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Introducing the new
Three Engineers brewery
“It’s a hobby that’s got out of hand,” says Dan Gillians, one of the
eponymous Three Engineers who together have founded the Bristol
area’s newest brewery.
He, Steve Slade and Greg Shipton discovered their mutual interest
in beer at work and decided to try and take it a step further in their
free time. After initial experiments in Dan’s house and Steve’s garage
they found their current premises, in the tranquil surroundings
of Winterbourne’s Medieval Barn. The space, in one of the barn’s
outbuildings, needed fixing up for its new use, including the addition
of such necessities as a door, plumbing and electrical connections, but
their experience and contacts from house renovation projects stood
them in good stead and they now have a small but efficient set-up.
Being engineers, they’ve been happy to design and build whatever was
needed and couldn’t easily or cheaply be obtained elsewhere, from the
temperature regulation system for the fermenter to a contraption for
labelling their bottles.
Since two out of the three partners in the brewery are still working
full-time, brewing takes place at weekends, usually once a fortnight.
Their current capacity is two firkins, with each beer being conditioned
in the cask and then bottled (under counter pressure) if required. They
aim to have at least three of their beers available in bottles from the
brewery at any one time; when I was there these were Crosswind, a
5% pale ale, Corsair, a 4.1 % American pale ale, and Mustang, a 5.4%
hoppy US-style IPA. (Sharp-eyed readers may notice a theme here and
might possibly deduce what field of engineering brought these three
together.) Casks of the 4.4% best bitter Gladiator have recently been
supplied to the Drapers Arms and to Snuffy Jack’s micropubs where
they went down well, with the firkin at the Drapers selling out in about
five hours.
There’s a nice sense of community about the progress of the Three
Engineers so far. They’ve been able to engage with people who
are interested in the brewery, from Dru Marland, the designer who
produced their striking artwork, to those who comment and feed back
via their Facebook page. The relationship with the Medieval Barn is a
good one, with casks of Three Engineers beer being supplied to events
at the barn (see www.winterbournebarn.org.uk for what’s coming up).
They’ve also been chatting to the nearby Daisy Chain Deli in Frampton
Cotterell, who should by now be stocking their beers.
All profits are being put back into the brewery, with a carefully
thought-out plan for expanding capacity and availability. One slight
fly in the ointment, however, is the forthcoming planned renovation
of the outbuildings on the Medieval Barn site, which means that the
brewery will be homeless for at least twelve months from December
2018. The plan is either to cuckoo brew at another Bristol brewery
of a similar size, or come to an arrangement with a larger brewery
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Left to right: Steve Slade, Dan Gillians and Greg Shipton
who would be willing to house their (very small) pilot brew kit, before
returning to the Medieval Barn once the new workshops are ready.

CAMRA Bristol and District ‘Ladies Who Love Beer’ (BAD Ladies)
visit Good Chemistry brewery
See pages 8-9

Their home-made bottle labelling contraption

In the meantime, those wanting to sample some of Bristol’s newest
beers are encouraged to check their Facebook page (search for ‘Three
Engineers Brewery’), where you’ll find details of what’s currently
available where, and when they’re open for on-site sales. They
welcome feedback and respond promptly and happily to queries.

Bridget Andrews
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A beer with a view
W

e might just be able to count on some warm summer days
and evenings now, and when they do happen, nothing is
more enjoyable than sitting outside in a pub garden catching
a few rays, or a cooling breeze. Even though there are lots of pubs
in the Bristol area with decent gardens, what about the view that
you look out onto, the vista that makes you linger longer and enjoy
just one more? Well here is a pick of a few that you might consider,
whether it’s a beer with a view beside water, over the city skyline, or a
quintessential English village green.

are tables set out on the dockside. The view is either of the working
end of the Floating Harbour around the Underfall Yard, or looking
over the Cumberland Basin the vista takes in Hotwells and the Clifton
Suspension Bridge. Just across from the pub are a row of cottages for
naval families built in the early 1800s which are really pretty. The Nova
Scotia’s regular beers are from Courage and Caledonian, but there is
usually one or sometimes two changing beers.

Waterside
The Grain Barge, located in Hotwells, is moored opposite the Mardyke
pub on Mardyke Wharf. The boat was built in 1936 and converted
into a floating pub by Bristol Beer Factory in 2007. During its working
life the barge was an engineless transporter that carried barley and
wheat from Bristol to Cardiff across the Severn Estuary. The Grain
Barge provides a fantastic view of the SS Great Britain and the Floating
Harbour. The water along this stretch is always really busy with water

The view from the Victoria Park
upper terrace, which provides sight of the quaint attic rooms of the
Georgian terrace on Colston Street, and affords a view of some of
Bristol’s best street art, with Nick Walker’s enormous painting on the
side of a high rise office building of a man in a bowler hat pouring paint
on Nelson Street. The beer on offer here is obviously a selection of
Zerodegrees’ core and seasonal beers.

The Lamplighters

The Grain Barge
traffic including the Bristol ferry boats and pleasure craft. There are
three decks on the Barge from which to enjoy the view, the best of
which is probably the larger upper deck, which is also great location
to tuck into lunch or dinner alongside a pint. A wide selection of the
Bristol Beer Factory core and seasonal range of beers is always on
offer.
Moving west to the far end of the Floating Harbour is the Nova Scotia,
in Nova Scotia Place. This pub was originally built as a Georgian
terrace of three houses; it was converted into a pub in the mid 1800s.
The Dock Tavern which existed next door for a while became part
of the Nova Scotia in 1889. The Nova Scotia is listed in the CAMRA
historic pub interiors, in part for the Victorian mahogany bar and
back bar fittings. The outside space is not really a garden, but there

Moving out of the Floating harbour and down river, Shirehampton
and the village of Pill were famed for the pilots that guided and towed
boats into and along the River Avon in and out of Bristol port. With
this kind of history the area is obviously a likely place for a pub, and
the Lamplighters in Shirehampton believes it has one of the earliest
mentions, in the Bristol Journal, dating it as far back as 1768 when it
was called the Lamplighters Hall. The pub also claims a history of
famous visitors including Captain Morgan and William of Orange. A
small rowed ferry used to cross from in front of the pub over to Pill,
an arrangement that carried on until the building of the Avonmouth
Bridge in 1974. There is an outside seating area in front of the pub,
and when the carpark isn’t too crowded with vehicles, there is a
picturesque view of Pill across the water. There is usually a good
selection of beers, the regular being from Bath Ales, but three guest
and seasonal beers and ciders are served too.

Moving south of the harbour, over into the Southville/Bedminster
borders, the Victoria Park on Raymend Road has a stunning huge
picture window, with French doors that are folded back to provide
an unrestricted view over the rooftops of Bedminster and Hartcliffe
across to Dundry hill and church tower. Walk through the French doors
and this lead out onto a terraced and decked garden where you can
enjoy the same view in the sunshine. There are three pumps to serve
regularly changing beers, and on the day the pub was visited for this
article the two beers that were on were from Upham and Moles.

Coming eight miles out of Bristol city, through Filton and to the north
along the B4058, takes you to Frampton Cotterell, where one of the
pubs listed in the 2018 Good Beer Guide is to be found next to the
village church. The Globe on Church Road has a lovely large garden,
and the view is not of a village green, but of the church and church
tower which is just as
English and villagey as
a green. The Frome
Valley Walkway, which
links the Cotswold Way
with Bristol, passes by
the pub so there’s ample
opportunity to walk off
the beer. The regular
beer is by Butcombe but
there are also two guest
ales usually on offer.
Also to the north of
Bristol, the final mention
is for the White Lion in
Frenchay, which has a
choice of two gardens.
The one to the front
gives a lovely view over
Frenchay Common, and
the second choice is a
terraced garden to the
rear which looks out over
the jungle treescape of
the River Frome valley.
This is a Greene King
pub, so their beers and
Sharp’s Doom Bar are
regulars, with two or
three changing beers.

City skyline
In the heart of the city, Zerodegrees might primarily be a brewhouse
and restaurant, but all are welcome to come in and enjoy a drink
at the bar, and of course there is a brilliant view of the skyline of
Bristol. There are two outdoor spaces to choose from, the long
balcony overlooking the Foster’s (not the beer, but the philanthropist)
Almshouses at the top of Christmas Steps. The almshouses were
founded in 1492 but the present building and chapel dates from
the 1860s. In 2007 these were sold to a developer for private
accommodation, with the proceeds of the sale being used to build
Fosters Almshouses in north Bristol. The second city view is from the

The view from the Mall garden

The view from the Mouse garden
Over in north Bristol, a regular stop during the ‘Westbury Wobble’,
Bristol & District CAMRA’s New Year social visit to Westbury-on-Trym
hostelries, the Mouse on Waters Lane is a one-bar pub that is perched
right on top of the hill that climbs up from the village. It’s certainly
worth a summer visit as there is a lovely paved and decked beer garden
here that provides views over the village rooftops across to Blaise
Castle Estate and Brentry. The regular beers are from Sharp’s and
there is also a guest beer.

The church seen from the Globe garden

With so much to enjoy, let’s hope the summer is a long one.

Bianca Ambrose

Village green

The view from the Nova Scotia
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The view from Zerodegrees

The Mall in Clifton Village, close to the Suspension Bridge, has a small
garden tucked to the side of the pub which is a real sun-trap, very
comfy, and when you look out over the wrought iron fence it affords
a view of Clifton Down green. The pub has two bars, an upstairs one
as you first walk in, and a larger downstairs area with a second bar
which opens out onto the garden. The regular beer is Sharp’s Doom
Bar, but there is a changing menu of beers which on the day we visited
comprised three cask beers and five keg, including offerings by Moor,
Meantime and North Brewing.

The White Lion
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News from Bath Ales
Party time at Hare Brewery!

T

he grand opening of the new Hare Brewery took place on 15th
May on a warm sunny day, which augured well for the bright
future of this all-new, state-of-the-art brewery. Many of the
top brass, past and present from Bath Ales and St Austell (owners of
Bath Ales) were there, mingling with over 500 guests throughout the
day. James Staughton, chief executive of St Austell brewery, gave
the welcome address and, with Tarquin McDonald, chief executive
of Bath Rugby who are sponsored by Bath Ales, officially opened the
new brewery. The Bath Ales brewers were out in force serving a range
of ales, dressed in natty Hare check shirts, and when the younger
element lined up together behind a bar, they were likened to a new
boy band! Sustenance was provided by Gem-fuelled Pieminster pies,
two new beers were launched, and a good time was had by all.
Every visitor who attends a meeting or a brewery tour will walk
through the new brewhouse on the way to the tap room, the former
including a large mural designed by local artist Susie Brooks. This
shows the brewing process in a cartoon form, even including local
landmarks, and is one of the best graphic explanations of the process
I have seen. On one side the taproom overlooks the production site
through floor-length windows, and on the opposite side an outdoor
balcony looks out over a line of mature trees skilfully hiding the fact
that the brewery is located in the middle of an industrial estate. The
tap room is furnished with a bronze sculpture of a hare, the iconic
emblem of Bath Ales, sculpted by Cornish artist Hamish Mackie, and
as a centre piece the floor incorporates hop back plates from the St
Austell brewery dating back to 1948, so adding an element of heritage,
and also linking the two breweries. In time the tap room will be open
to all at weekends, and one thing not to miss there is a time-lapse film
showing how to build a new brewery from scratch in three minutes.
I was lucky enough to be part of a brewery tour, which included
esteemed CAMRA member and author Roger Protz, led by Roger

Ryman (St Austell executive brewer) and Darren James (senior brewer
Bath Ales) who walked us round all parts of the site. During the tour
Roger emphasised that differences between the two breweries will
be maintained and as an example, cited the differing use of malts
and yeasts. Darren confirmed that 50% of Bath Ales production is still
cask ale. I have already described some of the new elements of Hare
Brewery in previous issues of Pints West such as the twelve 100-barrel
fermenting vessels, and the reverse osmosis water treatment plant,
the hop aroma vessel where hop cones are added to give a fresh,
fuller aroma to the brew, and automated product routing displayed
on control stations located at strategic sites. However, a few more
interesting facts emerged.
For instance, St Austell and Bath Ales combined are the largest buyers
of Maris Otter in the world (3,500 tonnes per year). This includes the
floor-malted grain used specially for Gem, and low-colour malt for
other brews. Also, brewing frequency can be increased according to
demand, such that a batch can be started every 2½ hours. A clever
device, unusual in a small brewery, counts yeast cells, so that the
precise amount of yeast is automatically added to the process, giving
much better consistency, and if it detects dead cells in the brew
it diverts it to a different collection point, and as soon as the right
concentration is detected the process is resumed. Another interesting
piece of kit is a new ‘Xflow’ filtration system; again technology of this
level is not normally found in smaller breweries and currently there
are only three of these devices in England: at Bath Ales, St Austell and
Butcombe. Four bright beer tanks have been transferred over from
the previous brewery as well as one carbonation system from the old
bottling site. A new carbonation system, with much larger capacity
to deal with the upgraded bottling line, has also been installed. The
new Italian Kosme bottling plant is a complex piece of equipment
incorporating state-of-the-art electronic bottle fillers, enabling
impressive fill rates of 10,000 330ml bottles per hour or 7,000 500ml

Bath Ales senior brewer Darren James enjoys the fruits of his labour

Bath Ales Hare sculpture in the new Tap Room
bottles per hour. One piece of kit Roger was not too enthusiastic about
was the venerable cask washer brought over from the previous Bath
Ales brewery, but since refurbished. Roger remembers this as the first
item that he got replaced when he joined St Austell!

Bath Ales have refreshed their website, showing currently available
beers with brief descriptions, and where you can see more of that
fashion plate Darren James.
As for the Beerd range, these beers are now being brewed in the Hare
Brewery, and Convict, Razor and Silvertip were available at the official
opening of the new brewery. Cubic and Monterey continue in the
portfolio.
Beerd Bristol, the latest name of the venue on St Michael’s Hill in
Kingsdown, is now being run by a tenant, Ben Caulter, who also runs
Sidings opposite Temple Meads approach. For more details of what’s
happening to Beerd Bristol check out their new web page, which is part
of the St Austell website.

Roy Sanders (photos by Richard Brooks)

by Eddie Taberner

The Bar Code

The new beers launched on the day were Sulis, Bath Ales’ first lager,
and Lansdown, Bath Ales’ second IPA (the first being Platform 3
brewed at, and only available from, Graze Bath). Sulis is a 4.2% ABV
crisp, clean lager, hopped with two new hop varieties: Lemon Drop
from the USA and Hüll Melon from Germany, which give a fresh,
lemony aroma and a certain fruitiness in the mouthfeel. Not usually a
lager drinker, I found it refreshing and tasty after cycling from north
Bristol and along the railway path to the brewery. The 5.0% Lansdown
is brewed in the West Coast style using Mosaic and Simcoe hops, and
has the typical ‘tropical’ grassy, lemon, lime and pine taste of this style
of IPA. The current seasonal is Luna, a 4.1 % light amber ale, brewed
with Sorachi Ace hops, which give a citrus and coconut taste unique to
this hop. The next seasonal due in July marks the return of Summer’s
Hare, a 3.9% amber ale brewed with Bramling Cross hops.

View of shiny new brewery and bottling plant
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BAD Ladies: busy, busy, busy into spring
CAMRA Bristol & District (BAD) Ladies aims to provide women with a chance to meet other
‘ladies who love beer’, and explore the world of beer together.

I

t has been a very busy spring for Bristol and District Ladies (aka
BAD Ladies). The first event of the year was the ‘Horfield Hop’ at
the end of February. We braved the crowds of Gas Heads who were
out to see the Bristol Rovers vs Scunthorpe match in that part of town,
and spent our Saturday afternoon visiting the Inn on the Green (Filton
Road, BS7 0PA), the Drapers Arms (Gloucester Road, BS7 8TZ) and the
Lazy Dog (Ashley Down Road, BS7 9JR). All three pubs had a great
selection of beers that catered to the different preferences of the BAD
Ladies. At the Inn on the Green a surprise hit was the North Cotswold
Shagweaver (4.5% ABV) which one of our number described by saying,
‘Well, I don’t normally choose gold and light beers but the name stood
out and I tried it; it is light and hoppy, slightly lemon sherbert, and
has depth.’ In fact the name isn’t as controversial as it sounds, shag
in this context refers to thick woollen cloth (as in shag pile carpet) so
Shagweaver literally means wool weaver. Lou decided to try Atlantic
IPA (4.5%) by Sharp’s and said, ‘I don’t like their Doom Bar normally,
but thought this was interesting, light and refreshing.’ Many of us were
attracted by a Bristol Beer Factory favourite, their Milk Stout (4.5%).
Probably our favourite beer was Tiny Rebel’s Hank (4%), a golden ale,
which Jo and Jan both enjoyed for what they described as the full floral
and citrus hoppiness and the mild bitterness and pleasant aftertaste.
Brew day at Brewhouse & Kitchen

Brew day at Brewhouse & Kitchen

Drapers Arms
Down at the Drapers we were really pleased to find cheese & onion
and ham rolls that did quite nicely for lunch. Here we tried Good
Chemistry’s Becoming North (6%), Black Sheep’s Ram Tackle (4.1%),
and Downton’s Nelson’s Delight (4.5%) which Paula described as ‘light
and honeyed.’ On to the Lazy Dog where the interesting ‘new to try’
beer was Butcombe’s Flying Eddie (4.1%) which Jaine said was ‘vaguely
golden, not much aroma, a little spicy, but really smooth.’

Lazy Dog
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A week or so later we were invited to spend a day taking part in
International Women’s Day (IWD) on March 8th with an International
Women’s Collaboration Brew Day (IWCBD) at Brewhouse & Kitchen
(Cotham Hill, BS6 6JY). The IWCBD event is now five years old, and
was an idea that grew from Project Venus (see projectvenusuk.com),
a UK-based group of brewsters (female brewers) who get together
for collaboration brews. They hit upon the idea that women all round
the world might get together and brew a beer to celebrate IWD,
and calling that beer Unite, they found a way to organise the global
‘femAle’ community to follow a beer recipe theme. B&K’s head brewer
Will Bradshaw helped us brew up a Unite Exotic which was this year’s
theme. He chose a Southeast Asian-inspired IPA recipe that included
some oats for smoothness and lime leaves and lemongrass for those
exotic tropical flavours. Brewhouse & Kitchen looked after us really
well through the whole day, taking us through the brewing process
from choosing and measuring out the ingredients, through to heating
up then sparging the mash, boiling, hopping and then whirlpooling
off to the fermentation tanks in the cellar. All through the day we
were also invited to try out different beer styles that they brew on
the premises so that we could get to grips with the key character
of different beers. By the end of the day Lisa said, ‘I feel a bit more
inspired to help my other half with home brewing now. I feel a bit more
confident. It helped me make sense of things.’ Ellie and Maberley said
they had been most impressed with how specific gravity was measured
and the whole science of enzyme conversion of sugars and the control
of that process including the pH and temperature. Amelie (a ‘Youngish
CAMRA’ regular) agreed and said, ‘There’s lots more science than I
thought, but this experience has brought it all together and I can see
how the ingredients and process affect the taste of the beers. I can
quite clearly link the malts with the flavours.’
When Unite Exotic had finished fermenting and was ready to go on
sale three weeks later, a few BAD Ladies turned up to give it a taste,
not only because it had been made by our own fair hands, but also
because Brewhouse & Kitchen were making a donation for Breast
Cancer Research with every pint they sold. And what did we think
of the final result? Well the judgement was favourable, and the beer
was described as ‘smooth, mellow, hints of fruitiness coming through,
more lime zest than lemon, but very pleasantly quaffable.’

The final event in March
was taking up the invitation
from Wiper & True to join
in with their celebration
of women brewers and
IWD at the brewery tap
launch of XX (5.0% ABV),
a gooseberry wheat beer
(see the article ‘Women
in Beer’ in the last Pints
West). Those of us who
tried it thought was more
grapefruit than gooseberry,
with a long funky finish.
Finally, after the excitement
of concluding a busy March
which included a number of
BAD Ladies taking part in
organising and volunteering
for the CAMRA Bristol Beer
Festival, we drew breath,
and then at the end of
April headed over to Good
Chemistry (William Street,
BS2 0RG) for the first of
our ‘Women in Brewing’
events (see front cover
picture). Kelly and Bob are
Tasting the Unite Exotic
the owners of the brewery;
whilst Bob is the brewer, Kelly is the business manager. Kelly talked
us through Good Chemistry’s philosophy of brewing, how the business
started, and then showed us round the brew kit. We found out that
some parts of the kit have been passed around several of Bristol’s
micro-breweries as businesses have started and developed, we talked
about the Good Chemistry brewing process, the special-edition
wooden barrel-finished brews, and the trials and tribulations of hand
bottling their product which is a really labour-intensive endeavour. We
were also interested to find out more about the graphic design of their
labels and pump clips. We then had a guided tasting of three Good
Chemistry beers to compare and contrast flavours. Kelly said that she
preferred not to label a beer with a particular style, as this might put
people off trying something for the first time (along the lines of, ‘well
I don’t like IPAs so that’s not for me’), so she was going to concentrate
on the flavour profiles. We tried Time Lapse (3.8%), an English bitter
brewed in one of their two open fermenting vessels; Wits End (4.7%),
which the consensus was, ‘probably best savoured in some warm
sunshine’; and Kokomo Weekday (4.3%), a variation on the acclaimed
Kokomo Weekend, which we all enjoyed.

Perhaps the funniest moment of our day, other than a third of us
turning up in mustard-coloured outfits (pictured below), was hitting
upon the idea of pairing beer with cake. Well, what else, we are BAD
Ladies after all! What would you have with a rich fruit cake (porter
obviously, or Advent Horizon), perhaps the Wits End would sit well with
a Battenburg, and maybe Kokomo Weekday would be best served with
a buttery croissant? Answers on a postcard please...

Phew ... well that was our pretty busy spring into spring. The next
planned BAD Ladies trips are:
l June 9th: Women in Brewing 2 – Tiny Rebel brewery tour and
meeting with head brewer Sarah Hughes. Meet at Temple Meads
station at 11:45. This will be a paid-for event and you need to book.
l August: Cider tasting. Date and details to be confirmed. This will be
a paid-for event.
l October 13th: Easton explorer, 14:00 to 18:00. Take 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.
l December 1st: South of the river on West and North Streets,
14:00 to 18:00. Venture into Southville 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.
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.

Bianca Ambrose

PINTS WEST

9

Another look at Clevedon A visit to Yeovil Ales
T

he previous edition of Pints West featured a review of pubs and
clubs in Clevedon known to be offering draught real ale on the
day. The timing of our pub crawl and our lack of stamina led to a
few establishments being left out. To address this, a further review was
undertaken on a Saturday in April. This time our review team was made up
of three couples so we could take account of the female view.
We started at the tap bar of Glede Brewery which can be found on the
Tweed Road Industrial Estate, not far from the town’s swimming pool.
The brewery tap opened last December and is open Thursday, Friday and
Saturday afternoons from 12 noon to 6pm. We were welcomed by owner
Howard Tucker, and three of his draught ales were available: Tucker’s Tipple
and Percy’s Porter, both at 4.4%, and Golden Dawn at 3.9%. We tried and
liked them all. All the beers’ names refer to members of the Tucker family.
The pricing is extremely competitive, with all draught ales under £3 a
pint, and there is a
discount on this for
CAMRA members.
You can also buy
bottled beers to
drink on the spot or
take home. Draught
beer can be taken
out in five, ten and 36
litre containers (48
hours’ notice needed
for the latter). A
membership scheme
is available which
offers discounts.
We were also able
to sample one of
the latest beers, an
IPA with a strength
of 5.2% called JPA, and Howard described how a triple-hopped blonde
beer to be called Tucker’s Luck will be appearing soon. One of our number,
Danielle, has a deserved reputation for her appetite so was able to sample
Howard’s pickled egg offering. There was seating available but at this early
stage we preferred to stand. We thoroughly enjoyed our time here and
didn’t say our farewells to Howard until chucking out time, 6pm. This end
of Clevedon is not blessed with an abundance of real ale establishments
and the brewery tap is a welcome addition. A mid-summer open-day party
has been announced for Saturday, 23rd June.
Leaving the brewery, we walked a short distance along Strode Road (in the
direction of Hill Road) and turned right along Middle Path until we reached
the clubhouse for Clevedon Rugby Club. Our little party could not have
been made more welcome by club steward Martyn Howell and his staff.
Clevedon had unfortunately lost the game that day but it did not stop
players and supporters being in good form. There was a live rugby game
on the largest indoor screen I have ever witnessed in a local pub or club
(both BT and Sky
Sports are sourced).
The real ales on tap
were Sharp’s Doom
Bar and Butcombe’s
Haka at a reasonable
£3.40 a pint each.
I spotted three
traditional ciders
were also available.
Hours are limited
to Saturdays from
12 till 12, Sundays
11am till 8pm-ish,
and evenings only from Tuesday to Friday. Fresh rolls were available and we
all tucked in to keep Danielle company. Beerwise, we all went for the Haka
and loved it. The club welcomes new members and social membership is
available for £30 a year but we could not have been made more welcome
as occasional visitors. We were now close to the main shopping area of
Clevedon called The Triangle which offers multiple choices of takeaway
food outlets to provide ‘soakage’. After loading up with various food
offerings to eat on the hoof, we strolled up the hill towards Hill Road.
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Hill Road is an upmarket road of shops, cafes and restaurants, handily
located for visitors to the pier and its surrounding attractions. The road
used to house an excellent pub called the Regent which sadly closed
and the space is now used for a small supermarket plus apartments.
This left Hill Road bar-less until the Limehouse opened. The Limehouse
does not sell draught real ale but is popular for its cocktails and other
alcoholic drinks plus teas and coffees and food. We had met up at
the Limehouse earlier in the day but this was not where we aimed to
finish the night. We were doing this at the new micropub, the Fallen
Tree, which had only opened three weeks earlier. Here, I met Nick
who was serving alongside Simon, a director of Twisted Oak Brewery.
We squeezed in to what used to be a shop and started to sample their
wares. At this point, I have to admit to enjoying myself too much
and my note taking dried up. With no music in the background, all
the customers seemed to talk to each other and to other customers
outside their group. Anyhow, to be fair, I revisited this establishment
on a Thursday a few weeks after when I hoped to be more ‘compos
mentis’. What I did make a mental note of on the Saturday night is that
directors Simon and Keith are delighted with how the new micropub is
performing. When I returned to the Fallen Tree, I dutifully made a few
notes. One was that all real ales are priced at a simple £3.50 a pint. Yet
again, the place was quite busy. It was obvious that the people serving
the drinks like what they do. The cosiness of the interior and the way
the seating is set out, the friendliness of ‘the staff’, the lack of music in
the background and, above all, good ale choice all seem to promote an
enjoyable visit.
Our next trip to Clevedon again started at the Glede Brewery Tap
where we sampled the beer in the sunshine with the wonderful smell
of malt all around. The main reason for returning to Clevedon was to
visit the Wagon and Horses which we had missed off on the previous
crawls. This time I was in the care of Maurice and Ian. Our visit was well
timed because the Wagon and Horses has a new long-term landlady,
Kerry Amphlett. We received a warm welcome from Kerry and her
partner Rob who have been in the pub business for some time now
and are looking forward to settling down locally. The pub is located
almost at the
end of Old
Street where
it meets The
Triangle and
is on the site
of the original
inn which
was in a row
of cottages
thought to
date from the
1600s. It is
an Ei-owned
business.
Kerry and
Rob plan to
keep the pub
drinks-led
and will not aim to sell food apart from the usual crisps and nuts and
maybe some pies. They will be expanding the pub hours so that they
will open at 1pm in the week and 12 noon weekends. Closing time will
be 12 midnight on Saturdays and 11pm on other days. The pub building
is thought to date back to the 1930s and is architecturally interesting
with a brick-built double frontage. Inside, there are two rooms and
they are both more set out for standing than sitting. In the main, it is
a workers’ pub. One of the rooms seems to feature an original serving
hatch for ‘off sales’ and some stained glass. At the back is a sheltered
courtyard and a good-sized garden. The real ale choice on our visit was
between Wells’ Bombardier (the only one we sampled in Clevedon) and
Butcombe Original, both at £3.50 a pint. We tried and enjoyed both.
Ciders are popular here, Thatchers Traditional, Haze and Gold being
available alongside a box of guest cider. There is a pool table and
skittle alley and the pub hosts darts teams. We wish Kerry and Rob well
for the future.

Neil Ravenscroft
Photos by Elvis Dawson and Maurice Bye

And a world exclusive: Bristol CAMRA
first to sample Yeovil Kellerbier

A

round 40 Bristol and District CAMRA members took a coach
in glorious May sunshine from the Cornubia pub in Bristol to
the Yeovil Ales brewery in Somerset. We arrived at 2pm and
were warmly greeted by Declan Teare, the brewery manager. He took
us immediately to the extensive sample room where casks of five
Yeovil beers were ready for us to drink (Fabarillo, Stout Hearted,
Spring Forward, POSH IPA and Night Train). My personal favourite
was Fabarillo, a 4.2% golden bitter with a strong hoppy aroma and
beautiful well-balanced bitter flavour.
After slaking our thirst and reviving ourselves from our coach journey,
Declan proceeded to give us a talk on how they brew beer at Yeovil
Ales. Every brewery talk is different and each brewer has his or her own
slant on things. Declan did his PhD in chemistry at Bristol University
so we received a great insight into the chemical reactions that make
beer – fascinating. He then took us to his newly installed bottling plant
where a new beer called Kellerbier (4.3%) was being bottled for the
first time.
Note, Kellerbier is a German term for beer that is not filtered, nor
fined, nor pasteurised, so it can be slightly hazy. Yeovil’s Kellerbier is
lagered (stored) for over 30 days so is the genuine article. In fact it may
actually have been two or three months.
Declan generously offered to open some chilled bottles for us. These
went down very well with those assembled as it was the perfect day to
try such a beer in the warm sunshine. The beer is not a ‘typical lager’ –
it has a lot of flavour with a beautiful hop aroma and very well balanced
light bitterness on the palate. Declan then informed us that we were
the first people to drink this beer as none had yet been delivered
outside the brewery – a world first for Bristol CAMRA! I can thoroughly
recommend this beer – it is perfect on a warm sunny day.
We continued to ask questions and sample the various beers until 4pm
when we got back on the coach to return to Bristol via a stop in Wells.
If you’re looking to sample some of Yeovil’s cask bees in the pub, a
good couple of places to try are the Cornubia and Seven Stars in
Redcliffe, not far from the centre of Bristol. They don’t stock Yeovil
beers permanently, but do tend to place an order once or twice a
month.

David Weir
(with photos by Helen Featherstone)

TAP BAR and
BREWERY SHOP

Hand Crafted Real Ales
Made in Clevedon

open every
Thursday, Friday and
Saturday 12—6pm
(later on sunny evenings)

Mid-Summer Fun Day
Saturday 23 June 2-8pm
LIVE MUSIC featuring Clevedon’s own
Jazz singer John Prescott
Cask ales—Cider—Wine—Gin Bar & Pimms
Glede Brewing Company Ltd, Unit 1,
Tweed Road Industrial Estate,
Tweed Road, Clevedon, BS21 6RR

07907 583415
tuckers@gledebrewing.com
FB: @gledebrewing.co.uk

Mumbles Brewery

M

Supplier of award-wining ales
to Bristol Free Houses – also
available through our online shop

01792 792612

01

www.mumblesbrewery.co.uk
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News from Great Western Brewery

Looking for a beer festival?
Claverham Beer Festival

Cotswold Beer Festival

The sixteenth annual Claverham Beer Festival, organised by Yeo Valley
Lions Club, Friday 6th to Sunday 8th July at Claverham Village Hall,
with a selection of beers and ciders all from within 50 miles, plus food
and entertainment. See www.claverham-beer-festival.org.uk.

Organised by the Gloucestershire and Cheltenham CAMRA branches,
and held at the Postlip Hall in Winchcombe, Gloucestershire, the 42nd
annual Cotswold Beer Festival, running from Friday 20th to Sunday
22nd July, will feature 80 real ales and 30 ciders and perries, plus
barbecue, live music, camping, bus service and free parking.
See advert below and www.cotswoldbf.camra.org.uk.

Nailsea & Backwell Beer & Cider Festival
The fifteenth annual festival at Nailsea & Backwell Rugby Club, Friday
13th to Sunday 15th July, with over 160 beers, ciders and perries, plus
other attractions. Free half-hourly bus service from the local railway
station and pick-ups in Nailsea, plus free bus from Clevedon.
See advert below and www.nailseabeerandciderfestival.co.uk.

Weston Lions Club Real Ale & Cider Festival
Now in its eleventh year, the festival, held on Weston-super-Mare’s
Beach Lawns, runs from Friday 27th to Sunday 29th July (with a
‘Charity Dinner and Race Night’ on the Thursday evening).
See advert here and www.westonlionsrealalefestival.org.uk.

Frampton Sunfest
A festival at the Rising Sun in Frampton Cotterell (tap for GWB, the
Great Western Brewery) from Friday 3rd to Sunday 5th August, with
live music, barbecue and, of course, real ales and cider.
See advert opposite.

The Great British Beer Festival
Britain’s biggest beer festival will be running from Tuesday 7th to
Saturday 11th August at Olympia, London. CAMRA’s Great British Beer
Festival is an event not to be missed with a huge range of beers, ciders
and perries, plus other goodies.
See advert on page 36 and www.gbbf.org.uk.

Swansea Bay Beer & Cider Festival

11th Annual Festival

2018

27 28 29

The
Beach
Lawns

Swansea CAMRA presents over 150 real ales, ciders and perries at
their festival held in Brangwyn Hall in Swansea from Thursday 23rd
to Saturday 25th August. Daily admission is £5, or £3 to CAMRA
members, which includes a glass and guide.
See advert opposite and swanseacamra.org.uk.

Triple success for GWB at SIBA
South West beer festival

G

reat Wester Brewery’s beers had award-winning success at
the recent SIBA beer festival, with their Maiden Voyage (4.0%
ABV) receiving Gold in the Cask British Bitters category, and
Silver going to Bees Knees (4.2%) in the Cask Speciality Light Beers
category. Hambrook Pale Ale (4.0%) also got Silver in the Bottle/Can
Session IPA category. My congratulations go to them.
As part of preparations for the annual Great British Beer Festival in
August, CAMRA spends a great amount of time identifying a range
of beers and ciders for the various bars. Because of the number of
breweries there are nowadays, it is not possible to have a beer from
every one of them, and it results in the case of many are called but few
are eventually chosen. However, despite the pressure on numbers, a
GWB beer has again been selected; this time they have gone for Alpha
Centauri (4.37%), an American pale ale with tropical fruit flavours.
The special brews that will be available over the next few months are:
Hopaholic, a 4.5% pale ale; Apricot Blonde, a 4.4% light hoppy ale;
and Summer Nights, a 3.8% pale ale – all worth looking out for.
There are two new faces at the brewery, with Gary Burchill appointed
as sales representative and Guy Palmer as assistant brewer. Both come
with extensive trade experience.
Brewery trips by parties are very welcome, and arrangements can be
made by calling 0117 9572842. Trips are already planned for the 1st July
and 1st September, with places still available.
The Rising Sun in Frampton Cotterell (effectively GWB’s brewery
tap, pictured) will be holding its annual ‘Sun Fest’ on 3rd, 4th and 5th
August, featuring a range of real ales and ciders. Although there is no
entry charge, donation buckets for the ‘Help for Heroes’ charity will be
on display. The pub is also holding ‘themed’ evenings; more details can
be found on the GWB website at www.gwbrewery.co.uk.

Keith Morey

20-22
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3rd-5th August 2018
The Rising Sun , Ryecroft Road, Frampton Cotterell, BS36 2HN
@CBF_beerfest

/cotswoldbeerfest

Friday 3rd From 7.00pm
Smack The 80’s

Daz Simms
Be ready to be entertained, fantastic entertainer

Saturday 4th From 3.00pm

Over 160 Beers, Ciders & Perries. Free Live
Music Saturday & Sunday. Children’s Village,
Food Outlets & many other attractions.

What a Great Saturday Night Is Made For. Fantastic Party Classic Tunes From Two of The Best Live Acts In The South West

Advance ticket valid for all sessions £10
includes programme, Commemorative Glass &
two half-pints.

From Nailsea & Backwell Train
Station, with pick-ups in Nailsea
to the Festival every 30 minutes.
Plus, new for 2018 a free bus
from Clevedon. Full details at:

Early Bird Tickets

NOW!
NOW!
NOW!
NOW!
on Sale

Starting at just £7
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Amazing live 80s show that fills the dance floor

w w w. c o t s w o l d b f . c a m r a . o r g . u k

150
over

real ales,
ciders & perries!

Brangwyn Hall, Swansea

2Z UP
Jake Sims (x Factor) & Joe Roberts

On The Edge
Good Time, soul, blues and rock covers band with a sizzling brass section.

23rd, 24 th & 25th August 2018

Reggae Sunday 5th 2.00pm - 7.30pm

Daily admission £5 (£3 CAMRA)
includes glass & guide

Troy Ellis & His Hail Jamaica Reggae Band

Thursday 23rd: 5pm - 11pm
Friday 24th & Saturday 25th: Noon - 11pm

Last admission 10pm • Over 18s only
Right of admission reserved

EACH NIGHT COMPERED BY CLACKY FROM BCFM & JOHNNY STALLARD FROM SOUL TRAIN

LIGHTING AND MUSIC SUPPLIED BY NEXGEN PRO AUDIO

Official Sponsors
visit swanseacamra.org.uk for latest information on admission details, festival beers & bands

Our Ninth Year Raising money For Charity
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A day out in north Somerset
by public transport

A beery bus trip to Clevedon, Yatton and Congresbury

D

o you fancy getting out and about in the countryside and
enjoying a few good beers as you go? How about the chance
to visit a new micropub, a brewery tap and a former three
times branch pub of the year amongst others? Sounds good? It’s all
perfectly possible via public transport and nobody needs to drive.
Total cost from Bristol was a mere £7.20 (and just £6 for one of us
who used his phone to buy on-line).
On Saturday 12th May four of us (myself and fellow CAMRA members
Clive, Phil and Rich) took the following route from Bristol, with a fifth
member Yug making his way from Weston-super-Mare after catching
a train from Highbridge. We each bought a First South West day ticket
on our bus from home that covered all journeys for the day. Strangely
Clive and I were sold Avon Rider tickets at £7.20 and Phil and Rich got
First South West at £7.50, but all worked OK.
We then met up at Bristol bus station for the 13.40 X6 bus to Clevedon,
which takes about 35 minutes. The X6 runs every hour throughout
the day and evening but there is also the X7 service that runs hourly
via a different route to Clevedon and on to Weston. Yug caught the
X5 Weston to Portishead service and just beat us there. We had a
lucky moment as we were unsure where to get off for the Fallen Tree
Micropub in Hill Road and were about to get off at the Triangle stop,
until a friendly local who had overheard us advised us to stay on until
after the sea front when the bus drives past the pub! The stop was
about 100 metres before the pub by a large closed-down post office.
The X5 from Weston also stopped there. We were also briefly joined by
friends Al and Sophie who drove down just to check out this pub.

OPENING TIMES: MON-SAT FROM 12PM. SUN FROM 1:30PM.
passage street, Bristol BS2 0JF

Enjoy a warm welcome
and a pleasant atmosphere

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

fo

Open from midday every day
5 handpulls plus 3 rotating kegs

Pizza, Snacks & Specials Mon- Sat
Sunday Roasts
Live Music at weekends
CAMRA and student discount

The Fallen Tree opened just recently and is run by the Twisted Oak
brewery from Wrington a few miles away. It very much follows the
established micropub formula in being very small, serving mainly real
ales, plus a local cider, a couple of wines and gin and tonic, but no lager
or other spirits. We received a warm welcome then had about seven
beers to choose from, four from Twisted Oak and three guests. Most
people went for the house beers with the 5% Leveret IPA getting the
most praise. I opted for Dancing Duck Dark Drake from Derbyshire
which was very good, followed by a pint of the host’s Spun Gold. There
is a 30p a pint discount for CAMRA members which brings the price
down to a very fair £3.20 per pint. Food is limited to simple bar snacks.
The pub is open all day at weekends (12.30 to 9.30) but only from 5.30
to 9.30 Monday to Thursday, and 4.30 to 9.30 on Friday.
Our next stop was to be the Glede Brewery Tap Room about a mile
and a half away on the other side of Clevedon. We worked out that

both X6 and X5 buses would take us in the right direction so boarded
an X5 at 15.17 intending to get off at Asda on Southern Way and walk
the rest. The bus took us by surprise by turning off as we approached
Asda (the X6 does not do that) and we bailed out quickly. We walked
on to Asda then turned left into Strode Road and right into Tweed
Road, which is an industrial estate. Glede is situated right at the very
back of the estate and, although you can see it from the road, fencing
prevents access (see picture). Instead you have to walk round all
four sides of the unit before discovering a well-concealed entrance.
Another warm welcome was received from owner and one-man-band
Howard Tucker to the tiny tap room with comfy seats and a small
outside area. Impressively four of the brewery’s beers were available
at a mere £2.50 a pint and more in bottles at £2.25. Home-made
Scotch eggs were available with unusual ingredients too.
The tap room is open to the public on Thursdays, Fridays and
Saturdays only, from 12 to 6pm. The regular beers are Golden Dawn
(3.9%), Tucker’s Tipple (4%), Percy’s Porter (4.5%), Brett’s Best (4%)
and Tucker’s Nuts (4.4%). The brewery was briefly known as Red
Kite but received an objection from Black Isle brewery in northern
Scotland purely because they brew a beer of that name. Seems petty
to me but whatever! Glede is the Gaelic name for Red Kite. Howard
is not yet finding it easy to get his beers into local pubs but the local
Conservative Club takes several casks a week!
Our next stop was to be Yatton and we needed to find a stop for the
X7 service. We worked out that we needed to walk to the Tesco store
on Southern Way. With the beer kicking in we underestimated the
distance and caught the 16.43 bus from just off the large roundabout
with seconds to spare after a 10-minute walk. About 10 minutes later
we got off at Yatton station to try the adjacent Railway Inn. The pub
was busy for 5pm with families enjoying the fair weather. Two beers
were on – Old Speckled Hen and Sharp’s Sea Fury. After a swift half we
walked on to the Butchers Arms which took about 10 minutes as it is
at the other end of the High Street in the village. We had heard good
things about the beer at this lovely old pub and were not disappointed.
Three pumps dispensed Bristol Beer Factory Nova, Butcombe Original
and Twisted Oak Fallen Tree. My Nova was probably beer of the day.
We wanted the 18.05 X7 bus to Congresbury next which was running
late but by walking on a couple of stops we found that we could
also get an X2 bus. The trip only took three minutes to Congresbury
and we got off by the Ship & Castle (a Marston’s pub). Our intended
destination was the nearby Plough – local pub of the year three times
from 2014 to 2016. The pub was surprisingly quiet for a Saturday
evening and had a good range of five beers on. Several of us tried
a beer from a very new local brewery we’d not come across before,
namely Hardings Somerset Best Bitter from the Bason Bridge Brewing
Company based near Highbridge. A very decent standard bitter was
our verdict. Three of us decided to stay on and order a very good bowl
of chilli con carne from the menu, whilst the other two slunk off to the
bus stop for the next X1 bus to Bristol.
The survivors then took the short walk to the nearby Old Inn tucked
away in St Paul’s Causeway. This Young’s pub was positively buzzing
compared to the Plough and was serving two of their beers plus an
excellent pint of St Austell Tribute. I was pleased to see that the leather
straps to hold on to still hang from the ceiling (like the ones that used
to be on London tube trains).
Finally it was time for us to head home on the X1 to Bristol (to
Weston in Yug’s case). Should you miss this bus it is worth walking
towards Bristol to the next stop where the X2 and X7 are possible to
catch. Clive and I got off at the Grain Barge in Hotwells for further
refreshments before catching our next bus home. This was a really
good day out getting to visit so many good and interesting pubs and at
a total cost of £7.20 which has to be good value for money. Next time
you have a Saturday free why not give it a try?

Vince Murray
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The Wooden Walls

A new micropub for Staple Hill

D

ave Sibley (pictured), formerly one half of the successful Snuffy
Jack’s micropub in Fishponds, is striking out on his own with
‘The Wooden Walls’, a new micropub in a former carpet shop on
Staple Hill high street.
The wooden walls are pictured and remind you of the interior of a
wooden sailing ship, even if Dave’s Royal Navy days were spent in
metal ones. As I write this (in mid May), the pub is expected to be open
by the beginning of June, so you may well be reading this as you sup a
pint there!
‘Sit back, relax and enjoy’ is Dave’s motto. He hopes for good
conversation and sharing of individual stories, with a particular desire
to be part of the local community.

Make friends
with an Otter

CAMRA’s call for support encouraged a lot of local people to back
the planning application. His pedigree of ordering good beer, with
experience from Phipps Brewery in Northampton, is very well known
to BS16 real ale drinkers. He plans initially to focus on more traditional
session and stronger ales, thinking these will have more appeal to
Staple Hill locals, but with eight barrels usually on, and a capacity for
14 on special occasions, variety should be certain.
More news in the next Pints West when he is open!

01404 891 285 otterbrewery.com

for CAMRA Cardholders

A5 Generic Ads x 6.indd 2

Advertise in Pints West

07/02/2017 16:03

10,000 copies printed quarterly and distributed to
hundreds of pubs throughout the region
Also available on-line at

www.bristolcamra.org.uk

Contact: steve.plumridge.pintswest@gmail.com

D a rtmo or ’s Fi n e s t
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.

Neil Harrison

News from Dawkins

T

he new-look Dawkins brewery tap and shop launched on the
early May bank holiday during the incredibly busy East Bristol
Brewery Trail, which saw hundreds of people visit the five
microbreweries in the area, sampling their wares (the others were
Arbor, Good Chemistry, Left Handed Giant and Moor). Located inside
the brewery on Lawnwood Road, and serving beers on tap and bottle
to drink in or take home, it is open to the public every Friday from
4pm to 10pm and Saturday from noon to 8pm. A varied programme of
events is planned over the summer.
After being awarded ‘LocAle of the festival’ at the CAMRA Bristol Beer
Festival in March for their smoked oat milk stout Foresters Black, the
brewers were pleased as punch to win a gold for the bottled version at
the region’s biggest beer competition at Tuckers Maltings in Newton
Abbot. Strong IPA cask beer Ultra won a bronze at the same event, the
seventh award for this occasional recipe.
Bottling continues to be a growing part of the business, and bottled
Dawkins beers are available across the region in many independent
shops, Co-ops and online via fresh-range.com. A web shop is under
development and they are starting to list with national mail order
specialists, starting with the British Drinks Company.
Resolution IPA, part of their regular range, has had a recipe tweak to
bring out yet more of the American hop flavours, and been given a new
look. The trend towards golden, hoppy brews shows no sign of abating
and this beer is set for a major boost in sales, it is hoped.
After a sell-out first year the brewery is again running a beer festival
in the Stoke Bishop Village Hall on the 14th July. Featuring beers from
many small breweries it will bring liquid relief to an area with very few
pubs as a result of historical Quaker covenants on much of the land.

Dartmoor Brewery Ltd,
Station Road,
Princetown, Devon
PL20 6QX
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Telephone: 01822 890789
Fax: 01822 890798
www.dartmoorbrewery.co.uk

Over in the Dawkins pubs, the Victoria in Clifton has received a
massive external facelift and now looks as classy and welcoming from
the outside as it does on the inside. Landlord Deacs will be holding
events to celebrate!
Up the road in Clifton Village Paul and Dee continue to redecorate,
making the Portcullis their own. The already impressive Belgian beer
range, an enthusiasm of theirs, is ever-growing.

The new-look Victoria in Clifton
In Kingsdown, Phil at the Green Man has had to add more shelves to
showcase his gins (150+) and the Sunday roasts boast a three-weeklong waiting list.
Nearby, Jamie at the Hillgrove Porter Stores serves an ever-increasing
rotation of beers on his fourteen beer engines and is the next in line for
an external smartening-up.
In St Werburghs, Donnie at the Miner’s Arms is deep in planning for
the busiest day of his calendar as the City Farm holds its annual fair
on 9th June. An additional external bar should help serve the thirsty
hordes better!
Perhaps a little out of the branch area, but if any Bristolians are visiting
the Edinburgh Fringe, Glen Dawkins says they are most welcome to
visit their Scottish outpost, Steel Coulson Tap in Leith, to find some
familiar Dawkins brews amongst the eighteen taps. And over coming
months there should be interesting, rarely-seen Celtic brews coming
to the West Country as a result of Dawkins’ growing links with the
burgeoning number of new breweries up there.

PINTS WEST
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BADRAG
Bristol And District
Rare Ales Group

BADRAG, the Bristol & District Rare Ales Group,
is an award-winning campaigning group within
the local branch of CAMRA, the Campaign for
Real Ale.
Its aim is to promote the rarer styles of real ale,
in particular dark beers such as milds, stouts
and porters, plus the even rarer old ales and
barley wines.

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

South Gloucestershire Mild Trail
CAMRA celebrates ‘Mild in May’. A number of pubs are asked to stock
mild and various trails are organised so that we may enjoy the beer.
The pinnacle of the mild season is the South Gloucestershire mild trail
and 40 members of our local branch caught a coach at the Cornubia a
little before noon on the 5th of May to take part.

Beer Festivals
At its last annual gathering early this year the group confirmed its
commitment to supporting beer festivals that field ales campaigned
for by BADRAG, and one person’s view of our visit to Chippenham Beer
Festival is reported below.

A

Many group members of course attended our local Bristol Beer Festival
in March. Here there were around 130 different beers, and those
favoured by the BADRAG campaign included 13 stouts, nine porters,
three milds, and 18 examples of strong old ales or barley wines.

Starting and running a Rare Ales Group
The Bristol experience

Unfortunately Gloucester Beer Festival usually clashes with the
Chippenham Beer Festival; we are thinking in future of going as a
group to Chippenham one year and Gloucester the next – let us know
what you think by emailing badrag@camrabristol.org.uk.

s the founder of BADRAG I was asked to prepare some notes on how to form a rare ales group for a national promotion
of the idea to other CAMRA branches. An abridged version of what was put together is reproduced here – perhaps it will
encourage some of our readers to get involved...

BADRAG – what is it?
BADRAG is the award-winning Bristol And 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.

The motivation – and the name
When I joined CAMRA in 2001 it was rare to find any real ales on bars
other than bitters (ordinary, best or premium) or golden or blond
beers. Being a lover of dark ales (mild in particular) I felt motivated to
do something about it. I represented the local branch a few times at
meetings of the now defunct national CAMRA Endangered Beer Styles
Group and started asking fellow members, brewers and licensees if
they were interested in brewing, stocking and drinking endangered
beer styles.
There was reasonable enthusiasm, but those in the trade said that
‘endangered’ was not a marketable name, hence the term ‘rare ales’
was coined, which was considered marketable even if it attracted a
premium price to get it going.
As for the group’s name, the acronym RASC for a Rare Ale Styles
Campaign didn’t really work, neither did RASG for a Rare Ale Styles
Group, but RAG for Rare Ales Group did ... and by adding the initials of
our branch name, BADRAG was born.

Getting going
Six people got the group off the ground, meeting each month for six
months in the Ship Inn on Lower Park Row, Bristol, a place that still
regularly fields an ale of a type that BADRAG campaigns for, namely
Theakston’s Old Peculier. This small group, working with the branch
committee, decided that it would be run on an informal basis as much
as possible, so as not to alienate those who were not inclined to attend
meetings or join committees.
BADRAG now has ‘gatherings’ and is an informal group with a coordinator and about ten people who help to run activities.

Organising activities
Most activities are trails visiting about six pubs, but we can’t just turn
up and expect to find “dark beers such as mild ales, stouts and porters,
plus the even rarer old ales and barley wines.” As our branch magazine
(Pints West) is published quarterly, and we like to get details of the
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supporting pubs in the magazine, the organisers have to do a ‘dry
run’ a few months before the event, getting a commitment from the
licensees to stock a rare ale style on the day of the trail, and to contact
the licensees a couple of weeks before the event to ensure they have
a rare ale on order or in the cellar. The leader of the trail needs to be
prepared to move trailers on to the next pub if any pub fails to have a
rare ale available on the day, thereby spending more time at pubs that
do have a rare ale and not those that fail to deliver.
The trail organisers need maximum support for their event, which
means getting all the details into Pints West and What’s Brewing, onto
the branch web site, circulated to the branch Google group, by email,
text, Facebook, etc. The BADRAG co-ordinator helps with this aspect.
We do stress to the pubs (or clubs) that we cannot guarantee numbers
on our trails – they can range from 15 to 50, so licensees are advised
that they should be prepared to sell what the trailers don’t drink to
other customers.
The group also encourages licensees to run their own rare ales events,
or to have beer festivals including such beers, and encourages people
to go to those events.
Once a year in January the group holds a gathering to decide what
events to run during the coming year, usually repeating those of the
previous year, and suggesting any changes that should be made to
their format. The dates are finalised in June to ensure they don’t clash
with local football fixtures.

Laurie Gibney

Trip to Chippenham Beer Festival
On Saturday 28th April a number of local CAMRA members visited
the 27th Chippenham Beer Festival. Led by Dave Kibble, this was
organised under the BADRAG banner, although many of us switched
to other styles of beer as the afternoon wore on. We gathered at
Bristol Temple Meads station to catch the 11.00 train to Chippenham
and then walked the short distance to the Olympiad Leisure Centre.
There were tables and chairs in the central area and plenty of seating
in the stands although this meant sitting more or less in rows. As we
had arrived about half an hour after the start time there was no queue
and the entrance procedure was quick and friendly.  
With some 92 beers and 22 ciders and perries there was plenty of
choice for everyone. The beers included seven stouts, four porters,
four milds and seven strong old ales/barley wines. The only criticism
was that the beer list did not always give the style of beer, although it
was given on the casks themselves. Thus there was a little wandering
around to find what was required. I personally started with the Titanic
Mild at 3.5% which very much hit the mark. Their Plum Porter (4.9%)
was also available and as it is a favourite of mine I was very tempted.
As is usual at such festivals there was a very friendly atmosphere and
notes were compared with many of the other customers. Our session
ended at 4pm and a gentle train ride home ended a very pleasant
afternoon; I will aim to go again next year.

Our first destination was Snuffy Jack’s in Fishponds. This pub had not
been on the trail before, but they asked if they could be included. The
pub is in the high street, which means parking the coach was not easy.
We enjoyed Stroud S’Mild here, and as an extra treat there was also
some New Bristol Brewery Super Duper Deluxe Stout (8.5%), admittedly
not a mild but nevertheless a style much appreciated by BADRAG.
The Cross Hands in Winterbourne Down was our next stop. There were
two milds here, so most people had halves so that they might drink
both. The choice was Church End Gravediggers Ale or Hobsons Dark
Nutty Mild. This pub has a long garden, a lovely place to drink if the
weather is suitable – and fortunately it was a nice warm sunny day.
Our next pub was the Rising Sun, effectively the brewery tap for GWB.
Unfortunately, although they had a mild in the cellar, it was not ready
for serving, but other GWB beers were enjoyed. Next was the New
Inn at Mayshill, where we stopped for over an hour as this is the pub
we have our lunch in. The pub had stout as well as mild available, in
the form of Stroud S’Mild, Hammerpot Oyster Pond Stout and Peerless
Mocha Matari (coffee stout).
We were now off to Chipping Sodbury, where the Horseshoe had
Nethergate Mary’s Ruby Mild and Burton Bridge XL Mild. The pub has a
nice long, narrow garden at the back, where may of the group enjoyed
their milds. The Beaufort Arms in Hawkesbury Upton was next, where
the now familiar Stroud S’Mild was enjoyed, again in a sunny garden.
The final destination was the Anchor in Thornbury. We were
offered North Cotswold Moreton Mild here. With our celebration of
mild complete we rejoined the coach and headed for home, down
Gloucester Road, with a pit stop at the Drapers Arms for good
measure.

Richard Lobb

Chris Hooper

Eleven years campaigning
In eleven years of campaigning BADRAG has been instrumental in
getting licensees to have rare ales available, either all of the time or
occasionally, in about 50 licensed premises. Some licensees have told
us that supporting BADRAG has increased their sales significantly. We
are still hopeful that Whatpub will add a rare ales filter to enable users
to find those rare licensed premises, but in the meantime are preparing
to publish a list on the local web site.
With around 50 licensees stocking rare ales locally it might be thought
that BADRAG has achieved its aims, but we must not be complacent;
there are many more licensees and their customers to convince that
selling rare ale styles is good. There has been a trend recently to brew
and market exceedingly bitter and strong beers, and the easy-drinking
mild ales and low-strength beers have suffered, even at beer festivals.
CAMRA still promotes Mild Month in May each year, and we run a ‘Mild
Trail’ by coach to pubs in South Gloucestershire every year. Locally
some licensees have told us they cannot sell mild ales (or other dark
ales) when the sun comes out, so we are thinking of promoting a ‘Mild
Ales Fortnight’ in January starting in 2019.

Laurie Gibney
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Bristol Beer Festival

T

he twenty-first annual CAMRA Bristol Beer Festival ran from
Thursday 22nd to Saturday 24th March 2018 at Brunel’s Old
Station, Temple Meads, Bristol. It was another great success with
tickets selling out in advance and lots of great real ale, cider and perry
available throughout the event.

FREE HOUSE Est. 2016

22 Chandos Road, Redland
Bristol BS6 6PF

Dawkins Foresters Black was judged to be the winner of the LocAle
of the festival competition (for beers brewed within the Bristol and
District branch area), with Bristol Beer Factory Espresso Martini the

T. 0117 973 1498
www.chumsmicropub.co.uk
email: chumsbristol@gmail.com

runner-up, and Fierce & Noble SIPA coming third. The official certificates
were presented to the winners by chairman Richard Brooks and other
members of the branch on a tour one evening in April, visiting the Victoria
(a Dawkins pub in Clifton), the Bristol Beer Factory brewery tap, and the
Fierce & Noble brewery respectively.
Once again our thanks go to all the unpaid CAMRA volunteers that
devoted their time and energy to organising and running the event. We are
already looking forward to the 2019 festival which we anticipate will be at
the same venue from 21st to 23rd March.
The festival also collected charity donations of over £1,200 from customers
which was shared equally between Marmalade Trust and Springboard.

Festival photos by Richard Brooks
Presentation photos by Tony Durbin

Richard Brooks

Winner
Bristol & District
Pub of the Year
2018
Third place in LocAle of the Festival went to Fierce & Noble for their SIPA

Pub of the Year award presentations

O

ur congratulations
go to Mark Farrell as
Chums in Redland
has won our highest accolade
of being named as Bristol &
District CAMRA branch Pub of
the Year 2018.
The competition of course
considers beer quality, however
it also includes other factors
such as the appearance and
cleanliness of the pub, the
service, welcome and offering
and the community focus and
atmosphere.

Glen Dawkins (centre) receives the LocAle of the Festival award for his Foresters Black

Considering that Chums is a
micropub that only opened in
April 2016, now winning branch
Pub of the Year is particularly
impressive and shows how
much has been achieved in a
comparatively short space of
time.

Chums – Bristol & District CAMRA branch Pub of the Year 2018

As the winner of the branch
award Chums will go forward to
the South West regional phase
of the national CAMRA Pub of
the Year competition.
The branch dropped by Chums
one evening in April to present
the official version of their
certificate.
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LocAle of the Festival runner-up went to Bristol Beer Factory’s Espresso Martini

We also visited the Barley Mow
to present them with their welldeserved certificate as Bristol &
District CAMRA branch Pub of
the Year runner-up.
Richard Brooks
Photos by Tony Durbin

The Barley Mow – Bristol & District CAMRA branch Pub of the Year runner-up
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Pub news from Bath & Borders CAMRA
Richmond Arms under threat of
closure again
A planning application was submitted on 5 March to convert the
Richmond Arms on Beacon Hill, one of only a very few pubs serving the
whole of northern Bath, into a private dwelling. The former landlord
left the pub in early January.
The pub came under threat of closure around five years ago and a local
‘Save the Richmond’
campaign was put in
place to save it. It was
registered as an Asset
of Community Value
(ACV), although in the
end a new landlord
did take over, so a
community buy-out
proved unnecessary.
Meanwhile an
application for change
of use made at that
time was refused.
Subsequently the
pub was sold by its
then owners Punch
Taverns to the current
owner, a private
landlord, in August
2014. Worryingly
the ACV registration
reaches its five-year
anniversary this
summer and will
run its course. We
understand that the
registration cannot
simply be renewed; a
new application has to
be made from scratch.

More from the Bath pub scene
The freehold of the Griffin on Monmouth Street has been put on
the market. Offers are being invited in excess of £775,000 (excluding
VAT) for the city-centre pub. The selling agents are Matthew Phillips
Surveyors. The pub has gained a good reputation recently for its
interesting and varying range of real ales, good-quality cellarmanship,
and tap takeovers, so any uncertainty over the future of the pub will
naturally be a concern for the pub’s customers.
There is unconfirmed news that the Weston Hotel off Upper Bristol
Road is about to close and that, by late April, it was no longer selling
real ale. Further out to the west of the city the Old Crown at Twerton
closed briefly before reopening.
And a note for your diaries: Chris Powell, landlord of the Royal Oak
at Twerton, is holding a first birthday for his in-house Ralph’s Ruin
brewery on Sunday 10 June. There will be at least five Ralph’s Ruin
beers available, all at £3 per pint.

Crown Inn at Clapton under threat of
demolition
A planning application has been made to Mendip District Council to
demolish the Crown and replace it with six luxury mews-style houses.
The pub, which we understand is still open, is a free house, and is
the only pub in the village, which lies around a mile to the west of
Midsomer Norton. The owners and landlords, who have held the pub
since 2007, are citing lack of trade in support of the application. The
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pub became locally important in the late 1970s as one of the embryonic
locations in the drive against the Courage monopoly of pubs in
northeast Somerset.
A village meeting was held on the evening of Wednesday 25 April where
the general opinion was that the pub should not be allowed to be closed
and demolished. Locals were intent on objecting individually to the
application and garnering support for the pub from others. The deadline
for commenting on the application fell on Thursday 3 May.

The Frome pub scene
Just Ales of Wells have opened a second outlet, this time in Frome,
taking over a former shop on Stony Street in the town centre. The new
venture, also called Just Ales, opened on Friday 9 March. Please see
separate article by Will George.
We have learned that Helen, the wonderful landlady of the Three
Swans in Frome town centre, has decided to move on. Helen took on
the pub, which at the time was very run down, five and a half years ago.
After working for 15 years in hospitality she seized the chance, with
her business partner Chris Moss, to run her own pub and, after a major
make-over, transformed the Three Swans into the arguably the nicest,
and certainly one of the busiest, pubs in the town. We will miss her and
wish her well in whatever she decides to do in the future.

Packhorse in Southstoke reopens

A

bout 400 years after it was built and almost
six years after it closed, seemingly for good,
the Packhorse in Southstoke near Bath has
reopened to the public.
Punch Taverns sold the pub and closed it in 2012 and the new owner
stated his intention to seek change of use to mixed office/residential.
The “Save The Packhorse” group was formed and ultimately raised just
over £1 million, bought the pub from the developer and oversaw the
resurrection. This is thought to be the largest pub preservation fundraising effort in the UK.
Brian Perkins (pictured below), who was born in the pub when his
grandmother ran it some decades ago, cut the ribbon at noon on
18th March and pulled the first pint (Pitchfork, since you ask). The
reopening was heavily reported in local and national media (including
the Metro, Daily Mirror, Guardian and Sun) and also made it onto the TV
in the USA (see CBS website www.cbsnews.com/news/last-call-fightingto-save-britains-endangered-pubs) and the printed press in Russia,
Mexico, Austria and the Czech Republic (there may be more!).

News from Midsomer Norton
There are reports that a former cinema in Midsomer Norton is to
be transformed into a Wetherspoon pub. There have been rumours
about this for around a couple of years but we understand that the
refurbishment work started at the beginning of April and that this latest
branch of Wetherspoon is due to open on Tuesday 4 September.
The freehold of the Greyhound on the High Street is on the market
for £350,000. The selling agents, Sydney Phillips, are marketing the
handsome corner pub as a licensed premises or as a development
opportunity. We understand that the present owners have had plans
drawn with a view to creating four flats in the rear section of the
property with a conversion of the Stables and Cart Shed into a wine bar
with the option that this too could be a separate dwelling. The agents
state that the pub is only being offered for sale due to unforeseen
circumstances and that, for this reason, the plans have not been
submitted or approved, but are available for inspection on request.

King’s Arms at Monkton Farleigh
reopens
After months of uncertainty about its future this large old village pub,
just off the A363 around midway between Bradford-on-Avon and Bath,
reopened in around late February. The new landlord is Dean Stothard.

Two plaques by the entrance
record those involved in
the project; one lists the
shareholders and another
lists the local businesses
and organisations (including
CAMRA) that contributed
in some way to saving the
Packhorse.
The food offering is more
extensive than before and
steered by operations director Rob Clayton who runs the renowned
Clayton’s Kitchen in central Bath. The general manager James Dixon
is currently stocking two local real ales and Honey’s Midford Cider but
plans to extend his ale offering shortly (watch Whatpub for details).

Further out of town, the Griffin has been taken off the market and the
freehold is no longer for sale. New landlords Marc and Hannah have
agreed to take on a five-year tenancy. They are experienced pub people
and have run a successful Good Beer Guide-listed pub, the Railway, in
Ringwood. The Griffin will continue to serve four Milk Street Brewery
beers as well as an increased range of guests. The brewery’s offices are
meanwhile relocating to the brewhouse on Commerce Business Park on
the outskirts of Frome. There is huge relief among the office staff about
the move as running the business over a split site over the last two years
has not been easy. The launch of Taiheke, a New Zealand wheat pale
ale, has been such a success that the beer is now permanent.
Finally there’s increasing concern and uncertainty about the future of
the Royal Oak, a former Wadworth-owned pub on the western edge of
Frome. The pub has been sold and the intentions of the new owners are
currently unknown. A local ‘Save the Royal Oak’ action group has been
formed and an application has been made to Mendip District Council to
register this pub, very much a focal point of the local community, as an
Asset of Community Value.

Modifications include
sympathetically refurbished
public areas, new basementlevel modern kitchen,
remodelled garden, extended
car park, inside loos (some
regulars will no doubt
remember the old gents!) and
the first floor is now to the
public. The shove ha’penny
board will soon be reappearing.

In all, the ‘new’ Packhorse is well worth a visit; see if you can spot any
CAMRA members on either plaque!

Trevor Cromie

News from Bradford-on-Avon
The Canal Tavern, a Wadworth pub on Frome Road and backing on
the towpath of the Kennet & Avon, closed in April. We understand that
a new management team should be arriving soon. Interesting guest
beers are making an appearance at the Dandy Lion. A Gloucester
Brewery beer was seen on a recent visit to this Wadworth-owned
town-centre pub.

News from the Trowbridge area

Some of the ‘Save The Packhorse’ committee
addressing the crowd just before opening ceremony

A planning application has been submitted for the long-closed Crown
Hotel on Timbrell Street in Trowbridge to convert it into five onebedroom apartments and three studio flats. The former Ushers pub
closed many years ago and has been in limbo ever since. The developer
is Ellerdine Developments.
In the town centre plans have been submitted to add a beer garden
and roof terrace at the Albany Palace. The planning application has
been made by owners JD Wetherspoon and a decision is expected
around the end of May. The enclosed garden would be situated in a
largely unused space to the side of the building and will feature fixed
pergolas, soft and hard landscaping and low-level decorative lighting.
The roof terrace will use an area currently taken up by mechanical
plant and cooling control equipment, the space for which can be
reduced with the use of new systems. Access to the terrace, which
will be enclosed within glass screens, will be via the stairs already in
the pub and through a new set of double doors. The application also
includes plans to replace the existing island bar with a straight bar
further to the rear of the premises.

Steve Hunt
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Cool Electric Bear

Kettlesmith

E

lectric Bear Brewery Company in Bath have been busy, again.
Since the last edition of Pints West they have extended their
cold store, commissioned their new cooling system and their
new 4,000-litre fermentation vessels. These will enable a further 33%
increase in capacity.

Two years brewing
in Bradford-on-Avon

They took over all the 20 or so taps at the Famous Royal Navy
Volunteer in Bristol in late April and have been collaborating all over
the place too. Recent brewing collaborators have included Eight Arch
Brewing (Wimborne), Marble (Manchester) and Gipsy Hill Brewing
(South London). If you are quick you might catch the last few cans of
Lab Technican, a very tasty 3.3% dry-hopped micro IPA brewed with
Stewart Brewing (Edinburgh).

T

wo years ago Bradford-on-Avon gained a new brewery –
Kettlesmith Brewing, located in the centre of town – and
we can report that they are in fine form as they hit their
second birthday. And they have awards to prove it.
In October of last year they won the title of Best Food & Drink
Producer at the ‘Bradford-on-Avon Business Awards’, which is
on top of winning it in 2016 when they had only been open a few
months.
And more recently they have won Gold at the ‘SIBA South West
Independent Beer Awards 2018’ for their Timeline, a 5.4% IPA,
in the ‘Cask Premium PAs’ category. Congratulations to owner/
head brewer Antony Field and his team Gez, Andy, Caroline and
Evan.

The two new fermenting vessels
Electric bear struck double gold at SIBA South West awards held just
prior to Tuckers Maltings beer festival in Newton Abbot in April – run
by the Society of Independent Brewers (SIBA) and judged by fellow
brewers and industry reps. Above the Clouds won Gold in the cask
IPA (5.5%-6.4%) category and Inspector Remorse did the same in the
bottled/canned beer (4.5%-6.4%) category. That’s two more to add to
the collection!

The Kettlesmith team: from left to right, Caroline Field, Gez Noyce,
Andy Parsons, Evan Metz and Antony Field

As mentioned in my introductory article in a previous Pints West
(issue 111), Antony spent many years working in California,
where he built up a love of American style ales, and intended
originally to open a brewery there. However, for family reasons,
he returned to the West Country and opened Kettlesmith in
the fine town of Bradford-on-Avon, Wiltshire’s answer to San
Fransisco.

Electric Bear’s Declan (left) and Ash

As well as the ten hops used in the brewing, Kettlesmith insists
on using ‘wet’ yeasts, rather than the dry type, as they believe
they create a clearer, cleaner result. They use American West
Coast, and Belgian yeasts, developed by the White Labs, based
in San Diego in the USA, one of the world’s great brewing
centres.
The range of pubs that their beers are available in expands
monthly, and they can now be found in London and Cardiff, as
well as making frequent appearances in Bristol pubs such as the
Beer Emporium, Barley Mow, Tobacco Factory, Three Tuns
and White Rabbit, and of course in Bath in pubs such as the
Raven, Garrick’s Head, Old Green Tree and Bath Brew House.
At the time of writing, Kettlesmith were planning a birthday
party at the brewery for the end of May, with food and live music
as well as a full range of beers. Scheduled for when Pints West is
at the printers, we trust it will have gone well.
Kettlesmith are located just beyond Sainsbury’s, on the
Treenwood Industrial Estate.
See www.kettlesmithbrewing.com for more information.

Den Rahilly
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News from Twisted Brewing

After starting with a range of six beers, all with names ending
‘line’, the brewery now has a regular list of ten beers that it
brews for cask, bottle, and ‘ecokeg’. Along with the original
line-up that included Timeline (an IPA), Skyline (a saison) and
Ridgeline (a red rye ale), the range now also includes Plotline
(a stout), Streamline (a Belgian-style blonde) and Fogline (a
Belgian-style pale). As you can see, Antony has fulfilled his
promise to introduce Belgian-style beers into the range.
Also new, since my previous article, is the White Label Series
of bottled beers. These are small-batch, experimental ales, with
a new recipe every one to two months. At the time of writing
(early May) they have three available: Double IPA at a whacking
7.1% ABV; Small IPA at a slightly lower strength of 2.8%; and
Belgian Winter Ale at 5.8 %. The next one – coming soon,
maybe available by the time you read this – is hoped to be a
4.5% red ale made using Mosaic hops.

Assuming they have any energy left they will be running an Electric
Bear tap takeover in the Kings Street Brew House in Bristol, just as
Pints West is at the printers (31st May), along with their usual brewery
tap events including their next open-day (with brewery tours) on
Saturday 30th June (see electricbearbrewing.com for latest details).

Caroline and Antony Field

Bath & Borders

pub of the
year awards
T

T

wisted has a new sales co-ordinator, Arlene (pictured),
who joined the brewery in April. Already with a good sales
background, Arlene will be the first contact for orders and
branded products.
The brand line-up has changed with a revised focus on style and
customer choice. This has resulted in some seasonal beers becoming
permanent – Urban Legend and Nomad – and others becoming
occasional. There is a hope to offer darker beers throughout the year.
The Twisted guest ale programme brings beers into the area from
other like-minded microbreweries to offer additional choice and
styles of beer. Recently there have been some multi-award-winning
beers on sale from Wantsum Brewery in Kent, with beers from Vale
of Glamorgan in South Wales and Navigation Brewery in Nottingham
available locally now or very soon.

a great honour, having taken third place in the Wiltshire Life Awards
during April in the same category.

Steve Hunt

FOOTBALL ALE

Finally, Twisted were nominated for a second time, for a Muddy
Stiletto award in Wiltshire as a local food and drink producer – this was

his year the Bath & Borders branch of CAMRA has made
three pub of the year awards.

The Raven in Bath is both city and overall pub of the year:
a past winner and, by common agreement, one of most
consistent and excellent real ale pubs in Bath city centre.
The rural pub of the year award goes to the Organ Inn,
Warminster, an absolute gem and also a past winner of this
same title.
Finally a special pub of the year award has been made to
Tucker’s Grave at Faulkland.
There should be fuller coverage of these in the next edition of
Pints West.
Steve Hunt
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A visit to the East Bristol Brewery Trail

D

espite GWR’s best endeavours to cancel or delay trains to
Bristol, five members of Bath and Borders branch of CAMRA
enjoyed a fabulous day of beer and sunshine on the East Bristol
Brewery Trail on Saturday 5th May. (It was also happening on the
Sunday.)

One pub and its dog
I

Just Ales Part 2
Frome’s first micropub

t was inevitable that the trendy town of Frome would eventually get a micropub to complement its
independent retailers, bottle shops, restaurants and coffee shops. However many people still confuse
micropubs with microbreweries, and are surprised by the wide range of ales and ciders offered by the
micropub.
Frome’s first micropub, ‘Just Ales Part 2’, opened during a wintry March this year and has continued to
attract custom ever since. It was the brainchild of Andy Legrange and Peter Carr, who introduced the
micropub to Somerset with their highly successful Just Ales in Wells, two years ago. The new micropub
is situated in a former cafe in Stony Street at the bottom of Catherine Hill, an area full of independent
outlets and coffee shops, just a stone’s throw from Frome’s famous Market Place.
Ironically the micropub could have been here three years ago, as Peter and Andy were looking for a site
in Frome for their first micropub. They were unsuccessful in securing property in Stony Street at the time
and settled on a location in Wells.

Dawkins

Just Ales is a traditional micropub with its emphasis on real
ales, ciders, Belgian bottled beers and wine; food is restricted
to award-winning pork pies and cheese bowls. There is no
fizzy lager or loud, or even soft, music. There are at least four
regularly-changing beers, plus eight real ciders and a perry
from Somerset orchards. Beers are sourced from around the
country. Some excellent Red River Rye from Driftwood Brewery
in Cornwall and Saddle Sore from Naylor’s in North Yorkshire
were on offer during our visit. They give CAMRA members a
discount of 20p on pints of beer and cider.

Arbor
We started at the most northern brewery in order to wend our way
south back to Temple Meads. Many punters had made the same
decision because the queues were long at Arbor where I drank a
deliciously hoppy Dunning-Kruger pale ale (4.8% ABV) brewed with
American and Australian hops. According to Wikipedia, “In the field
of psychology, the Dunning–Kruger effect is a cognitive bias wherein
people of low ability have illusory superiority, mistakenly assessing
their cognitive ability as greater than it is.” This definition probably
reflects our state of consciousness at the end of the afternoon! Smoke
Catering laid on an excellent Texas barbecue so we were well prepared
for the short walk to the next brewery, Dawkins.
A feature of all the breweries was the very wide range of cask and keg
beers on offer, with at least twenty on at Dawkins at any one time. I
tried Foresters Black (4.8%), awarded Best LocAle Beer at the 2018
Bristol Beer Festival, and the cask version of Ultra (6.2%), a rich hoppy
golden beer which has won many SIBA awards. By the time we left,
the venue was throbbing with customers and music as we followed the
cycle track to Left Handed Giant.

Good Chemistry
fabulous fruity IPA based on Mosaic and Azacca hops. We appreciated
the good vibes at all the breweries and Good Chemistry was no
exception.

Once again we were spoilt for choice at the two bars, and table tennis
was also provided. The Dot Matrix (7%) cherry chocolate milk stout
slipped down nicely as the sun continued to beat down.

Our final destination was Moor where I drank Drinking with the Fish
(6.8%), a hoppy saison which rounded off the afternoon in great style.

A ten-minute walk brought us to Good Chemistry, and I enjoyed Advent
Horizon, a dark winter ale (5.6%), followed by Kokomo Weekend (7%), a

I don’t remember much about walking back to Temple Meads but the
afternoon was a real treat and I will be on the next Trail for certain.

Left Handed Giant
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The real star of the show is Oscar, the pub dog, who is normally
found resplendent in the window where he is constantly
admired by passers-by, often attracting them into the bar to
meet him before sampling the ales and ciders. Oscar is greatly
missed by the customers from the Wells Just Ales who now
make the pilgrimage to Frome, ostensibly to try the beers and
meet Andy, but really to see the dog.

PINTS WEST

Martin Ansell

When I asked Andy how he found business in Frome compared
to Wells, he replied that he was very pleased with how it was
going. They get a good mix of ever-increasing regulars, plus a
fair smattering of visitors. They did exceptionally well during
the Frome Independent Market and are looking forward to
the next one. He found that his Frome customers were on the whole
younger than those in Wells; it is always a good sign when young
people are knowledgeable about beer.
The micropub is about to enter a crib team in the Monday night league
and they are planning to hire a minibus to take customers to the Wells
counterpart for an evening’s drinking every other month. The minibus
will travel with the Wells customers to Frome on alternate months.

Andy Legrange and Oscar
Frome’s beer scene is looking pretty good at the moment with two of
its pubs in the Good Beer Guide and lots more around the town selling
a variety of real ales. It has two bottle shops selling draught ales and
now its own micropub which, incidentally, is half way between the two
bottle shops. Just Ales is an excellent example of a micropub and is
well worth a visit, even if it’s just to meet Oscar.

Will George
Photos by Mac Macarthur

Moor
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Summer comes to the Croft
A

The Beehive is buzzing again!

T

he Beehive pub on Wellington Hill West, Henleaze, recently
underwent a major revamp of interior and exterior, and after a
long five-week shut-down has been back in business for a couple
of months or so. Business is looking good and with its large garden and
new terrace can only get better now that the weather is improving.
Having said that the pub reopened during the week of the big snow,
but was so busy it nearly ran out of beer!
Affable landlord Rufus Roberts, who has been at the pub for nearly
four years, has, with the support of Ei Group, invested to completely
change the character, look and feel of the pub, and make it a place
where everyone can feel safe and welcome. The interior has been
opened out and is now smartly decorated and furnished, giving a
modern, contemporary appearance. There is a bar area on one side
with high tables and a large television for showing BT sports events;
the other side is laid out for dining. A separate conservatory area can
be closed off for private dining or meetings, and behind this is an
outdoor terrace suitable for wheelchair access, with bright new tables
and chairs, and an accessible toilet. A ‘Beehive’ theme is maintained
throughout with a proliferation of images and objects relating to bees,
hives, honey, etc. The exterior of the pub has also been made over
giving a smart, classy appearance. There is a large garden at the rear
divided into two areas with 22 tables and benches.

fter a brief hiatus in the early spring while their upgraded
brewing kit was installed and tested (as reported in the last Pints
West) it’s now full steam ahead at Croft Ales where thoughts are
turning to new beers to quench thirsts during our inevitable long, hot
summer.
First out of the mash tun is pale ale BS2, a refreshing 4% beer with a
citrus hit and a long, satisfying finish. This has already proved a firm
favourite at their tap room, and other regular outlets such as the
nearby Hare on the Hill and the White Rabbit in Clifton. Hot on the heels
of BS2, a new wheat beer is also on the way, as well as the return of the
often elusive but highly memorable 7% IPA Dusk till Dawn.

With the upgraded Beehive locals have now got the comfortable
environment that matches the existing welcome and hospitality of
Rufus and his wife Dawn, and as the 77 bus stops right outside the pub,
not so near customers have no excuse not to visit!

Roy Sanders

At present there are three regular real ales – Bath Ales Gem, Butcombe
Original and Sharp’s Doom Bar – however Rufus is waiting for new
fonts that will give him the opportunity to install another hand pump
dedicated to guest ales. New coolers have been installed for the cask
ales. A range of keg beers, lagers, ciders and spirits is also on offer. The
kitchen has been refurbished and now occupies part of what was the
skittle alley. Seasonal food is prepared and cooked on the premises,
and wherever possible ingredients are sourced from local suppliers.
There is a large menu and specials are offered towards the weekend. A
variety of bar snacks is also offered, and in the summer it is planned to
hold barbecues and themed events.

W
Ben (bar supervisor) and Josh

T

he first thing to mention is that Fierce & Noble were awarded
third place in the ‘LocAle of the Festival’ competition at the
recent Bristol Beer Festival. This was for their SIPA, brewed
to 4.2% ABV and described in the festival programme as ‘a modern
seasonal crisp pale ale with a hint of biscuit, blueberries, papaya,
blossom and bubble gum’.
Fierce & Noble are operating what they term ‘cask on demand’ and
their beer has gone down well at cask beer festivals like at the Inn on
the Green in Horfield and the Reading Beer Festival. It will also be on
cask at the Duke of York in St Werburghs ‘at some point soon’.
West Coast IPA (6.5%) ‘flew out’ in cask and found its way to festivals
and pubs around the country with the help of small cask beer
distributors. The only pub that got some before it ran out was the Bag
of Nails in Hotwells.
Fierce & Noble are hoping to get their own oak and cherry wood casks
made up in the near future.
The brewery’s tap room – in Mina Road, St Wergurghs – is now open
from 2pm until 10pm on Fridays and Saturdays.

Norman Spalding
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The first port of call for Croft’s beers is their tap room at the front of
the brewery on Upper York Street. This is fast becoming a cosy and
convivial place to drink and enjoy the full range of Croft beers, with
the friendliest of welcomes and a handsome new mural (pictured)

Incredible
Brewing

that’s more Mexico than Montpelier. Tap room opening hours – slightly
adjusted to make more of those long, balmy summer evenings – are 4
till 9pm on Fridays and Saturdays.

Marty Cummins

Zerodegrees
success at SIBA

ith summer approaching, the Incredible Brewing Company
are fully prepared to meet demand for fresh, artisanal beers,
as Stephen ‘Mr Incredible’ Hall has been spending the past
few months brewing his unique summer beers.

There is an emphasis on developing community links, and groups
are invited to host charity events including raffles and quizzes. For
example, the first Monday of the month sees Irish set dancing in the
bar, accompanied by a live band. Private parties are also welcome,
inside and in the garden, which can hold up to 200 people.

News from
Fierce & Noble

But summer’s not just about pale and hoppy beers, and brewer Pedro
is keen to ensure the needs of drinkers who prefer beers of a darker
hue are equally accommodated; on a recent visit velvety, bitter-sweet
coffee stout Bean and Gone (5%) was going down well alongside
Belgian Dubbel Tempête (6%). In common with all Croft’s beers these
are available in both in both cask and keg.

As well as producing the same volume of cask ales as in previous
months – look out for the hand-crafted, wooden pumpclips on the bar
– Incredible have starting kegging their beers in eco-friendly, reusable
30-litre kegs, with the first small batch of Citra Pale (4.4%) going
down a storm at the BocaBar. With this success, you can soon expect
to see Incredible’s best-selling cask pales, Mosaic and Grapefruit IPA
also on keg, along with a new 6.6% Indian Pale Ale, an Americanhopped, surprisingly light and tasty ale with pine notes and tropical
fruit flavours. All being well, Stephen hopes that other speciality beers,
such as the award-winning Raspberry Wheat (5.2%) and Coriander
and Lime, will soon find their way into keg fonts.
Stephen will, as ever, be spreading the Incredible word at open-air
events throughout the summer, starting with Vegfest over the late
May bank holiday weekend, where his natural, locally-produced, vegan
beers were well received, especially his Nettle Beer and Elderflower
Ale.
Later in the summer, Stephen will be found at the Longleat Food
Festival in June, and will be appearing at a new market on the third
Sunday of each month at the new seasonal food and craft markets at
National Trust’s Tyntesfield in North Somerset. Over the Father’s Day
weekend, Incredible will be part of the celebrations at Brunel Square,
with Stephen running a bar and selling his Incredible bottles flanked by
classic cars from the Italian AutoMoto Club.
Aside from all of the above, Stephen, ably assisted by his partner
Emily, will be continuing to develop his sales, marketing and
distribution to increase the number of online and high street stockists
and wholesalers. Although Stephen might be too busy to enjoy an
Incredible drink or two over the summer, with the increased number
of pubs, bars, restaurants and bottle-shops selling his brews, there’s
no reason why the rest of us can’t raise a glass of Incredible in the
sunshine to his efforts.

Stephen Edmonds

Z

Simon, right, receiving his award

erodegrees Bristol has won a Silver Award at the SIBA South
West Beer Festival, held at Tuckers Maltings in Newton Abbot,
Devon in April. It was awarded to the Bohemian, a 4.8% ABV
Czech-style lager brewed with German hops and Salz, in the Bottle/Can
Premium Lagers and Pilsners category. It also means that brewer Simon
Gueneau will be competing in the SIBA Imbibe Lager Challenge final,
to be held in London in July.
As you read this there may be some Hazy Days 4.7% ABV witbier
and 5.4% Pineapple IPA left to drink from the May specials. You may
be too late, however, for the 4% Tropical Stout brewed with Mosaic
hops by London Zerodegrees, the 5.3% Bad Tattoo altbier brewed by
Reading, or the popular Rice Beer brewed with Nelson Sauvin hops
by Cardiff. It is certainly too late for Green Lantern, literally a greencoloured beer brewed for St Patrick’s day by London (and a good job
too, I hear some of you say).
Already fermenting in Bristol for June is a 5% Steam Lager, and
planned for July as an experiment, is 4% Bristol Light, Simon’s take
on an ‘industrial lager’, using enzymes, extracts and all the other good
things that go into such a beverage.

Roy Sanders
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Shine on Redcliffe (part 1)
N

ot sure what Redcliffe means to you. The big church? That
bit of the city just over the water from the centre? Henry III’s
‘Great Ditch’ Project? But to me it is home to a number of
really good pubs. So many in fact that we can’t fit them all into one
two-page spread. So here is the first of two strolls around Redcliffe,
and the pubs it has to offer.

unclear which of these (or maybe another) became the Golden Guinea.
So, let’s focus on the Golden Guinea of 2018. The pub is in the middle
of a Victorian terrace, with a few steps up to a small ‘veranda’ area
overlooking the street.
Inside you see a long, narrow bar with wooden floors and
contemporary patterned wallpaper. There is an endearing use of
reclaimed furniture and French mirrors to give the place a real sense
of back-street boozer. That’s a deliberate look and is reflected on
their website. The pub is actually spread over two floors and has rear
terraces which really capture the sun on a summer afternoon.

So, what do I mean by ‘Redcliffe’? Well, for the purposes of these
pub crawls, Redcliffe is surrounded by water. From the Feeder Road
the water runs down under Temple Way to Castle Park, round behind
Welsh Back and The Grove as far as Prince Street. Cross the water at
Prince Street and turn left up river behind Commercial Road, Clarence
Road and Cattle Market Road and you’re back at the Feeder Road.
Everything inside that lap is fair game for our pub crawl.

In terms of beer, there are three or four changing beers on at any one
time, usually from small and/or local breweries. On my visit there was
Purity UBU, Tapstone Hopwire and Arbor Mosaic, as well as a mediumsweet cider from Ashridge.
I tried the Tapstone Hopwire as it is a new one to me, from the brewery
down in Chard. It’s a fascinating pint, deliberately cloudy and golden in
colour with a thin white head. It’s quite hoppy but full of complex fruit
flavours: orange, apricot, mango. You’d expect it to be very sweet but I
found it refreshingly bitter. A really lovely pint for the summer.

Plenty of pubs inside this loop, so let’s start with the westernmost pub.

The Louisiana

Wapping Road, BS1 4RH
It was a Marston’s pub for a long time, but was purchased by
Butcombe Brewery last year. The skeleton in the wall is still there in
the corner behind the sofas on your right as you go in. The bar area
is in the centre, and the new (relatively) extension on the left houses
more formal dining tables. As a Butcombe house, the Ostrich typically
serves three or four Butcombe brews. On my visit there was Gold,
Original and Rare Breed.

Carry on to the top of Guinea Street, and head over Redcliff Hill into
Prewett Street and left into Ship Lane, where tucked away you will
find . . .

The Ship

1 Cathay, BS1 6PA

Out of the Ostrich, and turn left and left again into Guinea Street, a
little walk uphill until you reach . . .

tiles by the bar. There are comfortable leather settles around the edge
of the drinking area, and very chic tables too. At the far end of the bar
is a mural of an old map of the area. There is free wifi and the power
sockets have USB ports for you to charge your mobile phone or other
device.
But the biggest change is to the beer range. There’s Wadworth 6X,
which ten years ago was very common around Bristol, but these
days is far harder to come by. The other three ales on my visit were
Wickwar’s Falling Star, Twisted’s Urban Legend and Bespoke’s Spring
Chorus. I had the Urban Legend. This is brewed by the Twisted
Brewing Company in Westbury, Wiltshire. It is named in honour of
graffiti artist Banksy, and is an amber ale with a fruity taste and a hint
of mangoes. At 4.3% it’s very quaffable but with a deceptively full
flavour. Absolutely delicious.

The Golden Guinea
19 Guinea Street, BS1 6SX

There have been pubs in Guinea Street since the 18th century – the
Bell, Foresters Arms and Golden Anchor to name but three – but it is

When construction of Bristol’s Floating Harbour was commenced
back in 1804, Bathurst Basin was a key part of the project. Bristol
MP Charles Bathurst had both the basin and this new hotel named
after him. The Bathurst Hotel was built in a style reminiscent of the
steamboats that ran along the Mississippi, and it is thought this is the
inspiration for the current name of the Louisiana. It also had spells in
the 1970s and 1980s as the Garrick’s and the Smugglers.
These days the raison d’être of the Louisiana is as a leading music
venue, with live music pretty much every night upstairs. The venue
prides itself on showcasing both new local music and much bigger
national acts. For those not attending gigs, the bar downstairs is open
from 5:30 every day.
It’s a fairly dark and cool bar area, with dark wood furniture throughout
the downstairs drinking area. Butcombe Original and Bath Ales Gem
are the two beers available.
Pop out of the Louisiana and turn sharp-left onto the pedestrian-only
Bathurst Parade for a hundred yards before a small footbridge takes
you over the water to . . .

The Ostrich Inn

Lower Guinea Street, BS1 6TJ
This is a magnificent and sun-drenched three-storey building
overlooking the wharf and blessed with a large cobbled outdoor
drinking area with rows of trestle tables for soaking up the evening
sun. It was built in the late 18th century towards the end of George
III’s reign and, so far as I can tell, has always been called the Ostrich.
Goodness only knows why.
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Another 18th century pub, this one offers a magnificent view of St
Mary Redcliffe Church. It’s a deceptively large pub with some outdoor
seating at the front and a full covered decking area to the rear.
This pub is very much a ‘local’ but tourists and strangers are made very
welcome. Inside the main bar has a dart board and wide screen TV.
There’s also a skittle alley and private function room.
The choice of real ale on my visit was Marston’s Pedigree and Courage
Best Bitter, but there is sometimes a third beer on offer.
From the front of the Ship, stroll down Pump Lane and diagonally
across the car park opposite St Mary Redcliffe Church to the last pub
on today’s itinerary . . .

The Portwall Tavern
Portwall Lane, BS1 6NB

You can’t miss it, the current external paint job is a rich, deep blue
reminiscent of the houses in children’s TV show Balamory! But
don’t let that put you off, because this late Victorian one-bar pub is
something of a find.

The Colosseum on Redcliff Hill, and the Velindra on Commercial Road
were also visited, but did not sell real ale.

It was refurbished inside and out in April of this year. Inside it is stylish
and comfortable, with tessellated wooden flooring at the front and

Next issue, we will venture behind the Portwall to visit the pubs from
Victoria Street across to Temple Meads station.

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
Chequers, Kingswood – from pub to Co-op

Pub News

At the Dawkins brewery tap in Lawnwood Road, Easton, you can
buy their award-winning beers to drink in or to take out on Fridays
and Saturdays – check the usual social media sites for details. The
nomination for Asset of Community Value (ACV) has been made by the
local campaigning group on the Merchant’s Arms at Stapleton/Eastville
following a technicality which overturned the original application which
was initially successful.
The Prince of Wales on Gloucester Road in Bishopston closed at the
end of March. The owner, Ei Group, is putting in its own management
company called Bermondsey who may run it as more of a mainstream

32

PINTS WEST

The Redfield on Church Road appears to have been lost. Planning
permission was granted a couple of years ago to rearrange the internal
space and build an
extension in order to
accommodate residential
homes while leaving
a trading area slightly
different to the existing one
for, what we understood,
public house use. Based
upon current views this
does not appear to be the
case. The Three Crowns at
St George has its freehold
on the market at £300,000,
which still seems an
inflated price for a public
Three Crowns, St George
house of this nature.
The only report we have from south Bristol is not a good one at all. In
Bishopsworth, the Elm Tree has closed following three stabbings in two
weeks, justifiably causing serious action to be taken to close the pub.
After a huge and lengthy campaign by local people, culminating in
gaining Asset of Community Value status, the Chequers at Kingswood
is to become a Co-op shop. Graham Day has left the Old Flowerpot in
Kingswood so a new leaseholder is sought before it can be reopened. The
Tennis Court Inn, Royal Archer and Highwayman have all been lost from
this area in recent times so it becomes imperative that this listed building
is retained as a public house. Some cheering news is that co-founder of
Snuffy Jack’s Ale House micropub in Fishponds, Dave Sibley, has told us:
“Just to let you know I have had planning granted for the new micropub in
Staple Hill. It should be open in May and will be called the Wooden Walls.”
It may well be open by the time you read this. The Carpenter’s Arms
in Wick closed in March. We are expecting a planning application that
intends to convert the pub it into housing with additional new-builds on
adjacent land, but the Wick pub users have been very active in anticipation
by having the site listing as an Asset of Community Value. However, at
Doynton, we are looking forward to the reopening of the new-look Cross
House.
The Trident in Downend is offered as a Publican Partnership tenancy by Ei,
while Dixon Design has declared a wish to build 43 apartments on the site
previously occupied by the Railway Hotel in Yate.

The Cross Hands at Alveston has been given Asset of Community
Value listing after a successful application by a well organised team
of locals. The Mezze chain has withdrawn from the White Lion at
Thornbury and is in the process of looking for another premises
nearby. Marston’s meanwhile, owners of the White Lion, are looking to
gain a new tenant.
Out of our branch area but within South Gloucestershire, the Crown
at Marshfield which closed in 2010 has a planning application to erect
a rear two-storey building for garaging and residential, converting the
ex-pub into nine dwellings. The Buthay at Wickwar is advertising for a
new publican though the pub is fully open.
The Ship at Keynsham has reopened after a turbulent period that
looked like it may have been permanently lost. This two-roomed pub
has had a refurbishment and is offering two regular real ales plus up
to four changing guest ales as well as lunch and evening meals. Live
music is now a feature on the weekend. At Saltford, the Wadworthowned Riverside Inn has been taken on by new management. A new
pub/bar is opening in Portishead. The Siren’s Calling is marketing itself
as a traditional pub/bar situated in the Marina area. Owner Andrew

We received a message in February from Harriet Haines to say that
her daughter has opened her tearoom at the George and Dragon at
Felton (this pub closed back in August 2015). She goes on to say that
the pub restoration is ongoing. It’s good to know that near Chew Valley
Lake, the Waldegrave Arms at East Harptree reopened in March after
a refurbishment by Admiral Taverns.
The long closed Campbell’s Landing in Clevedon is rarely out of
the news. The North Somerset Times reported recently that flats are
planned for its generous space. Josh Walton and Chloe Parrott have
taken over running the Good Beer Guide-listed Queen’s Arms at
Bleadon and are keen to elevate the pub’s appeal, while at Uphill the
Ship is also under new ownership. The ex-Major from Glengarry in
Weston-super-Mare is not a pub anymore, but a steak house called the
Smokehouse.
Not mentioned this time but continuing strong campaigns to save
them are these Assets of Community Value: the Tern Inn at Chipping
Sodbury and the Lord Nelson at Cleeve.

Mike Jackson
for the Bristol Pubs Group

What’s happening at the Scotchman and his Pack?

T

done.

he Scotchman and his Pack – situated at the bottom of St Michael’s Hill in
Kingsdown, Bristol – closed in 2013. We have seen people working inside
and outside the pub since then and it looks as though there is more to be

We have been told (in good faith) several times over the years that the
Scotchman will be reopening ‘in the next couple of months’, but at the time of
writing the pub is still closed and the windows whitewashed.
If you know more, we would be grateful to hear from you. Please email details to
the Pubs Group at bristolpubsgroup@yahoogroups.co.uk. Thank you.

Les Cooper

by Eddie Taberner

The place formerly know as the Lounge, Pride and Mason’s Arms on Old
Market Street has been acquired by a chap called Elmer who is reopening
it as a pub under his own name selling several real ales, real cider and
keg beers. This listed building, still occupying its original burgage plot,
is one of only 14 buildings
in Old Market that predate
1700 making it one of the
oldest standing in Old
Market’s conservation zone.
It recently spent a short
period as a City Fox taxi
office but its turning back
into a pub is very welcome
news. Its near neighbour,
the Palace (Palace Hotel,
affectionately known as the
Gin Palace) closed earlier
this year but the owners of
the Velindra in Redcliffe and
the Rising Sun on Windmill
Hill in Bedminster have
acquired it and are carrying
on the successful concept
as a friendly all-welcoming
keystone favoured by the
LGBT community, offering
lively weekend nights as
well as a good meeting
place for all when open from
Inside the Palace
Wednesday to Sunday. The
former Cattle Market Tavern has been demolished to make way for …
a bus stop, which may not have the equal of architectural presence than
the fine Edwardian structure that it replaces!

pub without the unique identity and local produce that customers have
enjoyed to date. We shall see. Talking of mainstream, JD Wetherspoon
has made another planning application on Gloucester Road in Horfield, to
convert number 349, situated next to the reclamation specialist, between
the Royal Oak and the Anchor, from a retail unit into a public house with
outdoor seating and a roof garden. A planning application to build 10
residential dwellings on the site of the Golden Bottle in Lockleaze was
turned down by Bristol City Council on several counts, not least, the loss of
the existing public house would result in a shortfall of such facilities, as well
as stating that the pub had not been proven to be unviable. The Golden
Bottle is the only pub in Lockleaze. The White Horse in Westbury-on-Trym
could be on the up following a couple of years of indifference. It reopened
in April as a gastropub.

Holian says this new freehouse will feature cask and keg beers from
local microbreweries as well as from further afield, plus a personal
selection of international beers. It may well be open by now.

The Bar Code

I

rish pub, Molloy’s, on Baldwin Street in central Bristol closed earlier in
the year but the Stonegate Pub Company have opened the Birkett Tap
in its place, a non-Irish pub specialising in ‘craft beer’. The Pineapple
in St George’s Road remains vacant after the brief opening it enjoyed
straddling the Christmas period. Very recently there has been a planning
application submitted for change of use and conversion into five flats.
The ex-Surrey Vaults in St Paul’s closed at the back end of last year but
has now opened as a café/bar called Sophie’s Café & Pub. The Bristol
Ram on Park Street temporarily closed for a full renovation. Looking
very snazzy now, the official reopening was on 23rd May. Expect to
see local beers from the likes of Moor, New Bristol Brewery and Lost &
Grounded. The Clifton Wine Bar on Queen’s Road going up to Clifton
Village closed without warning for a couple of months then reopened in
May. Still a Wadworth pub, it may possibly be looking to change its name
(suggestions apparently welcome).

customers through the door, so please go along, especially now the
warmer evenings are with us for countryside outings.

White Lion, Thornbury

We’ve had a message from a King William IV regular at Hallen telling us
of the owner investing in an overhaul of the pub with the wish to increase
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Small Wonder

Pub reopening in Old Market

A

Twisted Oak’s Fallen Tree
Micropub now open

s the previous edition of Pints West was about to go to press,
we were advised that a pub that has been closed for some time
in Old Market in Bristol was to reopen in the near future. The
former Mason’s Arms (also known in recent times as Rainbows, Proud
Bar and Lounge) situated at 53 Old Market Street has been acquired by
local businessman Elmer who has been working over recent weeks to
get the pub reopened. It will be called the Elmer’s Arms.

A

The pub’s history goes back many years and from 1841 it was the Ship
& Lighthouse before it became the Mason’s Arms in 1853 (pub name
changes are nothing new). Since the premises were last operating as
a pub, and prior to Elmer’s involvement, the place had been used as a
taxi firm’s office.
At the time of writing, in place were 10 beer lines, all keg at present,
with a cask selection following shortly. Breweries represented will
include Lost & Grounded, Moor Beer, Croft Ales, Lervig, Incredible
Brewing Company, plus more to be confirmed. It can be seen that
there is an emphasis on supporting local breweries, but the Elmer’s
Arms will be also be bringing you guests from far and wide. There will
also be a varied selection of cider, and bar snacks from local suppliers.
Elmer said: ‘My vision for the pub is to inject a little charm back into
it whilst not trying to fully restore, which would have been close to
impossible given there was nothing of any age remaining interior-wise.
With a tip of the hat to its heritage and a little nod to my love of the
60’s, plus a touch of humour for good measure, I hope to bring the old
pub back to life! My passion for 60’s music (singing in a band and as a
vinyl DJ) means there will be a musical element running throughout.
With an original vinyl jukebox and record decks set up accompanied
by a selection of albums, customers can select the soundtrack to their
chosen ale. Musical genres will include soul, blues, jazz, funk plus a
whole lot more.’
The work is going well and the place is looking good so far. It is great
to see a pub reopening – expected to be some time in June – and with
such an enthusiastic owner, which Elmer certainly is.

ccording to the saying, good things come in small packages. This
obviously applies to micropubs because the Fallen Tree is definitely
a good thing.

The pint-sized pub – North Somerset’s first micropub – opened its doors
on a snowy Saturday in early March in a former shop on Clevedon’s
fashionable Hill Road. It’s owned and run by Twisted Oak brewery from
Wrington and is named after a former watering hole in the town that
brewery co-owner, Keith Hayles, used to frequent in his youth.

The Elmer’s Arms
I am sure many people thought that this place would never be a pub
again. However, the Old Market area has seen an upturn in fortunes in
recent years with the Old Market Assembly (a former bank premises)
opening in late 2015 and the positive changes made to the Punch Bowl
by Wickwar. There are also other pubs nearby such as the Old Market
Tavern, the Long Bar and the Stag & Hounds. Not far away you will
also find some other great pubs such as the freehouse Volunteer
Tavern in New Street with the Phoenix close by. There is also the
current branch pub of the year runner-up, the Barley Mow, which is
in Barton Road, just off Midland Road. On the other side of the Old
Market roundabout is the small but wonderful and long-term CAMRA
Good Beer Guide entry, the Bridge Inn. So, a good area to check out
for a few beers in the near future.

Visit the Fallen Tree and you’ll find up to 10 real ales on offer, proudly
displayed on a wooden stillage behind the tiny bar and listed on a huge
blackboard above. All are served straight from the cask and always
include some of Twisted Oak’s most popular beers, including the
eponymous Fallen Tree (their 3.8% amber session ale), Spun Gold (a 4.5%
smooth-tasting golden ale), Old Barn (a 4.5% classic ruby-coloured ale)
and Slippery Slope (a 5.3% rich and delicious porter). Other ales from the
brewery cause excitement amongst regular customers whenever they’re
on tap (or even when they’re just listed on the ‘coming next’ section of
the blackboard), particularly Sheriff Fatman (a 5% American amber ale),
Ultra (a 5% American pale ale), Crack Gold (a gorgeous 4% golden session
ale), Junction Lock IPA (at 4.2%) and the award-winning, 4.6% premium
bitter Leveret.

Keith, who runs the pub and brewery with his wife, Deb, and co-director
and brewer Simon Gait, said that he’d been delighted with how the
micropub had performed over the first few months of opening.
“It has far exceeded our expectations,” he told me. “The response
and support from local residents and retailers in Clevedon has been
outstanding. We are seeing lots of regulars and new customers on a daily
basis and the feedback we’ve been receiving is extremely positive and
encouraging.”
Keith added that Twisted Oak were planning some “very special brews”
over the coming months, all of which will be available to sample at the
micropub.
Real ale enthusiasts have long been thirsting for a pub like the Fallen Tree
to set up shop in Clevedon. But, as another old adage reminds us, good
things also come to those that wait.

Pete Dommett

Elmer’s Arms: The proposed opening hours (still to be finalised at the time
of writing) are: Tuesday to Thursday 5pm to 11pm, Friday and Saturday
midday to 1:30am – although this may change once the pub has been
trading for a while, to meet demand.

SIBA award for
Twisted Oak

Pete Bridle

Golden Bottle planning application refused

A

s reported in the last Pints West, the owner of the Golden Bottle
in Lockleaze applied late last year for planning permission to
demolish the pub and build housing on the site. In fact, the
proposal was for ten three-bedroom houses.
In March this year Bristol City Council refused the planning application,
giving the following reasons:
1) The loss of the existing public house would create a shortfall in
the provision and quality of such uses within the locality. Further,
insufficient evidence has been provided to demonstrate that the
public house is no longer economically viable. The application is
subsequently considered unacceptable...
2) The proposed development by virtue of the layout, scale, form,
height, siting and overall poor quality design and appearance would
fail to respond appropriately to the immediate context and site
constraints and would instead represent an incongruous and overintensive form of development out of character with surrounding
development to the detriment of the character and appearance
of the street scene and local area. The application is therefore
recommended for refusal...
3) The proposed development by virtue of its layout, height,
massing, siting and overall design in close proximity to neighbouring
properties nos. 48 and 47 Rowlandson Gardens would result in
a detrimental overbearing and overshadowing impact on these
properties to the detriment of residential amenity. The proposed
development by virtue of the layout, scale, bulk, form, massing
and overall design would also result in the creation of oppressive
and unacceptably enclosed living environment for future occupants
of Units 6 and 7 with poor outlook from the rear elevations and
insufficient levels of daylight/sunlight. The application is therefore
recommended for refusal...
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4) The development would fail to provide an appropriate level of
parking provision which would lead to overspill car parking which
would restrict the room available for buses and would reduce the
amount of on street parking availability for existing residents. The
application is therefore recommended for refusal...
Bristol Pubs Group was pleased to see the reference in reason 1 to the
lack of alternative pubs in the neighbourhood of Lockleaze, and we
hope that Bristol City Council continues to see this as an important
planning consideration. It is more than half a mile as the crow flies
from the Golden Bottle to the nearest other watering holes, all of
which are on either Gloucester Road, Filton Avenue or Ashley Down
Road (and therefore uphill from the Golden Bottle), or in Stapleton
(across a motorway). We want people to be able to drink socially in the
neighbourhood in which they live, as well as to go further afield if and
when they want to.

Norman Spalding

Fans of other local breweries, as well as those from further afield, are also
well catered for as there’s an excellent choice of constantly rotating guest
ales. At the time of writing, Hewish Ruby (a 4% mild from Pitchfork Ales of
West Hewish, near Weston-super-Mare), Heritage (a 3.8% chestnut bitter
from Wiltshire’s Three Castles brewery) and Dark Drake (a 4.5% oatmeal
stout from Derby’s Dancing Duck brewery that won CAMRA’s Champion
Winter Beer of Britain title in 2015) were available. Traditional cider, from
Wilcox of Shipham, is also served. The pub’s pricing is simple: all pints are
£3.50 (with a 30p discount for CAMRA members), with a half at £1.80. A
four-pint jug for a group of friends to share is great value at £12 and carryout bags are on sale at the same volume and price.
The friendly and knowledgeable bar staff will happily help you make your
beer selection, freely offering tasters of all the ales. With no food (except
crisps and nuts) and no music, the convivial atmosphere encourages
good, old-fashioned conversation and both children and dogs are
welcomed (with free squash for the kids and free biscuits for the mutts!).
Since opening, the Fallen Tree has proved to be a huge hit with both
Clevedonians and day-tripping visitors to the town. People pop in
for a pint or two after work or for pre-dinner drinks (there are several
high-end restaurants on Hill Road), often staying longer than they had
intended! This growing popularity is reflected in the pub’s recently
extended opening hours: it’s now open on Monday to Thursday from 5:30
to 9:30pm, on Friday from 4:30 to 9:30pm, and on Saturday and Sunday
from 12:30 to 9:30pm.

T

wisted Oak brewery, from Wrington in Somerset, won top honours
for their amber ale, Leveret, at SIBA’s South West Beer Awards,
held recently on 19th April at Tuckers Maltings in Newton Abbott,
Devon.
At 4.6% ABV, the beer was entered into the ‘Cask British Premium Bitter’
(4.5 to 6.4%) category where it was given the gold award. It then went
on to win the silver medal in the ‘Overall Champion’ competition. Leveret
is described as ‘a very well balanced ale that is refreshing and moreish’
and is carefully hopped with a blend of American hops. It was originally
brewed by Twisted Oak for the Hare pub in Bedminster as their house
beer.
Simon Gait who, along with Keith and Deb Hayles, is a director of Twisted
Oak, said: “We’re very proud to win this award. Beating nearly 300 other
beers, from over 100 different breweries – many of them much larger
than us – is a real achievement.”
As a gold award winner, Leveret is automatically entered into SIBA’s
National Awards which will be held at the Beer X exhibition next year.

Pete Dommett
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News from Good Chemistry

T

here’s been plenty going on at GCHQ in William Street since the
last Pints West, with Good Chemistry having waved goodbye to
Sarah – off to Copenhagen to work for Mikkeller – and said hello
to Tom and Dan. Tom is Sarah’s replacement, out and about in the
van delivering Good Chemistry’s great beers to pubs, bars and bottleshops, and also helping on the packaging side of things in the brewery.
Dan, most recently seen at the Tobacco Factory, is managing the
brewery tap over the summer, and can be seen behind the bar every
Friday from 5pm to 8pm and Saturday from 2pm to 7pm.
The brewery tap reopened for the summer on the last weekend of
April, when Kelly hosted a visit from the BAD Ladies (CAMRA Bristol &
District ‘ladies who love beer’), and has popular every weekend since;
no doubt helped by being the only place where Kokomo Weekend
(7%; keg) can be found on draught.
The first May bank holiday weekend saw the fifth East Bristol Brewery
Trail, with the spectacular sunny weather making it the most popular
of them all. Due to the popularity, all of the breweries on the trail
saw queues at the bars, but, thanks to Good Chemistry’s skilled and
handsome team of bar staff, the queues moved quickest at GCHQ, and
Bob, Kelly and all of the team want to thank all who came along from
Bristol and further afield for their support of yet another successful
weekend.
The next weekend of May saw GCHQ host a Eurovision Song
Contest party, including a special quiz at the brewery before the songs
started, with three ‘Pint of Science’ talks taking place in the following
week. Pint of Science is a national initiative that brings academics and
researchers out of the lecture theatre and lab into a more relaxed,
informal environment in which to share their work and engage with
the public, and alongside half a dozen pubs in Bristol, Good Chemistry
was the only brewery taking part.
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Finally, to round off May, Good Chemistry took six of their beers,
including Kokomo Weekend, Kokomo Weekday and Gyle 99, to

Brewhouse and Kitchen

the Paper Duck in Birmingham for a Bristol brewery tap-takeover,
alongside Moor and Lost & Grounded.
In terms of future events, Friday 15th June will see Bob & Kelly back at
the Tobacco Factory in Bedminster for another tap-takeover, alongside
BEATS’ (Bristol Eats) street-food, and the final weekend of the month
will see the launch of Good Chemistry’s second collaboration with Holy
Roar records, following last year’s American-hopped stout. This year
sees the launch of Roar Power, a summer pale brewed with plenty
of Citra and Mosaic hops to give peach and sweet cherry flavours. Roar
Power will be Good Chemistry Brewing’s first canned beer – perfect
for responsible, outdoor drinking – and will be available that weekend
at the brewery tap as well as at the Bristol leg of the launch party at
Mother’s Ruin in central Bristol on Saturday 30th June, featuring two
Holy Roar bands who’ll also be appearing (alongside Roar Power) in
Leeds, Manchester, Birmingham and London.
Later in the summer, Good Chemistry will be appearing at WarriorFest,
a beer festival hosted by Staggeringly Good brewery on HMS Warrior
in Portsmouth, where a whiskey barrel-aged version of the delicious
collaboration Black Prince will be available for all those on board. For
those not lucky enough to make it to WarriorFest, a limited edition
of this keenly-awaited beer will be available in Bristol, so watch this
space.
To round off the summer, Good Chemistry will again be appearing at
Bristol Craft Beer Festival in September, this time taking place at the
harbourside. Last year Good Chemistry took a cask of Bretted Advent
Horizon, and, other than Bristol Beer Factory, were the only brewery
of over thirty present offering cask beer on handpull.
It’s going to be a long and busy (and hopefully) hot summer for Good
Chemistry Brewing, and all at GCHQ are looking forward to spending
it with you at the brewery tap, at one of their events, or just in spirit
when you’re enjoying one of their great beers.

Stephen Edmond

Choose the info
that matters to YOU!

F

ollowing Treason’s success at the same awards last year, Brewhouse & Kitchen’s head brewer,
Will Bradshaw, is getting quite a reputation at the SIBA South West competition, with his
bourbon barrel-aged Maple Sap Scotch Ale (6.4%) winning Bronze in the Dark Speciality Cask
category at Newton Abbot in April. This is the barrel-aged version of the beer that went down so well
at CAMRA’s Bristol Beer Festival in March, with its flavour and strength enhanced by ageing in the
bourbon barrels.
Although that beer may have been drunk dry by the time you read this, there are two new summer
beers on the keg taps to complement Brewhouse & Kitchens’s extensive cask range, all of which
can be enjoyed in their sunny beer garden: Charlatan, a refreshing 5.5% pomegranate spritzy, dry
saison with a lightly tart, fruity finish; and To Hell With It, their first lager-style ale, which is a 5.5%
German Helles to showcase the delicate Pils malt and Hallertauer Mittelfruh hops.
Also on the bar, some of the guest, draught keg lines have recently changed, so you can now expect
to see the likes of beers from Yeastie Boys, Redchurch and Howling Hops available. The bottled beer
offering has also changed, with the selection now including a variety of London Beer Factory, Magic
Rock, First Chop and Wylam brews.

Stephen Edmonds

Bristol Beer Factory

Fiercely independent ... excited ... loving what they do

T

he team at the Bristol Beer Factory (Anna-Carin, Bob, Clem,
Domhnaill, Floz, Henners, Jeff, Nick, Sam, Simon, Steve, Tash,
Tom C, Tom I, and Tris) are excited – and they say they want
readers of Pints West to gain an understanding of exactly where they
are as a brewery at this precise moment, so that they too can share
in their excitement at their “sense of a period of unprecedented
creativity, quality and buzz at the Beer Factory.”
They say: “We will be forever proud that we pioneered fiercely
independent brewing in Bristol in 2004 and that we have been credited
for brewing industry-leading examples of their style [Milk Stout,
Southville Hop, etc] but we are more proud and excited still that in the
intervening years we have continued to push forwards, so that we can
truly say that right now we believe we have found another level, a new
groove, and that we are the best we have ever been.”

7-11 August • Olympia London

Explore more than 30 bars
under one roof!
Real Ale • Craft Beer
Cider • Perry • Wine
Gin • Entertainment
Street Food • Music

Book your tickets today

gbbf.org.uk

Festival Sponsors

Want to know all the latest on beer festivals?
Dedicated to blazing a campaign trail?
Need the lowdown on book releases?
Want to get more from your membership?
Things are changing - you can now choose
exactly what you want to hear about from CAMRA.
Make your information preferences clear by
updating your CAMRA member record:

1

Sign in using your membership
details at www.camra.org.uk

2

Select ‘Edit your membership information’
to update your contact preferences

3

Sit back and enjoy getting the information
that matters to you!
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CONSISTENTLY AWESOME BEERS
DRINK WITH PALS AND REPEAT...
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They are also passionate about the beers they produce for keg: “We
have upped our keg game. We have long been known for the quality of
Independence and Milk Stout; we still rate them both, a lot. They are a
key part of a core range, across cask and keg, that we are proud to shout
about as among the best in the UK. That is part of our mission statement:
to be the best. This spring has seen Southville Hop return to keg alongside
the first of a new series of keg beer: Badlands is an uber pale ale brewed
with Azzaca, Ekuanot and El Dorado. Tangerine and grapefruit on the nose
with a smooth tropical vibe on the pallet. Overall on keg, we are planning
and brewing lots of new beers whilst still brewing our cult favourites,
showcasing – in miniature – the kind of innovation and variety we produce
in cask.”
Bristol Beer Factory have also reaffirmed their commitment to
independent venues, as these comments illustrate: “We are brewing close
to capacity. It is a key part of our ethos to pick and choose our partners
in the beer industry based on love, passion, trust and shared values. We
deal with venues who have a love of beer, a passion for consistent, quality,
exciting beer, that we trust to serve it with skill and pride and who trust us
in turn to deliver it to them full of condition and flavour. A minority of those
people are running pubs that are tied to certain deals or pub companies
and can only buy our beer through the SIBA scheme. We do not deal with
many venues in this way but we believe it is important to have the option
to offer great beers to a handful of such venues who are providing a great
pub experience, regardless of the company badge. That being said, we
hugely value independence; independent venues are the heart of Bristol’s
spirit and its beer scene and fierce independence is the heart of Bristol
Beer Factory. We choose to do business with the best of these venues.”
In conclusion: “We are so excited about what we are doing here. We are
constantly creating, always looking to push forwards and we keep in mind
that great beer is exciting, fresh, consistent and full of skill and is drunk in
the best pubs and bars. We are fiercely independent. We love what we do.
We are Bristol Beer Factory.”

© CAMPAIGN FOR REAL ALE LTD.
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So, what specifically? Here’s what else they have to say: “We have upped
our cask game. In the past year we have brewed eight beers in our Single
Hop Series, eight in our Dual Hop Series, and over 35 different beers on
cask in total. Every recipe has its own unique malt bill and hop regime.
Our brewers refuse to copy and paste a safe ‘winning’ recipe. The Dual
Hop Series on cask has so far encompassed Pale, IPA, Steam Beer, Wit and
Kolsch. Overall on cask, we are buzzing about the condition, consistency
and quality of Optimist, Subtropic, Hoff, Espresso Martini, Talisman and
dozens more. Fresh cask beer is flipping epic and our goal is to brew a
great variety and number of innovative, fresh, consistently awesome
cask beers, each one with its own character and, in so doing, give people
multiple reasons to keep getting out there and drinking in the best venues
in and around Bristol. Holler, Wolf of North Street, Optimist and eight
others out and about at the moment. Lose yourself to cask!”
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News from the Sally and Tiley’s Brewery

Epic Beers
B

usiness has continued its upward trajectory at Epic Beers
(which rose from the ashes of the old RCH brewery and which
encompasses Pitchfork Ales and 3D Beer). In December they
took on two full-time delivery drivers, with a third one coming on
board probably by the time you read this.
The very popular and delicious Single Header has returned. Having first
been brewed under RCH, Epic brought it back as a special under the
Pitchfork Ales banner and it’s apparently flown out the door. They’ve
already completed a second brew of it and it was the first beer to sell
out at the recent Eat: Weston food festival. Single Header is a singlehop (Goldings) 4.5% golden beer.
For ‘Mild in May’ they produced a brand new mild under Pitchfork Ales,
called Hewish Ruby. A sweet, nutty and satisfying mild, it’s traditional

Your shout
Send your letters to

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

Pop-up micropub / taproom /
beer festival opportunity

Are any of your readers thinking
about setting up a micropub or going into
cellarmanship? Perhaps there are brewers in
the area that don’t have a taproom but would
like to showcase their beer? Or brewers that
have got some new brews and would like a
place to do some testing?
We have a small bar with no ale and would
like to offer it as a place where we could host
pop-up micropubs or mini-beer festivals. We’d
welcome anyone who wants to have a go at
keeping ale in ‘tricky’ places (i.e. where there
isn’t a cellar), or who would like to host a
pop-up festival. Or perhaps something entirely
different!
We are a small underground bar in the
heart of Totterdown. Entirely volunteer run
and not-for-profit, the Knowle Constitutional
Club has an established customer base with a
taste for good ale and we regularly host pop-up
events.
If any readers are interested in
collaborating with us, please contact me at
KnowleConstitutionalClub@gmail.com.
Best wishes,
Helen Featherstone,
Secretary, Knowle Constitutional Club.

Pints West magazine

Many thanks for producing such a good
magazine and all the awards you’ve won
are fully deserved. I and others who see it
thoroughly enjoy it. We particularly like the
articles/reviews of pubs not in the Good Beer
Guide that we would probably otherwise miss
especially if they are in out of the way areas as
was the case with the previous edition.
Yours sincerely,
Colin Marshall,
(subscriber)
Farncombe, Godalming, Surrey.
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in overall style with a modern 4.0% strength and light hop. I hope that
there will be some left by the time that you read this.
3D Beer continues with its journey into using international hops and
different styles, with the launch of The Dark Side, a 4.5% black IPA,
which was available from May the 4th onwards.
Epic are approaching their one-year anniversary and want to celebrate
with fellow beer lovers so they are hosting an open-day on Saturday
7th July. Called Brews, Blues and Barbecues, entry (by ticket) will be
free and it’s expected to run from 12 noon through to about 5pm.
Keep an eye out on the Pitchfork Ales and 3D Beer websites for more
information including how to get tickets.

‘Watering Holes in the Desert?’
Weston-super-Mare is no beer
desert

I very much like the article on the Duke
of Oxford in the last Pints West, and having
just moved to Weston-super-Mare after 40
years of living in Bristol I was worried that the
real ale scene would be a big disappointment,
especially as you have the Weston articles in
Pints West under the ‘Watering Holes in the
Desert’ banner. But there are several good pubs
including the Duke that serve real ale and there
are even a few surprising places such as the
Royal Hotel that has a real ale on hand pump,
which is unusual for a hotel. Also Bistrot
Pierre which is a restaurant/bar that has two
ales, one of the them from Cheddar Ales, with
the hope in the future to serve more.
There are plenty of places for a really good
pub crawl, some of which are mentioned by
the local CAMRA branch. So I wondered if it’s
time to time to reassess the ‘Watering Holes in
the Desert’ epithet? Weston is far from a real
ale oasis, but the signs are very encouraging
and with excellent pubs like the Duke, Brit
Bar, Regency, Bear Bar,White Hart and
Waverley, to name but a few, the future is
looking up. Just a thought?
Alderman John Kiely,
Former Bristol City Council,
Chandos Court,
Weston-super-Mare.
Tim Nickolls, who wrote the Duke of Oxford
article, replies:
Hi John, thanks for this. I am pleased
that you have been enjoying your ale outings
since moving to Weston. When the Westonsuper-Mare sub-branch was formed 19 years
ago it felt quite plausible to regard ourselves
as being in a beer desert. Happily times have
changed and the real scene in town is actually
pretty good. We decided a while back to keep
the “desert” name, partly as it had become
well recognised by readers of Pints West and
also to reflect our soft, golden sand. We would
love to see you at a CAMRA social.

Summer vacation special –
three Lake District brew pubs

I walked into the Watermill Inn at Ings on
the A591 into Windermere from Kendal at the
end of the second week in May and the first
person I spoke to at the bar was a Bristolian.
“Hmm,” I thought, there must be mileage
in recommending three outstanding brew

Vince Murray

pubs to readers of Pints West who may be
heading north west for a spot of fell walking
later on this year. The Windermere Brewing
Company occupies the same building as the
pub with eight rooms available upstairs. Some
of their renowned beers have a canine theme
including Collie Wobbles, Dog’th Vader, A
Bit’er Ruff, A Winter Tail, Isle of Dogs, Wruff
Night and Shih Tzu Faced (7% ABV), the
last of which is delightfully smooth and full
bodied.
A mile or so down the road at Staveley a
small industrial estate houses many businesses
including a huge bike warehouse, a firstclass bakery and the Hawkshead Brewery
incorporating the outstanding Beer Hall.
Cask ales in their core range include pale
ales, bitters, red and golden ales, stouts and
very hoppy IPAs such as Cumbrian Five Hop
and NZPA (New Zealand Pale Ale). Brodie’s
Prime Export (8.5%) is a gold standard brew.
There are plenty of feisty keg beers on offer as
well and Tonka (8.5%) and Tiramisu Imperial
Stout (10%) were on the day I called by.
Hawkshead’s summer beer festival has just
been announced to be held from 19th to 21st
July with 80+ cask and keg ales served at four
bars indoors and outside. There is no entry fee
and plenty of local food and live music will be
laid on. The last three Beer Hall festivals I’ve
attended have been superb.
The Drunken Duck Inn is situated
at a crossroads between Ambleside and
Hawkshead with stunning view towards the
Fairfield Horseshoe. The Barngates Brewery
immediately behind the pub supplies a
growing range of cask ales such as Tag Lag,
Westmorland Gold and Red Bull Terrier and
keg beers include a tasty lager, a Weiss beer
and a very hoppy pale beer, full of flavour at
only 3.3% ABV. Where does the pub get its
name? Supposedly, the landlady in years gone
by discovered four ducklings apparently dead
on the lane outside the pub and decided to
pluck them for the pot. However, they began
to revive and it was discovered that they had
been drinking leakage from one of the beer
barrels leaving them in a state of stupor. Filled
with remorse she knitted them jerseys to wear
until their feathers grew back. I am sure that
visitors to the three establishments reviewed
here will not suffer a similar fate but will drink
in the sublime mountain scenery as they sup
their pints.
Martin Ansell,
Bath.

iley’s Brewery – based at the former CAMRA national pub of
the year, the Salutation Inn at Ham – has invested £15,000 in
three brand new stainless steel fermentation vessels to further
increase quality of its small-batch beers. The fermenters, built by
German company Speidel, will reduce oxygen pick-up and improve
dry-hopping procedures, dramatically improving the quality and
consistency of Tiley’s beers. Owner Pete Tiley says, ‘The investment
offers little in terms of increasing capacity but demonstrates our
commitment and focus on quality rather than scale.’
The brewery has a 2.5-barrel brew-length and only produces 10 casks
per brew. Most of production is cask and sold fresh on site at the
Salutation with spare casks sold only to local outlets with a trackrecord of looking after cask ale. As Pete Tiley explains, ‘We’re very
passionate about cask ale but we recognise that it requires a degree of
care and skill to present it at its best. By concentrating our efforts on
high-quality but small-batch brews, we have greater choice over the
pubs we sell our beer to. A smaller scale also means our beers turn over
quickly and can all be sold in the local area so the beer is fresh and in
top condition when it reaches the consumer. In the case of the Sally,
the beer travels literally a few yards before it is served with the beer
never leaving cold conditions. Perfect for fresh, hoppy pale ales and
IPAs.’
The brewery recruited head brewer (and co-owner of Mills Brewing)
Jonny Mills (pictured) from Bristol Beer Factory in January 2017 and
since then has been brewing a range of styles including traditional
bitters and more modern hop-forward pale ales. Whilst most of the
output is in cask, the brewery also produces as small amount in keykeg too. Tiley’s beers are always available at the Salutation as well as
being regularly stocked in Bristol outlets such as Small Bar, the Barley
Mow, the Drapers Arms and the Beer Emporium.

Other news from the
Salutation includes the
launch of its 2017 Sally
Cider. Teaming up with
award-winning local cider
producer, John Barnes of the
Wild Cider Company, the
Sally has been producing its
Sally Cider for the last three
years. Apples for this year’s
Sally Cider were picked by
a team of Sally locals in
November in a traditional
orchard in North Nibley
before being pressed at the
Wild Cider’s premises near
Wick. Since then the juice
has been slowly fermenting
in oak barrels using naturally
occurring wild yeasts and
will be ready to launch at the
pub on Saturday 9th June, where it will be sold exclusively until the 500
litres produced runs out. For each pint that is sold the pub and Wild
Cider have pledged to spend £1 of the proceeds on planting new cider
orchards in the area.
Pete says, ‘I’m really proud that the pub has been involved in this
project with the Wild Cider Company once again. It was particularly
rewarding this year to be picking apples from an orchard which was
originally planted in the 1930s but now has brand new trees planted
using funds from last year’s Sally Cider project.’

News from Arbor Ales

F

ollowing on from my last bulletin, the East Bristol Brewery Trail
on May 5th and 6th, which saw five local breweries open their
doors to welcome the public – namely Arbor, Dawkins, Left
Handed Giant, Good Chemistry and Moor – was a great success for all
concerned. Other recent events at which Arbor was present were beer
festivals at Chambury (20th April) and Lyona (21st and 22nd April) in
the south of France. And chief assistant brewer Sean Anderson is to
speak at the Cheltenham Food and Drink Festival on 15th June.

Sad to relate Arbor’s popular sales manager, Rosie Setterfield-Price,
will be leaving in July to return to her native Manchester where, as she
said, ‘it is just possible to buy a house – something quite out of the
question in Bristol.’ Her replacement as sales and marketing manager,
Tom Lloyd Jones, has already joined the staff. He and Sean will be

off to Barcelona early in July to attend a beer event and there will be
a weekend Arbor tap takeover at the Tobacco Factory in Bedminster
starting on 6th July. After that head brewer Dan and Sean are to host a
beer tasting at Avery Wines on 14th July. Congratulations are in order
to brewing assistant Will Dowling on becoming a father.
Now for some beer news. Blue Sky Drinking (4.4%) has rejoined
the ranks of the regular brews. A traditional south of England best
bitter, it is brewed with indigenous hops, UK Cascade, Admiral and
WGV (Whitbread Golding Variety). A wheat beer, Nice to Wheat
You (6.4%), is currently on sale and is unusual as it is brewed with
‘bio-transformation’ hops. This process involves adding extra hops,
neither during the boil nor after maturation as dry hops in the cask,
but actually during the time the brew is in the fermenting vessel thus
imparting a distinctive character to the beer. A new
version of one of the single-hop premium ‘Bomb’
series, A-bomb (4.7%), now features Amarillo hops in
a new recipe.
While Italy is still the largest overseas market for
Arbor Ales, their products are now reaching outlets
in Spain, Poland and Finland, all in bottle- and kegconditioned form.
As I was preparing to leave the premises today, Rosie
gave me some welcome news. Apparently work has
been proceeding ‘behind closed doors’ (literally) on
the long-awaited brewery tap. ‘Would you like to
have a look?’ she said, taking a key from a hook in
the office. On the far side of the yard she unlocked
the door to a large portacabin to reveal an almost
complete bar with hand pump, keg fonts, cool cabinet
and bottle shelves as well as a seating area with
tables. On the wall beside the counter is the range
of merchandise – T-shirts, canvas carrying bags,
etc. A wide range of bottled beers, including limited
editions, will be offered once the shop comes on
stream at any time soon!

Henry Davies
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‘Watering Holes in the Desert’
brought to you from Weston-super-Mare

Pub News
Muddy’s Live Music Bar

It is always pleasing to report a new venue opening up. Muddy’s
operates from the bar underneath the Claremont Vaults on Birnbeck
Road and is run by local musical legend Mark The Harp and his partner
Sharon Smith. The name (and interior pictures) reflects Mark’s love
of blues music (and possibly a slight reference to our golden sandy
beach). Muddy’s is currently open Thursdays 4-11, Fridays 4-12,
Saturdays 12-12 and Sundays 12-11. Thursday night is a blues jam
night, with live music every Saturday night and occasionally on Fridays
and Sundays as well. On the beer front there is St Austell Tribute
accompanied by a guest beer. A friendly venue adding something quite
distinctively different and welcome to the Weston pub scene.

Imperial

With this pub becoming the latest WsM pub to be included in the Good
Beer Guide it was very disappointing that the pub closed unannounced
towards the end of April, although indications of decline started to
appear in the autumn. There are no signs of it reopenijng imminently.
James Willis-Boden, a partner in the Imperial enterprise up to October,
is now involved in running the recently reopened Star Inn on the A38
between Winscombe and Churchill. James promises that the Star will
offer Butcombe Original and a guest ale.

Duke of Oxford

The previous edition of Pints West included an article on this pub
which, at the time, seemed a potential candidate for inclusion in the
Good Beer Guide. However, the article mentioned landlord Mark
Sprule’s concerns over viability. Indeed, just after publication of Pints
West a ‘lease for sale’ sign appeared outside the pub and Mark has now
left for pastures new. Andy Bidmead, who has been a fixture at the pub
since it reopened and doing much of the cellar and bar management, is
now running the pub and there appears to be no decline in the quality
or range of beers on offer.

Parish Pump

Congratulations to Paul as landlord here for a year now. He has
turned the pub into a popular local, offering guest ales in tip-top
condition. With the support of local brewery Butcombe, considerable
improvements to the pub have been incorporated. Recently,
Butcombe Original and Rare Breed have been available.

Criterion

The Criterion celebrated Somerset Day (11th May – don’t show your
ignorance) by having all three of their guest beers from the county.
These were Plastered Pheasant from Quantock Brewery, Bedstraw
from Cheddar Ales, and Hardings Somerset Best Bitter from Bason
Bridge Brewery. The latter is a very new brewery located just outside
the branch area, close to Highbridge. Information on the brewery
is limited at the moment but it is believed that, in past generations,
the Hardings were a significant brewing family in the area and this
particular beer was brewed using a recipe found in dust-covered family
archives. Hopefully we will have more to tell on this brewery in the
next Pints West.

Laurie Jackson, Tim Nickolls, Andy Burt

Recent activities
Saturday 3 March: Fallen Tree opening, Clevedon

We had planned a sub-branch visit to the opening of the new Twisted
Oak micropub, the Fallen Tree, but the snow the day before put
everyone off. Personally undeterred, once I had checked the buses
were running I caught the X5 to Clevedon. Arriving at Clevedon the
driver advised the route was cutting short due to snow so I had a bit
of a hike through the snow up to Hill Road. Arriving at the Fallen Tree,
the windows were all steamed up as it was packed with people inside.
There was a choice of nine beers on gravity: four from Twisted Oak,
two from Cheddar Ales, two from the new Epic Beers range, namely
Pitchfork’s Frogbit and 3D Beer’s the Dude, and a new one from
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Butcombe, Flying Eddie. I managed to sample seven of the nine beers
before a hike to Clevedon Triangle for the X5 return, abandoning my
plan to take in Glede Brewery.

Bill Barnes

Friday 30 March: Good Friday Crawl

By popular demand this once traditional Easter outing was revised.
The rules of engagement for this Good Friday Crawl were that the pubs
visited had not been included in the Good Beer Guide (GBG) in the last
few years. Somewhat surprisingly all the pubs we went to had at least
one real ale on in good condition and only twice were the ubiquitous
Sharp’s Doom Bar and Butcombe Bitter (now rebadged as Butcombe
Original) spotted.
We started at Off The Rails (on Weston’s railway station) which
previously had been in the GBG for ten continuous years to 2014,
where Moles Best and Wickwar Bob were the choices offered each at
£3.10. Across the road to the Bristol Hotel where Sharp’s Doom Bar
and Dartmoor Jail Ale were at £3.20, and we were joined by a member
from Somerset CAMRA. Then off to the Red Admiral in Alexandra
Parade for Butcombe Original and Robinson’s Baracus at £3.20 where
the crawlers now numbered twelve.
The Tavern Inn The Town often surprises us and, as well as Courage
Best, they had Greene King Old Hoppy Hen which was pretending to
be from Morlands. Almost opposite is the JD Wetherspoon Dragon Inn
which has had its ups and downs over the years but on this occasion
had eight beers showing viz Cotleigh Osprey and Buzzard, Tring
American Brown, Exmoor Gold, Butcombe Original, Ruddles Bitter
and Greene King Abbot Ale and IPA, starting from £2.09 a pint. After
a short walk to Orchard Street the George and Dragon, regularly
offering ales from Flying Monk, had a rugby beer for us, the Trying
Monk at £3.50 a pint.
And then the crawl officially ended around the corner in Palmer Row at
the White Hart with Wickwar Cotswold Way at £3.20 a pint. However,
a few die-hards continued to the Brit Bar (GBG-listed) where from five
beers the Glede Percy’s Porter was a favourite, with GWB Bees Knees
also popular at £2.70 a pint with CAMRA discount. Then to the Duke
of Oxford on the corner of High Street and Oxford Street where from
three beers Dark Star Revelation was a popular choice at £3.60 a pint
with CAMRA discount, and finally the Bear Inn where from three beers
GWB Blonde was £2.80 a pint, also with CAMRA discount. Altogether
a very enjoyable and worthwhile crawl which it is hoped will become a
regular feature of the Weston-super-Mare CAMRA diary.

Robin E Wild

Saturday 21 April: Visit to Glede Brewery Tap and Twisted
Oak Fallen Tree Micropub

We had a good turnout for our second attempt at visiting Clevedon
by bus, starting with a visit to Glede Brewery Tap where we received
a warm welcome from Howard and Dawn and a choice of four beers
to sample. Unfortunately, the latest beer JPA was not yet available
but due to be launched on 26 April, so I had to return the following
weekend by bike just to try it out! From Glede we walked to the Fallen
Tree where six beers were available with three more to follow. We
saw five beers from Twisted Oak, Outline from Kettlesmith, Espresso
Stout from Dark Star, Bitter Bully from Cheddar Ales, and Oldbine from
Pitchfork. Having sampled a few of the beers we caught the bus back
to Weston.

Bill Barnes

Future activities
For future activities, see the Weston-super-Mare diary on the inside
back page.

New but safe hands at the
Brit Bar
T

owards the end of February Sam Cureton announced his
imminent departure from the Brit Bar after seven years at the
helm. During that time Sam had taken what had been a closed
pub (previously called the Britannia) and transformed it into a hugely
popular town-centre venue, famous for its live music and excellent
and eclectic range of real ales. The work Sam had put into the beer
side received due recognition by the pub’s inclusion in the last three
editions of CAMRA’s Good Beer Guide. Over the past two years Sam
has been producing his own in-house beers under the RPM banner.
There were many interesting styles of beers – often stouts and
porters reflecting Sam and the customers’ desire for dark beers, and
a Dusseldorf Alt was particularly memorable. Most of these were very
well received and did not last very long before selling out. However,
the brewing facilities were inadequate and in order to properly develop
a high-quality brewing operation Sam recognised the need to move
out and seek bigger premises. Further details on progress with this
hopefully in the next edition of Pints West.
Sam’s departure naturally caused some alarm amongst the many
regular visitors to the Brit, even though his departure announcement
did assure us that: ‘You all know and love the guys taking over.’
‘The guys taking over’ turned out to be Tom and Kaylie Conibear –
indeed very well known to everyone at the Brit. Tom is a major figure
on the local music scene and has been leading the Friday ‘jam night’
house band for several years, with Kaylie often also appearing.
I met up with Tom and Kaylie on the eve of their Mayday! Mayday!
Ale Festival, held over the four days of the early May Bank Holiday
weekend. They said that they had wanted to have their own pub for
some time and had a looked at a couple. However, a chat with Sam
about this idea coincided with his desire to move on and a smooth
transfer took place at the beginning of March. Sam and his father
still own the buildings, with the Conibears now holding a three-year
lease. Sam is still around and offering support and advice as and when
required.
The Conibears have been clear from the outset that they did not
want to change the formula that has been successful at the Brit, and
delivering varied live music, great beer and a warm welcome will be
their objective. The only changes made so far have been a general
spruce-up including a nice redecoration of the stage area in the
courtyard. There are plans to upgrade the kitchen to enable them
to start providing simple, traditional pub food such as basket meals
and ploughman’s. They are also looking to use the Coach House Bar
(previously only used for beer festivals) as a fully-functioning bar to
service the courtyard area at weekends.
On the beer front, Sam had set the quality bar high but there has not
been any noticeable impact on standards since the Conibears took
over. This was (at least initially) due to them being fortunate enough
to inherit Tom and Jay who have been at the Brit for several years and
have done much of the cellar-work during that time. They are very
knowledgeable about their beer, as is Abi, another key member of
the team. Chloe and Oli have recently joined and will no doubt soon
know all the ins and outs of stouts and porters like her colleagues! If
anything the range of beers has been better than ever over the first
few months, with some breweries rarely seen before in Weston making
welcome appearances, such as New Bristol Brewery and Tiny Rebel.
They are also supporting the many excellent local breweries that we
have including Pitchfork/3D, Glede and Twisted Oak. They aim to have
at least one dark beer on at any time and you can nearly always find
something interesting or unusual to try.
At the hugely successful festival they had eight beers on straight from
the cask in the courtyard. It was a very imaginative selection with beers
from the Magic Rock, Beat, Cocksure, Pitchfork, 3D, Great Western,
Milk Street and Gritchie breweries – the beer from the latter being
English Lore, the debut beer from Guy Ritchie’s brewery (for those
that don’t know Ritchie is famous as an actor, director and being an

Tom and Kaylie who now run the Brit Bar
ex-Mr Madonna). All eight beers were excellent and there were also
five crackers on handpump in the main bar, including a brand new beer
from Clevedon’s Glede brewery called JPA (with Howard the brewer on
hand to talk about it). So 13 beers in all, quite possibly the biggest and
best beer selection ever at a pub in Weston-super-Mare.
Beer prices do not get mentioned enough in CAMRA publications in my
opinion and it is worth mentioning that all ales at the Brit are £2.99,
regardless of strength – and there have been some around the 7% ABV
mark recently. One recent beer – Wild Beer’s Millionaire Stout, a 4.7%
caramel stout – was being sold in a pub in Bristol recently for £4 for 2/3
of a pint, so the equivalent of £6 a pint – more than double the cost of
the same drink in the Brit. Work that one out. There is a 10% discount
for CAMRA members, which gives a price of £2.69 a pint. They also
run a loyalty card scheme whereby after collecting six stamps (one per
pint) you get the seventh free. This then averages out at a mere £2.56 a
pint. There are currently no plans to change the pricing.
Tom and Kaylie have made a great start, with real ale sales continuing
to grow and with their boundless enthusiasm the future certainly looks
bright at the Brit.

Tim Nickolls

What makes a great
community pub?

N

ot necessarily easy to define, but you certainly know when
a pub is one. The worst of the winter weather hit Weston
through the evening and overnight on Thursday 1st March
and into the Friday morning. Most local roads were impassable,
pavements treacherous and people were warned to stay indoors
unless they really had to go out. You would think that this would be a
recipe for a dire day and night for businesses such as backstreet pubs.
However, on the Saturday morning the Criterion on Upper Church
Road posted the following message on its Facebook page:
“We were surprised, and humbled, by the sheer amount of friends
and customers, old and new, who turned up yesterday in freezing
weather to spend an awesome afternoon and evening with us. Fridays
are normally busy here, but we were astonished to see the old pub
bursting at the seams. From winter sports to community singing the
atmosphere was fantastic. Thanks from all us for making the effort –
you make this pub a very special place. See you later.”
I’m sure many pubs would love to have this level of customer support
and loyalty. Hard work and connecting with both the local community
and visitors is a winning formula.

Tim Nickolls
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News of the brews

Moor Beer

I

Wiper & True

W

iper & True are celebrating their fifth birthday this year
and the third anniversary of getting the keys to their own
brewery. Having started off as homebrewers, they launched
as a cuckoo brewery in 2013 using spare capacity at other local
breweries to brew their beers. They moved into their current home on
York Street in the St Werburghs area of Bristol in 2014, initially sharing
the premises and a five-barrel plant with Ashley Down. A year later,
Ashley Down moved out taking their brewkit with them, by which time
W&T were ready to go solo as a craft brewery and install their own
20-barrel plant. They are keen to experiment and refine their craft,
producing an ever-changing range of hop-forward keg and bottleconditioned beers, with a small amount going into cask. Over these
five years, they have seen their local customer base grow steadily
and they opened a tap room/bottle shop at the brewery last year.
They have also gained national distribution and exported their beer to
10 countries. Now firmly established as one of the top craft breweries
in the UK, they can be rightly proud of their achievements so far.

A significant recent development that provided them with a fantastic
fifth birthday present is that three of their bottled beers are now being
stocked in Waitrose stores across the UK: Kaleidoscope (4.2% Pale
Ale), an exploration into the flavours that a trio of hops can create
– harmonious, bright and refreshing; Milk Shake (5.6% Milk Stout),

featuring copious dark malts laced with vanilla to create a luxurious
milk shake-rich dark beer (contains lactose); and Quintet (6.2% IPA),
made with an ever-changing combination of five princely hops to
create a beer of immense character, flavour and depth. This deal with
Waitrose will enable W&T to take their beer to a new audience and
grow the number of people enjoying quality craft beer.
Other news from W&T is that their barrel-ageing programme is
continuing to bear fruit, with the latest release being Bourbon Hard
Shake (11.2% Imperial Milk Stout): a more opulent and complex
version of Hard Shake aged in Woodford Reserve bourbon barrels.
They have recently participated in a collaboration brew with ‘We Are
Beer’, the people behind the Edinburgh, London and Bristol craft beer
festivals, and fellow brewers Dugges (Sweden), Gipsy Hill (London) and
Tempest (Galashiels) to brew Space Time Stout (11% Imperial Stout)
for the 2018 festivals. Featuring cocoa and vanilla, this big-hitting
stout will be released in three different versions to coincide with each
festival.
Finally, the opening hours of their tap room are being extended from
the second weekend in June to include Friday evening (6 - 10pm) in
addition to Saturday (1 - 10pm), with a launch party being held on
Friday 8th June.

Dave Graham

Left Handed Giant

A

The brewpub will be located on part of the site of site of the former
Courage brewery, in what was the Compressor Building, which
now forms part of the Finzels Reach development in the city centre
overlooking the floating harbour and Castle Park. A 10-barrel
brewhouse will be installed on the ground floor, which will incorporate
six tanks for pouring fresh beer directly from the brewery into the
glasses of customers at the bar. The food offering will be provided
by the Sanchez Brothers, known both locally and nationally for their
Michelin-starred restaurant Casamia, who will operate a street-food
kitchen on the ground floor for brewpub customers. They will also
operate a development kitchen and table-service restaurant on the
first floor, which will focus on experimental and innovative cooking.
Finally, there will be an events space on the second floor.
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Justin Hawke at the Moor Vaults in Bermondsey

June will see the launch of Moor’s first Pils, brewed in collaboration
with Birrificio Italiano, who are well known for their Tipopils. This new
beer will be called SIMPils (‘Single Infusion Mash Pils) brewed with
British malt, German hops and a lager yeast – sounds great for the
summer.
Moor’s new facility in London, Moor Vaults, at 71 Enid Street,
Bermondsey, had its official opening on 23rd March, featuring the
Arrogant Sour festival party. Next up there is a tap takeover on 8th
June by Birrifico Del Doge – Moor have strong links with Italian
breweries. The Vaults is unusual on the ‘Bermondsey beer mile’ for
putting cask beer at the fore – the casks are visible behind the bar in
a custom-built and temperature-controlled cellar. You can follow the
Vaults at Moor Beer Co Vaults & Tap Room on social media.

Phil Cummings

New Bristol Brewery

F

have a real tie into the local ecology and microflora. The tap room
will become a showcase for sour, mixed-fermentation and barrelaged beers, where the fruits of their labours can be tasted direct from
source. Further development of the facility will provide for a cold store
and packaging facility for the clean beers produced at the brewpub.
The first stage of development of the brewery/storage facility in St
Philips is progressing, with LHG about to take delivery of a brand-new
canning line to support production of small-pack beer. Next will be
installation of two mezzanines, one for malt storage, with a new cold
store for hops and tap room beer beneath, and another to provide
a customer space looking over the brewery. The tap room bar will
change location within the building, but the current Friday evening
opening hours (5 to 10pm) will remain unchanged for the summer
months.

Over six months of development work will now be required to
transform the Compressor Building into a destination venue for beer
and food fans. LHG currently plan to have the brewpub open by early
2019.

Other news from LHG is that, as reported elsewhere in this edition of
Pints West, they recently participated in the latest East Bristol Brewery
Trail over the bank holiday weekend at the beginning of May along
with Arbor, Dawkins, Good Chemistry and Moor. The glorious weather
brought out large crowds of thirsty drinkers and LHG operated two
bars, the main tap room bar and the mobile events bar, both serving
draught beer, together with a third bar selling canned beer.

Production of clean beers (those brewed using traditional brewer’s
yeast) will be transferred to the brewpub and the existing brewery/
storage facility in St Philips will be developed into a dedicated
sour beer production facility and barrel store, embracing mixed
fermentation techniques, with the aim being to create beers that

Finally, LHG have just released two barrel-aged beers in 750ml bottles:
Monuments, an 8% saison brewed with Heretic from the USA and
aged for a year in burgundy barrels; and Black Angus, a 9.1% smoked
imperial stout aged for a year in a selection of rye, rum, tequila and
port barrels.
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The summer sees the return of Illusion, a highly drinkable 4.5%
black IPA, and Radiance, a 5% golden ale. Also making a welcome
reappearance are Destination F, a 5.6% pale ale utilising an interesting
blend of foreign hops and a new English yeast strain, and Comrade
Games, a 6% IPA. Recent new brews have included Solo, a singlemalt and single-hop 6.1% pale ale, and – a particular favourite of mine
– Drinking with the Fishes, brewed in collaboration with another
excellent local brewery, Lost & Grounded. This is a beautiful hoppy
saison, with a big banana hit, and at 6.8% packing a punch.

The East Bristol Brewery Trail over the early May bank holiday was a
great success, and there will be a repeat for the August bank holiday
weekend. And look out on the usual channels for news of the next ‘I
Want Moor’ festival. Bring it on!

s reported in the last edition of Pints West, following on from
significant investment during 2017 in brewing equipment at
their warehouse in the St Philips area of Bristol, Left Handed
Giant were about to embark upon a crowdfunding campaign to
raise the funds required to take their business to the next level. Their
ambitious expansion plans for growth, first announced last December,
include opening an iconic brewpub at a prestigious location in the
centre of Bristol and further development of the existing brewery/
storage facility in St Philips.
LHG were overwhelmed with the response to their crowdfunding
campaign, which was launched at the beginning of March. The initial
target of £450,000 was achieved within an hour of their pitch going live
and the stretch target of £750,000 was reached a couple of weeks later.
By the time the campaign closed in mid-April, approximately 1,500
investors had raised over £1,000,000!

always enjoy my catch-ups with Justin Hawke, proprietor of Moor
Beer. I’m kept busy scribbling in my notepad as there is always a
remarkable amount going on at the brewery and tap room. When
I spoke to Justin recently for this article he had just returned from the
Tilquin festival in Belgium, where Moor had been invited to run a bar.

Dave Graham

ollowing on from the well received
whiskey-barrel-aged Super Duper Deluxe
Stout (8.5%) a further two beers have
been produced which will also undergo ageing
in the wood. They are the already popular
brown porter Shergal Farkey and a new brew
made with black treacle and dates.

Another two new beers have recently been
brewed in an emerging style known as ‘New
England IPA’. Both are out now and are called
Leaf Peeper (6.5%) and Kennedy Lives (5.0%).
A mango flavour version will follow soon.
The New Bristol Brewery van now has four
weekly longer-distance distribution routes,
ensuring that fresh product can be carefully
carried further afield and delivered in top
condition. The runs are to Devon and Cornwall,
South Wales, Wiltshire, and Portsmouth and
Southampton.
The brewery is about to start canning, with the
hoppy varieties being first to go into the tins.
The bottling line continues to be put to good
use; the latest export destination is Germany with eight varieties
bound for what must be one of the Europe’s most discerning countries
and certainly one of its bigger beer consumers.
There are plenty of events to look forward at the brewery tap in Wilson
Street, St Pauls. During June and July, England World Cup matches will
be shown on the big screen, followed by the knockout matches. Also
in June, on Saturday June 30th, there will be their summer barbecue,

and in support of the St Pauls Carnival, the brewery tap will be open on
Saturday July 7th.
On the people front, Maria Knowles will now be supporting the busy
brewery on full time basis. It’s also great to hear that head brewer Noel
James and Maria (pictured) will be married in the summer; the brewery
will be in the capable hands of Robin and Kyle while they are away on
their honeymoon.

Michael Bertagne
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Book Review

Book Review

20
th Century Pub
From Beer House to Booze Bunker

Good Beer Guide Belgium
by Joe Stange & Tim Webb

O

n the cover of this fully revised, updated and bigger eighth
edition of the Good Beer Guide Belgium by Joe Stange and Tim
Webb it says: “The completely independent guide to Belgian
brewing, over 1,000 Belgian beers plus 800 great places to try them”.
What more could a reviewer possibly say? Well …
This and previous editions of the Guide have been an indispensable
companion when visiting Belgium. As always, a quick flick to the
city or region of interest reveals succinct advice on bars to try, likely
beer range, food, transport and accommodation suggestions, and an
overview of the area for context. The comprehensive A-Z of breweries
gives star ratings for each beer, although the authors recommend
that you do not “take our opinions too seriously”. High-quality colour
photos complement the words well. However, before being asked
to review the Guide, I admit that I had only ever really dipped into
the bars and beers sections, and never actually read the book in the
conventional book-reading way, i.e. from the beginning. What a lot I’ve
missed!
The authors clearly intend to share their knowledge and experience to
enthuse and inform the reader. The writing is concise and informative,
underpinned by a wry sense of humour. They want the reader to
understand and enjoy Belgium, Belgians and Belgian beers as much as
they obviously do, and that is what makes this Guide a pleasure to read
as well as being the place to go for sound information and occasionally
challenging opinion.
The Guide starts with short, informative essays on: the institution
that is the Belgian Café; ‘what makes a beer Belgian anyway?’; brief
‘histories’ of Belgium (it’s a country of two halves); getting there,
getting around and what to eat (quality and quantity). Those new

to Belgian beer are told
not to read ‘Beer in the
Belgian way(s)’ – at least
not until they’ve tried some,
because “the attraction
of Belgian beer is not its
quantity or even quality,
but rather its diversity”. In
just 20 very readable pages,
this section demystifies
Belgian beer styles, with
recommendations of some
of each to try.

by Jessica Boak & Ray Bailey

W

The Guide closes with notes
on beer tourism, and Belgian
beer around the world.
Bristol’s Strawberry Thief
(New Street, city centre) is
included. You may want to
keep the Guide to hand when sampling there, or at the Beer Emporium
(King Street), the Victoria or the Portcullis, both in Clifton, to name just
a few others locally.
In their welcome, the authors say: “We know that your free time is
scarce, and that you need to spend it wisely. So we have done our
best to call out nonsense, make short shrift of amateurism, walk past
mediocrity without a wave and point you at the very best.” This they
do in spades. The Guide is very readable, informative, fun and still
indispensable. Thank you Joe and Tim. And everyone else, enjoy.
The Good Beer Guide Belgium is published by CAMRA and available in
good bookshops or from CAMRA on-line at shop.camra.org.uk.

Lesly Huxley

Let’s get talking

		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.
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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

hen I went, as a boy in the late 1970’s, into the Bristol Bulldog
in Filton with my Dad, though I was not aware of it at the
time, it was my introduction to a classic inter-war tworoomed public house which had been constructed of quality materials
during a period of optimism. What I didn’t know then was that I would
be reviewing a book of 20th century pubs some 40 years hence. The
Bulldog (the Bristol bit of the name has long since gone) is still in place
among a myriad closures of its contemporary neighbouring pubs
including the Fellowship, the Horseshoe and the King George VI. 20th
Century Pub by Jessica Boak & Ray Bailey doesn’t mention the Bulldog
but the message conveyed is the same.
The authors wisely make the point as early as page 7 that the English
pub is “a battleground, a fault-line, a tension point”. This is because it
has always been under threat. But more importantly they make the
point that the pub is neutral ground – neither home nor work, it is after
all a great leveller that brings people together. We are so passionate
about our pubs these days because we have lost so many but 100 years
ago losses were so much felt within the community that could ill afford
to travel to a ’better boozer’.
What I like about this book is that it openly describes these changes
and evolutions. The reader is taken through the history of the pub
in the last century. Through post-Victorian social changes, through
war, and towards the decline of the suburban community pub. From
brewery ownership to pub company ownership, the design, build and
usage of pubs is described in detail.
I did find the book a bit laboured at times, particularly in its early
stages. There is a lot in it and I can’t knock the research at all but
you have to be pretty keen to absorb all of the content and keep
concentrating to the end. Later in the book, for example, the 13-page
section on Irish pubs was a bit of a slog but at the end of it I felt I’d
learned everything that I could about these popular but thoroughly
fake bars. Helpfully, there is a lot of period quotes that softens the
text, often adding a bit of connectivity to the human context.

The progression through the 20th
century is well documented from
proper community back-street
boozers, left-over Victorian gin
palaces, large inter-war road houses,
high quality 1930s new builds, to vast
food and family-friendly money pits
for the increasingly affluent car-mobile
society.
World War II had an effect on
everything, pubs not being exempt,
and the book goes on to describe this
period up to the 1960s’ introduction
of ‘estate pubs’. After that the last
fifth of the decade is noted for the
decline of the ‘proper pub’ and the
introduction of the gastropub and
Wetherspoon-style superpubs.
The end of the book touches on what I regard as an important
complement to the traditional Great British pub scene – micropubs,
and craft beer bars. These are strictly a 21st century phenomenon but
room is made for them in this forward-looking chronology (my view
is that these places have drawn people out of their front rooms to
explore the pub scene once more).
These days I use pubs for different reasons than I did three to four
decades ago, and for different returns. What I like about this book is
that it openly describes these changes and evolutions and at the end
of the book Boak & Bailey invite us to get out of our comfort zone and
visit some pubs that we just don’t go in, that don’t suit us, where we
think we might not fit. In doing so I’ve discovered some great pubs and
great social groups with individuals that all have something in common
– that is, we all like pubs.
This book is a comprehensive description of the period at which it
is aimed. It endeavours to keep the reader informed to the design,
custom, social, political and commercial aspects of the 20th century
British pub. It gets a bit heavy sometimes but stick with it and you will
emerge a lot better informed at the end.
The book is priced at £16.99 and published by the Homewood Press.

Mike Jackson

Cryptic Crossword

Compiled by Pete and Eddie Taberner

(Solution on page 51)
ACROSS:
1. Energetic nag found in bar may want your spare change (6)
5. Innkeeper with lad seen in outskirts of Ledbury (8)
9. Beer that could make you fly into a fight? (8)
10. Quantity of beer making ship lose direction (6)
11. English author remains when brewery dumps the monarch (6)
12. Where to find QC’s drinking? (2, 3, 3)
14. Fearful of food served in a bucket (7, 5)
17. Hit the weak beer. Crikey! (6, 1, 5)
20. Possibly underage drinker could generate trouble (8)
22. End of drought – artist has need of a drink (6)
23. Terrible shame about the Duke’s Head getting demolished (6)
25. Very worried and agitated IPA in can (2, 1, 5)
26. Lets go regarding pub tenancies (8)
27. Des returned, grabbed seat, and threw up (6)
CLUES DOWN
2. Strong drink needed after topless sex left at sea (6)
3. Feeling of indigestion (3, 8)
4. Inn where I got drunk on Riesling (5, 4)
5. Traditionally relax – and think of ‘Old England’ (3, 4)
6. Something brewed after dark (5)
7. Ingredient of real old ale makes me chortle (3)
8. Dawdle around gents going back out to lunch (8)
13. Let clear ice melt for shockingly good beer (8, 3)
15. Late evening pints – strictly for the birds (9)
16. Tolerate nutty beer from Devon brewery (5, 3)

18. Early bird in first south Kent brewery (7)
19. Is pear product providing hope? (6)
21. Another Kent brewery features drunken dad in Gilbert & Sullivan (5)
24. Weed, so couldn’t finish Hoegaarden (3)
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Beer in Brussels

The Phoenix:
evolving and
extending

Part 1: City Centre

M

y cousin and I have always had a liking for Belgian gueuze and
lambic beers so we decided to spend a few days in Brussels
and visit the home of such beers – Payottenland which is a
region to the south and west of Brussels. This first article focuses on
beer experiences in Brussels and highlights our favourite bars. My
second article (to be published at a later date) will document our tour
outside Brussels and our amazing trip to the Nacht van de Grote Dorst
(Night of the Big Thirst) biennial gueuze and lambic beer festival.
Gueuze and lambic beers are commonly thought to be ‘sour beers’
but, as we found on our tour, this is only a subset of the type. So before
we go on it might be useful to share some basic information on these
types of beers. Lambic is a spontaneously fermented beer. It relies on
wild yeast for fermentation and the brewer pitches no yeast in the beer
at all. Lambic then spends at least six months in barrels continuing its
slow fermentation before it is ready for drinking (it can spend several
years in a barrel). Gueuze is a blend of different lambics of different
ages. Fruit can be added to the beer by the brewer. This is usually
cherries (Kriek) or raspberries (Framboise) to provide a completely
different drink. All draught gueuze and lambic is served flat with no
head at all. The taste of gueuze and lambic beers range in a spectrum
from ‘soft beer shandy’ through to cider through to sharp and sour.
Authentic fruit lambics tend to be sharp and taste of the fruit added to
them. All are very refreshing and superb to drink on a warm sunny day.
We also sampled many non-gueuze and lambic beers. Belgian bottled
beers are ‘real ales’ and many draught beers are unfiltered. We even
found draught beers served on handpump!

Moeder Lambic
from the extensive range of gueuzes and lambics on the beer list. The
Tilquin Gueuze had a good balance of sharpness and fruit. We both
thought it had hints of a good cider.
We also visited the aptly named Moeder Lambic bar south of the
centre. This bar had no piped music and hummed to the sound of
conversation. It had a young clientele and many beer tourists who
were obviously delighting their taste buds with the varied selection of
beer. There were 40 keg fonts providing an amazing array of Belgian
beers and, to our surprise, it had six handpumps dispensing, amongst
other beers, Kriek beer from the local Cantillon brewery and a lambic
also from Cantillon. We started with these two which were towards
the sharp and sour end of the spectrum – we loved them. We also
tried Framboise Cantillon which was dryer than the Kriek. My cousin’s
favourite beer of the tour was found here on handpump. This was No
Science brewery Heavy Porter (6% ABV) which was a beautiful wellbalanced porter of which any UK brewery would be proud. The bar also
had a good collection of draught beer from De Ranke which is one of
my favourite Belgian breweries.

S

ince its reopening following refurbishment in 2011, the Phoenix
pub – which is located across the Bond Street dual carriageway
from Cabot Circus and next door to the Future Inn’s hotel
– has continued to evolve and be further renovated into a relaxed,
pet-friendly and welcoming pub, perfect for after-work drinks
or somewhere comfortable to wait whilst your partner might be
shopping.

Following the addition of a sky-roofed extension, the pub now boasts
three separate areas plus a large paved sun-trap of a patio, entry to
which is either through the pub or through a pair of black iron gates
from Bond Street. The interior still has its lovely parquet flooring;
exposed brick walls avail, along with stylish industrial light fittings and
radiators.
On the bar you can expect to see Butcombe Original plus two changing
locally-brewed guest ales and also a real cider. Between 5pm and 7pm
on week days there is a ‘happy hour’ offering £1 off drinks. At the time
of writing (mid May), a new chef is finalising a new menu. Food will
be served from 6 till 9 Monday to Wednesday, 12 till 3 and 6 till 9.30
Thursday, 12 till 9.30 Friday, and 3 till 8 Sunday. A weekend brunch
menu served until 4pm will be a new offering.
The opening hours of the pub are currently 4 till 11 Monday to
Wednesday, 12 till 11 Thursday, 12 till 12 Friday, 12 till ‘late’ Saturday,
and 3 till 10 Sunday. A DJ plays lounge-style music on Saturdays and
hosts an LGTB evening on the first Saturday of every month. As well as
being a traditional pub, the Phoenix can also offer free venue hire.

Ali Bridle

Becasse
Nuetnigenough
Our accommodation was based just outside the centre of Brussels
and this made a great location for our beer tour as we were able to
walk to most of the city centre bars within 10 minutes. The first bar
we visited was Nuetnigenough (Never Ever Enough) which is a cosy
small bar, just south of the Grand Place, that focuses on food. It had
what I considered to be the best selection of beer available of all
the bars we visited throughout our trip. There were three beers on
draught and over a 100 beers in bottle listed on the beer menu. Some
of these were quite rare and I did not see many of them on any other
beer list throughout our tour. I started with a glass of draught Saison
Dupont and my cousin tried draught No Science Psycho. Both were
lovely hoppy and bitter beers. Prices were around 3 euros for a 25cl
glass which was representative of prices throughout our trip. Our food
was excellent – the main courses consisted of around six traditional
Belgian dishes with some dishes being prepared with beer. The price
of food was a lot lower and the quality far higher than many of the
‘tourist trap’ places to be found around the Grand Place in the centre
of Brussels. We then sampled several different bottled beers from the
local De La Senne brewery which were excellent and cost around 4
euros each. We then remembered we had travelled to sample gueuze
and lambics so ordered a bottle of Tilquin Gueuze Science to share
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Next day we visited the Becasse bar which is down an alley off one of
the main shopping streets. Here they served draught Timmermans
gueuze and lambic in glorious surrounding of wood panelling and brass
fittings. It is table service in here and the beer is brought from the
handpumps in pottery crocks. Timmermans beers were very soft and
sweetish. It was like drinking shandy. We found the Doux and Witte
lambics very pleasant but the Kriek was too sweet for our tastes.
We also visited the Bier Circus which is north west of the centre. This
modern bar had lambic and gueuze beer in amongst its selection of at
least 100 bottled and draught beers. There was a restaurant attached
which we ate in. The food was very good although not to the quality of
Nuetnigenough. The use of thousands of bottle tops to dress the wall
caught our interest and it had a very good and interesting beer list. We
tried draught Girardin Oude Lambic which was towards the sharp side
of the gueuze/lambic spectrum and a lovely drink to boot.
I have been on beer trips to many cities and towns in continental
Europe and Brussels is my favourite so far. The reasons for this are:
fantastic variety of both draught and bottled beer; interesting bars;
reasonable prices. We used the latest edition of the Good Beer Guide
Belgium (by Joe Stange and Tim Webb) to inform our trip. You can find
out much more about gueuzes and lambics and where to drink them in
that book.

David Weir

PINTS WEST

47

Get involved in the selection of
pubs for the Good Beer Guide!
T

he selection process for pubs to be included in the 2019 Good
Beer Guide (GBG) for the Bristol & District branch – including the
Weston-super-Mare sub-branch – was completed in March. The
results have been submitted to CAMRA’s head office but they must
remain a secret for a few more months until the 2019 GBG is published
in September. Look out in the next issue of Pints West for the date and
local venue of the official launch of the where CAMRA members will be
able to purchase the guide for a discounted price.
Looking even further forward, 2020 may seem a long way off but the
process for selecting pubs for inclusion in the 2020 Good Beer Guide
has already begun. In fact, you will already have been involved in this
process yourself if you have registered scores via WhatPub for beers
you have sampled, as data from such scores helps us determine which
pubs to shortlist for inclusion in the GBG.

There are around 700 pubs in our branch and we need members from
across the region to help us gather information about the beer quality
in them. One of the ways we try to do this is to organise explorer
trips to rural areas and to some suburban areas where it is sometimes
difficult to get to on public transport. These trips are a social event
where you get the chance to meet other CAMRA members and visit
between four and six pubs in an evening in areas you may not normally
be able to get to. As well as coach trips I am also planning to arrange a
few survey trips on foot in areas close to the city centre. These trips will
be more relaxed and won’t involve too much walking, visiting three or
four pubs in an evening or at a weekend. There is also usually an annual
trip by train to the seaside to survey some Weston-super-Mare pubs.
Look out for these trips in the branch diary, or join the Yahoo group
if you haven’t already done so. Details are on the inside back page
including dates of explorer trips by coach in June, July and August.
So, to help the branch build up a shortlist of pubs that are eligible to
be considered for the GBG, whenever possible, either on organised
explorer trips or when visiting pubs independently, please score the
quality of the beers you drink on the scale below, but also feel free to
feed back to me by email (marting1@sky.com).
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.
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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:
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).

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.
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
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.
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).
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.
So 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,
and I look forward to seeing
more members on forthcoming
explorer trips.

Martin Gray

News from Butcombe Brewery
T

he Butcombe Brewing Company has now been going for 40
years, and over these years there are bound to have been some
changes. Recently one of the changes is that a new managing
director, Steve Wilkinson, has joined the company in the role of
‘brewing and brands managing director’. He has worked in both the
UK and internationally with businesses such as Diageo, SABMiller
and more recently Fuller’s. Steve has had a busy first six months;
13 different cask beers have been brewed during this period and
Butcombe’s distribution centre has been relocated to what is now
known as ‘The Butcombe Beer Store’ in Bridgwater. This centre also
includes the installation of a kegging and bottling line.

The brewery in Wrington still remains the most important Butcombe
site and is largely unaffected by the move; in fact the brewery actually
benefits from the relocation of the distribution centre. The reclaimed
space at Wrington allows Butcombe the capability of creating new
beer styles in cask, keg and bottles. The plans include a smaller
fermenting vessel, which will enable Butcombe to brew smaller
batches of experimental cask ales alongside the existing range. It will
also allow production at the brewery to grow, and June or July sees the
installation of a new £60K beer quality laboratory to ensure the quality
of the beers.

The number of Butcombe pubs continues to rise with over 20 managed
pubs and over 20 tenanted pubs across Bristol and the surrounding
West Country. One particular pub that sounds interesting is the Castle
Inn at West Lulworth in Dorset; with historical features such as the
classic thatched roof and wood panelling, they say this pub has 12
rooms for a great coastal getaway.
Alongside the classic Butcombe beers such as Butcombe Original, Rare
Breed and Gold, two new seasonal beers are coming soon to try.
In June there is El Toro, a 4.0% English wheat ale. This uses Wai-iti and
Wakatu hops and is stated to ‘drive a big refreshing citrus and lime
zest hop character into the beer, whilst keeping the bitterness fairly
restrained ... rolled wheat smoothens the beer out ... a drinkable and
delicious beer.’
In July, look out for another new beer, Small World at 4.2%. An oat
and honey ale, it use malted oats for body and smoothness, along with
rolled wheat to carry New Zealand, UK and European hops. ‘Small
World is a lesson in flavour and balance.’

Nigel Morris

Going for a beer . . . in Rome
T

he recent history of beer used to be relatively simple. Back in
1975 the only countries to retain a culture of traditional beer
styles were the UK, Belgium, Czechoslovakia and West Germany.
When beer began its journey back to better health it was logical that it
was the traditional, sometimes deceased, beer styles of these nations
that shaped the play list for newer brewers.

Open Baladin (Via degli Specchi 6 – daily 12.00-02.00) is owned by the
brewery that can claim to be Italy’s De Molen, Nøgne Ø, or Brewdog.
Baladin was founded by Teo Musso in 1986 and this high-ceilinged
orange cavern is its presence in the capital. Featuring 38 draughts
and 80 bottled beers from all over, be sure to try a small glass of their
Xyauyù, the beer equivalent of vintage port.

Now however there is a new kid on the block, carving out beer styles
with no historic precedents that can be traced. Welcome to the global
stage the brewers of Italy.

Luppulo Station (Via Giuseppe Parini 4 – Sa 17.00-02.00; others 12.0002.00) is a wee bit off the beaten track, near Travatere train station.
Slightly shambolic and almost great, it has sunken leather seating
and helpful table servers who will guide you to better Italian beers.
Incessant music at night but lots of ’sphere and enough good snacks to
make a lengthy dig-in possible.

Ask most people to name an Italian beer and they will likely choose
Peroni or Moretti, the sauceless pasta brands of Italian lager. Modern
Italian beer has nothing in common with these industrial lightweights.
Italy now has over 1,000 local breweries. The first unconventional
move by the pioneers was to add herbs and spices to lighter beers,
to tantalise. Next came the subtle use of chestnuts to enhance the
flavour of heavier brews. More recently some brewers have started
playing in the canyon that lies between beer and wine, by adding grape
must to already substantial ales. My personal favourite however are
the pan-flat, immense (15-17% ABV) Italian barley wines that taste like
a grainy version of port or Madeira – and are just as expensive.

Need to know
Many newer Italian brewers target their beers at the restaurant trade.
The country does have pubs within its wide background tradition of
cafés that specialise – many in coffee. As long ago as 1985 I remember
being led to a couple of ‘birrerrias’ while on a six-week secondment
to Florence and today most Italian cities have enough top rate beer
outlets to fill a weekend – though you are unlikely to find them by
chance.
Ma Che Siete Venuti a Fà (Via Benedetta 25 – daily 11.00-02.00) or
“What Have You Come Here For?” is the bar that proves Rome can
do beer. Great beers in all formats including three handpulls serving
Italian-brewed cask ales at British carbonation levels. A simple but
comfortable, world class beer bar near the west bank of the Tiber by
Sisto bridge.
Bir & Fud (Via Benedetta 23 – Mo-We 18.30-02.00; others 12.30-02.00),
about 20 metres from the last recommendation, has a wide but wellbalanced Italian beer menu featuring better experimental beers, plus
excellent simple food – try the buffalo mozzarella with Parma ham or
beef tartare with sun-soaked tomato and grain mustard.

Travel tips
Flights: Easyjet flies Bristol-Rome daily throughout the year.
Fiumicino airport is 30 minutes (€11 each way) by fast direct train from
Termini, the city’s main station.
Hotels: Hotels are scattered all over the city, though Termini makes a
clever base for transport links. Booking.com or Trivago should get you a
double room somewhere efficient from €70 a night, comfortable from
€100, or swankier from €150.
Food: This is Italy, so it’s hard to go too wrong. Three- or four-course
dinners are supposed to include a starter, a plate of pasta, a main and
a dessert but to dine with real aplomb go for simple mixes of freshly
prepared stuff gathered from the Roman countryside or the nearby
Mediterranean. Try the tripe (trippa) if you want to do special.
Getting around: Rome’s public transport system is complicated, with
just two metro lines but hundreds of bus routes and a few trams. It is
efficient and comprehensive but route planning is essential and timeconsuming.

Tim Webb

Tim Webb is the author of The World
Atlas of Beer and Pocket Beer Book (with
Stephen Beaumont); Good Beer Guide
Belgium (CAMRA Books: 8th edition, with Joe
Stange); and Bristol Craft Beer Map (www.
booksaboutbeer.com).
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.)
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at your fingertips!

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 Hotel, Broad Street, Chipping Sodbury
l Robin Hood, St Michael’s Hill, Kingsdown, Bristol
l Glede Brewery Tap Bar, Tweed Road Industrial
l Rose & Crown, Stallard Street, Trowbridge
Estate, Clevedon
l Rose & Crown, High Street, Wick
l Globe Inn, Church Road, Frampton Cotterell
l Royal Oak, High Street, Nailsea
l Gloucester Old Spot, Kellaway Avenue, Horfield,
l Royal Oak, Lower Bristol Road, Twerton, Bath
Bristol
l Sandringham, Quaker’s Road, Bromley Heath
l Golden Guinea, Guinea Street, Redcliffe, Bristol
l Saracens Head, Broad Street, Bath
l Griffin, London Road, Bridgeyate, Bristol
l Seven Stars, Thomas Lane, Redcliffe, Bristol
l Griffin Inn, Monmouth Street, Bath
l Shakespeare Tavern, Prince Street, Bristol
l Gryphon, Colston Street, Bristol (just up from
l Ship Inn, Lower Park Row, Bristol
Colston Hall)
l Ship Inn, Thornbury Road, Alveston
l Hare on the Hill, Thomas Street North, Kingsdown,
l Smoke and Mirrors, Denmark Street, Bristol (near
Bristol
Hippodrome)
l Hawkes House, St Mary Street, Thornbury
l Snuffy Jack’s, Fishponds Road, Fishponds, Bristol
l Hollybush, Bath Road, Bridgeyate
l Star, Bristol Road, Congresbury
l Hope & Anchor, Jacobs Wells Road, Clifton, Bristol
l Steam Crane, North Street, Bedminster, Bristol
l Horseshoe, Downend Road, Downend, Bristol
l Swan, High Street, Thornbury
l Horseshoe, High Street, Chipping Sodbury
l Talbot Inn, Bath Road, Keynsham
l Imperial, South Parade, Weston-super-Mare
l Three Brooks, Bradley Stoke District Centre,
l Just Ales, Market Street, Wells
Bradley Stoke
l Just Ales, Stony Street, Frome
l Victoria, Southleigh Road, Clifton, Bristol
l Lamplighters, Station Road, Shirehampton
l Volunteer Tavern, New Street, St Judes, Bristol
l Lime Kiln, St George’s Road, Bristol (behind City
(near Cabot Circus)
Hall)
l Wheatsheaf, Chapel Street, Thornbury
l Mill House, Emerson Way, Emersons Green, Bristol
l White Lion, Quay Head, Colston Avenue, Bristol
l New Inn, Badminton Road, Mayshill
(city centre)
l Old Globe, East Street, Bedminster, Bristol
l White Lion, Passage Road, Westbury-on-Trym
l Old Stillage, Church Road, Redfield, Bristol
l White Lion, Frenchay Common, Frenchay
l Orchard Inn, Hanover Place, Bristol
l Zerodegrees, Colston Street, Bristol
l Organ Inn, High Street, Warminster
l Penny, Whiteladies Road, Bristol (opposite Clifton
The details of the discounts vary from pub to pub
Down shopping centre)
and possibly from time to time. The discount is at
l Phoenix, Champion Square, Bristol (opposite Cabot the discretion of the pub and can be as little or as
Circus)
large as the pub feels suits their business, or may be
l Prince of Wales, Gloucester Road (near the Arches), withdrawn at any time without notice.
Bristol
l Red Admiral, Alexandra Parade, Weston-super-Mare Please let us know of any additions or
l Rising Sun, Claremont Terrace, Camden, Bath
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 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 Fallen Tree, Hill Road, Clevedon
l Famous Royal Navy Volunteer, King Street, Bristol
l George, Mill Lane, Bathampton, Bath
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Diaries and Contacts
Bristol & District branch
l Tue 5 June: Explorer Trip, Keynsham and East Bristol, depart Cornubia
6.45pm.
l Sat 9 June: BAD Ladies visit to Tiny Rebel – see page 9.
l Wed 13 June: Committee Meeting, Gryphon, 8pm.
l Sat 16 June: Bristol Beer Festival Volunteers’ Trip to Burton-on-Trent,
depart Cornubia 9am, back in Bristol for 9pm. Remaining seats available
to book by volunteers, non-volunteers and guests.
l Wed 20 June: Explorer Trip, East Mendips, depart Cornubia 6.45pm.
l Wed 27 June: Branch Meeting, Kings Arms, Kingswood, 8pm.
l Wed 4 July: Explorer Trip, North Bristol, depart Cornubia 6.45pm.
l Thu 5 July: Bristol Pubs Group Meeting, King Street Brew House, 7pm.
l Wed 11 July: Committee Meeting, Gryphon, 8pm.
l Tue 17 July: Explorer Trip, Weston-super-Mare fringes, depart
Cornubia 6.45pm.
l Wed 25 July: Branch AGM, Hen and Chicken, Bedminster, 8pm.
l Wed 1 Aug: Keynsham Pub Walk, organised by Bristol Pubs Group,
though open to all, whether members or not. Start at the Talbot 7pm,
then the New Inn, Ship, Trout and Old Bank.
l Wed 8 Aug: Committee Meeting, Gryphon, 8pm.
l Thu 9 Aug: Bristol Beer Festival Volunteers’ Trip to the Great British
Beer Festival, depart Cornubia 9.30am, back in Bristol for 9.30pm.
Remaining seats available to book by volunteers, non-volunteers and
guests.
l Tue 14 Aug: Explorer Trip, Chipping Sodbury, depart Cornubia 6.45pm.
l Wed 22 Aug: Branch Meeting, 8pm, venue tbc.
l Wed 29 Aug: Explorer Trip, South Bristol, depart Cornubia 6.45pm.
Please check our website (www.camrabristol.org.uk) or sign up to
our yahoo group for the latest information and more details on any of
the above events, as sometimes events can change after press date
– or email Andy Gray at camrasocials@btinternet.com for the latest
information. Please note that any coach and brewery trips must be
booked in advance, either by email, or in person at a branch meeting.
If you would like to receive no-obligation details of forthcoming
Bristol & District branch events, simply go to the branch website
(www.camrabristol.org.uk) then click on ‘Contact Us’. This takes you
to the branch contacts page, then just click where it says ‘Click here
to join our email news list’. It’s as easy as that.

Andy Gray (Social Secretary)

Solution to the crossword on page 45
Across: 1 Beggar, 5 Landlady, 9 Spitfire, 10 Gallon, 11 Greene, 12 At the bar, 14 Chicken
meals, 17 Strike a light, 20 Teenager, 22 Thirst, 23 Mashed, 25 In a panic, 26 Releases,
27 Spewed. Down: 2 Export, 3 Gut reaction, 4 Rhine wine, 5 Lie back, 6 Night, 7 Lol, 8
Doolally, 13 Electric ale, 15 Nightjars, 16 Otter ale, 18 Larkins, 19 Aspire, 21 Gadds, 24 Hoe.

CAMRA’s on-line pub guide

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 Fri 8 June: Parish Pump – sub-branch social from 7pm.
l Sat 16 June: Cleeve Beer, Cider and Gin Festival – sub-branch visit –
transport TBA.
l Sat 23 June: Glede Brewery Open Day – sub-branch visit.
l Sat 7 July: Claverham Beer Festival – sub-branch social from 12 midday.
l Fri 27 July: Weston Lions Beer Festival (sub-branch social from 8pm.
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 June 8.30pm: A social at the Castle in Bradford-on-Avon.
l Thu 14 June 8pm: A crawl of the Julian Road area of Bath, starting
at the Marlborough Tavern, then St James Wine Vaults, and on to the
Chequers.
l Tue 19 June 8.30pm: A social at the Griffin in Frome.
l Thursday 28th June 8.30pm: A social at the Wiltshire Yeoman,
Chilmark Road, Trowbridge.
l Sat 7 July: Visit to Devizes Beer Festival, the Wharf, Devizes.
l Tue 17 July 8pm: Branch AGM at the Fox and Hounds, Warminster.
l Tue 31 July 8.30pm: A social at the Cross Guns at Avoncliff, near
Bradford-on-Avon.
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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