase brew runs to twice per week. However, the
latter plan is likely to be much longer term as it will require structural
alterations to make space for additional fermenters.
For those that like to follow these things the brewery activity is
available through twitter @RalphsRuin or Instagram ralphs_ruin or
through the website www.ralphsruin.co.uk.

Phill the Pint

Cryptic Crossword

Compiled by Pete and Eddie Taberner
(Solution on page 51)

ACROSS:
1. Almost choke, spitting out large rum (7)
5. Edit gin mixers when losing weight (7)
9. Leap on boiling vessel at Wiltshire brewery (3, 6)
10. Hunt for lager top at the ship’s bow (5)
11. Part of the brewery; Dale in Cumbria (5)
12. Get ready to go on the road for this type of ale (5, 4)
13. Shame-faced landlord initially delighted at your special occasions
(3-6, 4)
17. Tartan clans brew it across the pond (13)
21. Irate chum suffering singularly painful disorder (9)
24. Home of Foster’s is singularly bracing (5)
25. Japanese ode to first hops – alright with UK backing (5)
26. CAMRA in A & E arranged old US brewery posters for example (9)
27. Left beer because it’s strong and dark? (4, 3)
28. Ned sups uncontrollably until there’s a hold-up (7)
DOWN:
1. Drunken spree around end of posh ball (6)
2. Adore pear product in this restricted zone (5, 4)
3. Spilt Eden led to getting irritated (7)
4. More dizziness then I go off to be a socializer (9)
5. Little Scot tucking into Deuchar’s bitter initially could be a nerd (5)
6. A James Street, Bath brew – fit for Napoleon (7)
7. How to put down a quick beer! (2, 3)
8. Hurry after precious beer from CrackleRock (4, 4)
14. Iron lady’s favourite tipple? (9)
15. Beer from the Blackjack brewery is a haven after crossing 17 ac. (9)
16. Celestial transport from the Seven Stars to the entrance of the

Hippodrome (8)
18. The old harp on about flaming drink (7)
19. Region for IPA where broken optics are right on (7)
20. Drinking homebrew ardently for the hidden benefit (6)
22. A half of Skol tipped into beer with no head leaves a gritty deposit (5)
23. Sounds like a very domesticated brewery in Oxfordshire (5)
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Brewing returns to the Croft

Incredible Brewing

Y

ou’re likely to have seen much more of Incredible Brewing
Company in the last few months, with its new 1,000-litre brewkit
producing Incredible ales in bottle, keg and cask in greater
volume, meaning that the beers are appearing in a much wider range
of pubs, bars and bottle shops around Bristol and beyond. The sharpeyed among Pints West’s readership will also have noticed a new logo
for Incredible (pictured).
Incredible’s cask ales are likely to be found in St Philips’ Barley Mow,
Bocabar, Hare on the Hill – check social media in the coming few weeks
for an announcement about a tap takeover – Watershed, Totterdown’s
Oxford Inn and Bag Of Nails, and the coming months will see the cask
offering expand even wider, into places such as Canteen in Stokes
Croft. At the time of writing, the Black IPA is proving particularly
popular, but the amber ale, grapefruit IPA and award-winning rye beer
are also well-received wherever they’ve been sold. Over the winter,
we can expect to see two new beers on sale – a milk stout and a honey
porter, which should prove popular on the cold, dark evenings.
During Bristol Beer Week, Incredible held its first open day, which was
enjoyed by Stephen “Mr Incredible” Hall and all who came to see him

and the brewery in Brislington. For
those of you who are keen to see
Stephen before Christmas, please
visit www.incrediblebrewingcompany.
com for a list of all the Christmas
markets he and his beers will be
present at, and, once Christmas is
out of the way, Stephen’s attention will be turning to organising
Incredible’s birthday party for early spring – watch this space.
At the same time as growing the business, Stephen is keen to improve
Incredible’s environmental credentials, looking at using eco-friendly
casks and kegs, and concentrating on recycling packaging, water and
chemicals where at all possible. In addition to this, Stephen’s planting
his own hops, which he hopes will be used in his 2018 brews.
In 2018, alongside a new range of single-hopped pale ales, expect to
see wider wholesale distribution of Incredible beers and more online
retailers, allowing more people the chance to try something Incredible
in 2018
Wishing you all an Incredible Christmas and New Year.

Brewhouse & Kitchen

A

longside the popular, regular range of in-house-brewed beers,
Bristol’s Brewhouse & Kitchen’s head brewer Will Bradshaw has
been hard at work brewing a couple of seasonal beers.

Will has teamed up with Innis & Gunn to produce a 6% old ale that is
barrel-aged in a bourbon oak barrel, and will be available on cask at
Brewhouse & Kitchen on Cotham Hill Road in December. This definitely
sounds like a reason to escape the Christmas shopping rush in the city
centre and to head up Whiteladies Road to try this winter warmer.
Will has also collaborated with the guys from the White Rabbit on
Richmond Road in Clifton to brew a 5.3% Himalayan Pale. This pale
ale was brewed with in-house-roasted hemp seeds in the mash to

THE NEW INN
MAYSHILL

Stephen Edmonds

provide a creamy, resinous and nutty flavour in what sounds like an
extremely distinctive pale beer. Himalayan Pale went on sale in
both the White Rabbit and the Brewhouse & Kitchen from the end
of November, and Will is keen to hear people’s reaction to this brew.
With Christmas on the horizon, the Brewhouse & Kitchen has
again bottled one of its popular, dark beers in 750ml gift bottles. This
year, the beer on offer is Treason, the delicious 5.5% chocolate milk
stout that won silver in SIBA’s South-West 2017 competition and which
also garnered rave reviews at CAMRA’s Bristol Beer Festival in March.
In early 2018, Will is planning to celebrate Burns’ Night by
releasing a pecan Scotch ale, which sounds like it will be a delicious
accompaniament to tatties and neeps.
In the brewery itself, for those beers that they keg, a larger keg
washer has been installed, meaning that those beers can now be put
into larger, more sustainable and environmentally-friendly 50-litre
stainless-steel kegs, rather than the 30-litre single-use kegs that were
used in the past. These new, larger kegs will be used both at B&K itself
and at other premises where B&K’s keg beer is on sale, such as Kongs
of King Street. Cask beer will continue to be served and sold using
9-gallon firkins.

Stephen Edmonds

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
membership
card
before ordering.
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22 Chandos Road, Redland
Bristol BS6 6PF
T. 0117 973 1498

www.chumsmicropub.co.uk
email: chumsbristol@gmail.com

Mark and his staff would like
to wish our customers
a Merry Xmas
and a Happy New Year.
Mark Farrell would like to thank CAMRA members for supporting his
successful Chums beer festival in September!

T

here’s always a buzz around Stokes Croft, which has long been
one of Bristol’s most vibrant, creative and, some might say, edgy
districts. Adding to this heady mix now is Croft Ales, based in
Upper York Street, just off the junction with City Road. Since we told you
of its arrival in the last edition of Pints West, much has been happening
down in this small space opposite the Lakota club.
Brewer Riccardo Petrini set up the brewery in the summer in partnership
with Brendan O’Reilly of the Hare on the Hill in Kingsdown. Riccardo
had previously brewed at Moor, and since starting Croft he has set about
assembling an ambitious portfolio of beers, all unfined and unfiltered,
making them suitable for vegetarians and vegans.
The core range, after some tweaking, currently comprises five beers:
Beast, a 4.2% best bitter; pale ale Backjump (4.5%), already a particular
favourite at the Hare on the Hill; refreshing 4.5% American pale ale
Westide; a lovely complex deep red ale brewed with ten different malt
varieties called, well, Deep Red (5.5%); and a modern English IPA,

Uproar (5.6%), bucking the trend by using native hops rather than New
World ones. All are available in cask and keg, and bottle-conditioned
versions of some of the beers are now also in development.

Riccardo is keen that his beers showcase the best elements of both
traditional and modern brewing styles, steering away from what he
describes as “massively over-hopped beers” and ensuring that all his
ales have a firm malt backbone. But he certainly enjoys experimenting
with his ingredients; on a recent visit twelve different malts were
in use, along with no fewer than 19 different hop varieties. Many of
these have found their way into Croft’s new range of seasonal beers,
launched at a special event at the brewery on 18 November. Still more
beers are in the pipeline, and Riccardo – along with his invaluable if
taciturn assistants Tom, Dick and
Harry (see picture) – is looking
22out
Chandos
Road, R
forward to rolling
new styles and
flavours from his four-barrel
capacity
Bristol
BS6 6P
plant.

Chum
MicroPu

Of course, all these beers need
outlets. In addition to the Hare in
the Hill, the Beer Emporium recently
held a highly successful Croft Ales tap
takeover, and cask Uproar featured
at the Bag of Nails as part of the
autumn Brandon Hill beer festival.
But now Croft’s beers are available
even closer to home; the front of
Opening
the brewery has been pressed
into Time
Monday
service as their official tap room.to Thurs
Functionally decorated 4pm-10.30pm
but with
a warm welcome, it’s currently
Friday-Saturd
open from 2 till 8pm on12noon-11pm
Saturdays,
sometimes accompanied by pop-up
Sunday
food vendors from among Riccardo’s
12noon-10pm
circle of friends and acquaintances.
(Last
served 30
The limited hours
– fordrinks
the time
being at least – mean that
the beerclosing)
before
offering is usually keg rather than
cask, but the much-mentioned Hare
on the Hill is but a short, albeit steep,
walk away for a fix of the real thing.

BEER & CIDER FES
23-25 SEPTEM

It’s good to see brewing returning to
Stokes Croft after an 18-year absence
since the closure in 1999 of Ross
Brewing further up the road at what
is now the Crofters Rights. Croft Ales
has made a big impression in a short
time, developing a good reputation
and a healthy following on social
media, so let’s hope that Riccardo
and his beers continue to be a fixture
in the Croft for a long time to come.

Marty Cummins
(Bottom two photos by ichard Brooks)
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Shine on pubs with theatres
A

s is frequently highlighted in the national press, and also in
the pages of Pints West, the British pub is under threat. A
combination of unfair price competition from supermarkets,
unscrupulous development and ineffective planning legislation means
that pubs continue to close at an alarming rate.
One way for pubs to protect themselves from this worrying trend is
by offering something above and beyond what one expects from a
traditional pub. Whether it’s Post Office services, convenience store
produce or, I don’t know, funeral services, anything that keeps the pub
open has to be a good thing.

The Hen & Chicken

210 North Street, Bedminster, Bristol BS3 1JF
There’s been a Hen & Chicken here since the late 18th century and the
time of George III. However, it had to be rebuilt in 1905 and then again
after World War II as it suffered extensive damage from the bombing
of Bristol. It has been a popular comedy venue since 1994, and home
to the Comedy Box. There is a surprisingly large performance space
upstairs.

Several pubs in Bristol double up as theatres, so you can enjoy a pint
while taking in a play, a musical or maybe some comedy. Here, we visit
five to see if we can have some stand-up with our stout, some soliloquy
with our summer ale, a bit of declamation with our dark…

Finally, over in Kingsdown, we have …
Nova, a flowery session ale; Fortitude, a 4% amber best bitter which
reminds me a bit of Smiles Best Bitter from the 1980s; and Low Rider, a
3.9% pale ale which is both dry and citrusy if that makes sense.

The Old Market Assembly

25 West Street, Old Market, Bristol BS2 0DF
Opening in the run up to Christmas 2015 in a building that was
previously Flamingos night club and before that the Empire cinema,
this is not so much a pub as a community space. It very much promotes
itself as a place to meet, as well as a pub, a bakery (technically next
door), a restaurant
café, a music venue,
and home to the
Wardrobe Theatre.
I visited on a crisp
autumn Saturday
afternoon, to find a
lovely airy space with
a fantastic mezzanine
area upstairs. The
ground floor has
flagstone floors and
wooden tables and chairs. There’s a wood-burning stove in one corner,
next to a stage for live music acts, and signs pointing to the theatre at
the rear.

Five real ales were on offer on my visit: Bath Ales Gem, Wickwar
BOB, Bristol Beer Factory Milk Stout, Gloucester Session IPA and a
particularly good pint of Dawkins Bristol Blonde. It’s a real session
bitter that reminds me of summer though it’s available all year round.
It’s like a cross between vanilla and lemongrass and just so refreshing.
Rosie’s Pig traditional cider was also on draught.
To see what comedy events are planned upstairs, visit www.
thecomedybox.co.uk.

The attitude to
beer is similar, with
the emphasis on
independent local
brews wherever
possible. On my
visit there are three
ales on draught,
as well as a box of
traditional cider
behind the bar. The
ales on this occasion,
though they change
regularly, were
Wardrobe Pale Ale, a 4.6% brew created by the Bristol Beer Factory,
the same brewery’s Mischief, and Arbor’s Blue Sky Drinking.

You can probably guess from the name what this building used to be.
Converted to form a theatre and café bar, it nonetheless plays on the
industrial heritage. There are high ceilings with prominent metal ducts
and pipes on the
ceiling, and a right
mix of seating and
a stage at one end
of the space for live
music.
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You enter via the historic
cobbled courtyard to a sparsely
furnished but comfortable
drinking area popular with
students, residents and hipsters alike. There is some pretty artwork in
the front room, which has the sort of intimate feel that would make
it a perfect place to sit and plot the downfall of anything you are
fundamentally opposed to.

These days it’s a single bar with polished floors and lots of seating.
Food is a major offering here, with several menus to choose from
depending on the time of the day, week and year.

Just a little further along North Street is…

To find out more about the events, shows and live music on offer here,
go to thewardrobetheatre.com/whats-on.

133 St Michael’s Hill, Kingsdown, Bristol BS2 8LX
Perched atop St Michael’s
Hill, this 18th-century
former coaching inn, with its
magnificent white bear statue
standing tall and proudly
overlooking the street, is a real
landmark venue.

Sustainability is a key tenet of the Old Market Assembly’s ethos and
it is a proud member of the Sustainable Restaurants Association.
Wherever possible all produce is sourced locally, and if not it will be
Fair Trade and ethically produced. There is a wide range of vegetarian
and vegan dishes but carnivores are also well catered for.

By the way, Mischief is a ‘golden single-hopped Jarrylo’. Now, since
I thought a golden single-hopped Jarrylo was a flamboyant breed of
Peruvian rodent, I thought I should look this one up. Turns out it is
a type of hop from the US, named after a Slavic god of fertility, and
praised for its banana and pear flavours. I didn’t really get the pear, but
it was a really lovely golden pint nonetheless.

The White Bear

The Tobacco Factory

Raleigh Road, Bedminster, Bristol BS3 1TF

The theatre is at
the rear, run by
Tobacco Factory
Theatres, who put
on performances
here and also
in other venues
around the city.
Visit www.tobaccofactorytheatres.com for details of what is on in the
next few weeks.
In terms of food, it is served at lunch time and also in the evenings,
with vegan and gluten-free options always available. The emphasis
is on unpretentious pub food made from locally-sourced ingredients.
With strong links with the nearby Bristol Beer Factory, there are always
three or four of their beers available. When I visited there was the 3.8%

There were three guest cask ales on my visit as well: Moor Radiance,
Manchester Marble Pint and Good Chemistry Redstart Rye.

The Alma Tavern & Theatre

18-20 Alma Vale Road, Clifton, Bristol BS8 2HY
Nestling in suburban Clifton, the Alma owes its name to an early battle
of the Crimean War, which took place just south of the River Alma near
the small town of Viline. It was taken over – the pub not the Crimean
town – in 2017 by Zazu’s Kitchen as the latest in their stable of pubs
(the Grace, the Greenbank, and the Westbury Park to name but three
others).
So they’ve given the old place a lick of paint and a bit of a redesign, but
this remains a traditional pub and an excellent place to just sit, sup and
put the world to rights.
The food is mainly a range of pub classics, with more than a hint of
Italian influence. Reasonably priced and very tasty.
If anything, the commitment to the Arts here has increased. Alongside
the ever popular 48-seat theatre, there are now art exhibitions and
regular music events.
In terms of real ales, there are four hand pumps dispensing a changing
range of ales. On my visit, there were just the three on offer: Purity’s
Mad Goose, a coppery best bitter; as well as Butcombe’s Original (you
don’t need a description of that, surely?) and Pioneer, a new beer for
2017. I tried it and found it was the very definition of quaffability –
golden and bitter but with a hint of the orange preserve that I thought
only my great aunt ever bought.
Visit www.almatavernandtheatre.co.uk for details of events here.

Upstairs there is a small performance space, seating about 50. There
are regular comedy nights, movie showings, charity fundraisers and
even lectures/talks.
There are usually two or three
real ales served by hand pump,
from local breweries such as
Arbor Ales, Wickwar and Bristol
Beer Factory. Wickwar’s old
favourite BOB and Bristol Beer
Factory Nova were the two
when I visited, both on splendid
form.
For details of events upstairs,
visit www.theroomabove.com.

Duncan Shine
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BRISTOL PUBS GROUP
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

Pub News
There’s a fair bit of pubs to report on this time so get yourself a pint of
ale, real cider or perry and get stuck into the latest pub happenings.
For starters the Drawbridge on the centre’s St Augustine’s Parade
is looking a great deal smarter for its refurbishment by pubco owner
John Barras and on a recent visit three beers from the parent company
Greene King’s stable were offered with separate additional handpumps
(as you walk in) for three Prescott beers just about to come on (Box
Steam have also featured).
The Bristol Yard (formerly the Yard, Colston Yard, and Smiles Brewery
Tap before that) on Colston Street has opened following months of
closure. Another predicted reopening is that of the Scotchman and
His Pack at the foot of St Michael’s Hill. This pub has been closed for
years but could be opening selling French beer and free-of-tie British
real ale. On Whiteladies Road a new venture for Zazu’s Kitchen is Rosa
Tapas & Bar in the building that formerly housed the Town House.
There is interesting local beer in bottles and cans as well as draught
key-keg beer from a local brewer such as Moor. At Temple the Sidings,
which used to be the Reckless Engineer, opened in August selling real
ale from Box Steam, Wadworth and Sharp’s among others as well as
the full range of drinks, including coffee, in a transformed clean and
modern surrounding that also offers pizza and wraps.
In nearby Cattle Market Road the Cattle Market Tavern continues to
demand recognition for its architectural importance, particularly in this
development area where attractive design of the built environment
has come into question. Bristol Pubs Group firmly believes that the
building offers credible architectural design that would complement
the new builds, and create a high-profile attractive licensed premises.
In Redcliffe ‘The Nook’ is no more and the Velindra name has returned
to this long-standing Bristol pub. The growth of Butcombe’s pub estate
sees it take on the managed waterside house, the Ostrich Inn.
The Armoury Tavern on Stapleton Road in Easton is to let and the
Merchant’s Arms at Stapleton
remains closed with signage
removed with the new owner
wanting to develop it into
homes. This is a densely
populated area but the nearest
pubs are the Mason’s Arms
and the Queen’s Head, both
an appreciable distance away.
Fortunately a community
group are fighting hard to save
their pub and have achieved
an Asset of Community Value
(ACV) listing for it. Bristol Pubs
Group are fully supporting the
Merchants Arms at Stapleton
campaign which has featured
in the Bristol Post and on Radio Bristol as well as in various online
media.
A planning application to convert into homes hangs over the closed
Russell Arms in Morton Street, Lawrence Hill, and in nearby Barton Hill
the Lord Nelson is still closed and boarded up. The future of the Three
Crowns in St George remains uncertain. Its interests are in the hands of
a liquidator who has required the premises to be vacated while its sale
is arranged, and so the pub is currently closed. On a positive note the
pub has been awarded ACV listing and it is extremely well supported
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by a band of enthusiastic well organised followers which have used
the pub for a wide range of social, charitable and sporting uses. The
Railway Tavern in Fishponds has a new leaseholder and reports are
that the guys running it are in the business of being the owners of a
well run pub. At Kingswood an ‘All Enquiries’ sign was on the Chequers
in Lodge Road but it has now been removed. This pub has been closed
for some years and is another one where the community achieved an
ACV listing proving that there are customers that are supporting a
reopening.
The Prince of Wales on Gloucester Road is under threat in its
current form as EI (formerly Enterprise Inns) wants to transfer it to
management under its Bermondsey Pub Company brand. This could
lose the pub its credentials as an independent trader supporting
other local independent suppliers and there could also be a risk to the
well-presented traditional interior (not to mention the street-art-clad
exterior). There is a well-supported crowd funding campaign to fund
the legal cost that will ensue. In Westbury-on-Trym the White Horse
closed and reopened in a short space of time this autumn, from a
dining establishment to what is now apparently more of a wet-led pub.
The good news in Totterdown is that the Star & Dove on St Lukes Road
has reopened by Chris & Mel with Chris’s brother Steven. It had closed
in May. In St Anne’s the Langton Court is undergoing a refurbishment
that could see significant changes but it is too early to say at the time
of writing. The splendid façade is surely a draw for this suburban pub.
The fine looking Elm Tree in Bishopsworth is another pub that has
gained ACV listing due to the proactivity of its customers.
Following suggestions to the contrary we are reminded that the
former Black Sheep at Almondsbury is a pub now called Lodge on
the Park, part of Aztec Hotel complex, and is selling Thwaites ale. In
Lower Almondsbury, Butcombe has taken on the Bowl Inn, a quaint
and cosy village pub next to the church in a classic English village
setting. It should do
well. There is bad
news, however, at
Alveston’s Cross
Hands which has
closed and been
sold by EI to an
unknown buyer
whose intentions
for the place are
not known, but are
rumoured to be
not pub-friendly.
Indeed the pub
signage has been
removed already.
Our local man
Martin Farrimond
tells us that the
Greene KingCross Hands at Alveston
owned Ship Inn at
Alveston has a new manager, Emma. Emma says, “Somewhere along
the line things changed and the Ship’s fantastic history got forgotten.
Having looked back through the history of the Ship Inn, my aim is to
restore it to its former glory as the hub meeting place for the local
community.” In recent years, it has been primarily seen by locals as

an eatery for the adjacent Premier Inn but now there are a number of
initiatives planned to redirect the focus. These include charity disco
evenings throughout December and on New Year’s Day, with all raised
monies going to Macmillan Cancer Support. There’s a new dart board
installed (drop in if you’d like to join their team), and the local chess
club meets every Thursday. Beginning in the New Year will be a weekly
mothers’ morning group. Keep your eyes open too for local brewers’
sessions, where a brewer will be invited to talk about their craft – with
their beers available at the same time, of course.
The new owner of the Shant in Kingswood would like to see it gone
and housing built in its place but there are a lot of people who both
enjoyed the pub and the architecture that it exhibits and so would like
to see its retention. Wadworth pub the Queen’s Head at Hanham is
under new management since late August and the Midland Spinner
at Warmley has been refused planning for the conversion of two
outbuildings into dwellings due to the plans offering inappropriate
design and lack of consideration of the effect on the culverted
watercourse that runs through the site. According to the Doynton
village newsletter the Cross House has been bought from EI by
someone who plans to refurbish it and reopen it in February. The
nearest pub to the Cross House is the Carpenter’s Arms at Wick – this
closed in September, with its freehold for sale, though now appears
open again and off the market. The Salutation at Mangotsfield has
closed and a planning application is approved for its refurbishment and
a reopening in February under a new name the Grapevine. The White
Swan on North Street in Downend has had a £50,000 refurbishment.
This included a redecoration of the internals and externals as well as
new signage and lighting, new fixed seating, a new bay floor and a
new kitchen, which will serve filled rolls, pies and finger food. Some
structural repairs have
also been carried out. Bath
Ales Gem and Sharp’s
Doom Bar are the regular
real ales served alongside
several real ciders. The pub
supports two darts teams,
hosts regular live music
and shows a variety of live
sport on TV. Landlord Andy
Clough has run the White
Swan for six years and has
signed a new lease with
NewRiver, which owns and
oversees the management
of 344 pubs across the UK
alongside a wider retail and
leisure portfolio.
Another Cygnus wanting
to share positive news is
Swan Smokehouse Saloon
the Swan at Winterbourne
at Winterbourne
which is now properly
known as the Swan Smokehouse Saloon following a fresh
presentation of the outside with gleaming paint and wood cladding
and the placement of new signage. Inside there is recycled timber in
the bar room and the restaurant has been done out in an American
wild-west theme where meat and more meat is the menu’s main
feature. Doom Bar and 6X ales were offered on a recent visit.

has gained air time on local radio and has the support of Dodington
Parish Council. We wish them well and support them in their worthy
pursuit; the campaign can be followed on Facebook. In the high street
the Portcullis Hotel reopened mid-August as a smart and spacious
pub and cocktail bar that caters for most tastes. A selection of gins is
prominent, but the ale drinker has to switch to keg beer. The front snug
majors on the cocktails and the outdoor seating area is well presented.
Still in Sodbury, the old Grapes pub in the Tudor Raj is up for a new
nil-premium, free-of-tie lease with Fleurets, but the shock news is that
the Good Beer Guide-listed Horseshoe had been put up for sale! This
pub is very new only coming to existence in 2014 when Dave and Gill
evolved Gilly’s Wine Bar into the fantastic real ale outlet that it has
become. Gilly’s itself had been opened around 2013 in the space that
was previously occupied by Vickers Stationery store.
The Riverside Inn at Saltford Marina has closed. Owner Wadworth says
that they would like to reopen it under a new tenant with a new menu
and re-marketing of the accommodation. A refurbishment is expected
to start soon, prior to the reopening. Dave Lockley tells us that the
Battleaxes at Wraxall has just undergone complete redecoration, inside
and out and looks great. Beers include Bristol Beer Factory Nova and
the Three Castles Vale Ale (badged as Flatcapper Ale after the owner’s
name). Both ales were excellent on his recent visit and there is also a
new menu. Bad news though is that the Old Barn at Wraxall has closed
without warning, apparently permanently. News from the White Lion
at Nailsea is that landlord John Lindsay has put the lease on the market
after five years of running the pub, but it remains open and trading as
normal.
As already mentioned Butcombe are acquiring pubs and two have been
snapped up by them in their heartland. The Jubilee Inn at Flax Bourton
and the Langford Inn at Lower Langford have both been added to the
estate, in common with the Ostrich and the Bowl they were previously
owned by Welsh regional brewer and pub owner SA Brain of Cardiff.
The saga at the Lord Nelson at Cleeve continues with owner Jonathan
Tout reportedly saying that it is time to get some local dialogue going
to understand the residents’ wishes for the site compared to the plans
of his company. Villagers had already obtained ACV listing for the pub
earlier this year. In Congresbury, Mezze have exited the Ship & Castle
and Mark and Sarah have returned after five years away. The long
closed Campbell’s Landing in Clevedon, we are told “it will probably will
be turned into flats”. In Weston-super-Mare the Bristol House has been
purchased by decorating firm Proper Job. The owner has always had an
interest in pubs and recognises this opportunity to create a pub of his
own, so ending the uncertainty that has dogged it for the last several
years during which the supermarket chains, Tesco and the Co-operative,
have both attempted
to convert it into a
shop but have fallen to
strong well-supported
campaigns that showed
the will and desire of
the community.
Please note that what
is written here will go
out of date so always
check whatpub.com
before you travel, and
if you have any updates
then please let us
know.

The Cross Keys on North Road at Yate closed in the summer. This
two-roomed traditional community pub had been very popular due
to its consistent reliable offerings that were enjoyed by locals and
visitors alike. It has the feel of a cosy country pub but is right on
the outskirts of Yate and is the nearest drinking pub to Yate Town
Football Club.

And, remember that
pub you always meet in
before your Christmas
do? Well it’s shut – it
closed last March and
you didn’t know...
This could happen
to your trusted pub;
please support them
all year round and not
just for the festive
celebrations!

Its near neighbour the Codrington Arms at Engine Common has just
celebrated its first year of including the Post Office and village shop.
The Post Office had been just along North Road until it closed and left
Engine Common without the service until the pub stepped in to save
it by moving into a building at the pub’s rear, with the small shop.
The fight to save the Tern Inn on the ‘Birds’ in Chipping Sodbury
continues at strength. The community have really got behind
their local which is completely different from the High Street pubs
in as much that it is a proper community local with emphasis on
sporting and social cohesion, and has an ACV listing. The campaign
Cross Keys at Yate

Mike Jackson
for the Bristol Pubs Group
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Closure of the Three Crowns

O

n Sunday 8th October, the Three Crowns in Blackswarth Road, St
George closed its doors to its customers. There is now fear that it
may not reopen as a pub, regardless of its being registered as an
Asset of Community Value (ACV) by the ‘Save The Three Crowns’ group
(STTC). Bristol Pubs Group has been working with STTC, with advice,
ideas and strong support since it was approached over the matter
several months ago.

BRISTOL
PUBS GROUP

The closure was no choice or wish of Ashley Bird who after four years
running it, turned the pub around from a loss-making one to a successful
one pleasing its community. It has become a central point for pool
leagues to compete. Bristol does not appear to have another such
suitable venue with the transport links this pub has.
The cause of the closure was a liquidator having a court order to retrieve
the property. The liquidator has claimed to have found a buyer for
the property. Normally, ACVs first have to be offered to the group it is
registered with for the opportunity to purchase it.
There is an exemption to this if a liquidator is involved, though. The STTC
group had offered to pay rent in order to try and keep the pub open and
running, but were refused. Since then, an on-line petition has obtained
over 1,100 names from the public wanting the pub to remain open, to be
presented to councillor Asher Craig, the council’s deputy mayor handling

community affairs. The councillor has already shown support for the
pub’s retention, as has Kerry McCarthy MP. Hopefully this pub, which has
been in existence from around 1812 or earlier, will continue that way.

Tim Belsten

The Three Crowns history

T

Looking at the difference with old brickwork used on the rear and sides
of the pub, to the rich terracotta at the front, it appears the original shell
of the building remains, with only the facade being the rebuild. Bottle
sheds (one now a kitchen) in the rear yard remain. At the rear is worn
painted signage “Georges Limited Old & Mild Beers, Wines & Spirits”.
Inside, the layout has changed a few times since 1904 when it had one

C

ampaigners in Chipping Sodbury remain resolute in their
attempts to stop an unwanted development of the Tern Inn and
hope to secure a reopening as soon as possible. The popular
Birds Estate pub, which was well supported and offered Doom Bar and
guest ales on tap, was closed in June of this year following the ending
of the prior landlord’s lease – this was despite the pub being home to
nine pool, darts and crib teams and being the focal point for live music
locally.
The closure was on the cards, irrespective of the public support for
the Tern, when the owner of the site submitted plans to demolish the
building and erect flats on both the pub and car park in November
2016. However, the owner underestimated the strength of local
support with over
300 objections
submitted to the
local authority,
a 500-signature
petition, and the
Save The Tern Inn
Facebook page
that currently
boasts nearly
600 followers. With the support of Dodington Parish Council, the
patrons were even able to successfully register the Tern as an asset of
community value (ACV).
South Gloucestershire Council threw the plans for demolition out in
June, however the landowner proceeded with the closure of the pub.
Any thoughts that this may dampen the patrons’ resolve though have
been swiftly put aside; since the closure residents have participated
in community clean-ups of the site, 100 patrons attended a meeting
in October, and the community are currently considering a bid to
purchase the pub and run it themselves.

he Three Crowns, on a road between Church Road, St George
and the River Avon to the south, is over two hundred years old.
In 1826, it was advertised for sale near the end of a 14-year lease
as a “well accustomed Public House, known by the sign of The Three
Crowns, with a Stable, Brewhouse...” Its name comes from the ‘See of
Bristol’, whose logo is three crowns stacked one above another. Maps
from the 19th century show this was one of the first few buildings in the
area. The fastest expansion at that time was the industry in black swarth
rather then a residential population. (Swarth was a fine soot-like crust
machined from metal after casting or forging in the area.)
Near the end of the century, the building was viewed as dilapidated.
Come July 1897, “at the Lawfords Gate Police-court ... (before his Grace
the Duke of Beaufort K G)” approval was given for the building to be
rebuilt, taking it down in sections. In February 1904, building plans
by C&C Thompson – architects and surveyors – were submitted and
soon approved. Shortly after, an application was approved to erect a
temporary bar in front to continue trading up to six months as the work
took place. A condition of that was its being subject to “Messrs Georges
[brewers] providing a footpath in front of the temporary bar to the
satisfaction of the City Engineer not less than 3’0” wide”. At the front of
the pub remain large paving stones stretching along the pub’s front, as
then laid.

Save the Tern Inn, Chipping Sodbury

Ken Thomas, chair of the Birds Resident Group who together with
the Parish Council are spearheading the community attempt to
bring the pub back, said: “Proud isn’t a strong enough word for what

we’ve achieved so far. To
obtain, correctly in any
unbiased view, an ACV for
an important local facility
has proven to be the tip of
the iceberg. The galvanising
effect this campaign has had
on the community can’t be
understated – although the
pub was supported to start
with, people have made new
friends in this united front and
are totally resolute in bringing
the pub back to the heart
of the community, where it
belongs.”
The group have generated
huge publicity for their
cause, with multiple articles
Members of the Tern clean-up crew
in the local newspaper
and campaigner Anthony Banks being interviewed on Radio Bristol
recently. He commented: “The great thing about this campaign is it’s
rooted in fact. The developers made over 20 misstatements in their
submission, ranging from distances to other pubs being inaccurate,
to an incorrect statement that the pub didn’t sell real ale. We’ve made
substantive and wide-ranging arguments both legal and displaying the
impact the proposals would have. The depth of feeling is huge here
and I call on the landowner to respect that and give us back our pub!”
The developers have a further month to appeal the decision to decline
their proposals. All at Pints West and CAMRA wish the patrons well in
their fight for what is clearly a well-loved community pub.
You can contact the group at birdspg@gmail.com or through the Save
The Tern Inn Facebook page if you would like to aid their fight, or know
more as to how they’ve mobilised such support.

Darren Taplin

wide bar plus a separate bottle & jug – entered via a doorway to the
right-hand side (looking at the pub face on), plus a clubroom towards the
rear. Planning applications show the front bar having a partition added
for a private bar, ladies toilets and a skittle alley added, later to have
both bars as public ones, with the bottle & jug removed. At that stage,
the bar counter had one end turned 90 degrees to allow access to the
skittles bar, with the other end extended. Markings on the bar counter
(now back to its original layout) show these changes, along with beer
pumps from the private bar removed.
The bar back is of a rich red mahogany-like timber with attractive
decorative carpentry. Come 2000, the skittle alley was extended further,
to house seven pool tables. Above a further one in the old club room is a
skylight, but it is concealed by a suspended ceiling and roof above.
On surrounding walls remain
timber dado (painted where
immediately visible, worn
varnished behind some seating).
In what was the club room where
a separate pool table has been,
some modern additions for
standing cues in are distinctly
modern additions of timber. A
doorway through a very thick wall
has wooden panelling surrounding
the door.

Tim Belsten

My thanks go to Mark Steeds, Mike
Jackson, Sam Kendon, Anthony
Hannan and Andrew Swift for helping
with research, along with the Bristol
Archives and the Bristol’s planning
department for access to old plans.
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Phil Brooks RIP

New Bristol
Brewery

M

y brother Phil Brooks was an enthusiastic supporter of pubs
and real ale and a long-term member of CAMRA until he sadly
passed away in September.
Phil performed various roles in the Bristol & District branch over the
years including a spell as branch social secretary, creating crosswords
for Pints West, being a major contributor towards the local pub guide
that the branch published in 1996, plus being an organiser of the
early CAMRA Bristol Beer Festivals at the Council House.
Phil met his future wife Diane in 1993 on a blind date at the Boars
Head in Aust. They were together from this point until Diane passed
away in April 2014. Phil worked for British Telecom (originally the
GPO) for 44 years until his retirement in 2015.
Phil’s most regularly visited pub was the Coronation in Southville and
in recent years he was a solid participant at local pub quiz nights.
His funeral service was standing room only and family members
were heartened by such a good showing from both CAMRA
members and current and former BT employees.

Your shout
Send your letters to

steve.plumridge.pintswest@gmail.com
Steve Plumridge,
Garden Flat, 6 Royal York Villas,
Clifton, Bristol BS8 4JR

Portishead pubs

It was with interest that I read your ‘Inn
and around Portishead’ article in the autumn
edition of Pints West.
I was very disappointed to learn that the
Old Mill doesn’t stock one locally sourced real
ale.
With all of the fantastic beers brewed in
Bath, Bristol and Somerset, I cannot see why
the local pubs cannot do more to support their
local brewers.
For those that visit the town now, it seems
that there is little incentive to stray outside the
Possett Cup!
Mr Nicholas P Hatton,
Bromsgrove,
Worcestershire.
Neil Ravenscroft, author of the ‘Inn and
around Portishead’ article, replies:
Like a lot of Pints West readers, I would
personally prefer the Old Mill to offer a range
of changing local real ales but the good news
is that the pub’s management seem to have a
real passion about how to keep good quality
ale. I do like Timothy Taylor’s Landlord, I have
been known to drink Doom Bar, and I wish the
Old Mill well for the future. It was boarded up
for a long time.
I have friends who live in areas where two
or three beer brands make up the majority of
the offering and I am grateful that Portishead
is not one of those areas. In fact, we are
fortunate here that we have the full range of
Greene King ales from the Albion, Badger
beers from Hall & Woodhouse, Fuller’s beers
from the Windmill – plus Butcombe Original
and a couple of guest ales which are usually
from local breweries – and Marston’s ales
from the Phoenix (this is a free house which
chooses to source its real ales from Marston’s).
We could be one of those areas where two or
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News of the brews

W

ork continues to make
use of the extra floor
space added earlier this
year. While the brewing capacity
remains at 15 barrels, the kit has
been reorganised and there is now a
dedicated fermentation room with
space for future expansion. A new
chiller has been added as well.

When you get the chance, please toast Phil’s memory with a beer.

three pubs have the same ownership and same
range.
Apart from Wetherspoon’s Posset Cup,
this town also boasts free houses in the Ship
and the Royal. I know people travel a long
way to sample the draught Bass that Vic Long
offers at the Ship alongside a couple of other
real ales – the guest ale being £3 a pint. At
the Royal, Butcombe Original is a regular
alongside Doom Bar and the guest ales are
usually local.
A couple of miles out of town, we have
the White Hart in Weston in Gordano which
usually stocks a wonderfully sharp Bristol
Beer Factory Independence as one of their
three draught ales. The White Hart’s sister
establishment, the Venga Bar, is directly
opposite the Old Mill on the High Street and
offers the keg version of Bristol Independence.
Also a couple of miles out of town, in Clapton
in Gordano, is the outstanding and historic
Black Horse where there are usually five or
six real ales on offer along with a range of
draught ciders.
Apologies to the other establishments in
town which also consistently stock real ales
and I haven’t made a special mention of – the
Poacher, Clarence House, Gordano Gate and
BS20 sports bar – but the point I am trying
to make is that we don’t do too bad here for
choice of beers.

The John Gatty letter

Hello Reader.
First I am pleased to say ‘Management’
is still making good progress, if you’ve been
following my rambles.
So, on to beer and pubs. The ‘Thornbury
Quaffers’ – of which I am a member –
still visit the Old Spot in Dursley and the
Horseshoe in Chipping Sodbury on a monthly
basis. The second Friday it’s the Shoe and the
fourth to the Spot. At the moment the bus time
tables give us between two and two and a half
hours drinking and eating time.
The beer is always good at both
venues, hence we continue to visit these
establishments. We are always open to
suggestions on different pubs to visit, as long
as they are on a bus route from Thornbury.
I would like to give a special mention to a
couple of beers I have recently tasted, one in
the Horseshoe, Dreadnought, and a couple in

Richard Brooks

the Spot, Independence and Hung, Drawn ’n’
Portered (if I remember that name correctly).
In the middle of October the Wheatsheaf in
Thornbury ran a beer festival, and Russell had
14 beers on offer. Son Roger and I managed
to put away seven of them, and two of them
seemed to have the edge over the others. They
were a port stout and a plum porter – notice,
both dark beers!
The following week the Catholic Club
put on their 17th beer festival and once again
Roger and I were the first at the door. I have
not missed one of these events. In fact the
lady selling the beer tokens said, “Oh yes, I
remember you as a CAMRA member, so you
get in free.” As an aside, I still have the same
glass I purchased at the first one, so now it’s
traditional that it comes with me every time.
They had 16 beers on, and I thought it was
the best offering they had ever had. Roger and
I managed to get through eight beers and one
cider on the Friday, of which I thought the
Dartmoor IPA was the best.
Then tragedy struck! Roger and I usually
go to the Saturday lunchtime session to finish
off the beers we had not managed on the
Friday. Then along came Brian (the dreaded
hurricane) and as the wind was howling and
the rain pouring down, we had to abort the
planned visit. The club is about a mile and a
half away, with no bus route, so it would have
been a miserable and wet walk to take, hence
the aborted mission.
Mind you the following week we made up
for it with a visit to the Drapers Arms. Of the
beers drunk I thought the Ludlow Gold and the
Slippery Slope were both to my liking.
On one of my cribbage evenings in the
Anchor in Thornbury, Dave (the landlord) had
a beer called Poltergeist Porter, which was
a really excellent pint, and as someone else
(Martin) was driving, I managed more than my
usual one pint. (I’m usually the driver.)
Well, dear reader, I must bring this effort
of mine to a close, I need to get it to our ‘Ed’,
in case he wants to put it into the next edition
of ‘our’ mag.
Here’s wishing you a great Christmas, with
plenty to eat and even more to drink (make
sure it’s cask-conditioned though).
Toodle pip etc,
John Gatty,
Thornbury.

Improved distribution is now
making the beer available to the
whole of the UK and all bottled
beers can now be bought online (at
www.365beers.co.uk). Exporting
of casks is due to start to Sweden
in the new year as well as bottles
with an estimated volume of up to

15,000 of the glassware being planned for. This will be complemented
by a tap takeover in Sweden early 2018. Not forgetting the locals, at the
time of writing the next tap takeover in Bristol was planned for the Old
Butchers in Bedminster at the beginning of December (while Pints West
is still at the printers).
The brewery tap in Wilson Street is now fully licensed, and following
on from some private parties, the next events are a Christmas Party
on Saturday, 9th December (all drinks £2.50 for two-thirds of a pint),
plus another opening with ‘The Marionettes’ (a Bristol-based 1940’s
harmony trio) performing on Friday, December 22nd.
Looking back, Bristol Beer Week was very successful for New Bristol
Brewery. For this they did a special brew called Squid Ink Gose (4.6%),
a top-fermented, sour-salty-tasting beer. The original recipe apparently
hails from Leipzig in Germany.

Brewer Noel James
contemplates his creation

Moor Beer

Looking forward, fans of Super Deluxe Stout (7.0%) will be pleased to
hear that a batch has been brewed and at the time of writing is due to
go into casks. Following on from this will be a New Zealand style pale
ale named Citrus Hill (5.0%). It will be dry-hopped with Motueka and
Wakatu hops in order to give it a burst of delicate hop aromas. There
will also be a collaboration with Bath-based Electric Bear early next year.

Michael Bertagne

s always, Moor were enthusiastic participants in October’s
Bristol Beer Week, opening the week with a beer launch or two.
We saw the re-appearance of the mighty JJJ, a 9% imperial
pale ale, and the launch of Destination F, a fruity 5.6% pale ale. At
the same event at the Moor Tap there also was the opportunity to buy
copies of the rather interesting Bristol Craft Beer Map, compiled by
beer writer Tim Webb, which had also just been launched.

A

Episode 2 will be Raw also brewed with a different yeast strain – this
will be available in cask.

November started with the release of Millstone Wit, a collaboration
with the always impressive Thornbridge brewery. This is a 5% wheat
beer, with plenty of luscious banana character.

Additionally, proprietor Justin Hawke reports that the search for sloe
berries was successful this year so the mighty Sloe Walker will make a
very limited appearance around the turn of the year – only likely to be
found at the Moor Tap and at the Bag Of Nails in Hotwells.

The middle of November saw the official launch of Rebirth, Moor’s
collaboration with Fuller’s brewery. This delicious bottle-conditioned
beer, a reinterpretation of the original Fuller’s ESB recipe, can be
bought at Waitrose as part of an exclusive set of six bottles, under the
banner ‘Fuller’s & Friends’, which Fuller’s brewed in collaboration with
some of the UK’s top breweries – the others featured are Thornbridge,
Marble, Cloudwater, Hardknott and Fourpure.
Late November sees the return of some seasonal favourites: Smokey
Horyzon, the smoked rye ale; B-Moor, the rich porter with the
moreish flavour of blueberry cheesecake; and Ported Amoor, the
Amoor porter made even more rich with the addition of reserve port.
Also, exclusive to the Moor Tap will be Moormont, a red rye IPA made
together with Monstleve brewery from France.
A new development at Moor is the ‘Propagation’ series of small batch
beers, exclusive to the Moor Tap. First up will be Episode 1, The
Phantom, which will be Claudia, Moor’s wheat beer, brewed with
a different yeast strain, and will be available in can and keg; while

The launch of episode 8 of Star Wars in December will be celebrated by
Moor’s first ever Double IPA (DIPA), Ray of Light, an 8% hop monster.
Another new beer will be Do it Together, an intriguing mango and tea
pale ale.

With the Moor Tap proving increasingly
popular, Sunday opening hours have
now been extended until 8pm, and there
is a new range of Moor merchandise
available, including patches and badges.
Cans (can-conditioned, so real ale in
cans) are now available in tasteful new
packaging in packs of 12; you can have
any mix of cans you like. Perfect for the
festive season or as a gift – or of course
for yourself!
And finally, Moor Beer has become the
first brewery to continuously supply
British cask beer to the Italian market.
Whilst festivals and one-off deals have seen cask beer previously
available in Italy, investment and the growing reputation of Moor Beer
means multiple shipments a month have started and are increasing.

Phil Cummings

Cocksure

F

ollowing a busy few months improving the brewery infrastructure
at their site in Oldbury-on-Severn, near Thornbury – installing
new automated cooling system and staff members – brewing is
continuing apace and the porter announced in the last Pints West has
now hit the bars, having morphed into a stout. The Cold Brew Stout,
as it is known, has been available at Hawkes House in Thornbury
(and also features at the other pubs in the group – Theoc House in
Tewkesbury and Coates House in Nailsea). It’s a 5% stout with a
serious dose of cold-infused coffee that comes across very smooth and
chocolaty.
November saw Cocksure teaming up for their first collaboration
with By The Horns Brewing Company in London (the ‘Cock & Bull’

collaboration), to produce a pan-European 6% IPA. This has been
hopped with new and experimental UK and European hops and
flavoured with a hint of orange zest. It will mainly be kegged, with a
few traditional casks being available in select outlets in Bristol and
Bath. More collaborations and limited editions are anticipated in the
future.

Martin Farrimond
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Watering Holes in the Desert ...

Captain’s Cabin
T

brought to you from Weston-super-Mare

he northern end of Weston’s seafront has been in slow decline
over the years, with closed/struggling hotels and the area is
perhaps best epitomised by Birnbeck Pier slowly crumbling
into the sea. However, there are some bright spots – one being
the resurgent Captain’s Cabin pub on Birnbeck Road. This too had
been struggling, with four different tenants over the past five years.
Constant changes in management invariably produces lack of
investment, lower standards and declining local trade.

Hopefully the problems of recent years are now well and truly in the
past. In July this year the lease was taken over by Chris Leahy, his
father Andy and their business partner Chris Payne, with Chris Leahy
taking the responsibility of manager. After a three-week period of
closure to address the unacceptably poor state of the premises in
certain areas, the pub reopened and good progress has been made in
getting the Cabin back on its feet. The top objectives of Chris (Leahy)
from the outset were to regain the pub’s past reputation for excellent
food and also to establish it on the local real ale map. Things are going
well on both fronts. Their Sunday roasts have been a roaring success,
now regularly getting over 80 customers. Chris says that this is now
starting to have a positive impact on the rest of the week, when
there are attractive lunchtime and evening menus. There are food
promotions on Thursdays – pie and a pint for £9.50 – and Fridays and
Saturdays when you get a free bottle of house wine when two steaks
are ordered. All the on-line reviews since the change in management
have been excellent, with the food quality and customer service being
rated very highly.

nutty flavour with hints of amaretto biscuit. The finish in the mouth is
a dry smoky smooth finish.” It is unusual in Weston for a pub to have a
permanent dark beer, but the locals have really taken to the Buzzard.
This is often supplemented by other Cotleigh beers (there were no less
than four from Cotleigh on during my last visit, including a very nice
Chocca Mocha porter). Other Somerset breweries have also featured,
such as Twisted Oak and our newest local brewery, Glede from
Clevedon. There are normally three ales available and the quality has
been good on all our visits.
The pub is open from 11 to 11 daily, with food times 6-9.30 on
Tuesdays, 12-3 and 6-9.30 Wednesdays to Saturdays, and 12-6 on
Sundays. There is one long bar area that includes a pool table and
darts. There is then a separate 55-seater restaurant area that has
great views across Weston Bay. There is also a large sun terrace
looking out across the bay, so although the Cabin is a bit out of the
way, the location is in many ways a real attribute and makes the effort
worthwhile for anyone who does not live locally. The pub is dogfriendly. Latest news on food, drink, events, etc, can be found on their
Facebook page.
The pub’s blossoming reputation is spreading locally and on-line so if
you have not been for a while I suggest you pay the new-look Captain’s
Cabin a visit.

Tim Nickolls

All very well, but what about the beer, you ask. Well, good news on
that front as well. Chris started off by selling Doom Bar. However, for
reasons of quality and price he quickly dropped this, replacing it with
more local options. Chris has links with Cotleigh brewery and their Old
Buzzard is pretty much a permanent fixture on the bar – a lovely 4.8%
brew described by the brewery as: “A traditional dark ale brewed with
pale, crystal and chocolate roasted malts and Herefordshire hops.
Deep copper red in colour with the roasted chocolate malt giving a dry

recent outing by members of the Weston-super-Mare sub-branch
took us to the Stonehenge Ales brewery in Netheravon, Salisbury
(whose beers are often found at the Bear Inn), followed by a
number of excellent pubs.

sales and was seeking a challenge. Stig came across an advertisement
in the Brewers’ Guardian magazine and, after a discussion with his wife,
Anna, visited the site in early 1993. Around six months later, Stig and
Anna became owners and proprietors of Stonehenge Ales.

On our arrival at Stonehenge Ales, Stig Andersen (proprietor and head
brewer) welcomed us and began with an account of brewery and its
history. He told us that the brewery building was constructed as a
hydroelectric powerplant in 1914, with the intent of supplying electricity
to the nearby Netheravon airfield. The river was of insufficient depth and
rate of flow to run electrical turbines and the project was abandoned
shortly after construction. Over the following decades, the site was
operated as a village hall, a printworks and as a factory producing
commemorative models of aircraft, armour and other vehicles of the
Second World War.

Although the brewery was an established business, their early years
were far from plain sailing. The brewery output was of an experimental
nature and consistency of product and quality were unsatisfactory. The
layout of the plant was ‘Heath Robinson’ in nature, and the brewer and
assistant brewer resigned shortly before the transition (they went on
to found Milk Street and Hop Back respectively). Although relatively
new to the market, the brewery was able to capitalise on the Beer
Orders legislation coming into full force. Stig and Anna expanded the
plant to 20 barrels and brought forth beers derived from both British
and Danish heritage. The profits from the period allowed them to
move from the small flat in the brewery loft to their own house on
the site. The flat is now leased, providing an additional small revenue
stream.

In 1983 a Mr Tony Bunce, a design engineer, founded a 10-barrel
microbrewery on the site. Mr Bunce was an experienced homebrewer,
and committed to experimental production. He produced a successful
brewery but, coming up on retirement in the early 1990s, decided to
sell the business. Having had little success selling the plant privately, he
placed advertisements in brewers’ publications in the hope of finding a
buyer.
Stig was the head brewer of a large-scale commercial brewing operation
in Denmark. A master brewer by trade and training, he had grown
dissatisfied with the mass production of low-cost lager for supermarket
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he Ship at Uphill closed some months ago
and there was some doubt about its future. It
reopened as the Ship Village Pub and Kitchen,
apparently with a connection to the Dolphin nearby
which itself continues to thrive as a local pub.
However, the Ship is closed once again and its
future is not clear.
Also, the Bristol Hotel has been closed for a time
while work has been carried out on the exterior of
the building. Scaffolding has been removed now so
we await further developments with keen interest.
The Queens Arms at Bleadon also has been going
through changes. It is understood that the pub is
open pending appointment of new tenants.
The Bristol House was closed while the new owner
carried out some redecoration. As Pints West was
about to go to print we received reports that it has
now reopened.
Majors is closed again. The sign is down and a major
refurbishment is taking place. It is understood that
it is going to be something called a smokehouse
grill.

The credit crunch, in addition to the squeeze on small business
finances, produced the inevitable outburst of competition. This
competition in the area around Stonehenge has been somewhat
skewed by the advent of several microbreweries run as ‘hobby
projects’ by individuals of high net-worth. These enterprises are direct
competition, but do not turn a profit for years, if ever. Stonehenge is
now operating in a local market, and further afield, with unrealistic
competition that will last only as long as the owners’ whimsy.

Butcombe Brewery
Investment and growth

B

utcombe has been making big investments,
with £4 million recently announced for its
brewing business across the West Country.
This includes projects such as a new ‘craft beer
production unit’, newly installed packaging lines,
alongside a beer storage and delivery facility in
Bridgwater, creating 12 local jobs in the process.
The investment will also see Butcombe install a
bottling and kegging line at their second site to
bring the quality control of their bottled and keg
beers back in house. They say the development
will support a growth in their bottled and keg range, which includes Butcombe Original,
Goram, Blonde and Bohemia. The new brewery facility and distribution unit with
proximity to the M5 ‘will allow for faster distribution across the traditional Butcombe
heartland and further afield’.
Butcombe are also investing in their current brewery in Wrington through the purchase of
extra fermentation and conditioning vessels to increase capacity. The improvements to the
brewery will allow Butcombe to produce up to an additional 40,000 barrels of beer per year
enabling their continued growth.

The Glede Brewery Tap is due to open on 1
December (while Pints West is at the printers) and
we are all looking forward to the opportunity to
sample more of the wonderful ales from this new
local brewery.

Butcombe has also announced a growth in its pub estate. Five new managed pubs are the
Smoking Dog in Malmsbury, the Bear in Cirencester, the Bowl Inn in Almondsbury, the
waterside Ostrich Inn in Redcliffe, Bristol, and further afield the White Horse in Buckover.
Two more tenanted pubs also join Butcombe, namely the Langford in Lower Langford
and the Old Station at Hallawtrow in Somerset, an old favourite for many with its quirky
collection of memorabilia and a railway dining car restaurant.

In Weston-super-Mare the Bear, the Brit Bar (home
to the RPM brewery), the Duke of Oxford and the
Imperial all offer a good CAMRA discount and a
live music venue, while the Borough Arms, Cabot,
Criterion, Off the Rails, Red Admiral, Regency,
Scally’s, Tavern in the Town, Waverley, White Hart
and Windsor Castle continue to provide a wide
range of interesting real ales.

Finally, Butcombe continues paying homage to when the brewery started in 1978 with
the ‘78 range’ and more new beers, each named after an event from that year. During
November there was a Worcestershire hopped pale ale at 4.1% named Vicious (after Sid
Vicious from the Sex Pistols which had their final tour in 1978), some of which may still be
available when you read this. This is followed by a new strong ale at 5.4% named Big Geoff
(after Geoff Capes, the gold-winning shot putter), and the last in the year of the 78 range
is a best bitter at 4.2% named Christmas Special, after the Morecambe & Wise Christmas
show, ‘to bring you all some Christmas sunshine’

Laurie Jackson

Weston trip to Stonehenge Ales

A

Pub news

Nigel Morris

Our tour of the site was most entertaining and energetic. The structure
operates as a tower brewery, with water, hops and malt added at the top
of the structure. Access to the loft was a tight squeeze, past the mash
tun and up a ten-foot ladder. Stig gave an extensive and informative
lecture on the brewing process, with samples of the malt to try, along
with a detailed discussion of the business of running a successful
brewery in the present market.

Our next stop was the Three Daggers in Edington, home of the Three
Daggers Brewery. This micro taphouse is well situated on a complex
including a farm shop, recreation area and ample parking. The beer was
of excellent quality, with Three Daggers Black (a dark ale) receiving great
approval from the gang. The rest of the selection had mixed reviews,
though there was a consensus that the Blonde (pale ale) was very close
in flavour to the as-was RCH East Street Cream.

In recent years, the brewery has made use of its on-site borehole to
produce Stonehenge springwater. The borehole was sunk having been
positioned by a local diviner, apparently, using the traditional dowsing
technique. The springwater, sold through the Stonehenge Visitor Centre,
has produced an additional source of income, one that is challenging
Stonehenge Ales in terms of volume and capacity of production. The
capacity challenge is a welcome cause for concern in the business, with
expansion considerations receiving paramount attention.

Next was the Organ Inn in Warminster. We added the Organ’s beer
festival to our itinerary in place of our intended Milk Street pub (tabled
for a future trip). The festival offered 16 cask ales, 10 ciders and two keg
beers. In addition, four ales were available on the front bar.

The brewery supplies 20 pubs on a regular (weekly) basis. It enjoys an ad
hoc clientele covering a delivery radius from Birmingham to Portsmouth
and Bristol to Guildford. In addition, wholesalers carry Stonehenge
beer around the country. A recent deal with JD Wetherspoon will see
Christmas ale, Rudolph, available throughout the company’s estate
across the festive season. Although JDW are not top-dollar customers,
the volume of purchase – provisionally estimated in excess of 450 firkins
– more than compensates the cost of doing business.
The visit concluded with samples of four beers: Heel Stone (bitter), Great
Dane (lager), Great Bustard (bitter), and Danish Dynamite (pale ale). This
excellent selection provoked much debate, and comparisons with beers
from the greater Bristol area.

On the advice of the landlord, we added a stop at Warminster’s Fox and
Hounds. This excellent pub offered three ales and two cask ciders. The
range was brewed locally, as has been the case on the pub for some
time. A billiard table provided great entertainment for some of our
members as we supped a range including Wessex Warminster Warriors
and house beer Fox on the Run.
The final stop was the Crown Inn at Churchill. This was one of the pubs
listed on our abortive Mendips trip. The atmosphere was wonderful,
with gorgeous traditional architecture and a candlelit interior. We
were fascinated to find out that the Batch Bitter, formerly brewed by
Cotleigh, had been shifted over to St Austell due to a change in the
Cotleigh Harrier recipe that had apparently made the beer inconsistent.
The replacement (its base unnamed) was described as “benefitting
from being mass market brewed” and was going down very well as an
alternative.

Tom Conneely
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Book Reviews
Bristol Pubs

A

s a user of Bristol pubs for nearly four decades it is easy for me
to make claims that they have got better or worse over that
time, and then construct all sorts of reasons why that may
be. Reading through James MacVeigh’s new book Bristol Pubs I am
reminded of pubs that have stood the test of time, in some cases, for
well over 300 years, continually adapting to socio-political climate,
austerity versus affluence trends, and survival through war and
peace. 45 pubs are featured in this book and while most are located
in the core of the city some are more outlying. The prospect facing
many pubs at present is of reduced use due to other leisure interests,
predation by property developers, perceived health beliefs, and stiff
price competition from supermarkets, so to select 45 pubs in the hope
that they will still be open when a reader embarks upon absorbing the
book’s content is a brave move. But I think he has chosen well.
The author has not just scripted well-established facts and figures
in some chronographic order, but has taken his story further and
mentioned associations with the immediate community, street scene,
political and social behaviours, and even mythical links, all of which
make the book very readable and ultimately highly enjoyable. He has
studied well; photographs of staircases and balustrading, a mobility
scooter, ironworks and street art are all relevant to the text. The author
is not shy of uncomfortable references such as Bristol’s link to the slave
trade and how it has influenced the city that we know today, and how
the Seven Stars became the hub that influenced the abolition of this
dreadful trade.

The reading is ever fascinating
such as Ye Shakespeare and
the Kings Head, both now on
Victoria Street, had the address
of Temple Street until road
widening in 1871 in order to
ease traffic congestion – who
says this phenomenon is a
21st-century problem of a carobsessed society? And the fire
hazards during the processing
and storage of sugar are
described as quite detrimental
to the pub stock and any other
building (as well as their insurance loading!) around the Christmas
Steps to Lewin’s Meads area during the period of sugar trade.
Author James MacVeigh has produced a book of considerable merit.
He gets the reader interested not just in the pubs but in the whole
baggage that it is inter woven into them over their lives, be it 20 years
or 400 years. He clearly has a passionate knowledge of Bristol’s pubs
and has first-hand experience of them and the people that use them,
something which I know takes a considerable amount of time and
effort to accomplish. The paperback book has a cover price of £14.99,
is published by Amberley and is available from many outlets.

Mike Jackson

Unusual Pubs by Boot, Bike and Boat

T

he title of this book says it all. Don’t expect a stalwart suburban
side-street local designed to sell volumes to the masses. No,
this is about unique establishments that range from micropubs,
barber-pubs and a dry-land barge to elaborate extravagant public
houses that reflect the affluence of the creator. There are a few pubs
that I expected to see in this book but clearly they aren’t quirky enough
to appear! Author Bob Barton has selected 150 public houses to feature
in Unusual Pubs - by Boot, Bike and Boat from England, Scotland and
Wales and they are arranged, unusually and rather awkwardly, in
alphabetical order of their town names. The author accompanies the
text with tips on how to arrive by boot, bike and/or boat while some
indeed are unreachable by road.
The photographs are of a high standard in quality and composition
with some making a significant contribution to best demonstrate
the pubs’ finer differences, particularly the Admiral Collingwood at
Ilfracombe and the Crooked House at Himley. The text is well written
and gives an overview of the whys and wherefores of the pubs’

existence. Most of the
pubs sell real ale and
the author often says
what ale he found
when visiting but the
book is not about what
is on the bar, it is about
strange hostelries that
we (of appropriate
entry age) can all visit in
order to experience the
differences that makes
our lives so much more
interesting. The storey
Pubs featured include Cornubia, Grain
of the historic pubs are
Barge, King’s Head, Alma Tavern, Lock Inn
all about what is, rather
Cafe at Bradford-on-Avon, Tucker’s Grave
than what was but the
at Faulkland, Old Station at Hallatrow, Hall
pubs featured are not
& Woodhouse at Portishead, George Inn at
just historic,
Lacock, George Inn at Norton St Philip
there are
many modern pubs with unexpected architectural design.
You probably wouldn’t read the whole book in one go from
cover to cover but dipping into it during that 15-minute
down time or for planning a visit to a region or town, it is
invaluable; I’ve already got a list of ‘must-visits’ from this
publication.

Bristol Beer Week 2017
T

his October saw the fifth incarnation of Bristol Beer Week, and
it was undoubtedly the best yet, with more local pubs, bars and
brewers than ever before getting involved, and a wider range of
events on offer to cater for all tastes and interests.

Indeed, the week was so jam-packed that it started a day early with a
pre-launch on Friday 13th, with Wiper & True hosting a tap-takeover at
the Hillgrove Porter Stores that kicked off Bristol Beer Week in style.
The opening weekend saw a quiz at Lost & Grounded, a beer book
launch and signing at Waterstones, beer launches at Moor, and a
brewery open day at newcomers Fierce & Noble, to name but a few
events, along with the start of the week-long French beer festival at
the Hare in North Street, Bedminster.
For the first time this year, Bristol Beer Week had a physical hub, taking
a week-long residence in Christmas Steps Gallery which acted as an
information hub as well as a great space to show off some amazing
beer-related pictures from local photographer Nicci Peet. The grand
opening of the Gallery occurred on Monday evening, and was wellattended by local brewers and beer-lovers, no doubt encouraged by
a fresh batch of Cheeseburger kindly provided by Left Handed Giant,
although visitors later in the week didn’t go thirsty, thanks to the kind
donations from many other Bristol brewers.
Good Chemistry provided perhaps the most cerebral events of the
week, with the Eldon House providing the setting for two ‘Think While
You Drink’ evenings on the subjects of brewing and beer in Britain,
with talks given by both academics and brewers.
For the gourmands, there were a number of beer and food pairing
events at locations around the city across the week, and coffee lovers

were not ignored, with Good Chemistry
collaborating on two beers with local,
independent cafés Little Victories and Full
Court Press, demonstrating at the launch
event how adding coffee to beer would
add to the flavour of the beer rather than
overpowering it.
For those who wanted a more hands-on experience during Bristol Beer
Week, Wiper & True ran a competition to allow the lucky winners to
assist on a brew-day at the brewery, and New Bristol Brewery threw
open its doors (although only narrowly, as it was cold and wet outside)
for the Bristol Beer Week closing party, where New Bristol beers were
available alongside Bath’s Electric Bear’s.
On the final weekend, a contrasting pair of beer festivals highlighted
the diverse range that the Bristol beer scene has to offer, with an
excellent, well-attended event taking place at the current local CAMRA
branch’s pub of the year, the Drapers Arms, at the same time as
BrewDog’s Collabfest was taking place, where the beers on offer were
much weirder but no less wonderful (for the most part).
And besides all of the above, there were many more events taking
place across the city that even the most dedicated Bristol Beer Week
fan would have struggled to attend. Although a large number of people
worked hard to lay on individual events, none of this would have been
possible without the Herculean efforts of Steve ‘Mr Beer Week’ Powell,
who single-handedly organises the week just for the love of beer and
Bristol, for which a lot of us are very grateful.
The only question left to ponder now is, with Bristol Beer Week 2017
being as great as it was, how can BBW 2018 possibly get any better?

Stephen Edmonds

with photos by Nicci Peet © (niccipeet.co.uk)
and Joe Aldous © (joealdous.uk)

Steve ‘Mr Beer Week’ Powell and photographer Nicci Peet
at her exhibition

New Bristol Brewery

Stuart Howe speaking at the Eldon House

Standing from the left: Bob & Sam from Good Chemistry, Jack from
Left Handed Giant, Steve ‘Mr Beer Week’ Powell, Florian & Sam from
Bristol Beer Factory, and Jonny from Mills Brewing in the front
(at the Eldon House)

Bristol has four pubs in the book – the Alma Tavern &
Theatre, the Cornubia (pictured left), the Grain Barge, and
the King’s Head in Victoria Street – and then several more in
our wider area, but unexpectedly Bath has none.
If you like pubs (and I might venture, even if you don’t
particularly like pubs) and you enjoy the eccentricities of
British design and the evolution of individual buildings then
this is a book for you. It will entertain you and your long
suffering visitors and bolster your reputation as an essential
trip companion.
The hardback book is priced at £16.99 and should be
available from local stockists (or from publisher Halsgrove
Direct on 01823 653777). It is also available from CAMRA at
shop.camra.org.uk/books.html.
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Beer scoring and Good Beer Guide selection

I

hope that by now many readers will have bought the 2018 Good
Beer Guide either as a book or as an app for your mobile device. If
not, copies are still available via the CAMRA website at shop.camra.
org.uk/books or using the form below, or via the App Store or Google
Play if you want the app for your phone.
Have you ever wondered about how pubs get into the Good Beer Guide
(GBG)? Unlike those guides where paid individuals submit reviews,
GBG entries are compiled by CAMRA members, who continually
assess the quality of beer in pubs. Every CAMRA member has the
opportunity to influence what goes into the GBG, by submitting quality
scores – good or bad – for the beers they have drunk. These scores are
monitored by local CAMRA branches and used as part of the selection
process for the GBG. While the concept of sitting at the bar with a
notebook giving your beer a points score might seem a little obsessive,
in fact beer scoring is a vital tool of CAMRA’s ongoing campaign for
good beer and good pubs.
There are just over 700 pubs in our branch area so we need members
from across the region to help us gather information about them
year-round. There are now well over 400 scores recorded per month
in the Bristol & District branch so there is enough data on many pubs
to assess whether to include them on a short-list of pubs for the next
GBG, but there are still many pubs, particularly in the suburbs of Bristol
and in rural areas, that receive very few, if any, beer scores. So if you
go to a pub you don’t normally visit it is even more important to score
the quality of the beer, as we may be missing some pubs that serve
excellent quality beer. If we receive several good scores for a pub we
can try to include it on a survey visit.
The scores are you can give are:
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. Competently kept, but the 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. Below what is expected for the GBG.
3. Good. Good beer in good form. A GBG user would not be
disappointed with it. You may decide to seek out the beer again in the
same session and visit this pub again.
4. Very Good. Excellent beer in excellent condition. Exceeds
expectations.
5. Perfect. Probably the best you are ever likely to find. 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. Don’t give a pint a score of 4 or 5 just
because it’s (say) Doom Bar and you happen to like Doom Bar. Think:
in your experience is this beer in front of you a really good example
of a Doom Bar, or a pretty poor one? And don’t give a pint a score of 1
because it’s a stout and you happen to dislike stouts. If in doubt, don’t
score, or maybe ask a friend what they think. Most people can tell the
difference between a beer that just happens to have a flavour that
“isn’t for them” and a beer with actual defects.
Gradually, as you walk around pubs, you’ll accumulate scores and
begin to develop your own method of making comparisons. It’s like
riding a bike. Soon it becomes second nature. Some people do find
beer scoring confusing and are unsure as to the ‘correct way’ to record
a beer score. But you don’t need to be particularly knowledgeable
about every beer you might come across! The great thing about real
ale is the diversity of tastes.

Here are a few things to take note of when evaluating a
beer:
1. Look: Assess the colour and clarity of the pint. Golden ales
should normally appear bright and clear while darker beers,
such as stouts and porters, possess a richer colour. As a
general rule of thumb it’s best to base your view on whether
it looks appealing. However, if it’s cloudy it may be that the
beer is ‘unfined’ and is supposed to look like that. Unless the
pump clip states that it is unfined ask the bar staff if it is an
unfined beer. They should know the answer.
2. Smell: Smell is an important part of the drinking
experience. Take a short sniff of your drink to assess the
aroma. If it’s immediately repulsive – smelling of vinegar or
chemicals – then it’s a fair bet that the pint you have is poor.
3. Taste: Take a sip and let it flow around your mouth before
swallowing. Beers can reflect many taste sensations. The
intensity of the flavours and the finish (the ‘aftertaste’) make
up the whole taste. Give your taste buds a few seconds to register all
the differing sensations. Has the publican kept the beer well enough to
allow the flavour to come through fully? You should be able to assess
this particularly if it is a beer you regularly drink.
4. Mouthfeel: How does it ‘feel’ in the mouth? Most well-kept beers
will have a light carbonation and feel ‘alive’. Well, they are! They should
be served at cellar temperature – that means cool, not cold. Beers
that are warm and/or as flat as old dishwater are definitely not good.
‘Flat’ beers can often indicate that the beer has hit the end of the
barrel (imagine the dregs left in a bottle of cola that has been open a
few hours) – this is a natural part of the cycle of the barrel’s lifespan
and a good publican will be happy to check if you suspect an ale is at
‘bottom’ and replace it with a fresh pint from elsewhere.
With thousands of ales to choose from, everyone has their own
personal favourites and things that they don’t like, so please try to give
an honest account of how well-kept a particular beer is. If you aren’t
sure then try to do your scoring based on beers that you know that you
normally like when they are in good condition.

The UK’s best selling pub guide is back!

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:

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.

l 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
(not just those in the Good Beer Guide).

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. To order your copy please see the 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

Your details (please complete in BLOCK CAPITALS)

Name

n

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

n
n

Address

CAMRA Membership Number

I wish to pay by cheque (payable to CAMRA). Please remember to add postal charges to all orders.
Please charge my Credit/Debit card. Please note that we are unable to accept payment via American Express.

Card Number
Name of cardholder

Expiry Date
Signature

*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
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So remember, whenever possible please record your beer scores when
you visit a pub, either on your smartphone whilst you are there or on
your computer when you get home. You will get used to doing it and
may even make it a habit, and you will have the satisfaction of knowing
that you are contributing in some way to the compilation of the GBG.

Martin Gray

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

Postcode
Phone Number

l 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 database.

by Eddie Taberner

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

l 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

l 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).

The Bar Code

n

l 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.

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.
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Going for a beer in Brussels

I

spend a lot of time in Brussels, more so this year with the 8th edition
of Good Beer Guide Belgium due out in April 2018 and the increasing
importance of Brussels-based institutions to the future of beer,
Brexit or otherwise.
Ironically, although Belgium rightly enjoys global renown for its beers
the politicos here always used to drink wine while the locals necked
glasses of Jupiler, Maes, Stella or some other dull industrial lager. I
say ‘used to’ because that was 2010. In 2017, with an invasion of new
city-based brewers, the global revival of interest in the local lambic
beers and a massive increase in the popularity of ales from Belgian
independents, interesting brews are seeing off boring ones at a pace
that even the political class is noticing.

Need to know
In contrast the to the UK, German and Czech beer cultures, which
focus on draught beer in pubs, Belgium is a bottled beer culture, which
means higher quality beer can get everywhere, not just cafés.
The doyens of the new Brussels beer world are Brasserie de la Senne,
with En Stoemelings, l’Ermitage, No Science and Beer Project starting
to impact too.
Don’t attempt to drink lambic beers without reading about them first.
The city’s must-visit historic lambic maker is Cantillon (below), though
beers from neighbouring Payottenland are increasingly found, such as
Tilquin, Oud Beersel, Drie Fonteinen, De Cam, Girardin and Boon.
The only must-see tourist sight is the Grand Place, its visual impact
maximised if entered via one of its side alleys. The Manneken Pis is
about watching the crowd, the junkfest on Jeu de Balle about spotting
pearls among the trinkets, the space-age Atomium about dreams from
a better age, and as for the Tintin Museum ….

Choose your task
Brewery taps: The working museum that is Cantillon brewery (58
Rue Gheude – daily 10.00-17.00 – shut Su & We) is the most memorable
brewery visit of all; up the way l’Ermitage (24 Rue Lambert Crickx – FrSa 14.00-20.00) has a taproom made of palettes and planking; while
En Stoemelings (37 Rue D. Lefèvre – Tu-Sa 11.00-18.00) is the first of
three to open around Tour & Taxis.
Beer bars: Delirium Village (Impasse de la Fidélité – daily 10.00-06.00)
has three cafés and 3000 beers but go before 19.00; the beautiful
Poechenelekelder (5 Rue du Chêne) opposite the Manneken-Pis has a
smarter list of 130; and Moeder Lambic Fontainas (8 Place Fontainas
– Fr-Sa 11.00-02.00, others 01.00) has arguably the most interesting
draught beer selection in Europe.

Eating with beer: For the best traditional Bruxellois cooking and a
hand-curated beer list of 80+, Restobières (9 Rue des Renards – TuSu 12.00-15.00 & from 19.00) is a must; for more downbeat trad
cooking and 200 beers head for Bier Circus (57 Rue de l’Enseignement –
Tu-Fr 11.00-14.30, Tu-Sa 18.00-24.00); for classic brasserie find Brassins
(36 Rue Keyenveld – 12.00-23.00, shut 15.00-18.00 Mo-Fr); and for
supreme spag bol and Art Déco enjoy Monk (42 Rue Sainte-Catherine –
Su 13.00-01.00; others from 11.00).

Belgium comes to Clifton

T

he Portcullis on Wellington Terrace in Clifton Village is already
well-known for its range of real ales – including Dawkins – and for
offering Delirium Tremens and Leffe on draught alongside around
30 Belgian beers in bottles. After three years behind this particular
venture, licensees Paul and Dee Tanner decided to bring even more of
a flavour of Belgium to Clifton over one weekend in November. There
were two sell-out beer talks and tastings, an expansion of the draught
and bottled beers – with appropriate glassware where possible – and
Belgian fare such as moules and frites, Flemish stew, and meat and
cheese platters.

Travel tips

I’ve been drinking Belgian beer regularly for about 20 years, in the
UK, all over Europe, and as far away as Cambodia, but there is always
something new to learn. Regnier corrected the ‘fake news’ that
Trappist monks and other Belgian brewers have been brewing high
ABV beers for centuries, whereas in fact this is a more recent trend
from between the world wars. Tim added that more hop-forward beers
began to appear in the 1990s, De Ranke being at the forefront of this.
Both gave fascinating insights into the history of brewing in Belgium
and the potential for its future.

Flights: BMI Regional fly Bristol-Brussels three times daily Monday to
Friday and once on Sunday. Zaventem airport is 20 minutes (€9 each
way) by frequent train to/from Brussels North, Central or Midi – don’t
even think of a taxi or bus. Eurostar from London St Pancras arrives at
Midi.
Hotels: The ‘area’ for cheaper hotels is Friday to Sunday nights, when
Booking.com / Trivago double rooms are €90 a night for efficient; €120
for comfortable; from €150 for swanky. For great beer selections try
vintagehotel.be or zoomhotel.be, each near Place Louise.
Food: Good Beer Guide Belgium spends 4,000 words describing Belgian
cuisine. We have 40. The steaks, mussels and waffles are world famous.
Try local café nibbles like tête pressée or kip-kap. This is the finest
cuisine in the world bar none. And spag bol is a Belgian dish.
Getting around: The public transport system is complex but fully
integrated. A 24-hour (€7.50), 48-hour (€14) or 72-hour (€18) ticket
is valid on the Metro, tram, bus and local train system. For the sites
around the Grand Place, walk.

Tim Webb

Tim Webb is the author (with Stephen Beaumont) of The World Atlas of
Beer (Octopus Mitchell Beasley, 2nd UK & US editions out September
2016) and Pocket Beer Book (3rd edition out November 2017); Good
Beer Guide Belgium (CAMRA Books: 8th edition
due out April 2018 with Joe Stange); and Bristol
Craft Beer Map (www.booksaboutbeer.com
October 2017).

sampled). Again, it
was as if my mind
had been read, as
three favourites
were included: De
Ranke XX, Saison
Du Pont and the slightly sour red/brown Duchesse de Bourgogne. I
was reacquainted with Boon’s Mariage Parfait, a well-balanced ‘soft’
Gueuze, and introduced to the black IPA Brusselair from what Tim
describes as one of the newer and more innovative Belgian breweries,
Brasserie de la Senne. For each beer, Tim suggested interesting places
to drink them in Bruges, Brussels, Mons, Ghent and Antwerp.

The first of the talks was by Regnier de Muynck, more often seen at
his Le Trappiste vaulted cellar bar in Bruges (whose red-brick walls are
echoed in the Portcullis’ new downstairs snug décor). Regnier gave
us the benefit of his more than 20 years in the industry by guiding us
through a tasting of five beers, including two of my favourites: Gouden
Carolus Tripel and Westmalle Dubbel. Also featured were Blanche de
Namur, De Koninck Amber and the St Bernardus Christmas Ale – the
latter surprisingly light and dry. He also gave us demonstrations of
how to pour Belgian beer (keep the bottle horizontal), and how to
‘work with’ the different glass styles depending on the level of natural
carbonation.
Close on Regnier’s heels, we were treated to beery insights and
flavours by Tim Webb, author of – amongst others – the Good Beer
Guide Belgium, the World Atlas of Beer and the recently launched
Bristol Craft Beer Map (a guide to the growing number of breweries
in Bristol, and selected pubs where Bristol-brewed beers may be

‘All very well,’ you might say, ‘sounds like it was a great weekend in
November, but I missed it.’ Never fear, with an excellent track record
in the pub industry for decades, Paul and Dee continue to make some
welcome changes to this two-level pub in Georgian Clifton. As well
as enjoying the usual 30+ bottles and several draught Belgian beers
always available, customers can enjoy the changing range of real ales,
and the food served Monday, Tuesday, Friday and Saturday evenings –
beware the demon curries! – and the Sunday roasts. Call in and admire
the feature red rose wallpaper, have a friendly chat with regulars, and
climb the ‘Stairway to Heaven’ with a growing collection of photos of
celebrities who died in 2016 to reach the upstairs room with its larger
seating area, feature comic book wallpaper and games.
If the Portcullis’ regular fare isn’t enough, other pubs that major on
Belgian beer in Bristol include the Strawberry Thief in Broad Street, the
Victoria in Southleigh Road, Clifton, and the Beer Emporium in King
Street (which also has a bottle shop for takeaways).
And if you make it to Bruges, don’t forget to seek out Regnier at
Le Trappiste, Kuipersstraat 33, Brugge.

Lesly Huxley

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.)

Lambic hunting: The best selection of lambics in the city is at
Brocante (170 Rue Blaes – 06.00-19.00, Mo&Sa 18.00) on the
corner of Place du Jeu de Balle and opposite its daily flea market.

Exmoor Ales’ spirited collaboration

Exmoor Ales’ latest beer in its ‘Exile’ Series is a collaboration with the masterful gin-makers of Wicked Wolf

B
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eer meet gin. Gin meet beer. Wicked Wolf is the second beer
in Exmoor Ales’ Exile series of occasional beers that are a bit
different from the brewery’s main brands. A straw-coloured,
juniper berry-infusing beer, it is the result of a collaboration between
the Wiveliscombe-based brewery and Wicked Wolf, producers of smallbatch, handcrafted gin in the famous Exmoor village of Brendon.

beer this happened after their distiller and cofounder, Pat, visited the
brewery and met our head brewer, Adrian. Pat provided some juniper
berries for sampling and trial brews, as well as sharing his advice and
experience. The result was this delicious beer. We’re all really pleased
with it and I’m especially thrilled that Pat has an idea to make an
Exmoor Gold inspired gin next year.

Exmoor Ales’ managing director Jonathan Price explains: ‘Wicked Wolf
is the second in our new sub-brand series, Exile, and follows on from
Urban Fox, which was released earlier in the year. We selected Wicked
Wolf because of their reputation for fine award-winning gin … and,
of course, because they are based on Exmoor. As for the idea for the

‘The Exile brand was devised as a sub-brand for Exmoor Ales to
represent our new, more modern breed of beers. The pump clip shape
and graffiti imagery are quite different to our established traditional
brands and we shall will be developing the brand with further new
beers throughout next year.’
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Adrian Tierney-Jones

Regnier de Muynck

Tim Webb
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Bucharest was hot!

A

ugust found the wife and me on a three-night break in Bucharest.
When we arrived, central Europe was basking in a heat wave. We
had never before ventured to Romania, had no real idea of what
we would find beer-wise, but we had an open mind. Our base was in the
Old Town and we set about exploring from there. We found Old Town to
be quite compact and easy to navigate. Not surprisingly, we came across
a smattering of ‘Irish’ bars thought to be obligatory in any tourist area.
On the plus side, though, the city centre was not (yet) swamped by the
usual international coffee houses and fast-food outlets which make one
capital city look much like another. There were lots of Heineken, Becks,
Carlsberg and, of course, Guinness signs to be seen, but signs for local
breweries were also in evidence. Prices were a pleasant surprise.
Almost next to our apartment was the large beer hall/restaurant
called Care din Bere which dates back to the end of the 19th century.
Situated on Stavropoleos
Street, the high-ceilinged
vaulted interior features a
decorous interior including
stained glass. There is also
a generous amount of
seating outdoors. We used
this place as our breakfast
base – for which we highly
recommend it for good
quality, reasonably priced
traditional Romanian food. I
can’t comment on the beers
except that there was a
good choice on draught and
they seemed to be locally
sourced.

A ten-minute walk towards
the city centre took us to
the historic Manuc’s Inn
in Franceza Street. Built
in 1808 as a fortified inn
Care din Bere
for travellers, the bar/
restaurant is now set in its enclosed courtyard and is of a massive scale.
It has recently been renovated and is mightily impressive. I would
recommend anyone who visits Bucharest pops in. Opening hours are
8am till midnight, or 2am Fridays and Saturdays. Traditional live music
often seems to be provided. We visited a couple of times for food and
drink. I was more
than satisfied with
the unfiltered
house beer for
just over £2 a pint
but I could also
have chosen from
a range of beers
from Timisoreana
Brewery.
The Old Town area
is mostly made up
Manuc’s Inn
of pedestrianised
streets with a great variety of bars, cafes and restaurants. Given that
there was a heat wave going on whilst we were there – 41 degrees
centigrade in the shade – we were grateful for the amount of outdoor
seating areas and the use of air-conditioning indoors. Amongst the bars,
we found a couple of new looking ‘craft beer’ pubs, namely At 100 Beers
and Beer O’Clock.
The former can be
found on Covaci
Street. We hit
the place early
in the evening
when it was quiet.
Most of the beer
choice appeared
to be local which
suited me. Close
by on Gabroveni
Street, Beer O’
Beer O’Clock
Clock appeared
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to stock mainly
British real ale
and I plumped
for a refreshing
Kelham Pale
Rider. While in
the Old Town,
we also popped
into the outdoor
bar/restaurant
of Timisoreana
Brewery whose
house beers were
available for less
than £2 a pint.

Pineapple reopening
J

ohn Ashby, who runs the Gryphon in Colston Street, has
announced that he and his partner Jasmin are to open a second
pub in central Bristol – the Pineapple on St George’s Road. The
pub has been vacant since February 2016, and John said, ‘We are very
pleased to prevent another historical pub being turned into something
other than its intended use.’
They first took a look at the place back in August and soon after
submitted their application. After various delays on things beyond
their control, they were given the green light in early November.

Timisoreana Brewery

On one of the days there, we went searching for a brew-pub I had
researched called Berestoika. This can be found a twenty-minute walk
out of the Old Town on the Aleea Cauzasi. I was so keen on studying my
map that we walked right past it the first time and we found ourselves
in a local neighbourhood. This turned out to be providential as while
searching for Berestoika we discovered the wonderful Nenea Iancu on
Romulus Street (we noticed later that there was a sister establishment
at Covaci Street
in the Old Town).
Here, I partook
of my favourite
beer of the trip
– an unfiltered
ale brewed by
the pub’s own
brewery called
Alba for about
£2 a pint. We sat
in the covered
beer garden
and enjoyed the
shade. Inside, the
building looked
interesting with
Nenea Iancu
a traditional
beer hall layout. I made a mental note to try the inside of the pub on
returning one winter.
On eventually finding Berestoika, we were welcomed by Anita who
owns the brew-pub restaurant with her husband. As they originate
from India, the
food offering
includes some
Indian choices
alongside
Romanian dishes.
I enjoyed the
White and Blond
unfiltered house
beers (running
at just over £2
a pint) with a
tandoori dish.
The charming
Anita proudly
gave us a tour of
the brewery and
Berestoika
could not have
been kinder. The outdoor area is large and with lots of shade. This is
the sort of place you can get gently sozzled in.
When we booked this trip we were not sure whether we would soon
get bored by the local beer offering – either because there was little
choice of local beers or because only lagers would be available. We
were pleasantly surprised by the beers and by the bars. Sometimes,
when drinking at establishments not listed here, the draught offering
was a bland non-Romanian lager (and I have to confess to the odd
Tuborg finding its way down my neck for £1 a pint). However, we
enjoyed all the local bottled beers sampled and I can give good reports
on bottles from Ciuc, Ursus and Silva breweries (especially Silva). We
will probably return sometime during the winter.

Neil Ravenscroft

John said: ‘The pub has huge potential, and we hope to be able to
utilise that over the coming years. The main licensed area of the
pub is in relatively good condition, so we’re looking at a fairly swift
turnaround before we start trading.’ Indeed the plan is to open some
time in December.
John added: ‘We hope to offer the friendly, relaxed atmosphere that
regulars at the Gryphon enjoy, but without the heavy metal. So for
those of you that avoid coming to see me because you can’t bear the
music, you’ve no excuse now! The music will be more blues/rock/folk
orientated (as well as all the guilty pleasures I wouldn’t allow to be
played in the Gryphon!).
The selection on the bar will be varied to cater for most tastes, with
at least four cask ales on rotation. There will even be a wine list.
They are weighing up their our options for the introduction of food.
Unfortunately there is no beer garden, but the pub apparently remains
cool in the summer, and cosy in the winter.

CAMRA
Young(ish) Members

T

hese last few months have been an exciting period for
the band of merry young(ish)sters traipsing across Bristol
to find some good watering holes! August saw a change
of leadership post-AGM with Stephen Edmonds making way
for some fresh blood. Certainly new leadership had some huge
shoes to fill, and with the Craft Beer Festival occurring in the very
first week of September, what better opportunity to work and
play with some great young(ish) members with a fabulous beer
selection, not least on cask by Good Chemistry and Bristol Beer
Factory!

John continued: ‘Jasmin is very keen to get her landlady-groove going
on at the Pineapple. My duties will be shared between both venues,
and my great team at the Gryphon are determined to maintain our
great reputation. Jasmin and I look forward to welcoming you to the
Pineapple very soon.’
For those that don’t know, the Pineapple is located behind the
Council House (City Hall), a few doors along from the Lime Kiln.
If people are looking for a good pub crawl, I’ll now be able to
recommend the following, all downhill starting from near the Triangle
and making your way around Brandon Hill:
Quinton House ð Eldon House ð Hope & Anchor ð Bag of Nails ð
Three Tuns ð Pineapple ð Lime Kiln.
Enjoy.

SP

Wrap up Christmas
with CAMRA gift
membership
Bursting
with
Christmas
Cheer

Factoberfest at the Tobacco Factory saw another great event,
with old, and new, faces converging to enjoy what was a superb
selection of beers from near and far. Similarly, the Brandon Hill
Beer Festival was enjoyed alongside the Good Chemistry cask taptakeover at the Hillgrove Porter Stores, a regular haunt of many
a young(ish) member, where some incredible beers were found,
many of which had never been seen on cask before.
October was a very busy month, with a small group of events
known as Bristol Beer Week dominating the calendar. Starting
off at Moor Brewery for their launch party where their Envy was
enjoyed many-a-time, taking advantage of the limited-edition
once-a-year brew! With some members being busier than others,
the rest of the week followed a similar suit, ending with the
always-excellent Drapers Arms and their beer festival, followed
the next day by the open day at New Bristol Brewery and their
brand-new tap room!
During November the ‘Fullers & Friends’ launch at Moor was
enjoyed by many, followed by a traipse up to Clifton to enjoy
the Portcullis and their Belgian Beer Festival – followed by some
classic Clifton ale houses.
Young or young(ish), the more the merrier at these great events –
just get in touch at badyoungmembercontact@gmail.com!

Nick Jarman

£37*
£27*
£37*
Single Gift Membership
A full year’s membership
subscription with all the trimmings

Gift Membership
+ So You Want To Be
A Beer Expert?

Gift Membership
+ Good Beer
Guide 2018

Visit www.camra.org.uk/gift-memberships
for fantastic Christmas gift ideas
*Joint & concessionary prices are also available – please visit www.camra.org.uk/membership-rates
or call 01727 337855 for more information.

Gift Membership A5 Ad.indd 1
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Diaries and Contacts

Never mind Dry January

Bristol & District branch

W

hile the most abstemious of your friends and family will tell
you that the only way to spend the first month of 2018 is to
endure ‘Dry January’, there is another way, with Tryanuary
celebrating its fourth year in 2018.
Originally created by Mancunian beer blogger Andy Heggs in
2015, Tryanuary’s ethos is to encourage beer lovers to support
independent breweries, pubs, bars and other retailers during what can
be a challenging month for the industry after the excesses of Christmas
and New Year. Tryanuary isn’t about encouraging people to drink more
than they normally would; rather it’s all about encouraging them to try
something different – be that a style you don’t normally drink or a beer
from a brewery you’ve not tried before.
Andy Heggs has stepped down for 2018, and the mantle has passed to
Tom Stapley, best known for ‘Craft Beer Hour’. Tom’s vision for 2018
is to have an army of volunteer local beer champions promoting the
Tryanuary events in their area, and Bristol is no different, with Bristol
Hoppers’ Heather Goodford, local beer afficionado James Blakemore
and yours truly forming the troika who’ll tweet as @BrisTryanuary.
These local champions will be working hard in the run-up to and
during Tryanuary to encourage breweries, pubs, bars and other
independent retailers to host events, and will then promote them on
social media to ensure a great turnout. Although plans are still at a
nascent stage, there are high hopes for tap takeovers, meet the brewer
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(Seen on an A-board outside a pub somewhere)
sessions and food-and-beer-pairing evenings, so watch social media
for exciting announcements nearer the time.
If you are a brewery, pub, bar or beer retailer interested in getting
involved and running a Tryanuary event in Bristol, please do get in
touch with us.
As well as supporting the independent beer trade, there will be a
charitable element to Tryanuary, with people able to donate to good
causes through the main, national website. As with last year, there’ll
also be a chance to win prizes through the donations, be that through
a raffle as in 2017, or an online charity auction.
To keep up-to-date with the latest, see www.tryanuary.com,
@tryanuary2018 and @BrisTryanuary.

Stephen Edmonds

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:
l George, Mill Lane, Bathampton, Bath
l Red Admiral, Alexandra Parade, Weston-superl George Hotel, Broad Street, Chipping Sodbury
Mare
l Globe Inn, Church Road, Frampton Cotterell
l Rising Sun, Claremont Terrace, Camden, Bath
l Gloucester Old Spot, Kellaway Avenue, Horfield,
l Robin Hood, St Michael’s Hill, Kingsdown, Bristol
Bristol
l Rose & Crown, High Street, Wick
l Golden Guinea, Guinea Street, Redcliffe, Bristol
l Royal Oak, High Street, Nailsea
l Griffin, London Road, Bridgeyate, Bristol
l Royal Oak, Lower Bristol Road, Twerton, Bath
l Griffin Inn, Monmouth Street, Bath
l Sandringham, Quaker’s Road, Bromley Heath
l Gryphon, Colston Street, Bristol (just up from
l Seven Stars, Thomas Lane, Redcliffe, Bristol
Colston Hall)
l Shakespeare Tavern, Prince Street, Bristol
l Hare, North Street, Bedminster, Bristol
l Ship Inn, Lower Park Row, Bristol
l Hare on the Hill, Thomas Street North, Kingsdown,
l Ship Inn, Thornbury Road, Alveston
Bristol
l Smoke and Mirrors, Denmark Street, Bristol (near
l Hawkes House, St Mary Street, Thornbury
Hippodrome)
l Hollybush, Bath Road, Bridgeyate
l Snuffy Jack’s, Fishponds Road, Fishponds, Bristol
l Hope & Anchor, Jacobs Wells Road, Clifton, Bristol
l Star, Bristol Road, Congresbury
l Horseshoe, Downend Road, Downend, Bristol
l Steam Crane, North Street, Bedminster, Bristol
l Horseshoe, High Street, Chipping Sodbury
l Surrey Vaults, Surrey Street, St Paul’s, Bristol
l Imperial, South Parade, Weston-super-Mare
l Swan, High Street, Thornbury
l Just Ales, Market Street, Wells
l Talbot Inn, Bath Road, Keynsham
l Lamplighters, Station Road, Shirehampton
l Three Brooks, Bradley Stoke District Centre,
l Lime Kiln, St George’s Road, Bristol (behind City
Bradley Stoke
Hall)
l Victoria, Southleigh Road, Clifton, Bristol
l Mill House, Emerson Way, Emersons Green, Bristol
l Volunteer Tavern, New Street, St Judes, Bristol
l Nettle & Rye, Kings Road, Clifton Village, Bristol
(near Cabot Circus)
l New Inn, Badminton Road, Mayshill
l Wellington, Gloucester Road, Horfield, Bristol
l Old Globe, East Street, Bedminster, Bristol
l Wheatsheaf, Chapel Street, Thornbury
l Old Stillage, Church Road, Redfield, Bristol
l White Harte, Park Row, Bristol
l Orchard Inn, Hanover Place, Bristol
l White Lion, Quay Head, Colston Avenue, Bristol
l Organ Inn, High Street, Warminster
(city centre)
l Penny, Whiteladies Road, Bristol (opposite Clifton
l White Lion, Passage Road, Westbury-on-Trym
Down shopping centre)
The details of the discounts vary from pub to pub
l Phoenix, Champion Square, Bristol (opposite Cabot and possibly from time to time. The discount is at
Circus)
the discretion of the pub and can be as little or as
l Pineapple, St George’s Road, Bristol (behind City
large as the pub feels suits their business, or may be
Hall)
withdrawn at any time without notice.
l Prince of Wales, Gloucester Road (near the Arches), Please let us know of any additions or
Bristol
deletions via whatpub.com

CAMRA pub discounts
l Air Balloon, Gloucester Road North, Filton, Bristol
l Albion, Bristol Road, Portishead
l Anchor, Gloucester Road, Bishopston, Bristol
l Anchor Inn, Gloucester Road, Lower Morton,
Thornbury
l Annexe Inn, Seymour Road, Bishopston, Bristol
l Bank Tavern, John Street, Bristol
l Bay Horse, Lewins Mead, Broadmead, Bristol
l Bath Brew House, James Street West, Bath
l Bear Inn, Walliscote Road, Weston-super-Mare
l Beaufort Arms, North Road, Stoke Gifford
l Beehive, Wellington Hill West, Henleaze, Bristol
l Bell, Badminton Road, Old Sodbury
l Black Castle, St Philips Causeway, Brislington,
Bristol
l Bottles & Books, Gloucester Road, Horfield, Bristol
(bottle & comic shop)
l Brewhouse & Kitchen, Cotham Hill, Bristol
l Brit Bar, High Street, Weston-super-Mare
l Coates House, High Street, Nailsea
l Channings, Pembroke Road, Clifton, Bristol
l Cider Press, Gloucester Road, Bristol
l Christmas Steps, bottom of Christmas Steps,
Bristol (city centre)
l Chums, Chandos Road, Redland, Bristol
l Cornubia, Temple Street, Bristol
l Cotham Arms, St Michael’s Hill, Kingsdown, Bristol
l Cotham Porter Stores, Cotham Road South,
Kingsdown, Bristol
l Crofters Rights, Stokes Croft, Bristol
l Cross Hands, Staple Hill Road, Fishponds, Bristol
l Drapers Arms, Gloucester Road, Horfield, Bristol
l Drawbridge, St Augustines Parade, Bristol (next to
Hippodrome)
l Duke of Oxford, Oxford Street, Weston-super-Mare
l Eastfield Inn, Henleaze Road, Henleaze, Bristol
l Eldon House, Lower Clifton Hill, Clifton, Bristol
l Famous Royal Navy Volunteer, King Street, Bristol

“Every time someone mentions Dry
January, somewhere a barman dies!”

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)

Solution to the crossword on page 29
Across: 1 Strange, 5 Dieting, 9 Hop kettle, 10 Prowl, 11 Rydal, 12 Amber beer, 13 Redletter days, 17 Transatlantic, 21 Rheumatic, 24 Ozone, 25 Hokku, 26 Americana, 27 Port
ale, 28 Suspend. Down: 1 Sphere, 2 Roped area, 3 Needled, 4 Extravert, 5 Dweeb, 6
Emperor, 7 In one, 8 Gold Rush, 14 Thatchers, 15 Anchorage, 16 Starship, 18 Sambuca,
19 Tropics, 20 Reward, 22 Esker, 23 Thame.

Tryanuary instead

l Tue 5 Dec: Beer Festival Organising Meeting – Gryphon 8pm.
l Wed 6 Dec: Explorer Trip East Bristol & Keynsham – depart Cornubia
6.45pm.
l Sun 10 Dec: Christmas Social – Hen & Chicken from 6.30pm.
l Wed 13 Dec: Committee Meeting – Gryphon 8pm.
l Tue 19 Dec: Gloucester Road Christmas Crawl – start Inn on the Green
6.30pm. Contact on the day Pete Bridle (07973 201307).
l Thu 28 Dec: Cotham & Clifton Pub Walk – start Brewhouse & Kitchen
3pm. Contact on the day Martin Gray (07971 004257).
l Wed 3 Jan: Explorer Trip North Bristol & South Glos – depart Cornubia
6.45pm.
l Sun 7 Jan: Westbury Wobble – start at the Mouse and Victoria 121.30pm, then RAFA Club 1.35pm, Post Office Tavern 2.35pm, Black Swan
and Prince of Wales 3.40pm, White Lion 5.15pm.
l Tue 9 Jan: Beer Festival Organising Meeting – Gryphon 8pm.
l Wed 10 Jan: Committee Meeting – Gryphon 8pm.
l Thu 11 Jan: Bristol Pubs Group Meeting – Gryphon 7pm.
l Sat 13 Jan: BADRAG Annual Review Gathering – Robin Hood 1-3pm.
l Tue 16 Jan: Explorer Trip Mendips – depart Cornubia 6.45pm.
l Sat 20 Jan: WsM Explorer by Train – meet Temple Meads for 13:26 train.
l Wed 24 Jan: Branch Meeting – 8pm, venue tbc.
l Tue 30 Jan: Explorer Trip Severn Vale – depart Cornubia 6.45pm.
l Tue 6 Feb: Beer Festival Organising Meeting – Gryphon 8pm.
l Wed 7 Feb: Explorer Trip Across City – depart Cornubia 6.45pm.
l Wed 14 Feb: Committee Meeting – Gryphon 8pm.
l Thu 15 Feb: Stokes Croft Leisurely Pub Walk – meet at Canteen 6.30pm,
followed by Crofters Rights and Bell.
l Sat 17 Feb: BADRAG ‘M2M’ – start 12 noon at Chums then Prince of
Wales, Gloucester Road Ale House, Grace, Annexe, Lazy Dog and Drapers
Arms. Contact on the day Mal Fuller (07580 840685).
l Wed 21 Feb: Explorer Trip Across City – depart Cornubia 6.45pm.
l Wed 28 Feb: Branch Meeting – 8pm, venue tbc.
l Sun 4 Mar: GBG 2018 Selection Meeting 12.30pm, venue tbc.

Wear Pints West
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.

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

Weston sub-branch
Weston CAMRA is a sub-branch of the Bristol & District branch
covering Weston-super-Mare and some of the surrounding areas.
l Sat 16 Dec: Christmas Crawl, 12-6pm. Start point will be confirmed
when we get an indication of what pubs have a winter ale on.
l Sat 13 Jan: Weston Crawl. Starting noon at the Captain’s Cabin and
continuing until we run out of steam.
l 17 - 21 Jan: Wassail. Preciise date and venue to be confirmed.
l 19/20 Jan: Possible visit to Exeter Winter Ale Festival.
l 2/3 Feb: Possible visit to Tewkesbury Winter Ale Festival.
l Wed 7 Feb: Weston sub-branch meeting at the Bear Inn, 8pm.
l Sat 10 Feb: Congresbury Crawl, bus from Weston around noon.
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:
Laurie Jackson: text or call 079442 91052
Facebook: Campaign for Real Ale Weston-Super-Mare

Bath & Borders branch
l Tue 5 Dec, 8:30pm: social at the Wiltshire Yeoman, Chilmark Road,
Trowbridge. A new, enthusiastic, landlord has introduced some
excellent beers.
l Tue 12 Dec, 8pm: GBG meeting at the Hollies, Westbury Leigh. A
meeting to discuss and arrange the 2019 GBG surveying.
l Thu 14 Dec, 8:30pm: social at the Bath Brew House, James Street
West – one of our favourite city pubs.
l Tue 19 Dec, 8:30pm: social at the new Stumble Inn, Market Street,
Bradford-on-Avon – our brand new micropub!
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

Pints West Clothing Order Form
T-SHIRT
POLO SHIRT
SWEAT SHIRT
FLEECE

Price each
£16.00
£19.50
£21.50
£25.50

Quantity
.............
.............
.............
.............

Size
..........
..........
..........
..........

Colour
...........................
...........................
...........................
...........................

Prices include postage & packing. If your order is for a selection of
items more complex than this form can accommodate, please print
your exact requirements on a separate sheet of paper.
NAME ...........................................................................................
ADDRESS .....................................................................................
......................................................................................................
........................................................ POSTCODE ..........................
EMAIL ADDRESS (in case of queries)
........................................................................................................
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Join up, join in,
join the campaign
From
as little as

£25†

a year. That’s less
than a pint a
month!

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

✂

Protect the traditions of great British pubs and everything that
goes with them by joining today at www.camra.org.uk/joinup

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

Your details:

Direct Debit

Title ................................ Surname ........................................................................................ Single Membership

Non DD

£25

£27

£30.50

£32.50

Forename(s) ........................................................................................................................... (UK & EU)
Date of Birth (dd/mm/yyyy) ............................................................................................... Joint Membership

Address ................................................................................................................................... (Partner at the same address)
....................................................................................................................................................

For concessionary rates please visit www.camra.org.uk
.................................................................................. Postcode .............................................. or call 01727 798440.
Email address .........................................................................................................................

I wish to join the Campaign for Real Ale, and agree to
Daytime Tel ............................................................................................................................ abide by the Memorandum and Articles of Association
which can be found on our website.

Partner’s Details (if Joint Membership)

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

Signed ......................................................................................

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

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

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

Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit
Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To the Manager

Bank or Building Society

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

9

2

6

Address

1

2

9

l

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

l

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

l

If an error is made in the payment of your
Direct Debit by The Campaign for Real
Ale Ltd or your bank or building society,
you are entitled to a full and immediate
refund of the amount paid from your bank
or building society

l

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

l

You can cancel a Direct Debit at any time
by simply contacting your bank or building
society. Written confirmation may be
required. Please also notify us.

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode

Name(s) of Account Holder

Name
Postcode

Instructions to your Bank or Building Society
Bank or Building Society Account Number

Branch Sort Code

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

Reference
Date

✂

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

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at local rates, cost may vary from mobile phones.
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