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Do you have some specific news that you want to share 
with the local CAMRA branch? 

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  

The Bridge Inn
See page 24

Bath’s 3rd 
Winter Ales 

Festival

Bath
CAMRA

3rd Winter Ales Festival
2018

Friday 9th November, 6pm to 11pm
Saturday 10th November, 11am to 7pm

Widcombe Social Club
near the bottom of Widcombe Hill, 

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

around half a dozen ciders and perries

Admission:  £8 for each session. 
This includes £2 worth of beer tokens to all customers.  A further 
£2 worth of beer tokens to card-carrying CAMRA members are 

available at each session, but please note that these are claimed 
at the event itself – the full price must be paid when ordering 

tickets in advance.

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

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

This year’s festival will be the third to be held at 
the Widcombe Social Club, which is a five-minute 
walk from Bath Spa railway station at the bottom 

of Widcombe Hill. We are returning to this friendly and 
welcoming venue to offer a wide range of at least 30 cask 
ales plus cider and an improved food menu, and other 
attractions to be announced in the coming months. The 
festival  is being held earlier this year to avoid travel 
congestion associated with the Bath Christmas Market.  
If you are staying in Bath overnight our advice is to book 
accommodation as soon as possible. 

The club opened its doors on 1st April 2016 to reveal splendid 
new premises designed by local architects Stride Treglowan. It 
has two large open floors with a bar at each level and, although 
the club is free of tie, two beers from Bath Ales are currently on 
draught.

For the festival, stillage will be located on the upper floor where 
there is capacity for 150 seated, or more standing. Access will 
be available to the lower floor which is open to the public at all 
club opening times. Widcombe Social Club’s committee is keen 
to attract new club members, who pay a modest annual fee, 
enjoy discounts on drinks (10%) and food, and can join sports 
teams and attend members’ events.

The festival will be the Bath & Borders branch’s 40th event 
and the third Winter Ale Festival. There will be at least 30 cask 
ales on offer, ranging from lower-gravity ales to high-strength 
winter ales, plus cider, perry and food.

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

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

Organised by the Bath & Borders branch of 
CAMRA, the Campaign for Real Ale

Got any news?
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The culmination of another few Incredible months happened 
at Olympia, London in mid-August, with the appearance of 
Incredible Brewing Company’s Saison, Nettle, and Coriander and 

Lime ales at CAMRA’s Great British Beer Festival for the first time. This 
was the last chance for people to enjoy Coriander and Lime for the 
year, as its popularity meant the year’s brew had otherwise sold out 
completely, but another new summer beer, a 4.4% mango ale, using 
mosaic hops to give a hoppy, fruity finish means that Incredible fans 
won’t be too disappointed.

Stephen ‘Mr Incredible’ Hall is now hard at work putting the finishing 
touches to his autumn and winter ranges, with the award-winning rye 
beer (a 5.2% with light rye malts and a smooth Citra hop finish), 4.6% 
milk stout and 4.2% honey porter all making a return over the darker 

Incredible Brewing
months. Stephen’s also expanding the Incredible keg range, which has 
so far proved popular, so watch out for single-hop pales of Ekuanot, 
Citra and Mosaic, as well as the best-selling 5.6% grapefruit IPA and a 
6.6% IPA.

With the increased demand Incredible is seeing, Stephen is looking for 
a new brewhouse and taproom to allow him to increase production, 
and is also in the market for a brewer to help him carry the business 
forward and develop an even greater range of Incredible beers.

During Bristol Beer Week in September, Stephen will be having an 
open day at the current Incredible premises in Brislington, and you’ll be 
able to find Stephen and his Incredible beers at a number of food and 
drink festivals across the region over the coming few months.

Stephen Edmonds

News from the Bristol Beer Factory
The Bristol Beer Factory is bringing out four unique and diverse 

beers that together form the Artemis Series – named after the 
goddess of the hunt. The brewery see their legacy as “pioneering 

diverse beers with condition, flavour and balance”. With this series they 
say they are pushing their brewers “to hunt down new brews and shine 
a spotlight on cask beer through innovation”.

First in the series, Hawaii Juice-O is described as being a tropical, fruity 
explosion at 4.8% brewed using passion fruit, mango and pineapple as 
a “fifth ingredient”. The beer (and indeed the series) was launched on 
a July evening at the Arnolfini with the sun shining, beers flowing and 
pineapples galore!

Further inspiration 
apparently struck 
during a night of 
cocktail drinking and 
ended in the second 
cocktail-themed beer 
of 2018 (after Espresso 
Martini coffee milk 
stout). Negroni, a 
4.6% pale pink cocktail 
pale ale (“perhaps the 
most out-there beer 
of the series”) is given 
all the flavours and 
colour of the classic 
cocktail by being 
brewed with juniper 
and blood orange. The 
orange and grapefruit 
notes of Mandarina 
Bavaria and Pacifica 
hops complete the 
picture. And it’s pink! In 
pubs late August/early 
September.

The final two in the series are White Milk Stout and Baked Goods. 
The former is a 4.5% beer that is intended to look like a pint of their 
Independence and taste like a pint of their Milk Stout and will be in 
pubs mid-September. The latter is a chocolate brownie and raspberry 
stout at 5.0% that will round off the series in late September. The 
Artemis Series will be pouring in 42 local independent venues in and 
around Bristol – “go hunt them down”.

In other news, the Bristol Beer Factory is doing a collaboration for the 
first time in many moons. Rather cryptically, they say it will be brewed 
in Bristol with their “favourite little hellraisers from across the Severn 
Bridge” joining them to make something that will be “very special 
and a really exciting one-off cask beer”. It should hit pubs in early 
September. 

This collaboration beer and beers from the Artemis Series will be 
showcased at both the Factoberfest and the Bristol Craft Beer Festival 
in September. 

In fact September is going to be a busy month for Bristol Beer Factory, 
kicking off with the annual “megafest of beers, music and mayhem 

that is Factoberfest” at the Tobacco Factory (7th to 9th). It starts on 
the Friday night and runs until Sunday with 70+ cask and keg beers 
(including a few exclusive specials for the event). This they say is their 
absolute favourite event of the year. 

The team at Bristol Beer Factory will then be on hand with their 
own area at Bristol Craft Beer Festival from September 14th to 16th, 
serving all weekend. They will take their place among highly-regarded 
European breweries (Amundsen, Northern Monk, Dugges, Mikkeller, 
Wylam) with what they claim will be “an epic line-up and high spirits”.

Although they do say how great cask ale is, the Bristol Beer Factory 
think they have made their best ever beer on keg. When team member 
Tom went on a trip to the USA he drank his way around the East Coast 
and returned with the idea of creating No Sleep Till Bruges, described 
as “a Belgian IPA, made using five big US hops, Mosaic, Summit, 
Simcoe, Denali and Jarrylo; flavours of bubblegum, passion fruit, 
citrus and grapefruit are held up by the backbone of this beer, Belgian 
Ardennes yeast; phenolics, sweetness, hop fruitiness, balance.” They 
certainly seem to love this beer, which should be available on keg when 
this edition of Pints West is distributed. 

Other beers to keep an eye out for include Dove from Above, a 5% 
Dual Hop Series pale ale, new for September and brewed using Aramis 
and Eureka hops – “expect a big nutty buttery biscuit base, stone fruits 
and a hint of herbs and spice”.  Another from the Dual Hop Series is 
Icarus, 3.7%, born from their love of smooth, lower-strength golden 
session ales in the British cask tradition. This interpretation uses a 
combination of French and British hops (Barbe Rouge and Bramling 
Cross) and the brewery consider it to be a summer smasher.

A few Bristol Beer Factory old favourites do get to make a comeback 
and three making a deserved reappearance this autumn are: North to 
the Future, 5% US dry-hopped uber pale with Denali and Nuggetzilla 
hops; Optimist, a 4.4% brewery favourite and single Mosaic hop 
showcase; and Lost Highway, a 4.5% combo pale bringing the best 
of New Zealand and US hops to make a great citrusy cask beer with 
smooth bitterness. 

All these and much more besides should be coming to independent 
bars near you soon. As they say at the Bristol Beer Factory: “Keep it 
independent, keep getting out there to the best pubs, bars and bottle 
shops.”

Richard Brooks

Bristol Beer Factory pictured in the run-up to Upfest (Urban Paint Festival)
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The last couple of issues of your multi-award-winning magazine 
have included detailed descriptions of Bath Ales’ new brewery 
project, and on 20th of July our local branch was duly invited 

to see what all the fuss was about. Over thirty members turned up, 
and many were surprised and amazed to see what a state-of-the-art, 
medium-sized brewery looks like.

We were made very welcome and were generously supplied with 
tastings of a good selection of Bath Ales and Beerd beers throughout 
the evening. A number of brewing staff were on hand to dish out the 
beer and answer questions, but the highlight was the guided tour given 
by the affable, and extremely knowledgeable, Darren James, senior 
brewer at Bath Ales. During the tour Darren filled in the background 
as to why particular equipment was chosen, and the advantages it 
brought, and answered all the questions that were fired at him. We 
were able to follow the brewing process from start to finish, checking 
out all the equipment, and marvelling at the shininess, and neat and 
ordered layout, of the whole plant. It was tempting to play with the 
touch screens at the computerised work stations, and adjust the flow 
of ingredients, products and by-products, but we restrained ourselves. 
We did however go into the storage area of the raw ingredients, where 
one member was heard to comment that it was the only place that 
smelled like a real brewery! 

After the tour Darren was presented with a certificate for Gem winning 
the Gold award, in the Best Bitter category, of the CAMRA South West 
region Champion Beer Of Britain competition. Some of us stayed on to 
talk to the brewers, and a good time was had by all. On behalf of all the 
members who were able to attend, a big thank you goes to Bath Ales, 
and especially Darren, Darwin, Elliott and Ray, and best wishes for a 
great future for the new brewery.

Hare Brewery hosts Bristol & 
District CAMRA members

This summer’s special was, not surprisingly, Summer’s Hare, the 
3.9% ABV golden ale brewed with Brambling Cross hops. Last year 

Summer’s Hare did not appear, and we had a lousy summer, let’s hope 
that Bath Ales will brew Summer’s Hare next year to make sure we get 
another good one! 

September’s special is a new brew, The Hood, a 4.3% ABV bitter 
brewed with Minstrel hops, then for November Festivity appears, just 
in time for winter warming. 

Like last year Bath Ales will be brewing some specials for the Celtic 
Beer Festival to be held on Saturday 24th November at the St Austell 
brewery, an event well worth attending. Some of the specials may well 
be around in Bristol and district by the time the next issue of Pints West 
appears; watch this space!

Roy Sanders

Darren Jones, senior brewer at Bath Ales, receiving the Gold 
award for Gem, with some of the 30+ Bristol & District CAMRA 

members hosted by Hare Brewery

The main news since the last Pints West concerns 
Arbor Ales’ long-awaited brewery tap (pictured). 
Now fully operational, it is open from 5pm to 

8pm on Fridays and 1pm to 3pm on Saturdays. It is also 
intended to offer brewery tours in the near future; these 
will be based around the hospitality suite.

A new beer Zero-Zero, a 4.3% naturally cloudy (on 
account of the oat and wheat content) session New 
England IPA is now on sale. Akin to a German Weissbier 
in appearance, it has all the varied fruit notes derived 
from USA hops on a smooth malt body – should appeal 
to younger drinkers in particular.

A canning line is to be installed in mid September 
producing 568ml cans of Arbor’s beers. These will 
contain unfiltered beer in the same way as the range of 
bottled ales, which will continue to be available. Head 
brewer Dan has embarked on a small side project – the 
brewing of sour beers using wild yeasts. I was given a 
taste of the first of these. As yet unnamed, it is a pale 
ale of 4.3% with strawberry flavours. Although the 
sample was ‘raw’ (straight from the oak) it showed 
promise. The outcome of this experiment is eagerly 
anticipated by this enthusiast of Belgian style ales.

At the time of writing, the latest East Bristol Brewery 
Trail was due to take place on August 25th and 
26th with, as usual, Moor, Left Handed Giant, Good 
Chemistry, Dawkins and, of course, Arbor Ales all 
taking part. Collaborations with brewers Red Willow 
(Macclesfield), New Bristol Brewery and Harbour, at 
their new farmhouse brewery on Bodmin, are due in 
late autumn, and Arbor Ales will be represented at the 
Bristol Craft Beer Festival on 14th to 16th September, 
having already attended the London Craft Beer Festival.

The immediate problem for Arbor concerns output. 
At the moment the plant is working to capacity; there 
is no leeway – for example the canned beer for Marks 
& Spencer is selling very well, apparently bucking the 
current trend of a contracting market in the High Street! 

In this situation, casks are especially vulnerable, 
something of a futures market applying. Most cask ales 
are now ‘pre-ordered’ so that new orders can only be 
supplied on a promise rather than from stock. 
While cask conditioning will always remain 
as the ‘gold standard’ of Arbor’s output, the 
market, for a number of reasons concerning 
outlets and their attitude towards – and 
commitment to – real ales and the extra work 
involved therein, is rapidly changing in favour of 
long-life keg-conditioned ales as well as bottles 
and cans. A long-term trend which cannot be 
denied. In contrast to the comparable eclipse 
of real ale in the sixties and seventies, when 
the alternative was a lifeless, tasteless, gassy 
excuse for ale called ‘keg’, the present-day keg-
conditioned and can-conditioned products are 
in a different class – perhaps comparable with 
draught beers available from countless small 
local breweries in Germany or Czechia. 

Arbor is at present unable to increase production 
much beyond the present level of 6,500 
hectolitres per annum because of progressive 
beer duty. An output of 20,000 hectolitres would 
be the minimum worth aiming for in order to 
benefit from any economy of scale with the 
present excise limits.

Henry Davies

Arbor Ales opens brewery tapNews from Bath Ales
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*0n parties of 4 or more

N O W  T A K I N G 

Christmas 
B O O K I N G S  A C R O S S  O U R 

W I C K W A R  W E S S E X  P U B  E S T A T E

We have something for everyone, 
whether it’s an offi  ce bash, 

family gathering or you want a 
hassle free Christmas event, 

our venues have this covered.

A N Y  B O O K I N G S  M A D E  B E F O R E  3 0 / 9 / 1 8 
W I L L  R E C E I V E  A  F R E E  B O T T L E  O F  P R O S E C C O *

VISIT OUR WEBSITE TO SEE A LIST OF OUR PUBS AND THE 2018 CHRISTMAS MENU OPTIONS

W W W . W I C K W A R B R E W I N G . C O . U K

Things have changed with the times in Thornbury, as indeed 
they always did. Amid and within the fine buildings of this 
South Gloucestershire conservation area, which is a long-time 

harbourer of institutions such as Hawkins and Riddiford’s, there is 
now a rather smart Thai restaurant and a Prezzo, among other new 
businesses. More importantly for our interest is a brand new pub, not 
in a new building, but a new pub in a beautiful Grade II listed building. 
The Butcher’s Hook is the creation of Pete Tiley, the man behind the 
Salutation Inn at nearby Ham in Gloucestershire, winner of the CAMRA 
National Pub of the Year in 2014, and frequent local and regional award 
winner before and since.

The name Butcher’s Hook is a throwback to one of the building’s 
historic uses. It had been a butchery business including a combined 
shop and house for around 250 years until the 1960s. In the left-hand 
room, which used to be the shop, a linear and an arced rail alongside 
hanging eyes are still mounted prominently in the ceiling from where 
the meat would have hung. Pete has added some additional butcher’s 
paraphernalia to the walls, such as meat hooks and shackles.

The history of this fine building, with beamed ceilings, grand 
fireplaces, flagged and boarded floors, and a screen partition, all 
hiding behind the studded front door in a carefully carved porch, is a 
study in itself but I am not concentrating on that at this moment. I am 
reporting on the thinking behind this pub and what it might represent. 
I met Pete and Lizzie at the pub a week before opening. The interior 
space showed the strength of character of the architectural features 
over the three distinct rooms and when Pete visited the place over two 
years ago he just knew that it had to become a pub.  

The first thing Pete told me was how pleased he was with the brand 
new cellar that the building owner had installed for him. The new cellar 
is a comforting asset, as keeping the beer and seven bag-in-box ciders 
in top condition in the heatwave that we have just experienced could 
prove challenging if it were gravity-fed from a bar-back stillage. In the 
empty room the new bar counter looked like a large structure, but 
upon my return visit at the end of the opening weekend, I could see the 
necessity of its length as eight cask ale hand pulls, alongside five keg 
taps were now neatly lined up.

Tiley’s beers, brewed at his own microbrewery at the Salutation in 
Ham, feature but will only account for around half of the offerings. 
The others will come from local or slightly further afield breweries that 
Pete chooses to source from, and I noted several Bristol microbrewery 
offerings from Moor, Bristol Beer Factory, Arbor, Lost & Grounded 
and Wiper & True during my visit. Localism continues with gin from 
Thornbury’s own distillery Bramley & Gage, and apple and pear 
juice from small-batch producers in Gloucestershire. The idea of 
local produce and a community of interactive custom gives people a 

The Butcher’s Hook
A new pub for Thornbury

connection to the pub. There aren’t any hot meals, instead there is 
a cheese menu, featuring three permanent and three guest cheeses 
served with crackers and chutney, not missing out on the association 
that cheese has with apple and cider. For those that are more 
carnivorous, pork pies will also feature.

We discussed how the new pub will fit into the Thornbury social scene. 
My view is that this pub will be attractive to modern social drinkers 
that have started to stay at home because they are a bit jaded with the 
same old, same old. Customers will find a great opportunity for taking 
ownership of their own pub experience here. Conversation should be 
king, and a sense of well-being, good ethics and local pride will engage 
customers into supporting a modern forward-looking business built on 
strong traditional values.

Mike Jackson
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The Three Engineers, the Bristol area’s latest microbrewery which 
we introduced in the last Pints West, have now committed to 
returning to the Winterbourne Medieval Barn – where they 

initially set up but will have to vacate – once the work on restoring and 
improving the outbuildings has been completed. This will leave the 
brewery homeless in 2019 while the work is being done, and they’re 
still investigating options for cuckoo brewing elsewhere. However, 
making the commitment means that they now have input into the 
specifications of the building work and can make sure that their new 
home will have the desired flooring, drainage and ventilation. The 
improved facility will have a capacity of two and a half firkins per brew.

In the meantime demand for their beers is increasing and a second 
fermenter has allowed them to double their output. Beluga wheat ale  
(3.9%) went down well at Snuffy Jack’s, and Bristol branch members 
on an explorer trip were happy to find Corsair, their 4.1% American 
pale ale, at the Cross Hands in Winterbourne Down. Corsair has also 

been supplied to the Pear Tree micropub in Charfield, along with their 
5% pale ale Crosswind, the latter also having made an appearance 
at the Drapers Arms. Recent specials have included Unholy Hoppy 
Matrimony, a 6.2% IPA blending UK, American and Australian 
hops, originally brewed for the wedding of a friend of the brewery; 
Lightning, a new pale ale, and a Belgian-style wheat beer which at the 
time of writing hadn’t been named.

The brewery is now open for the purchase of bottled beers on the 
first and third Saturday of the month from 10am to 3pm, and orders 
can be placed from their Facebook page (search for ‘Three Engineers 
Brewery’). 

Anyone wanting to find out more about Bristol’s newest brewery and 
sample their wares can also now sign up for a brewery tour and tasting. 
These are being run once a month: for more information contact 
threeengineersbrewery@gmail.com.

Bridget Andrews

News of the Three Engineers

The Three Engineers: Steve Slade, Dan Gillians and Greg Shipton

Another change has been made to one of the core beers at 
Zerodegrees Bristol: the Pale Ale is now brewed with Mosaic, 
Citra and Amarillo hops, replacing Cascade, Centennial and 

Chinook used previously. The core range beers, except for the Mango 
Beer, have all got names now: Pale Ale is now known as Downtown, 
Pilsner is The Bohemian, Wit Bier is Hazy Days and Black Lager is now 
The Beast.

Meanwhile August saw the introduction of brewer Simon’s latest 
special, a 5.3% ABV Rye IPA, brewed with Mosaic, Citra and Nelson 
Sauvin hops. This turns out to be a tasty, well balanced version of the 
genre, which should still be available in September. Other Zerodegrees 
specials which may still be around are a 4.2% ABV Hibiscus Blonde 
from Zerodegrees London, and a 5% ABV Earl Grey IPA from 
Zerodegrees Cardiff (which does indeed have a strong Earl Grey aroma, 
and quite an intense mouthfeel). Simon’s special for September will be 
an interesting beer to savour, a 6% Belgian IPA.

Zerodegrees co-founder Nick Desai has said he wants to do more to 
co-operate with CAMRA and confirmed that Bristol & District CAMRA 
will be invited for a beer and food tasting at Zerodegrees Bristol. 
Keep an eye on the on-line branch diary for dates and details. Nick is 
also considering special food and drink offers specifically for CAMRA 
members.

Roy Sanders

News from 
Zerodegrees

Much to their surprise that it’s come along so quickly, Croft 
Ales are celebrating their first birthday in October. And, as it 
now seems to be de rigueur among Bristol breweries that no 

anniversary should go uncelebrated – many happy returns to Moor and 
Good Chemistry – Croft are having a party to mark this momentous 
occasion. On Friday 5th October their tap room in Upper York Street 
will come alive once again with beer and music, followed by an after 
party at the Elmer’s Arms in Old Market. A suitably celebratory one-off 
beer is promised to commemorate the event in style.

Meanwhile, the core beer range has settled out as pale ales BS2 
(4%) and Westide (4.5%), best bitter Beast (4.2%), red ale Deep Red 
(5.6%), and for dark ale fans the luscious Black Books (5.2%). Croft 
were particularly proud that Beast was selected for the Great British 
Beer Festival (GBBF) at Olympia in August, to the extent that they also 
supplied a cask of BS2 for festival workers to slake their thirsts at the 
behind-the-scenes GBBF bar, the ‘Volunteer Arms’. Closer to home, 
Croft’s beers are popping up in more and more local pubs, including 
the Bag of Nails, Robin Hood, the Bridge Inn and the Elmer’s Arms, 
plus regular forays out of the centre to the likes of the Draper’s Arms in 
Bishopston, Snuffy Jack’s in Fishponds and Clifton’s White Rabbit, not 
forgetting their permanent presence on the bar of the Hare on the Hill 
in Kingsdown.

The brewery expansion we mentioned in the last Pints West is now 
complete, with the third and last of Croft’s fermenting vessels now 
having returned home doubled in size. This has enabled brewer Pedro 
to show his experimental side, developing some intriguing specials 
which will complement the core range. In a neat homage to Croft’s 
owner Brendan O’Reilly, he came up with wheat beer OhReally (4.6%), 
a spicy, summery ale with orange peel and an arresting amount 
of coriander added to the mash alongside German yeast and New 
Zealand hops. And proving that it’s never too hot for a good dark 
beer, bitter-sweet coffee stout Bean and Gone (5%) has also made 
further appearances during the summer. We await eagerly to see what 
emerges from the mash tun for the first anniversary special.

Marty Cummins
Beast prepares to depart for the Great British Beer Festival

A year in the Croft
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Great Western Brewery goes 
to Westminster
Great Western Brewery (GWB) and a small number of local firms 

were invited to the Palace of Westminster by three local MPs 
under the banner of a ‘Taste of South Gloucestershire’. This 

event was aimed at showcasing the high-quality food and drink being 
produced locally. 

This event was organised by Luke Hall, MP for Thornbury and Yate, 
who said of the occasion:  “It was hugely successful in demonstrating 
the high-quality food, drink, and produce we have being made right 
here in South Gloucestershire. Judging by the feedback from Ministers, 
MPs and officials the event really put us on the map.”

Back at the brewery, a new bottling machine has been purchased from 
Italy and following commissioning trials will be shipped to the UK to be 
installed in the brewery in late September. 

As part of their continuing programme of adding new beers, in 
September they will be introducing Eclipse, a 4.5% black IPA using 
roasted malts and tropical fruits with a fresh hoppy finish. Autumn also 
sees the return of the 4.5% premium bitter Exhibitionist, this time 
with the addition of some dry hops.

Brewery trips by parties are very welcome, and arrangements can be 
made by calling 0117 9572842. A trip is already planned 6th September, 
with places still available if you catch this in time. 

The Rising Sun in Frampton Cotterell – effectively GWB’s brewery tap 
– held its annual ‘Sun Fest’ beer festival in August; it was so successful 
this year that they ran out of beer on the Saturday and resulted in an 
‘emergency visit’ to the brewery to replenish stocks!  The pub will also 
be holding an October Fest, date yet to be confirmed.  The Rising Sun 
continues to hold ‘themed’ evenings, more details of which can be 
found on the GWB website.

Keith Morey

Ashley Stone, Leanne Stone, Sandra Stone, 
Luke Hall MP and Kevin Stone at the Palace of Westminster

Members of the GWB team attending the Great British Beer Festival 
trade session: Guy Palmer, Leanne Stone, Karen Osborne, Gary 

Burchill, Ed Lankester and Craig Wright

GWB’s new bottling machine

Real Ales
Direct To 
The Public

Hambrook, 
Bristol, 

BS16 1RF

Brewery Shop Opening Hours

Available in Autumn 2018

GREAT WESTERN BREWING COMPANY

AUTUMN ALE
Exhibitionist is now available.
Same delicious recipe as last 
year with the addition of a 
cheeky Dry Hop, Centennial. 

Adding a nice fresh hop 
undertone to the current taste 
of soft fruits and roasted malts.

Home delivery now offered.
Order before Thursday for friday delivery.

Mon - Fri 10:00am - 5:00pm
Saturday 10:00am -  2:00pm

History was made in June at 
the Mount St Bernard Abbey 
in Leicestershire when 

monks launched their own ale – 
the first monastic beer brewed in 
England since the Reformation. 

The abbey in Charnwood Forest 
near Coalville is a Cistercian 
monastery where monks are 
members of the strict Trappist 
order. Mount St Bernard is 
a member of the ITA – the 
International Trappist Association 
– made famous by the six monastic 
breweries in Belgium. 

But the abbot at Mount St Bernard, 
Dom Erik Varden, stressed the 
Belgian brewers, who had helped 
and advised him, had urged him not 
to produce a Belgian-style beer. The 
result is Tynt Meadow (7.4 per cent), 
which is described as an English 
Trappist Ale. 

The name comes from the field 
where monks established a small 
church in the 1830s before moving 
a short distance to the site of the 
present abbey built in grey stone 
Gothic style. 

Tynt Meadow is made with all 
English ingredients. It’s a dark, 
russet-coloured bottle-conditioned 
beer. One young monk, Brother 
Michael (pictured), was put in 
charge of brewing and attended a 

Monastery makes beer 
and history

Brewlab course. He was also advised by Steve Wellington, the former head brewer at 
the Heritage brewery in Burton-upon-Trent. 

Dom Erik and Brother Michael would not reveal the ingredients, but the colour and 
the biscuit malt and fruity notes of raisins suggest crystal and even roasted grain are 
used. Brewing sugar may also be added and there’s a good peppery underpinning 
from English hops. 

The beer will be distributed by James Clay, which hopes to sign up supermarkets 
in due course, but this will be determined by the ability of the monks to produce 
sufficient beer to meet demand. The modern brewing kit, built in Bavaria, can 
produce 2,000 litres per brew.

Roger Protz

Chums
MicroPub

   
  22 Chandos Road, Redland

Bristol BS6 6PF

(Last drinks served 30 minutes
before closing)

Opening Times
Monday to Thursday

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

Sunday
12noon-10pm

BEER & CIDER FESTIVAL
23-25 SEPTEMBER

M is crm oPu  uh bC
FREE HOUSE Est. 2016

22 Chandos Road, Redland
Bristol BS6 6PF

 

   T. 0117 973
www.chumsmicro

 email: chumsbristol

1498
pub.co.uk
@gmail.com

Chums Beer Festival
From Friday 21st 

to 
Sunday 23rd September 

20 Ales & 10 Ciders
...Together with the Chandos Road

Street Party on Sunday 23rd September!

Winner
Bristol & District
Pub of the Year

2018
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The Annexe Inn
Seymour Road, Bishopston, Bristol

Tel: 0117 9427525

Enjoy a warm welcome 
and a pleasant atmosphere

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

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

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

special offers throughout the year.

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

f
The Eldon House

Open from midday every day

5 handpulls plus 3 rotating kegs 

Live Music every Sunday

CAMRA and student discount

Quiz night every Monday

Siren Craft based in Berkshire has won the Campaign for Real Ale’s 
prestigious Champion Beer of Britain award, one of the highest 
accolades in the beer industry.  Awarded on the opening day 

of the Great British Beer Festival at Olympia London, Broken Dream 
Breakfast Stout (6.5% ABV) scooped gold thanks to its deep and 
complex blend of chocolate, coffee and a touch of smoke. The judges 
commented that it stood out for its aroma, taste and finish, all of 
which were superb.

Named after the Sirens of Greek mythology, Siren Craft brewery 
captivated judges for the second time this year, having taken home 
silver in this year’s Champion Winter Beer of Britain competition at the 
Great British Beer Festival Winter back in February.

The final decision was made after a year of local tasting panels and 
regional heats in which the very best beers across the UK were invited 
to compete at the Great British Beer Festival. Final judging for the 
competition was held as the festival opened its doors to the public on 
7 August.

Champion Beer of Britain 2018

Overall winners          Gold: Siren Craft’s Broken Dream Breakfast Stout     Silver:  Green Jack’s Ripper     Bronze:  Mordue’s Workie Ticket

Category winners

Milds  
Gold: Greene King’s XX Mild 
Silver: Rhymney’s Dark 
Bronze: East London Brewery’s Orchid 

Bitters  
Gold: Orkney’s Red MacGregor 
Silver: Mighty Oak’s Captain Bob 
Bronze: Bank Top’s Flat Cap 
Bronze: Acorn’s Barnsley Bitter
 

Best Bitters  
Gold: Mordue’s Workie Ticket 
Silver: Bishop Nick’s 1555 
Bronze: St Austell’s Tribute
Bronze: Salopian’s Darwin’s Origin 
 
Strong Bitters  
Gold: Fuller’s Dark Star’s Revelation 
Silver: Bay’s Devon Dumpling 
Bronze: Kinver’s Half Centurion

Golden Ales  
Gold: Salopian’s Oracle 
Silver: Salopian’s Hop Twister 
Bronze: Abbeydale’s Moonshine
Bronze: Windsor & Eton’s Knight of the Garter 
 
Speciality  
Gold: Colchester’s Brazilian Coffee and Vanilla Porter
Silver: Cromarty’s Red Rocker
Bronze: Derventio’s Cleopatra

The silver winner this year went to Suffolk-based Green Jack’s Ripper 
(8.5% ABV), a strong barley wine that is both dangerously smooth and 
yet well-hopped, and winner of CAMRA’s Champion Winter Beer of 
Britain competition earlier this year.

Bronze was taken by Tyne & Wear-based Mordue for their Workie 
Ticket (4.5% ABV). A complex and tasty bitter, this brew boasts plenty 
of malt and hops and a long, satisfying, bitter finish.

Nick Boley, CAMRA’s national director responsible for the competition 
said: “Congratulations to Siren for taking home the Champion Beer of 
Britain award with their Broken Dream Breakfast Stout – the highest 
beer accolade in the country. This is a distinctive, strong, well-balanced 
stout from an outstanding craft brewery. If there is any beer in the 
world that is dangerously drinkable, it’s this one!”

Siren Craft founder Darron Anley said: “What a huge achievement that 
the Champion Beer of Britain is a heavy stout with coffee and lactose 
flavours in the midst of such warm summer weather! Broken Dream 
Breakfast Stout is one of our core beers and one of the first beers we 
ever brewed – we’re absolutely delighted.”

Broken Dream Breakfast Stout by Siren is crowned 
Champion Beer of Britain at the Great British Beer Festival

The Siren Craft team at the Great British Beer Festival

The Gold winners in each category of the Champion Beer Winter of Britain 2018 competition earlier this year were: 
                   Porters:   Red Cat’s Mr M’s Porter        Stouts:   Siren Craft’s Broken Dream Breakfast Stout
 Barley Wines & Strong Old Ales:   Green Jack’s Ripper      Old Ales & Strong Milds:   Tintagel’s Excalibur
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Dartmoor’s Finest
The UK’s highest brewery 
at 1,465ft above sea level, 
Dartmoor Brewery creates 
handcrafted cask conditioned 
real ales with authentic 
Dartmoor character from its 
heartland in Princetown. 

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

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

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

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

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

for CAMRA Cardholders

Make friends
with an Otter

01404 891 285  otterbrewery.com

A5 Generic Ads x 6.indd   2 07/02/2017   16:03

Do you drink real cider and perry? Do you have favourite cider/
perry pubs in the Bristol and District area? Would you be willing 
to share your cider/perry knowledge and experiences?

The branch is looking to recruit local CAMRA members for a ‘cider 
posse’ – a group of cider and perry drinkers who would be willing to get 
involved in cider-related matters. 

Orchard Inn named Cider Pub of the Year
THE Orchard Inn in Hanover Place, Bristol (on Spike Island) has 
been declared Bristol & District CAMRA’s Cider Pub of the Year 
for 2018.

Calling Bristol cider drinkers!

The presentation is happening during the evening of 
Wednesday, 4th September, from about 7 o’clock.  Read all 
about it in the next issue of Pints West.

It might be that you have an idea for an event such as a cider crawl 
or a wassail trip, or perhaps you’d be interested in helping with the 
nominations and judging for Cider Pub of the Year. Maybe you’d just 
like to know more about cider in the branch area. Either way, we’d 
love to hear from you!  To find out more or sign up for the posse, email 
cidercamrabristol@gmail.com.

Bridget Andrews

The Dawkins brewery has a raft of specials for autumn, starting 
with the return of a beer commissioned by Aerospace Bristol, 
the new home of Concorde in Filton. Supersonic Mach 2 is an 

American-hopped 4.5% ABV golden beer with 10p from every pint or 
bottle donated to the museum.

Brewery founder Glen Dawkins is a bit of a movie buff and the latest 
collaboration with local cinema group South West Silents is a brew to 
celebrate an early pioneer of British film, William Friese-Greene. Using 
the new-wave British Olicana hops for a fruity bittersweet taste this 
4.5% blonde beer is launched on his (William’s, not Glen’s) birthday, 7th 
September, at the Victoria Ale House in Clifton just around the corner 
from his former studio.

For Bristol Beer Week in September, Dawkins’ second brewer Greg 
has designed his first recipe: Cascadia’s Ghost is a 5% ABV New World 
Cascade-hopped porter for an intriguing twist, but emphatically “not a 
black IPA”; malt is still to the fore. The name refers to a ghost town in 
Oregon, the original home of the hop variety. You can try it on the 8th 
September at the brewery itself as part of the ‘Bristol Breweries Doors 
Open Day’ which Dawkins are enthusiastically involved with.

Just after Bristol Beer Week is national Cask Ale Week (20th-30th 
September) and this marks the third harvest of the green hop special 
Easton Promise made using hops grown locally by over a hundred 
amateur members of the East Bristol Hops co-operative. Hopefully 
plants will have survived the hot summer or it could be a very small 
batch indeed!

The Brewery Tap in Easton continues to evolve, currently open Fridays 
4pm-8pm and Saturdays 1pm-8pm with bottle and merchandise sales 
being added. Management is soon to be overseen by Donnie at the 
Miner’s Arms in nearby St Werburghs.

Over in the Dawkins pubs the Green Man recently celebrated its tenth 

birthday in style with landlord Philo holding a big street party. The 
former Bell was renamed when reopened from closure by Dawkins.

A deal with the freeholding pubco Red Oak Taverns has seen the 
Victoria Ale House in Clifton receive an extensive external makeover 
and both the Hillgrove Porter Stores and Portcullis are due to get a 
bit of TLC too.

During Bristol Beer Week an ale trail will produce rewards for drinkers 
visiting all Dawkins pubs – and promises something extra special if 
they also make it somewhat further afield to sister bar Steel Coulson 
Tap in Leith!

The latter is forging strong links with local independent breweries and 
you can expect to find rarely-seen Scottish beers guesting on Bristol 
pub bars over coming months, thanks to head brewer Dave who 
pointed out it made more sense to get them to refill used Dawkins 
casks with their own beer to send back on the pallets to Bristol rather 
than empties.

And finally, the brewery is excited to be providing the ‘wash’ or 
base liquid for Bristol’s new whisky distillery, Circumstance, which is 
being set up near the Easton brewery by the team behind the highly 
successful Psychopomp gin distillery on St Michael’s Hill. The first 
distillations are under way ... but it will be three years until whisky 
appears, the minimum legal maturation time. It will be a long wait!

News from Dawkins
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News from Bath & Borders CAMRA
News from the Bath pub scene
A new craft ale bar offering over 70 different types of beers and 
ciders has opened on London Road at the north end of Walcot Street in 
a former wedding shop. The owner of the Brewed Boy already has an 
outlet in Frome, which opened in April 2017. His new bar is attracting a 
great deal of interest.

The Centurion in Twerton is one of five post-war pubs nationally to 
have recently been granted listed protection based on research by 
Historic England. Built into a hill and dating from 1965 the Centurion, 
with its distinctively jutting first floor bar overlooking the valley below, 
has a large bronze sculpture of a Roman centurion on its external wall 
and a statue of Julius Caesar in the lobby. Like the other four listed 
pubs, it retains many of its original fittings, including the patterned 
Formica covering on the counter of one of its bars.

It’s all change at the Royal Oak at Widcombe. We were sad to learn of 
the departure of multi-award-winning landlord Trevor Brown, who has 
returned to the Chichester area, but local (and former) landlord Simon 
Wynne took over the pub on 14 July. 

A new range of real ales and food are being introduced from August. 
Meanwhile the Beer Craft of Bath shop on Argyle Street has put in a 
planning application of change of use to allow for the provision of a 
permanent café and bar with outside seating. 

Electric Bear brewery will be celebrating its third birthday on 8 
September. They will be launching four new beers and having street 
food provided by JC’s Kitchen.

Seend pub under threat of permanent closure
The Bell at Seend is under threat of permanent closure. This handsome 
old roadside pub, standing on a crossroads on the A361 around midway 
between Trowbridge and Devizes, has been closed for at least a year. 
Owners Wadworth registered an application with Wiltshire Council to 
convert the Grade II listed Bell into a private residence on 14 June. The 
deadline for comments was 26 July.

Strode Arms at Cranmore closed
This Wadworth-owned pub in the village of Cranmore, midway 
between Frome and Shepton Mallet, closed recently. The future of 
this pub, situated near the main station of the East Somerset heritage 
railway, is uncertain.

News from Bradford-on-Avon
We have learned that the licensees at the Bear on Silver Street are 
moving on and the pub is being taken on by the people who run the 
Cinnamon Lounge restaurant in Trowbridge. The idea is still to run it as 
a pub with Indian and English food (but no pies).

News from Trowbridge
The excellent landlord of the Wiltshire Yeoman, a former farmhouse 
nestled in the 1980s Broadmead housing estate on the northern edge 
of Trowbridge, has had to leave the pub for family reasons. Fortunately 
new landlords were on hand to take over the pub at the end of June 
without it needing to close. 

On the other side of town the long-closed Crown Hotel is to be 
converted into apartments and flats after an application by Ellardine 
Developments was approved. The derelict building will be turned into 
five one-bedroom apartments and three studio flats. 

The Albany Palace, the town’s Wetherspoon, has been hosting 
monthly meet-the-brewer events. The guest beer range regularly 
features local breweries and it was these, namely Twisted Brewing, 
Flying Monk / Castle Combe, Prescott and Box Steam, who have 
featured in the first four events.

Update on the Royal Oak in Frome
An application made by the Save the Royal Oak group to register 
this community-style pub on the western edge of Frome has been 

approved by Mendip District Council. The current owner, who bought 
the currently closed pub from Wadworth, has informed Mendip of his 
intention to sell. The Save the Royal Oak group is considering community 
ownership and at the end of June were ready to express an interest in 
bidding for the pub and thus begin the six-month moratorium on selling 
whilst also contacting the Plunkett Foundation for an initial consultation 
to set up a community benefit society and begin a share offer.

Warminster, Westbury and Frome
The Organ Inn in central Warminster, the Bath & Borders branch Rural 
Pub of the Year for 2018, will be hosting its 11th annual beer festival on 
Friday 7 and Saturday 8 September. There should be a range of at least 15 
locally sourced real ales and a large selection of ciders. This small-scale 
event is a gem and well worth a visit.

We were concerned to learn that the Bath Arms at Crockerton, south of 
Warminster, closed towards the end of July. The pub had been an outlet 
for the nearby Wessex brewery and a great place to eat. A combination 
of high rent, expensive repairs and a family illness made it not worth 
the risk of renewing the lease. The long-term future of this beautifully 
situated pub, just off the A350 and at the corner of a village nestled 
within woodland, remains uncertain. We understand that a multiple 
operator will taking on the pub to see if it is viable but as of the time of 
writing there was no sign that the Bath Arms would be opening any time 
soon. We do understand, however, that they will be sourcing their beer 
from the local Plain Ales brewery.

Back in Warminster town centre the Bath Arms, a Wetherspoon hotel, 
has started to host meet-the-brewer sessions. The first of these, held 
on 9 August, featured Twisted Brewing. A second is being tentatively 
planned for 13 September and pub manager Jack Caldwell is hoping to 
get Blindman’s along for that one.

In Frome there should (by mid-August) have been a change of 
management at the Artisan at the top of Catherine Hill. The pub closed 
in early July. Former landlords Mat and Gem had been unable to agree 
the terms of a long-term lease with owners Star Pubs & Bars and left 
the pub in early July. A notice, spotted in the window in early August, 
announced that Artisan would ‘re-open at 11pm (sic) on Thursday [9 
August] by Dorothy and her team’. 

At the beginning of August the Griffin, home of Milk Street beers, closed 
for ten days for a refurbishment. 

We understand that the Mason’s Arms on Marston Road, on the 
southern edge of Frome, is undergoing something of a major revamp. 
A three-generation family are transforming the Mason’s back to a 
more ‘traditional-style’ pub. The pub now has three TV screens (where 
previously there was only one). They intend to bring back the pool table, 
dart board and quiz nights, and will be hosting live music nights. A local 
member who visited the pub in early August reported that the beer range 
consisted of Butcombe Original, Wadworth 6X and Sharp’s Doom Bar.

Frome claims to be home to the oldest and youngest pub landladies with 
the 96-year-old Freda Searles at the Lamb & Fountain, Frome’s oldest 
pub, and the 22-year-old Lucy Cooper who has taken over at the Three 
Swans in the town centre.

Out of town things seem to happening at the White Hart at Corsley. 
This pub, situated on the main road between Warminster and Frome, 
was closed for many years before being refurbished and reopening for 
a brief period around a year or so ago, only to close once again. A local 
member has noticed that some smart new pub signs had been erected, 
from which it is evident that the pub is 
to be renamed the Longleat Tavern. 
There was no information about when 
the pub would reopen, nor was there 
any sign of work going on within, but 
the furniture and beer taps from the 
pub’s previous life would appear to be 
in situ. The pub has a large car park and 
is on the turn-off for the Longleat Safari 
Park, so the pub would be suitable to 
be developed as a roadside eatery.

Brotherhood Brewery, who have been in operation for just over 
a year, held their annual open day on Saturday 28 July at their 
brewhouse on Westbury Trading Estate. Free beer, free food and 
live music.

Finally the Horse & Groom in Westbury hosted its first summer 
beer festival back in July. The pub has previously held two 
Oktoberfests, in 2016 and 2017.  (I’m hoping that holding a 
summer event won’t preclude its hosting a third Oktoberfest this 
autumn!)  The two Westbury brewers, Twisted and Brotherhood, 
had beers there as did the nearby Plain Ales from just south of 
Warminster. The event turned out to be an ideal opportunity for 
people to meet the brewers who make their local beer. There was 
great food and live music and the one-day festival went through 
to 10pm.

Twisted Brewing update
The most recent addition to the Twisted Brewing real ale 
range was a special to celebrate the World Cup. Made available 
throughout the tournament Three Lions Ale 
was a 4% refreshing pale ale featuring a 
biscuit malt base layered with Chinook and 
Willamette hops. Meanwhile Twisted have 
recently launched a range of three beers in 
keg. These are all keg-conditioned, naturally 
hazy and unfined, so are vegan friendly. 
These include a keg version of the 3.8% WTF 
(3.8%), which is dominated by New Zealand 
hops; LOL, a hybrid Helles and Pilsner 
lager at 4.8%; and OMG, a strong ‘oranges, 
mango and grapefruit’ IPA at 5.8%. These 
come in 30-litre slim-line eco-kegs with a 
Sankey fitting. The containers are said to be 
fully recyclable. The beers will have round 
and oval shaped badges to distinguish them 
from the cask range.

New lease of life for the 
Norton Palladium
This former cinema in Midsomer Norton is 
undergoing conversion into a new branch 
of Wetherspoon. Work is well underway and 
the opening of the Electric Palladium, as 
it is to be named, has been announced for 
early September. 

Update on the George at Codford
The refurbishment of the George at Codford, south of Warminster, is 
progressing well. A married couple have recently taken over as the landlords 
of this Four County Inns-owned pub. The George is going from strength to 
strength. The beer range consists of two locally sourced real ales and there is 
an excellent and varied selection of gins. The food is good. The Sunday lunch 
at £10 is excellent as is fish and chip Friday. The pub is also now opening 
early when there is a function on at the theatre opposite for pre-show meals.

Full Moon at Rudge up for sale
The freehold of this large country inn, nestled in a rural area between Frome 
and Trowbridge, has gone on the market with an asking price of £420,000. 
The current landlord, Mark Hey, who also owns the Sheppey Inn at Lower 
Godney, to the south west of Wells, had acquired the Full Moon in December 
of last year but has now decided to sell in order to concentrate on other 
projects. We understand that the pub has been registered as an Asset of 
Community Value with Mendip District Council. 

Steve Hunt

On Saturday 27th October the Somerset and Dorset Railway at 
Midsomer Norton will once again be running steam-hauled 
Real Ale Trains (RATs). 

There will be two sessions; the first will start at midday with the first 
train departing at 1pm and with the bar closing at 4pm. This will allow 
passengers to see the line in daylight while enjoying excellent ales and 
company. The early finish also allows visitors to make use of public 
transport in the locality.

The second session commences at 6pm with the first train at 7pm, with 
frequent trips up and down the line before the bar closes at 10pm. It 
will also be a rare chance to experience the recently restored signal 
and station lighting which will add to an evening of nostalgic and 
atmospheric railway travel.

As well as the bar there will also be a CAMRA membership stand on the 
train to help recruitment.

Admittance, for over 18s only, will be by ticket available from the 
station in Silver Street on Sundays and Mondays from 1pm, from 
the railway’s website www.sdjr.co.uk and from the Redan Inn at 
Chilcompton. Tickets cost £12 per session and include all train rides, 
a souvenir glass, your first pint of beer and a programme containing 
tasting notes.

Will George

Real Ale Trains at Midsomer Norton

THE CITY OF WELLS BEER FESTIVAL

DRINK. TASTE. ENJOY.
26-27 OCTOBER 2018    TICKETS £10 (INCLUDES 6 X HALF PINTS)

VISIT   WELLSBEERFESTIVAL.CO.UK   FOR TICKETS & INFO
Profits will be divided amongst local charities:

Mendip YMCA, Children’s Hospice South West, Heads-Up, and Marie Curie Cancer Care

Welcome the first City of Wells Beer Festival! England’s smallest city is delighted to be hosting this 
new festival of all things beer. A paradise for beer lovers, this is an event not to be missed, 

with 45 different ales and ciders available to suit all tastes.
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Kettlesmith is hosting a mini beer festival on Saturday 15th 
September from 12:30 to 10:30. The event – dubbed ‘The Big 
Thirst’ – will feature Kettlesmith’s own cask and keg beer, plus a 

select offering from other Bristol and Bath breweries.  There will also 
be music, food and cider from Iford Cider. 

It’s free entry to the event – just turn up on the day. And we are told 
that CAMRA members will receive a 10% discount on drinks.

The brewery is located on the Treenwood Industrial Estate (BA15 2AU) 
and is just a five-minute walk from Bradford-on-Avon railway station.

Kettlesmith Brewing Company was set up just over two years ago by 
Antony and Caroline Field and has already won a number awards. The 
range of beers includes Timeline (an IPA), Skyline (a saison), Ridgeline 
(a red rye ale), Plotline (a stout), Streamline (a Belgian-style blonde), 
Fogline (a Belgian-style pale), and a White Label Series of bottled 
beers.

SP

The Big Thirst 
at Kettlesmith
Brewery

Bath and Borders CAMRA was pleased to present the 2018 Pub of 
the Year certificate to Tim  Perry at the Raven in Queen Street, 
Bath on Tuesday 22nd May.  The Raven is a regular entry in the 

Good Beer Guide and well known amongst beer (and pie!) aficionados.  

This is the fourth success for the Raven in the fourteen years Tim has  
been at the helm.  Tim normally has two beers produced exclusively for 
the pub and four other ever-changing  ales on handpump.  The range 
increases to twelve during regular beer festivals.  

The Raven named Bath & Borders CAMRA 
Pub of the Year 2018

Trevor Cromie presents the Pub of the Year 2018 certificate to Tim 
Perry (right) at the Raven in Bath

As an aside, the Raven featured in an al fresco bar on Queen Street 
when the road was temporarily converted into ‘Beer and Gin Lane’ 
during early June.

Trevor Cromie

Congratulations to Dan Keene and his team at the Organ Inn, 
Warminster, on being awarded Bath & Borders Rural Pub of the 
Year for 2018. The Organ was a previous recipient of this very 

same accolade back in 2014. Given the quality of the pub and Dan’s 
commitment to real ale it was no surprise it should win the same award 
just four years later. The presentation took place on Thursday 19th May.

The town-centre pub reopened in 2006 after 93 years of closure, 
which in itself must be something of a record. Dan was very much 
involved in the revival of the Organ (which was its original name) and 
has run the pub ever since. With its range of four cask beers, including 
three constantly changing guests, and array of several real ciders, the 
Organ has appeared continuously in the Good Beer Guide ever since it 
reopened. A multi-roomed interior and smart design provide an inviting 
and congenial atmosphere for drinking. Upstairs there is a small art 
gallery.

The Organ has hosted its own beer festival, held in the skittle alley to the 
rear of the premises, for the last ten years. The 11th Organ beer festival 
will take place on Friday 7th (4-12) and Saturday 8th (12-12) September. 
There should be a range of at least 16 real ales and 10 ciders and perries, 
and, new for this year, gourmet sausages and mash from Forked. 

Steve Hunt

The Organ Inn: Bath & Borders CAMRA 
Rural Pub of the Year 2018

New landlady Sue Gait was presented with a ‘Special Pub of 
The Year’ award by Bath & Borders CAMRA in May, because 
Tucker’s Grave is rather special and the award is recognition 

of – and a big thank-you to – the new owners who bought the pub from 
retiring landlady Glenda Swift in December 2017 when it was feared 
that this unique roadside cider house would be lost forever. 

It is now owned by a local family and Sue has breathed new life into 
the pub while retaining its much-loved character.  Sue is putting on 
many new events including regular music, food evenings, the inaugural 
wassailing ceremony in January (one for the diary next year), classic car 
events and the campsite – including some glamping – is now open and 
proving very popular.

The range of traditional local ciders has increased with old favourite 
Thatcher’s Cheddar Valley still on offer, with Rich’s Farmhouse and new 
sparkling Mallet’s cider now regulars and a number of guest ciders to 
choose from.  The ale remains Butcombe direct from the cask.

Tucker’s Grave: 
alive and kicking

For those of you who have not been, Tucker’s Grave is one of only 
eight remaining traditional pubs in the UK without a bar counter and 
is included in the National Inventory of Historic Pub Interiors for its 
remarkable surviving interior.  So get down there (after checking the 
opening hours) and sample its delights!  Find out more on the website 
www.tuckersgraveinn.co.uk and follow their Facebook page ‘Tuckers 
Grave Inn and Campsite’.

Tucker’s Grave is located on the A366 between the villages of Norton 
St Philip and Faulkland about 20 minutes south of Bath.

Tom Chapman



PINTS WEST    2322    PINTS WEST

News from Brewhouse & Kitchen News from Good Chemistry
It’s been a busy summer down at Good Chemistry (‘GCHQ’), with 

Bob, Kelly and the gang working hard to keep producing great beers 
and a great atmosphere at their brewery tap, which has been open 

every weekend since April (Friday 17.00-20.00 and Saturday 14.00-
19.00) and will be open until at least the end of September before 
hibernation begins – although the beer won’t stop being brewed even 
if the brewery tap isn’t open.

Good Chemistry remains committed to ensuring all its beers are 
suitable for vegans, which included sourcing a vegan sour pitch for this 
year’s Disco Fizz, and the brewery is also committed to being open, 
accessible and inclusive in everything it does.

August was a particularly busy month for Good Chemistry, with Roar 
Power, a 5% fruited pale brewed in collaboration with Holy Roar 
records, becoming its first canned beer at its launch early in the month. 
In preparation for the canning of Roar Power, the brewery invested 
in some new pieces of equipment to improve the quality of the beer 
and Good Chemistry is now able to measure, and therefore reduce, 
dissolved oxygen in the beer which would otherwise cause staling and 
loss of hop flavour and aroma.

The second week in August saw a Good Chemistry beer, Kokomo 
Weekday, appear at CAMRA’s Great British Beer Festival for the first 
time (a great achievement for such a young, small, independent 
brewery), with the week finishing off back at GCHQ for Good 

Chemistry’s third-birthday 
celebrations, where Honest 
Burgers, seven guest beers, the 
resident DJ and a huge crowd of 
well-wishers marked the occasion 
in style – here’s to the next 
(thirty?) three years of great Good 
Chemistry beers. At the time of 
writing, the last weekend in August 
was due to see the sixth East Bristol 
Brewery Trail, where intrepid 
trailers would be welcomed at 
GCHQ by Gopal’s Curry Shack, 
handsome and efficient bar staff, 
and great music to accompany 
the large and delicious selection 
of Good Chemistry beers. At the 
same time, Causal Thinking, a 
new, 6.6% IPA, single-hopped with 
Denali, was to be launched at the 
brewery tap.

The highlight of July for Good Chemistry was the trip to Portsmouth for 
Warriorfest, Staggeringly Good’s beer festival on HMS Warrior, where 
whiskey barrel-aged Black Prince, Good Chemistry’s collaboration 
with the Staggeringly Good boys, was one of the highlights of the 
festival.

Looking ahead to September, the start of Bristol Beer Week will see 
Good Chemistry represented in both Bristol and further afield, being 
part of Bristol Breweries Open Doors Day on Saturday September 
8th, while at the same time appearing at Beavertown Extravaganza in 
London, where Bob and Kelly will be representing Bristol at this huge, 

The Good Chemistry gang at the Great British Beer Festival

The third birthday party at GCHQ

Kelly with the beer destined for the 
Great British Beer Festival

annual beer festival alongside around 60 other incredible breweries 
from around the world. Bristol Beer Week ends with Bristol Craft 
Beer Festival the following weekend, and Good Chemistry will again 
be taking its place alongside great breweries from near and far for 
another great festival of high-quality beers.

The end of September will see a school-night Good Chemistry tap 
takeover at the Hillgrove Porter Stores in Kingsdown on Thursday 27th, 
this year’s event having been moved away from a weekend following 
the overwhelming success of last year’s. However, the change of day 
won’t make the night any less momentous, with Good Chemistry 
committed to filling all 14 handpulls again with a range of interesting 
and unusual beers. At or around this time, you can expect to see 
the autumn and winter range of beers appear, with new brews and 
returning old favourites becoming available.

Finally, this side of Christmas and the next Pints West issue will see 
Good Chemistry taking over the taps at the Famous Royal Navy 
Volunteer in King Street, central Bristol, and hosting its annual 
Christmas market. Keep your eyes on social media for news about 
these events and all other happenings down at GCHQ.

Stephen Edmonds

Shortly before Pints West went to print, Brewhouse & Kitchen’s 
head brewer, Will Bradshaw, received the great news that 
Treason, B&K’s incredible milk stout, had been announced as 

the UK winner of the milk stout category at the World Beer Awards 
2018. Readers with good memories may remember Treason appearing 
at Bristol Beer Festival a year or so ago, when it proved as popular as 
ever, and, following this global award, we can expect to see it back on 
the taps at B&K in the autumn.

Sharp-eyed visitors to B&K may 
have noticed that a new wort 
boiler has been installed in the 
last few months, which, although 
having the same capacity as 
its predecessor, has the ability 
to whirlpool T90 pellet hops (a 
popular type of hop pellet) at the 
end of the boil. This technique will 
enable Will to give his beers a big, 
hoppy flavour on the finish.

As well as celebrating his award, 
Will’s been hard at work in August 
brewing for the next few months, 
with a number of returning and 
new beers likely to make an 
appearance in September and 
October. Following the success of 

last year’s To Hell With It, B&K’s debut Helles lager, mid-September 
will see the release of a 4.8% Pils.

Animator will be available from September for the rest of the year, 
which is a tropical IPA, brewed with a New England yeast strain and a 
juicy selection of the freshest hops.

B&K will be marking the start of Oktoberfest on Saturday 22nd 
September by releasing their special Märzen (a type of lager that 
originated in Bavaria), which will be available on keg, and then, on 
Thursday 4th October, Will will be hosting a Veterans Brew Day, where 
a number of serving and veteran members of the armed forces will be 
collaborating on a special brew.

It promises to be a great few months up on Cotham Hill, and Will and 
his colleagues look forward to finding you an onsite-brewed beer to 
suit your taste.

Stephen Edmonds

News from New 
Bristol Brewery
It’s been the time of the year when everyone is out and about so 

the New Bristol Brewery have been supporting many events. The 
England World Cup matches were all shown at the brewery tap and 

it was open for refreshments during the St Pauls Carnival. There will be 
more events to follow and they will all serve cask beer.

New Bristol Brewery beers will feature at the Tobacco Factory 
Factoberfest, which is actually takes place in September, and at the 
Bristol Craft Beer Festival also in September where their bottles and 
cans will be available. There will be a tap takeover at the Robin Hood 
on St Michael’s Hill during ‘term time’ in September.

On the brewing front, good use continues to be made of the whiskey 
barrels with some of the darker brews currently finishing in them. 
Following on from the US East Coast inspired brews, work is now 
progressing on four new brews inspired by the head brewer Noel’s 
fact-finding mission and honeymoon to the US West Coast. New 
Bristol Brewery will also participate in the BrewDog Collab Fest with 
the output going to many of the all the BrewDog outlets throughout 
the nation.

Michael Bertagne

Bristol Beers Festival
14th, 15th & 16th September

Friday evening and all day Saturday & Sunday
30+ Local Beers for Local People

The Drapers Arms, on the Gloucester Road, is having a local 
breweries-themed beer festival on the weekend of Friday 14th to 
Sunday 16th September, during Bristol Beer Week. All the beers 

at this three-day festival will be from breweries in and around Bristol. 

The ‘Bristol Beers Festival’ will include the only cask of a new 8.8% 
Spanish stout from Moor Beer called Batallas that has been maturing 
over the summer in the Drapers Arms’ own oak barrel – and is 
expected to be quite exceptional. That barrel will be tapped and made 
available when the festival opens at 4pm on the Friday. 

The Drapers Arms, Bristol’s first micropub – and last year’s Bristol 
& District CAMRA Pub of the Year – will be showcasing some other 
ne, or rarely seen casks, on gravity, including a Wiper & True/Fuller’s 
collaboration 6.5% IPA and a number of other interesting (and lower-
strength!) brews, being kept under wraps. 

Updates should be on the Facebook group ‘Bristol CAMRA Chat’ and 
the micropub’s own Facebook pages. 

The festival is on the Friday evening and from midday on Saturday and 
Sunday, closing at 9:30pm every night. They anticipate serving more 
than 30 beers over the weekend but, as they can only ever serve 18 ales 
at any one time, new beers will be added to the listing each day of the 
festival. 

Entry to the festival will be £1, which includes a souvenir glass, and 
all the entry fees goes to GWAAC, the local air ambulance charity 
(greatwesternairambulance.com).

Something special 
at the Drapers Arms
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Shine on Redcliffe (part 2)
Let’s start the second part of my ‘Redcliffe Ramble’ where we 

left off in the last Pints West, at the excellent Portwall Tavern, 
opposite the St Mary Redcliffe church. Come out of there, turn 

right and then first right into Redcliff Street (you may notice there’s 
very little consensus among street names around here as to whether 
‘Redcliffe’ has an ‘e’ at the end or not). Second turn on the right should 
be Thomas Lane, where you will find:

The Seven Stars
1 Thomas Lane, BS1 6NB

So, this has been a pub since 1600 or thereabouts, and famously 
played host to abolitionist Thomas Clarkson, who interviewed people 
involved in the slave trade here, and compiled all the evidence he’d 
gathered to put together a compelling case for slavery to be given the 
boot, which it was in the UK in 1807. There’s a large blue plaque at the 
front of the pub commemorating Clarkson’s links with the Seven Stars.

The cobbles of Thomas Lane are blocked to traffic and, in the summer 
months, pub garden benches are lined up for alfresco drinking. Inside 
it’s a good old fashioned ‘boozer’. Wooden floors and just the one bar 
(originally there were at least two). There is artwork all around the 
walls: old photographs, memorabilia, and numerous displays touching 
on the history of the place. Not just Clarkson, but replicas of old pub 
signs, and reminders of the pub’s association with the original Bristol 
Porter Brewery, which was in Bath Street long before even Georges, let 
alone Courage.

A great and ever-changing selection of beers here too.  Eight were on 
when I visited: Cheddar Ales’ Totty Pot (4.5%) and Goat’s Leap (5.5%); 
Plain Ales’ Sheep Dip (3.8%) and Innocence (4.0%); Millstone True 
Grit (5.0%); Lincoln Green Arrow (4.5%); Glastonbury American Pale 

(4.2%); and Bristol Beer Factory Milk Stout (4.5%). Although most 
of my time I favour local brews, I decided to try the two from further 
afield.

Millstone True Grit is brewed in Mossley (a few miles east-south-east 
of Oldham) and is a strong pale ale. It has a lemony aroma, which 
sweetens to a more grapefruity taste, but there is a nice balance to it 
and a lightly bitter finish.

From Hucknall in Notts, Lincoln Green Arrow is an American pale 
ale which I had never seen or heard of before. Worth a go then! It 
was golden amber in colour, with a dry citrusy aroma, and a zesty 
taste.  Not quite as satisfying as the True Grit, but a quaffable pint 
nonetheless.

Thoughts on access:  The historic cobbled street with cast iron kerbs is 
of course a nightmare for wheelchair users. The bar area is just about 
accessible if you can navigate the dogleg entrance, and there are no 
toilets for the disabled.

Bypassing the Fleece (these days a music venue), we move on to:

The Bridge Inn
16 Passage Street, BS2 0JF 

Across Victoria Street and diagonally right across the road to 
‘Counterslip’, which crosses St Phillip’s Bridge and finds the Bridge Inn 
on your left. A pub since the mid 19th century, it is remarkable these 
days for an elaborate and imposing two-tone portrait of Jimi Hendrix 
which dominates the view from several angles. This remains one of 
the smallest pubs in Bristol. There is more music-themed artwork and 
memorabilia on the walls inside. You can get a simple lunch during the 
week, but this is predominantly a drinkers’ pub.

The regular beer here is Dark Star Hophead (3.8%), and there are up 
to four guest ales on at any one time.  On my visit at the end of a busy 
weekend, the guests included Chantry Iron & Steel Bitter (4.2%) and 
XT 4 (3.8%). I had the Iron & Steel Bitter, which is a russet coloured old-
fashioned ‘best bitter’, not too heavy on the malt, but full-flavoured 
nonetheless. As a brew from Rotherham it suits a creamy head.

Thoughts on access:  Sadly, with its stepped entrance and narrow 
doorway, the Bridge is not disabled-accessible.

Back over the bridge and turn left into Temple Street where you’ll find:

The Cornubia
142 Temple Street, BS1 6EN 

This has been a pub since 1859, and was the brewery tap of Georges 
brewery, and subsequently a training and hospitality pub for the 
Courage brewery. The name comes from the ss Cornubia, a packet ship 
that plied its trade between Bristol and Cornwall, and subsequently 
saw action in the American Civil War.

I was going to say this pub is a tegestologist’s delight (a beer-nerd’s 
word if ever there was one), initially thinking what adorned some of 
the walls and ceiling here were hundreds of beer mats. Rather they are 
pump clips, reflecting some of the many beers that have been on sale 
here. So, if tegestologist is the name for a beer mat collector, what, if 
anything, is the name for a pump clip collector?

Anyway, the Cornubia has for many years been a kite-mark standard 
pub for real ale and traditional cider. As your hosts Phil and Jacki like to 
say, everyday is a beer festival at the Cornubia, with the bar sporting 

an impressive array of hand pumps for real ales and ciders. There are 
two courtyard areas for outdoor drinking, although you are surrounded 
by the back of various office buildings.

Seven beers were on offer on the day of my visit: Yeovil Ales Stout-
Hearted (4.3%); Clouded Minds Hazel Nutter (5.0%) and N253 
(Oatmeal Pale Ale) (3.9%); Beat Ales Funk (5.5%); Twickenham 

Redhead (4.1%); and Nooksack (5%) and Twisted Oak So (3.8%).  This 
last one is an amber session beer brewed exclusively for the Cornubia.  
I had the Hazel Nutter, and the name didn’t disappoint, a really 
chocolatey, nutty brown ale with a coffee bitterness.  Always a couple 
of traditional ciders on offer too.

Thoughts on access:  Sadly, with its stepped entrance and narrow 
doorway, the Cornubia is not disabled-accessible.

Out of the Cornubia and right towards Victoria Street and you swiftly 
hit:

The Kings Head
60 Victoria Street, BS1 6DE

OK, I admit it. I love this pub. The interior is worth a visit on its own, 
and is on CAMRA’s National Inventory of pubs with historically 
important interiors. The front bar is pretty traditional, but head back 
to the Tramcar Bar and you’ll see what I mean; you can sit in there and 
forget that the horseless carriage was ever invented!

Continued on next page
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The real ale selection at the Kings Head has improved markedly in 
recent times, and on my visit the five ales on offer were: Harvey’s 
Sussex Bitter (4%), Castle Rock Harvest Pale (3.8%), Exmoor Fox 
(4.2%), Wye Valley HPA (4%), and Fuller’s London Pride (4.1%).

As a boy who grew up on the South Coast, I have a good deal of 
nostalgia for Harvey’s Sussex, so took the opportunity to be reminded 
of this hoppy but well-balanced session bitter from Lewes in East 
Sussex.

Thoughts on access:  Sadly, the stepped entrance again makes this pub 
non-disabled-accessible.

Finally, a little further along Victoria Street we come to:

Ye Shakespeare
78 Victoris Street, BS1 6DR

The (Ye) Shakespeare is even older than the King’s Head, pre-dating it 
by some 24 years in the 17th century. It had fallen into some disrepair 

Continued from previous page

in the early years of the current millennium, sadly very much looking 
its age. However, there was a complete refurbishment in 2014 which 
made interesting use of the space the two bars provides, and gave, and 
still gives, this historic inn quite a modern and airy feel.

The Shakespeare typically offers up to four real ales, such as Butcombe 
Original (4.0%) and St Austell Tribute (4.2%), augmented by Bath Ales 
Gem (4.1%) and Caledonian Golden XPA (4.3%).  I guess the Golden 
XPA is the least-often seen here in Bristol, a golden almost straw-
coloured ale with a lemon-fresh aroma and a refreshing crisp finish.

Thoughts on access:  Sadly, the stepped entrance, and toilet down the 
stairs make this pub non-disabled-accessible.

Refreshing to note that in the five pubs visited in this second trip to 
Redcliffe, there were almost 30 real ales on offer, and, on this occasion, 
not a single one was duplicated. Sadly, time and medical expediency 
prevented me from trying all of them, but I can say that all those I did 
try were in very good condition.

Duncan Shine
Thoughts on access supplied by Chris Buckell

CAMRA’s Essential Home Brewing, the must-have new 
pocket guide book for both old hands and novice home 
brewers, is now available to purchase from the CAMRA 

shop.

Ever since real ale captured the nation’s imagination in the 
1970s, dedicated beer lovers have been trying to brew their 
own to replicated some of the fantastic recipes and flavours out 
there. Even if you have never brewed before or your brewing 
kit is gathering dust up on the shelf, CAMRA’s Essential Home 
Brewing can help you get started on a new, exciting hobby.

For old hands at brewing, you can expand your brewing 
repertoire with over 30 recipes from leading British and 
international craft brewers. Easy-to-follow instructions and 
a variety of beer styles and recipes make this the perfect 
companion to suit everyone’s taste.

Written by Andy Parker, brewer and owner of Elusive Brewing, 
and Graham Wheeler, internationally-renowned authority on 
home brewing, CAMRA’s Essential Home Brewing provides 
an introduction to home brewing in a way that is easy to 
understand and follow.

CAMRA’s latest title retails for for £11.99 (£7.99 with the 
CAMRA members discount). For more information, or to order 
your copy, visit the CAMRA shop at shop.camra.org.uk/books/.

New pocket guide for home brewers

The third edition of CAMRA’s Peak District Pub Walks,a pocket-sized 
travellers’ guide to some of the best walking and pubs in the Peak 
District, has been released and is available to purchase from the 

CAMRA shop.

The breathtaking views and rolling mountains of the Peak District have 
long captured public imagination, and are home to some of the most 
unique and isolated pubs in the UK. Peak District Pub Walks will guide 
budding hikers through this stunning national park, highlighting some of 
the best walking and best pubs in the area, with options for any skill set 
and ability.

Written by Bob Steel, a geographer by profession and keen walker, this 
book explores some of the region’s fascinating industrial heritage. It also 
contains useful information about local transport and accommodation. 
Since its last edition, it has been completely updated to reflect changes to 
the Peak District pub and beer scene.

If you wore the last edition down, the third edition includes new or altered 
routes and many new pubs to explore and enjoy. Easy-to-use ordnance 
survey maps and concise route information make it perfect to guide both 
casual walks and more serious hikes.

Peak District Pub Walks third edition retails for £12.99 (£9.99 with the 
CAMRA members discount). For more information and to order your 
copy, visit the CAMRA shop at shop.camra.org.uk/books/.

Exploring the Peaks

Gryphon MetAle Festival
The Gryphon on Colston Street in central Bristol, just up from the 
Colston Hall, is holding its 16th MetAle Festival from Thursday 6th 
to Sunday 9th September.

Factoberfest
The annual beer festival organised by the Bristol Beer Factory and 
the Tobacco Factory, Friday 7th to Sunday 9th September in the 
Tobacco Factory yard, with over 70 beers, including one-off special 
brews, plus independent ciders, street food, music, etc.  Visit 
tobaccofactory.com/whats-on/factoberfest-2018.

Bristol Beer Week
OK, not exactly a beer festival, but the sixth Bristol Beer Week 
takes place from 8th to 15th September and will feature the first 
‘Bristol Breweries Open Doors Day’ on the first Saturday.  Amongst 
other things, this will provide an opportunity for Bristol’s breweries 
to roll up their shutters and welcome the public.  Visit www.
bristolbeerweek.com.

Drapers Arms Bristol Beers Festival
A local breweries-themed beer festival on the weekend of 14th to 
16th September, during Bristol Beer Week, with all the beers at this 
three-day event from breweries in and around Bristol.  See page 22.

Bristol Craft Beer Festival
Organised by ‘We are Beer’ and held over the weekend of 14th 
to 16th September at the Lloyds Amphitheatre on the Bristol 
Harbourside.  Visit bristolcraftbeerfestival.co.uk.

The Big Thirst
A mini beer festival hosted by Kettlesmith brewery in Bradford-on-
Avon on Saturday 15th September from 12:30 to 10:30, with beers 
from Kettlesmith and other Bristol and Bath breweries.  See page 
20.

Looking for a beer festival?
Chew Valley Beer Festival
The 16th annual beer and cider festival takes place on Friday 
21st and Saturday 22nd September 2018 in Ubley Parish Hall 
(on the A368, between Bath and Weston-super-Mare). As 
well as a great selection of beers and ciders, there will even 
be a gin bar.  Visit chewvalleybeerfestival.co.uk.

Chums Beer Festival
The current Bristol & District CAMRA Pub of the Year, Chums 
in Redland, is hosting a beer festival from Friday 21st to 
Sunday 23rd September, together with the Chandos Road 
Street Party on the Sunday. Featuring 20 ales and 10 ciders.

City of Wells Beer Festival
Wells Lions’ first beer festival, which is being held in the city 
of Wells in the historic surroundings of the Bishop’s Barn. 
Friday 26th (7-11) and Saturday 27th October (12-4 and 
7-11). Featuring 45 beers and ciders, food and music. See 
advert on page 19 and visit wellsbeerfestival.co.uk.

Bath’s 3rd Winter Ales Festival
Friday 9th (6pm-11pm) and Saturday 10th (11am-7pm) 
November at the Widcombe Social Club in Bath. Organised 
by the Bath & Borders branch of CAMRA.  See page 3 for 
details.

Celtic Beer Festival
This annual event must be one of the biggest independent 
beer festivals in England. To be held on Saturday 
24th November in the ancient cellars of the St Austell 
brewery in Cornwall. As well as plenty of beer (typically 60+ 
ales from St Austell and Bath Ales/Beerd alone, and nearly 
200 in total) cider and food, there will be live music from 
noon to 10.30pm from the music stage in the food bar.
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The Bristol & District CAMRA Pubs Campaigning Group (Bristol Pubs 
Group for short) was formed in response to the growing number 
of pubs in the Bristol area closing or being drastically altered. The 
Group was launched in 2008 with the support of local councillors, 
members of the trade and the media.

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

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

BRISTOL  PUBS  GROUP

Pub News
There are a few closed pubs around the city centre that 

could easily re-join the Bristol pub scene with the right 
backing and vision. Not to be confused with the Rummer 

in All Saint’s Lane, which has the Bristol Dry gin distillery 
beneath it, the Rummer fronting High Street is of course the 
other end of the same establishment, but it has been neglected 
as a potential traditional drinking space or fashionable bar 
for far too long, and is completely unrecognisable as one of 
Bristol’s oldest pubs. It did open in 2014 for seven or eight 
months as a sort of pop-up pub called the Looking Glass with 
good local ale and live music. It seemed to work quite well 
despite the minimal investment so it was disappointing that it 
could not have been overhauled into a profitable ‘house. 

In the west end of the city centre the Pineapple has a planning 
application looming over it that requests conversion into flats, 
but a decision could be delayed as there appears to be a request 

that the building is reviewed for statutory listing. This old pub 
has traded well for years and years ending its continuous life 
as a popular LGBT pub. When it closed around 18 months ago 
we wondered what was next but it reopened late 2017 for a few 
weeks as a real ale friendly pub, soon to shut up shop due to 
the inability to secure a suitable long-term lease agreement. 
We don’t believe that conversion to flats is the best option for 
this smart, easy to get to pub that has shown great popularity in 
the recent past, consequently we have formally objected to the 
planning application. 

At the other end of Hotwells the extremely attractive Rose of 
Denmark closed in June, due to a departure of the tenant, and 
it remained closed for a couple of months. Fortunately it has 
now reopened under the stewardship of Mike Coe, who some 
may recognise from other Bristol pubs where he has worked, 
the Cornubia and Bank Tavern. The pub has three handpumps 
for real ales, which on opening night were Butcombe Original, 
Purity Mad Goose and the excellent Titanic Plum Porter.

In Redcliffe the long-closed Bell is facing grim prospects as a 
heightened interest in redevelopment of the area would see its 
demolition. Its current position should have maintained interest 
in it being returned as a true community pub.

We are hoping for more positive news at the premises formerly 
known as Dutch and the Retreat in Old Market’s West Street. 
An application has been made by I De Speed Ltd to reconfigure 
the trading area to improve space utilisation by moving the bar 
counter through 90 degrees, thus indicating continued pub use 
into the future. The most cheering news around the city centre 
has been the reopening of the long-closed pub now called 
Elmer’s Arms on Old Market Street. It has become a craft beer 
bar serving a long list of local keg beer with a well thought out 
music offering from the classic 1960’s juke box as well as live 
music nights and a DJ.

There is an interest in a community buy out of the Star & 
Garter in Montpelier. Since the passing of Dutty Ken and the 
subsequent closure of the pub a year later there has been a 
hole in the community and music scene in this part of Bristol. 
The reinstatement of this pub’s good fortunes would be very 
welcome. The Sugar Loaf in Easton’s St Mark’s Road has 
closed and Star Bars are looking for a new tenant to reopen it. 
The Merchant’s Arms in Stapleton still has a strong following 
despite being closed for nearly two years. The community are 
still pressing for its reopening and they have gained listing 

of the pub as an Asset of Community Value by Bristol City 
Council but the owner is reportedly looking at a conversion into 
residential.

The Golden Bottle in Lockleaze closed in May following the 
refusal of a planning application to demolish it to make way for 
10 homes. The developer had not proven the lack of viability 
of the pub but now that it is closed it is difficult to see how it 
can be claimed unviable if it is not trading. Social media was 
tweeting a tale of somebody’s wish to open a small community-
led pub in the Lockleaze locale but things have quietened 
down for now, if you know more then please drop us a line. The 
Three Crowns in St George remains on the market but interest 
has been shown by a buyer who wants to retain a pub/café on 
a smaller scale while developing the rest of the building into 
housing. There is still an active campaign group looking out 
for this pub’s best interests. The Farrier’s Arms on Fishponds 
Road is owned by its neighbour, Morrisons. We understand 
Morrisons’ property team has recently advised that they have 
been in the final stages with a tenant who is to sign a new lease. 
The new business will be operating in food but what sort of 
food and what sort of business (pub, retail, café?) is not known. 
The Oldbury Court Inn at Oldbury Court is on the change. This 
pub has been indifferent for a while but the new owner plans to 
make it into a family-friendly community pub with an emphasis 
on good-value food. It sits off of the main drag through 
Fishponds amid dense housing so has plenty of customer 
potential who could welcome such an offering in this location. 
Notably, the local community have obtained listing of it as an 
Asset of Community Value in the recent past.

JD Wetherspoon had another planning application refused to 
create a super-pub with roof terrace in Horfield on the site of a 
large retail unit between the Royal Oak and Anchor.

The Crown at Hambrook has been sold by Christies; to whom 
and for what purpose we don’t yet know. The Cross House at 
Doynton should be opening in time for Christmas. It has been 
closed for nearly two years and is undergoing an extension and 
interior changes to accommodate more diners, and we are told, 
retaining its commitment as the only pub in the community. 
The Carpenter’s Arms is still closed in Wick but locals have 
rallied round to get the pub listed as an Asset of Community 
Value in a bid to get it reopened and prevent the whole site 
being turned into a housing development.

The Old Flowerpot in Kingswood has its lease offered by 
Fleurets and remains closed, while the White Swan in Downend 
has closed due to the departure of the tenant but a new one is 
sought by owner New River Retail.

A developer has appealed against the refusal of his planning 
application to demolish the Tern Inn at Chipping Sodbury and 
replace it with 28 dwellings. This battle has gone on for two 
years so it is clear that the Asset of Community Value awarded 
pub is what the people really want. If you’re quick to get to 
the Horseshoe on the High Street, then you may be fortunate 

The Rummer in the High Street, central Bristol

The Star & Garter in Montpelier

enough to pick up a limited-edition bottle of Kettlesmith Stone 
Angel, a gruit style beer of 5.2% ABV brewed to a medieval 
recipe with herb infused flavours, produced in celebration of 
Chipping Sodbury’s 800th anniversary since gaining a Royal 
Market Charter. Kettlesmith is a Bradford on Avon brewer 
(thanks to Sam Jackson and Steve Matthews for this snippet).

South Gloucestershire Council have granted permission for the 
demolition of the Cross Hands in Alveston leaving the Ship as 
the village’s only pub. The site owner wants to build four homes 
on the site of the Cross Hands. Better news in Thornbury is that 
Pete Tiley, of the 2014 CAMRA National Pub of the Year, the 
Salutation Inn at Ham in Gloucestershire, has opened a new pub 
in Thornbury called the Butcher’s Hook in a 17th-century listed 
building that has seen many uses over its life, most recently as 
an Indian restaurant, but this could be its first time as a pub. 
Historically it had been a butchery business for 250 years giving 
reason for its naming. Serving eight cask ales alongside keg 
beers and seven real ciders, this concentration on provenance 
and high-quality produce is the ethos behind this brand new 
venture. Check opening times before you set off as it is closed 
on Mondays, and opens at 4pm on other weekdays. Weekends 
have longer hours, from noon onwards.

In Abbotts Leigh the George Inn has a group of the local 
community behind its reopening under a new tenant which is 
being advertised by owner Ei Group through agent Fleurets. The 
Old Mill in Portishead has closed again. This prominent building 
has enjoyed good trade over the years and recent expenditure 
makes it an attractive proposition. Formerly called the White 
Lion, Portishead town council have expressed a wish to use it 
as community venue housing a museum while the owner, Ei 
Group, appear to be in favour of continued pub use. Whether 
something meets in the middle is yet to be established. Cider 
drinking pubs should be the norm in Somerset but the Plough 
in Portishead has closed. Due for a refurbishment, there are 
rumours that it could become a ‘sports pub’.

The ongoing saga of the Lord Nelson at Cleeve sees owner 
Jonathan Tout’s planning application for “construction of mixed 
use redevelopment, incorporating petrol filling station with 
associated retail store, lounge bar/restaurant, hair and beauty 
salon and owners’ office accommodation following demolition 
of the former Lord Nelson Public House” as yet undecided. 
Cleeve residents are resolute that they should retain their 
community pub and are continuing a strong campaign.

The Imperial in Weston-super-Mare has closed but the great 
news is that at 135 High Street an application for conversion of 
a retail unit into Weston’s first micropub has been submitted 
to North Somerset Council. Here’s hoping for a successful 
outcome.

As usual, this news on pubs will age given the three months 
until the next Pints West, so be sure to check out whatpub.com 
for the latest pub information.

Mike Jackson
for the Bristol Pubs Group

The Cross Hands at Alveston to be demolished

Inside the Rose of Denmark in Hotwells, reopened by new landlord Mike Coe            (photos courtesy of Mike Coe)
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‘Watering Holes in the Desert’
brought to you from Weston-super-Mare

Cosmic Brewing Company is less than a 
year old but is already making its mark 
locally. Its launch, featured in a previous 

Pints West (issue 117), caught media attention 
because of its unlikely location at the bottom of 
brewer Pete Livingstone’s garden; but it’s now 
the brews that are getting noticed in their own 
right.

Most of the Cosmic range of beers had an 
outing in Weston-super-Mare in the shape of a 
tap takeover at the Brit Bar in June. Weston’s 
reputation as a real ale desert is steadily 
changing, a development that has been 
documented in Pints West before, and the Brit 
Bar is a part of that revival.  Pete was clearly pleased with the day: 
‘Most of the beers sold out that evening … some excellent feedback on 
the beers.’

The Cosmic range is almost complete in the photo, from right to left 
and in ascending order of potency: 
     Buck – an American Pale Ale (4%) 
     Jack Rabbit – East Coast IPA (5%) 
     Plead the Fifth – Steam Beer (5.4%) 

Desert Storm

     NEIPAlm – New England IPA (6.6%) 
     $5 Shake – Milk Stout (6.6%) 
and, behind the handpulls, the one-man-band himself.

Pete also brews a 5.4% US porter called Porterhouse Rock. He reflects 
that every pub he has supplied in the brewery’s short existence to date 
has been a returning customer, and he’s been encouraged to grow the 
brewery’s capacity. First bit of new kit is an additional fermentation 
vessel, increasing capacity by nine gallons, and further improvements 
are planned. The garage premises may well prove a bit small before 
long!

Niall Hoskin
(photo by Zoe Livingstone)

On Saturday 23rd June north Bristol’s Cosmic Brewery staged a 
tap takeover in the Brit Bar in Weston-super-Mare.  Against a 
background of funk and soul classics, the fresh and upcoming 

style of Bristol beers invaded our sleepy seaside town. With names 
drawn from classic Americana features, including $5 Shake and 
Jack Rabbit (another nod to Pulp Fiction), we were treated to some 
revolutionary takes on established and unfamiliar styles alike. All the 
beers offered were unfined. 

$5 Shake is a cracking example of the proper milk stout. Something 
to give the Bristol Beer Factory offering a run for its money, this 6.2% 
stout went down well with the punters of WsM’s premier dark beer 
pub. 

Neipalm, a 6.6% New England IPA, divided opinions with its name, 
but lightened the mood with tales of its explosion in the brewer’s car 
en route to WsM.  A luscious strong IPA with a strong bitter bite, the 
strength is not deceptive, with the percentage commensurate with the 
perceptible body of the beer. The fact that, after explosions, there was 
only a pin on led to this being the first one to go. 

Plead the Fifth is a superb steam beer in the vein of steam beers 
originating in places like San Francisco and Portland. Rich, with a 
subtle sweet and malty hit, this could be a session beer but for its 5.4% 

Desert Storm 2
strength. As a nightcap to a good evening or a mid-range beer for a 
crawl, this steam beer is a delicious take on an iconic Pacific northwest 
staple.

Jack Rabbit is a lighter take on a New England IPA, weighing in at an 
even 5.0%.  The beer is, according to brewer Pete Livingstone, a work 
in progress. Expect a future version to have less of a grainy taste.  The 
objective is to go dryer, and more contrasting to the Neipalm not just 
in strength. With microbreweries trying to dial-down the strength of 
their product, it’s good to see one trying a variant while leaving the 
stronger version intact for bottling, festival and sheer contrast. 

Buck rounded off the line-up. The 4.0% session pale is a superb 
introduction to the range on offer, setting the scene for the tastes and 
notes to come as we worked our way through the set. 

For Pete, a native Weston chap, to bring his first tap takeover to WsM 
is more than a homecoming.  It was a titanic leap of faith. His trust 
in Tom and Kaylie Conibear at the Brit bar was, in my mind, well-
founded. The event was well-promoted such as on social media.  Word 
of mouth did the rest, and the weekend of the Weston Air Festival 
certainly didn’t hurt. All in all, a highly successful event for the pub, 
brewery, punters and the campaign.

Tom Conneely

Approval has been granted for a micropub to be opened in Weston-
super-Mare. It is a site on the High Street across the road from the 
famous Playhouse Theatre in the heart of the Grove Village, so bound 
to be a popular venue for locals and visitors. Name and opening date 
are yet to be announced.

The Windsor Castle, a popular ‘local’ pub on the the outskirts of 
Weston town centre, has recently been awarded 5 stars on the scores 
on the cellar doors audit by Cask Marque and currently is offering 
Dartmoor Jail Ail as well as the regulars Doom Bar and Tribute.

The Nut Tree, another ‘local’ pub on the outskirts of Weston town 
centre, is now offering a real ale.

Laurie Jackson

Hello, I’m Poppy and this is my guide to dog-friendly pubs in 
Weston-super-Mare where my two-leggers can take me when 
they go for a pint.

My favourite is the Duke of Oxford. There is a help-yourself biscuit 
jar and dog bowls, and I have been featured in their ‘#dogsoftheduke’ 
Instagram account. The two-leggers say the refreshments are very 
good too.

I can also highly recommend the Criterion where they are very 
generous with their dog biscuits and also have a dog bowl for my 
refreshment.

The people at the Bear Inn also make me feel welcome – free gravy 
bones on my last visit.

The Brit Bar, Captains Cabin, Waverley and Dolphin are also dog-
friendly and I visit these on a regular basis.

The two-leggers assure me that all these hostelries serve a very good 
pint of beer, but I’m only six so not able to try them for myself.

Liz Brady

Poppy’s guide to dog-friendly 
real ale pubs in Weston

Recent activities

Wed 23 May:  The Bristol & District CAMRA branch meeting at the 
Bear Inn proved a success, with another good range of ales from this 
popular ‘local’.

Sat 26 May:  A visit to the Weston Cricket Club Beer Festival, which 
was a very well organised event, with many ales direct from the cask.

Fri 8 June:  A social at the Parish Pump in Worle was enjoyed among 
the many locals in this welcoming community pub.

Sat 23 June:  It was a great sunny afternoon for the open day at Glede 
Brewery in Clevedon. All Glede’s beers were available, as well as Glede 
gin, which seemed to be going down well. Howard and Dawn and the 
rest of the family were kept very busy serving all the customers. There 
was also great musical entertainment by John Prescott and a trio 
called Sweet Harmony. Roll on the next open day.

Sat 7 July:  A visit to the Claverham Beer Festival, which was yet again 
a very well organised festival, offering an interesting range of real ales 
and ciders direct from the cask. 

Sat 21 July:  A visit to the Crossways Beer Festival at West Huntspill, 
which was a much smaller festival but nevertheless an interesting 
range of real ales and ciders were available (at very competitive prices 
on the Sunday).

Fri 27 July:  A visit to the Lions Beer Festival on Beach Lawns in 
Weston-super-Mare, which had fewer beers than in previous events 
but nevertheless offered a good range of interesting real ales and 
ciders.

Future activities

As well as a festival at the Bear Inn (date to be announced), socials are 
planned at the Captain’s Cabin and the Duke of Oxford, together with 
town crawls that are likely to include Off The Rails, the Regency, the 
Criterion and the Red Admiral. See the inside back page for contact 
details.

Laurie Jackson and Andy Burt

       Weston pub newsWeston CAMRA activities

June saw the Brit Bar in Weston-
super-Mare hosting a tap takeover 

by Cosmic, one of Bristol’s newest – 
and smallest – breweries.  Here two 
people recall the occasion... 
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Supplier of award-wining ales 
to Bristol Free Houses  –  also 
available through our online shop
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To celebrate their first birthday Epic held a ‘Brews, Blues and 
Barbecues’ event at the brewery in West Huish, near Weston-
super-Mare, on July 7th. Entry was free, provided that you 

pre-registered, and included a very generous first two pints free.  Live 
bands and fairly priced food completed the offering.  An impressive 750 
people registered and Epic had to stop any more doing so. Had they all 
turned up things may have got interesting!  

Ten beers were available at £3 a pint once you’d had your free ones.  
Unlimited soft drinks were available to drivers, and families were 
welcome. The event was blessed (arguably over-blessed) with an 
absolutely scorching day. Then England went and qualified for the 
World Cup Quarter Final with Sweden at 3pm – bang in the middle 
of the event!  This caused a late rethink and decision to show the 
game through a live stream and cut off the bands – this was done 
very reluctantly as it was always meant to be a musical event. As it 
turned out 270 people turned up but a large number left after 2pm – 
presumably some to watch the football elsewhere, but also possibly 
some to avoid it at the brewery?  A dreadfully unlucky conundrum for 
the brewery that couldn’t have been easily foreseen.  At least England 
won the game to the delight of those of us still present and causing us 
to sup an extra pint or three!

Anyway the brewery were very happy with how the event went and 
have received a lot of positive feedback and definitely plan to run a 
similar event, with a few tweaks, next year.

Epic Beers actually comprises two brands – Pitchfork Ales, which brews 
some of the old RCH recipes, and 3D Beer.  With regards to the former, 
June is reported as being a record month, with more casks going out 
the door than any month previous, so they are obviously pleased with 
the progress to date. July was apparently a more challenging month 
overall which they think may be because of the glorious sunshine and a 
lot of cask ale drinkers opting for something colder.

They have just brewed Double Header for the first time under the 
Pitchfork Ales banner – the last time it was brewed was under RCH 
back in October 2016 so it’s making a reappearance after nearly two 
years. Although one of their favourite brews, it won’t be around for 
long as there’s only 80 casks available; it will start popping up in pubs 
from around the end of August.

East Street Cream will be coming back again in October. It’s been 
brewed twice in the past year and it’s apparently gone down extremely 
well both times so is back again for a short stint.

As for the 3D Beer brand, the brewery has seen a big increase in the 
number of beers going out the door. Hop Gun continues to prove 
popular, as does Fallout M:IPA which is dominating what’s going out 
at the time of writing. They are lining up to produce a green-hop beer 
in September using freshly picked hops and are working closely with 
their hop broker to do this. They are also planning a special brew for 

Halloween that is in development currently too. Launching soon will be 
Zero Fux in key kegs with enhanced hop flavours (it has been seen out 
and about in cask).  September also sees the return of their black IPA, 
The Dark Side, which went down a storm when brewed last time.

Distribution is reportedly going well on both brands, with recent 
deliveries as far south as Penzance, as far north as Bridlington, as far 
west as Milford Haven and as far east as Great Yarmouth

Vince Murray

Epic Beers (Pitchfork Ales and 3D Beer)

The Epic team: Mark Davey, Graham Dunbavan and Dave Turner

Brews, Blues and Barbecues

Several of my friends and I decided to visit the Worcester Beer 
Festival (WBF) this year as a change from our usual annual 
trip to the Great British Beer Festival. We are a geographically 

challenged bunch, coming from Bristol, Fort William, London, Lake 
District, Kent, Taunton and Pershore, so good transport links are 
important. As you will read from this article we were not disappointed 
and I can very much recommend a visit to the WBF next year. 

We entered the WBF on Thursday – the first day of the festival – just 
after the 3pm opening time. The first two hours is for CAMRA members 
only which meant it was not very busy and we could get served very 
quickly. It was a weird feeling with more servers behind the bar than 
drinking punters in front of it!  The first two photos here were taken as 
soon as we got in – there were many more people later. There was an 
impressive range of drinks available, with nearly 200 hundred different 
beers, over 100 ciders and over 20 different perries. The photos should 
give you an idea of the scale of the operation.

Thursday was a very warm and sunny day so we sat outside and 
slowly worked our way through our chosen beers. As you would 
expect, Worcestershire breweries were well represented at the festival 
so I used the opportunity to try their beers. My favourite beer of 
the festival was Talbot Porter (4.4%) from Teme Valley Brewery in 
Kightwick, Worcestershire. It was very well balanced but different to 
many porters, not least with its dark amber colour.  We finished the 
evening by going to the music tent and were very well entertained by 
Fred Zeppelin (the UKs ‘finest Led Zeppelin tribute band’). We reflected 
that the festival never got too busy, we were always quickly served 
and there were always seats available, so if you prefer a quieter festival 
with a wide selection of quality beers and ciders then Thursday would 
be the day to go.

We were advised by local CAMRA members that Friday is ‘The Big 
Day’ and the festival is regarded as ‘one of Worcester’s most eagerly 
anticipated social events’. This was reflected by the number of bands 
playing in the separate music tent – two on Thursday, four on Friday 
and six on Saturday – and the number of visitors. 

We decided to enter the Friday session of the beer festival at the 
opening time of 12 noon but got soaked by a downpour just before 
entry. We were then amused by little streams of rainwater running 
through the tent. Luckily the sun came out later in the afternoon and 
the crowd then took full advantage of the outside seating area. The 
beer selection remained pretty constant throughout the day and I 
didn’t once find my choice of beer had sold out. 

We left the Friday session of the festival in the early evening so we 
could visit some of the pubs in Worcester that were a short walk 
from the festival site. Our last stop was the Bull Baiters Inn where the 
landlord very kindly extended his normal closing time of 9.30pm to 
serve us. After  excellent beer and chat with the landlord we drifted 
back to our nearby hotel. I slept very soundly contemplating on a fine 
two days spent with friends at a very enjoyable beer festival.

Dave Weir

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

Its aim is to promote the rarer styles of real ale, 
in particular dark beers such as milds, stouts 
and porters, plus the even rarer old ales and 
barley wines.

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

BADRAG
Bristol And District

Rare Ales Group
A quiet summer
It is not easy to find any real ales other than bitters, goldens, blondes 
and pale ales during the summer months. However at the Real Ale 
& Cider Festival organised by the Lions Club, Weston-super-Mare, 
in late July there were a few rare style ales to be had, including 
Beat Metal Head Stout (4.8% ABV), Beat Pop Black IPA (6%), Bristol 
Beer Factory Milk Stout (4.5%), Pitchfork Old Slug Porter (4.5%) and 
Twisted Oak Dodger (4.8%).

In late June your scribe was tipped the wink that at Chums in 
Redland there was a Muirhouse Chocolate Mild (4%) and it was very 
moreish! The landlord here, Mark Farrell, tries to have a dark or rare 
ale on throughout the year but says it is difficult to find breweries 
to supply it during the summer months!  On my way to Chums the 
Lakehouse Cherry Porter (5.5%) at the Lime Kiln was interesting, but 
a little heavy on the cherry flavour. 

The Bank Tavern in central Bristol, supporting the BADRAG 
campaign as ever, had a cherry porter on for their summer fete on 11 
August. It was Milk Street Morello Bordlello (5.2%) with a much more 
acceptable level of cherry flavour. They also had Stockport Stock 
Porter (4.8%) which was a little dry for your scribe’s taste buds.

In late April a visit to Clevedon with Weston-super-Mare sub-branch 
members to the Glede Tap Bar saw the dark and smooth Glede 
Percy’s Porter (4.4%) go down a treat with one of their scotch eggs, 
followed by a visit to the Fallen Tree micropub where Twisted Oak 
Old Barn, a 4.5% ruby ale, and Kettlesmith Outline, a 3.8% amber 
session ale, were enjoyed. A later visit to the Fallen Tree found 
Pitchfork Hewish Mild (3.6%) on offer.

Further afield, during a boating holiday on the rivers Lee and Stort 
in July, the Birmingham-based Froth Blowers Brewing Riverside Stout 
(4.8%) was enjoyed at the Riverside Inn at Ware, Hertfordshire, 
and at the Star at Bishop’s Stortford, both Stonegates pubs. At 
Limehouse in the Craft Beer Co. pub with its six handpumps and 21 
keg fonts, the real ale included Redemption Victorian Mild (6.2%) that 
had an interesting taste but was too bitter for a mild ale, and a dry 
Blackjack Stout.

National Beer Styles
CAMRA has formed a new national Beer Styles campaigning group, 
currently looking for a minutes secretary … any offers? Hopefully this 
new group will progress the BADRAG aim to get a beer styles filter 
on Whatpub (see below).

The new group should be off to a flying start with BADRAG style ales 
winning Gold and Silver in the 2018 overall Champion Beer of Britain 
competition, and three mild ales winning awards. The Champion 
Beer of Britain was won by Siren Brewery with their Broken Dreams 
Breakfast Stout, a 6.5% unfiltered ale with a gentle touch of smoke, 
coffee and chocolate. Silver was won by Green Jack Ripper, a Belgian 
tripel style 8.5% barley wine. The three awards in the Mild category 
were Gold to Greene King XX Mild, a 3% nutty mild that owes its 
origins to Hardy & Hansons Kimberley Best Mild, Silver to Rhymney 
Dark, a 4% English stout style mild ale, and Bronze to East London 
Brewery for its 3.6% Orchid, a dark vanilla mild. And finally, Gold in 
the Speciality category went to Colchester Brewery’s Brazillian Coffee 
& Vanilla Porter (4.6%). 

A list at last!
BADRAG has been trying to get a filter added to Whatpub so that 
supporters of BADRAG could find our styles of ales anywhere in 
the country. As after almost four years we are still waiting for that 
facility BADRAG decided to create a list of pubs in the local area 
supporting the BADRAG campaign. It can be found online at:

www.camrabristol.org.uk/Files/RareAlePubs.pdf 

The list is in postcode order and aims to show how often a pub 
tries to have an ale in the BADRAG style available, whether usually 
or occasionally. The list currently shows 76 pubs with 35 ‘usually’ 
stocking a BADRAG style ale.  If you have any changes to suggest 
to this list please email: 

badrag@camrabristol.org.uk

It has been suggested that BADRAG has been successful so maybe 
it should fold!  With about 600 pubs in the BADRAG area not yet 
supporting the BADRAG campaign, that suggestion seems a little 
premature.

Future BADRAG events
Here are some events at which you may enjoy some BADRAG 
style ales (see www.camrabristol.org.uk/diary.html for any further 
details and late changes). Note that on the organised trails, if a 
pub happens to have no dark or rare style of beer on, the plan is 
to move straight on to the next one that does, so as to give extra 
support to those that support us. 

 Fri 14 Sep: Good Beer Guide 2019 Launch 
Hosted by the Eldon House on Lower Clifton Hill in Clifton, from 12 
noon to 7pm, where Bristol Beer Factory Milk Stout will be put on 
specially.  See page 38. 

 Sat 22 Sep: Bedminster BADRAG Trail
Start at the Coronation on Dean Lane at 12 noon. Then Robert 
Fitzharding (food stop, 12.45-13.30) followed by the Steam Crane, 
Hare, Spotted Cow, Tobacco Factory and Beer Factory Brewery 
Tap, subject to pubs agreeing to participate. Trail Leader Phil 
Luxton (0778 0873786).

 Sat 6 Oct: Clifton BADRAG Trail
See www.camrabristol.org.uk/diary.html for details. Trail leader 
Michael Bertagne (07836 721861) 

 Fri 9 Nov: BADRAG visit to Bath Winter Ales Festival
Led by Laurie Gibney (07504 336404) who will be catching the train 
at 17.30 from Bristol Temple Meads. Admission £8 per session: 
includes your first £2 worth of beer tokens and a further £2 worth 
of free beer tokens for CAMRA members. It is recommended that 
you order advance festival entrance tickets online and find more 
information at www.bathandborderscamra.org.uk/34th-camra-
bath-beer-festival.

 Sat 10 Nov: City Centre BADRAG Stout and Porter Trail
Starting at 12 noon in the Bridge Inn, Passage Street. Trail Leader 
Denise Swain (07821 157655).

 Thu 29 Nov: Kingsdown BADRAG Trail
Start 6.30 at the Hare on the Hill.  Trail leader Pete Bridle (07973 
201307).

Laurie Gibney

News from Left 
Handed Giant
Following the successful crowdfunding campaign earlier this year 

to raise the funds required for an iconic brewpub in the centre of 
Bristol and further development of the existing brewery in the St 

Philips area of Bristol, the focus of Left Handed Giant (LHG) over the 
summer months has been on the latter.  

The number of fermentation vessels has been increased from seven 
to ten, to enable them to keep up with demand for their beers, and 
a mezzanine has been installed for malt storage.  They have also 
installed a canning line to support production of small-pack beer, 
which is now completely under their own control.  Although these 
works have required the original tap room bar to be removed prior to 
its re-location following their completion, they have still managed to 
keep the tap room open on Friday evenings for weekly beer launches.  

They also hosted a craft beer festival at the end of July, the ‘Little 
Summer Beer Bash’, which featured beers/brewers from the likes of 
DEYA (Cheltenham) and Verdant (Falmouth) together with others from 
far and wide.

Talking of beer festivals, the Bristol Craft Beer Festival organised by 
‘We are Beer’ returns over the weekend of 14th to 16th September at 
the Lloyds Amphitheatre on the Harbourside.  For this year’s event, 
LHG have collaborated with Dry & Bitter (Denmark) to brew the official 
BCBF18 beer – Cycle City (6%) – an IPA featuring Citra, Columbus, 
Nelson Sauvin and Warrior hops.

The sixth Bristol Beer Week takes place from 8th to 15th September 
and will feature the first ‘Bristol Breweries Open Doors Day’ on the 
first Saturday.  This will provide an opportunity for all of the Bristol 
breweries, including LHG, to roll up their shutters and welcome the 
public.

Finally, the latest news on the LHG brewpub which will be located 
in the Compressor Room of the former Courage brewery that is now 
part of the Finzels Reach development in the city centre overlooking 
the floating harbour: the planned opening date is during the second 
quarter of 2019 following completion of the required building works 
and fitting out the various facilities.

Dave Graham

After a highly successful 
Franken fest to celebrate 
Moor’s 11th birthday, you 

might have though owner Justin 
Hawke and the team at Moor 
might take a little breather,  but 
you’d be mistaken. Moor is a 
brewery which never rests on its 
laurels. 

The August bank holiday weekend 
(while Pints West is at the printers)
sees a link-up with Guineu brewery 
of Barcelona. This includes the 
launch of a beer, Juicy Jones, a 
follow-up to a similar collaboration 
back in 2015. The fruit IPA will 
incorporate pear, cranberry and 
orange paired with Calypso, 
Enigma, Zeus and Yellow Sub hops. 

Following on two weeks later there 
is another exciting tap takeover at 
the Moor tap room, this time from 

News from Moor Beer
Loverbeer brewery, who hail from Marentino in Piedmont, near Turin. 
This will be an extremely rare sighting in the UK of this craft brewery, 
who specialize in sour beers. There beers are much prized and highly 
rated, with the brewery’s beers currently averaging a very good 3.82 on 
Untappd.

The 29th September sees Moor feature again as one of the UK’s few 
venues for Zwanze day, which marks the release of a new lambic beer 
from the famous Cantillon brewery from Brussels. Please note that you 
will need a ticket to try the new beer.

Coming soon are collaborations with two excellent northern breweries, 
Marble from Manchester and Northern Monk from Leeds, the former 
to produce a Vienna style lager, and the latter a black IPA. 

Meanwhile, after the success of Moor’s first lager, Simpils, September 
will see a new lager, a Pils again, this time at 5.2%. And visitors to 
Motion, the music venue close to Moor’s HQ in Days Road, will benefit 
from Moor’s new house beer, a 4.7% lager available in cans. This is a 
much needed improvement to the offerings at Motion in the writer’s 
view.

As always, follow Moor on social media to find out about these and 
many other events.

Phil Cummings
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In June I was lucky enough to 
participate in an event organised 
by the British Guild of Beer 

Writers, ‘Beer Meets Food in 
Bristol’, created and chaired by 
Susanna Forbes, drinks writer and 
Guild director. The venue was the 
Wild Beer Company’s Wapping 
Wharf bar/restaurant, which was 
an ideal place to hold a conference 
with this title. The object of the 
exercise was to find the best way of 
getting people to take beer seriously 
as an accompaniment to food. An 
interesting selection of speakers was 
assembled, and there was time for 
discussion as well taking in the points 
made, and the day was broken up by 
a practical example of beer meets 
food.

The first speaker was Melissa Cole, an 
award-winning beer and food writer 
and broadcaster. She is passionate 
about beer and her watchwords are ‘Immersion, Passion, 
Application’. She explained the principles of sensory science 
touching on cut or complement, texture, umami, etc. She 
gave some examples of beer–food matching that you wouldn’t 
think of, for instance Milky Way chocolate with a Dunkelweiss 
beer, cheesecake with a Berliner, and explained that carbon 
dioxide and alcohol are irritants to the tongue. Her message 
for the exercise was that it is important when matching beer 

and food to think of the whole package; choose a beer for each 
course and think if you want to cut across the food flavour, 
or complement it, and that presentation is important too. 
Consider also that for social events drink is the lubricant, and 
food is the glue.

Beer meets Food in  Bristol

Speakers Melissa Cole, Fiona Beckett, Justin Wylde, Brett Ellis of 
Wild Beer, Jane Peyton, Martyn Cornell and Simon Bunn

Conference participants at Moor Beer

The presentation message was reinforced 
by Fiona Beckett, another food and wine 
writer, who advocated choosing carefully 
the glasses you serve the beer in, and maybe 
even using wine glasses for some beers and/
or courses. Her view was that seasonality 
has a lot to do with drink choice, for instance 
for summer some people choose drinks 
with a lower alcohol level, and more acidity. 
Her choice for summer drinks would be 
witbier and sours (the latter especially 
with food). Winter drinking is influenced 
by colder temperatures, and darker beers 
find favour. Some of Fiona’s suggestions 
for beer–food matching were: Gose with 
curries; Framboise or Cherry Kriek with a 
chocolate roulade; and even if you have to 
serve wine with the main course, serve beer 
with the cheese. Her view is to win round 
people course by course if necessary, which is the opposite 
viewpoint to Melissa, who thinks that the whole meal should 
be accompanied by beer. Other snippets were when holding 
a summer party, drink local beer, and think about using large 
bottles for impact!

For those attendees who were not local, Martin Booth of Bristol 
website 24/7 gave an overview of the many small businesses 
and pop-ups in Bristol that spread the message of growth, 
innovation and diversity, from micro-brewers, cake-makers and 
gin distilleries to family restaurants and zero-waste shops, not 
forgetting Whapping Wharf itself with its shipping container 
locale.

Then arrived the practical action, a very fine lunch concocted by 
Wild Beer chef Sam Sohn-Rethel, with carefully selected beers 
from Wild Beer. Five courses were served with headings Bitter, 
Umami, Sweet, Salty and Sour. The starter of wild mushrooms, 
asparagus, broad beans, cream and tarragon on sourdough 
was served with Brett Brett IPA; the slow cooked salmon with 
spiced and pickled cucumber, and sweet herb crème fraiche, 
was served with Yokai; stout braised baby back ribs came with 
Jambo Imperial Stout; lemon tart and Chantilly cream  was 
accompanied by Sleeping Lemons Gose; and finally Westcobe 
cheeses and chutney were served with Blend 17, a sour plus 
‘barrel-aged’ plus ‘intense funk’ (Wild Beer technical terms!). 
During the meal Wild Beer co-founders Andrew Cooper and 
Brett Ellis talked about the accompanying beers and expanded 
on their philosophy of brewing, such that: ‘by adding a wild 
fifth ingredient or process to our beers we are giving you a truly 
memorable drinking experience. Some of our beers will be aged 
in oak to allow the soft vanilla and rich tannins to help mature 
the beer, others fermented with wild yeast strains to add layers 
of flavour and complexity to the beer.’  They recounted that 
sometimes brews don’t turn as expected so they store them in 
barrels, leave them for a few years then find they have become 
rather fine! Wild Beer brews can be very different, and the way 
they were paired with the excellent food was inspirational. If 
you don’t know their beers take a trip to Wapping Wharf to 
taste a few of their esoteric brews; you will discover a whole 
new beer experience!

After recovering from the rather fine lunch Martyn Cornell gave 
us a history lesson of beer and food matching. It appears that 
beer with meals was common until the late 19th century but 
no one really knows why it fell out of favour. Beer drinking in 
general declined during the 1920s, and wine made inroads into 
dining habits in the 1970s. And now here we are with beer on 

the table (not). One interesting aside was that ‘bridal’ allegedly 
comes from ‘bride ale’. At the birth of a new lord a batch of very 
strong beer was laid down for 21 years, then for his significant 
birthday a massive celebration party (bride) was organised to 
partake of said beer.

Justin Wylde from distributors Matthew Clark spoke about the 
value of beer and food, and said it needed more marketing on 
social media. Millennials and even centennials now want ‘the 
experience’ and we should promote beer-meets-food packages, 
with guest chefs and paired menus marketed as educational 
events, as punters will pay good money for this kind of offering. 
From research carried out by Matthew Clark style and branding 
is also very important, and menus must be improved, as 50% of 
punters are now more interested in the quality and style of food 
and drink, rather than the price.

This was followed by a debate entitled ‘Are pubs doing enough 
with beer and food matching?’  Beer sommelier Jane Peyton 
said there were a few good examples, but most pubs are not 
doing enough. People will pay £20 for a mundane bottle of 
wine but wouldn’t do the same for a good bottle of beer. Simon 
Bunn, managing director of Brewhouse & Kitchen, said they 
always offer four keg and four cask ales, do beer training for 
staff and provide food matching menus. He said beer style 
rather than brand suggestions give more flexibility, as their beer 
list changes more frequently than the food menu. However, 
although Brewhouse & Kitchen are a good example he did not 
elaborate on the rest of the scene. Other interesting points 
that were made included: many craft beer bars don’t do food; 
pubs could start by pairing beers with bar snacks and providing 
tasting notes; why not serve beer in 75 cl bottles, answered by 
– in the UK we are still culturally obsessed with drinking pints; 
get chefs involved; too many trade bodies to get a top-down 
approach; and – there is very little in the press or magazines 
about beer and food matching – hello, here we are!

After a very informative and thought-provoking session some 
of us felt the need for some fresh air and gentle exercise, so we 
wandered along harbourside, stopped off at the Famous Royal 
Navy Volunteer for refreshments, then headed to Moor Beer, 
where founder and the Guild’s current Brewer of the Year, Justin 
Hawke, led a guided tour of the brewery.

Roy Sanders  
(photos courtesy of the Guild of Beer Writers)

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

Steve Plumridge,
Garden Flat, 6 Royal York Villas,

Clifton, Bristol BS8 4JR

Your shout

Toulouse recommendation
As a Clevedon reader of Pints West I can report visiting Rooster & 
Beer (100 Rue Riquet) flourishing in Toulouse the other week. The 
recommendation came from Tim Webb’s recent article (issue 115).  
They now have a copy of Pints West behind the bar!

Paul Cronin,
Clevedon. 

Disabled access
I enjoy the arrival of Pints West and the last bumper issue (number 118) 
was no exception. But my enthusiasms are nearly always tempered 
by resignation and a sort of snarling rage. The reason? So many of the 
pubs mentioned are impossible for the disabled.

Bianca Ambrose’s beer garden trip was almost a welcome 
exception. Most of the beer gardens mentioned are accessible to a 
greater or lesser degree but there are two exceptions. The Grain Barge 
is a no no and the Victoria Park, whilst accessible, their terraced beer 
garden is not really although you can still enjoy the view through that 
big ‘glass wall’. No, it’s the approach that’s very difficult with those very 
steep streets and no dropped kerbs. Dangerous and exhausting for 
wheelchair users.

The Ostrich is the only pub that I can get into from Duncan Shine’s 
list of Redcliffe pubs described in his recent meanderings (Shine on 
Redcliffe part 1). All the rest are no no’s particularly the Golden Guinea.  
I shall look forward to part 2 of Duncan’s ramble around Redcliffe but 
I can tell him now that I can get into the Seven Stars but the ‘dog leg’ 
doorway is stupid and the street approach with its cobbles and cast 
iron kerbs is a nightmare.  

And finally, Mark Farrell would have got my vote for Chums as the 
Pub of the Year simply because he has provided a ramp access. It can 
be done!

Chris Buckell,
Westbury-on-Trym.  

Subsequent to this letter, Chris was asked to provide his own thoughts on 
disabled access for Duncan Shine’s article ‘Shine on Redcliffe part 2’. Ed.
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2019 is only a few months away and as usual CAMRA will be 
launching the latest (and 46th) edition of its ever-popular 
Good Beer Guide – the only properly and independently 

researched guide to the best pubs for real ale and cider in the UK 
– in September. A huge amount of dedicated research is put in by 
unpaid volunteers across the country in making sure that the pubs 
with the best kept real ale are included in this prestigious guide. 

The book aims to identify the best 4,500 pubs for real ale in 
Britain, including 63 chosen by our local Bristol & District branch 
(covering Bristol and parts of South Gloucestershire and North 
Somerset).  Those 63 were the subject of many visits and much 
debate amongst local members over a 12-month period, and 
many more pubs were nominated than we have space for. This 
year the selection procedure was particularly close in our branch 
area and a number of pubs that serve quality real ale, some of 
which have featured regularly in the guide, have very narrowly 
missed out on inclusion. A place in the guide is much sought 
after by all licensees who are serious about keeping real ale, so 
commiserations to those pubs that are not included. It doesn’t 
mean that you don’t sell good quality beer, it’s just that the 
completion is increasing and we are very restricted on numbers of 
pubs that can be included. 

The Good Beer Guide 2019 will be launched locally on Friday 
14th September at the Eldon House on Lower Clifton Hill in 
Clifton (where Bristol Beer Factory Milk Stout will be put on 
specially).  The event will run from 12pm until 7pm and copies 
of the guide will be on hand to purchase. Last year we sold more 
than 80 copies on the day. 

The Eldon House is a cosy end-of-terrace pub situated close to 
the busy Clifton Triangle area at the top of Park Street. Get off 
a bus near the top of Park Street or on the Triangle and head a 
short way down Jacobs Wells Road. It is close to bus stops that 
can be reached by buses from the city centre (numbers 1, 2, 3, 4, 8 
and 9).  There are usually up to five cask ales available, from local 
breweries such as Bristol Beer Factory and Bath Ales, as well as 
from farther afield, and CAMRA discount is offered on cask ales. 
Good quality food is served, and there is outside seating at the 
front of the pub.

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

Even if you bought the guide last year, the ever-changing pub 
industry means that a significant amount of it will now be out of 
date.  In our own area around 25% of the pubs featured this year 
will be different from last year, and a similar story is likely to be 
true in most other areas too.  

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

The book will be available in main bookshops, or online from 
CAMRA, from mid September, and makes an ideal Christmas or 
birthday present for anyone who enjoys a pint. However, we are 
offering the chance to buy it in person at our annual launch event 
from some of the volunteers who helped write it.The cover price is 
£15.99 but for this day only it will be available at the bargain price 
of £13, or just £10 to card-carrying CAMRA members. We look 
forward to seeing as many of you as possible at the event.

First chance to buy – the Good Beer 
Guide 2019 will be launched locally on Friday 
September 14th between 12pm and 7pm at the 
Eldon House on Lower Clifton Hill in Clifton. The 
cover price is £15.99 but for this day only it will 
be available at the bargain price of £13, or just 
£10 to card-carrying CAMRA members.

Good Beer Guide 2019 launch

After you have bought a copy of the 2019 Good Beer Guide 
you may want to contribute to the selection process for 
the 2020 Guide. Beer scoring on the National Beer Scoring 
System (NBSS) is used as part of the selection process.  
Regular readers of Pints West will be aware of how they 
can score beers (if they are members of CAMRA), but as a 
reminder, see the Whatpub article on page 46.  Remember 
you could make a difference to the entries in the 2020 Good 
Beer Guide!

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

And don’t forget to score 
your beers

Fleece Inn at Hillesley South West 
Pub of the Year
The Fleece Inn, Hillesley has just been awarded South West 

CAMRA Pub of the Year. In just under two years of taking the 
pub on, the current tenants, Karen McGeoch and Rod Undy have 

transformed the place into one of the very best pubs, and now it’s 
official! Rod said, ‘We are absolutely thrilled to have come this far in 
such a short space of time.’

Gareth MacDonald, regional director for South West CAMRA, said, 
‘It is truly incredible too see how much work Rod and Karen have 
put into this pub over the last two years. Supported by very friendly, 
welcoming staff, and an excellent choice of ales and ciders, this rural 
pub offers something for everyone and has become a genuine hub in 
the community. This is all the more remarkable given the lack of public 
transport locally. I am genuinely delighted that all this hard work has 
resulted in CAMRA branches from the region bestowing on it this well 
deserved award.’

This exciting milestone is the culmination of the passion and 
dedication the couple have demonstrated in turning a failing business 
around. Rod explained: ‘The community purchased the pub in 2012 
and for four years tried to run it themselves, but things did not go to 
plan and eventually they decided to hand the business over to tenants.’

Since taking over the couple have worked to improve their product 
range to appeal to a wider customer base.  Additional hand pumps 
were added so that they could up their range of ales, their wine list 
has been extended and the quality of wines vastly improved.  Karen 

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

www.thefl eecehillesley.com
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Pub of the Year 2018

said, ‘It’s always been a bit of a bug bear with me that wine is often 
overlooked in pubs.’ 

Rod added, ‘The same is true with soft drinks, so we have introduced 
some interesting brands including an excellent non-alcoholic beer and 
cider to safeguard drivers.’

But even with the best product range in the world there’s more to 
a pub than just drinks; the couple both strongly agree that creating 
the right atmosphere is critical. ‘From the moment a customer walks 
through the door they should feel welcome – just a simple smile goes a 
long way,’ said Karen.

Also on their agenda was the introduction of regular live music and 
whilst this is generally fairly low key, the Fleece now hosts regular live 
music slots. Karen commented, ‘Even the musicians who play here 
have commented on what a lovely environment the Fleece is to play 
to.’

Not to be overlooked though is the support from the community 
of Hillesley itself. Rod explained: ‘Since we arrived volunteers and 
shareholders have organised our regular activities such as our quiz 
nights, vinyl nights, acoustic and open mic nights, but in particular our 
annual beer festival and anniversary celebrations would not be viable 
without the support of our volunteers. 

Left to right: Rod Undy, Gareth MacDonald and Karen McGeoch
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IN early July one of Bristol CAMRA’s most beloved members passed 
away ... this is Chris Vincent’s life in beer.

While born in 1947, it couldn’t possibly have been until he was 18 that 
Chris could be found beginning his life-long love affair with beer in the 
Talbot (now defunct) and the Cumberland (now the Star and Dove), 
both near Knowle where Chris was born and raised. I’m sure being 
18 in 1965 came with its temptations, even for a gentleman of the 
magnitude of Chris, but at this time he found a job on the railways, 
where he remained for nearly 30 years, not all of which was spent 
drinking in the Railway Club and the Reckless Engineer ... although I 
am told it was most likely a lager in his hands in those days!

Chris married his wife of 33 years, Susan, in 1972 and started building 
a family which soon grew to include four children, Caroline, Robin, 
Francesca and Michael. Chris was a proud and ever-present father 
who obviously did a good job raising them as Caroline is usually seen 
with a mug of stout in her hands, Robin with a dangerously strong 
IPA, Francesca with a session pale, and even his youngest Michael 
occasionally saddles the ale pony, so the legacy lives on!

After leaving the railway and trying on a few different jobs, Chris 
renounced the bubbles and developed a taste for ale ... and cravats 
... and moustaches.  He joined CAMRA and over the years became a 
very active member. Chris attended many ale trails and brewery tours, 
even going all the way to Krakow for a CAMRA trip (where no doubt 
a bubble or two may have been involved). He went to Tewkesbury 
Beer Festival most years with his long-time friend Mark and even 
volunteered at Bristol three times, working behind the bar, on the 
games and as a steward. I’m told Spingo IPA and Skinners Betty Stogs 
were most likely to be in his thirsty clutches.

While not wanting to reveal a lady’s age, Chris and his daughter 
Francesca have been going to Bristol Beer Festival together every 
year since she was 17 (I mean 18 again obviously!), a tradition joined 

Chris Vincent RIP
in recent years by her partner 
Darren, so again, the family 
heritage looks to be on the 
right track.

The family was dealt a heavy 
blow with the loss of Susan in 
2005; while extremely painful, 
the bond between him and 
his children grew stronger and 
his calming presence even 
more appreciated. Eventually Chris settled into his last long-term job as a 
security guard dangerously close to his favourite pub the Seven Stars. Chris 
became something of a regular there and could often be found at the bar, 
immaculately dressed with an intricate story on his lips.

Unfortunately Chris was diagnosed with ill health (not due to frequency of 
Seven Stars visits I might add!), but with a simple smile and the manners 
of a saint, he continued to enjoy his life, his real ale ... and mostly, his 
children. Chris fought hard to be healthy enough to walk his eldest 
daughter Caroline down the aisle to marry her now husband Michael (a 
different one) in February 2017 – he was far too stubborn and too full of 
pride to have missed that.

Sadly Chris passed away on July 7th, two days after his 71st birthday in the 
home where he raised his children, with all four by his side helping to care 
for him. A less assuming and more honest person can seldom be known, 
and the saying ‘Never a bad word spoken about him’ falls laughably short 
of  describing a man deeply respected and liked by all who shared a beer or 
conversation with him. So get yourself a citrussy pale ale ... not to strong ... 
and settle down in your favourite seat in your favourite pub as Chris would 
have done, and while you quaff, be thankful that there are still some true 
gentlemen in this world ... although sadly one more has gone.

Cheers Chris.
Paul Wratten 

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

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

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

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

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

To receive occasional emails that are issued regarding more significant 
items, make sure that you are receiving the messages that we issue 
through the CAMRA Communications tool.  If you are a Bristol & 
District CAMRA branch member and you have not received emails this 
year about topics such as the Bristol Beer Festival, Good Beer Guide 
and Pub of the Year, then go to www.camra.org.uk, log in with your 
CAMRA membership number and check that your contact details 
(including your email address) are up to date and that your preferences 
are set to ‘Allow Email’.  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

Let’s get talking
  CAMRA Bristol Chat     
    news@camrabristol.org.uk

Following a launch party at the beginning of June, the extended 
opening hours of the Wiper & True (W&T) tap room/bottle shop 
(Friday evening and Saturday afternoon/evening) have proved 

very popular during the summer months.  The capacity outside the 
St Werburghs brewery has been increased and street food vendors, 
curated by the award-winning ‘Bristol Eats’ (BEATS) street-food 
community, have been a regular feature; with the summer vibe being 
provided by local DJs.  The brewing capacity of the brewery itself has 
also been increased with the addition of a 13th fermentation vessel. 

W&T are keen to experiment and collaborate with other breweries, 
and the opportunity to team up with Fuller’s (London) to brew a 
traditional beer with a modern twist could not be passed up.  Their 
shared interest in the use of new UK hop varieties such as Ernest, 
Jester and Olicana, developed to provide fruity alternatives to New 
World hops, led to the production of New English IPA (6.5%), which 
is not to be confused with the murky and juicy New England IPAs that 
originated in the USA and are so prevalent these days in the UK.  This 
is a fruity IPA brewed using the Fuller’s house yeast and featuring rye 
in the malt bill to add dryness and spice to complement the bitterness 
from the English hops.  Continuing the theme of tradition-meets-
modern, it has been packaged mainly in cask with a small amount 
going into keg.  It was launched in both formats at the London Craft 
Beer Festival at the beginning of August.

W&T are also keen to embrace the diverse creativity within the unique 
city of Bristol in their collaborations, beyond the other breweries, and 
they will be celebrating this during the sixth Bristol Beer Week, which 
takes place from 8th to 15th September, with three collaboration 
brews.  Two of the beers, one brewed with Extract Coffee Roasters and 
another with local band Idles, will be launched at a showcase event 
at the brewery on Saturday 8th September to coincide with ‘Bristol 
Breweries Open Doors Day’.  The third collaboration will be brewed 
during Bristol Beer Week itself, when there will be an opportunity for 
two people to join the brewers and collaborators for the brew day.

Finally, the Bristol Craft Beer Festival returns over the weekend of 14th 
to 16th September at the Lloyds Amphitheatre on the Harbourside.  
W&T are looking forward to participating in this event and pouring 
some of their collaboration beers.

Dave Graham

News from Wiper & True

Georgina Young of Fuller’s with Will Hartley and Amanda Cotoia 
of W&T on the collaboration brew day

Cryptic Crossword
Compiled by Pete and Eddie Taberner

(Solution on page 51)ACROSS:
1. & 21 dn. A weird punter gets drunk at Bristol brewery (5, 3, 4)
5. Dashed around for something dark (6)
9. Superintended Old English Severn brew (8)
10. CPS and Inland Revenue Service combine to make a packet in pubs (6)
12. Barley grower’s angry concerning Bradfield’s beer? (7, 6)
15. Railway Tavern’s OK – found it in Brightlingsea (5)
16. A good reason to limit beer (9)
17. Vehicle touring pubco’s tied houses with tea crates breaking up (6, 3)
19. Reputedly rarer than the Hare when in Speckled Hen (5)
20. Unruly tavern – its beer creates spineless individuals (13)
22. Drag back to ER, returning for care (6)
23. Drunken insult about a first beer in Turkish city… (8)
25. …where tipsy Reg half essays to make the exit (6)
26. Brew from Ashton is to gobsmack (8)
DOWN:
1. Norfolk brewery using some hardwood for designated casks (10)
2. Tart half pint ends with ecstasy (3)
3. What Aretha ordered – Spectre (7)
4. Drunkenly caress bender, stiff drinks required (5, 7)
6. Tragic character from the Shakespeare or the Old Nelson (7)
7. Removal of weapons from tipsy men with topless barmaids at ‘time’ 
(11)
8. Lime added to a lager for the drinker in a hurry? (4) 
11. Sharp tastes (e.g. beer) can confuse the senses (12)
13. Rum with ginger cocktail is possibly conservative (11)
14. Redistributed ale he must have first in large bottle (10)

18. Servant wandered around pubs (7)
19. Let’s rip before a party. Very windy (7)
21. see 1 ac.
24. Pub might hold a guide to how overweight you are (3)
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Your esteemed Editor has been having proverbial kittens ever 
since I suggested writing this article, which is, on the whole, 
intended to be taken in a light-hearted way whilst suggesting in 

a semi-serious way how even the best pubs might manage a few little 
improvements.  If you are reading this then I have succeeded in getting 
past his feared ‘red pen’!  The views expressed are 100% my own and 
do not necessarily represent those of CAMRA or Pints West. Virtually 
all examples given are of pubs that I love and recommend to you 
regardless of their foibles!  (Actually, I have used the ‘red pen’ to change 
one or two of the ‘offending’ examples from being specifically named to 
having their identity hinted at, to a greater or lesser degree. Ed.)

Here is a list of things that I have experienced in my travels around 
pubs all over Bristol and beyond that have irritated me to varying 
degrees.  But then again maybe I have just become a grumpy old man?  
In no particular order here they are.

Not keeping to advertised opening hours
How many times have you trekked out to a country pub, or walked a 
fair way to an urban one, only to find it closed or just closing on arrival 
despite being advertised as open? Worse still to find a notice on the 
door saying, ‘Closed for private function’?  The latter has happened to 
me twice at an otherwise excellent pub on St Michael’s Hill in Bristol.

Keeping to advertised limited opening hours when 
unexpectedly busy
Some traditional pubs, particularly in rural areas, still keep very limited 
opening hours, particularly at lunchtimes.  On a number of occasions 
I have been at such pubs when the weather has been unexpectedly 
good and folk have flocked to the pub to enjoy a particularly nice 
beer garden for example. Then the pub closes at 2pm rigidly!  I 
will never understand this, especially when the pub is family-run 
or independently-owned.  We constantly hear of pubs struggling 
to survive then some turn their back on a windfall!  I particularly 
remember a scorching late September afternoon at the very famous 
and wonderful Bridge Inn at Topsham in Devon when this occurred.   
Car loads of people were turned away and everyone else told to drink 
up. Madness in my view – flexibility would be good?

Unable to see what real ales are on
How frustrating is it when a pub stocks a range of changing beers but 
you find it very difficult to see what is on today? This can be because 
the usual ‘bar flies’ have perched their stools directly in front of the 
pumps, or as often seems to happen, the only other customers are 
stood in front and show no inclination to let you have a peek at the 
pumps! It is also kind of useful to know the style and ABV of a beer 
before ordering it. One of my absolutely favourite pubs in Bristol, 
famous for its real ale and heavy metal, is particularly frustrating on 
this score – people always obscure the pumps which usually offer rare 
unfamiliar beers. The music makes it difficult to ask and hear what is 
on too. Add in the dim lighting and you end up taking a punt on which 
beer you order.  On more than one occasion I have accidentally ordered 
a monster 7% beer here!  Come on Mr A, give us a blackboard or even 
an electronic screen to see what today’s excellent selection is.

Big bottled beer selection – no list!
I have come across so many pubs which stock a large range of bottled 
(or nowadays canned) beers but fail to provide a list of what they are, 
preferably with prices clearly shown. So unless you can recognise 
the labels from a distance you have no idea what they are.  A good 
example of a pub that gets this much more right is the  White Bear on 
St Michael’s Hill which has a fridge outside of the bar and lists on large 
blackboards. I have bought a number of bottles there because of this – 
other pubs please take note.  The same frustration applies to pubs with 
big gin or whisky ranges too.  If you stock it advertise it!

Pubs that have out-of-date lists on show
Just as frustrating is when pubs do put up blackboards or similar with 
lists of real ales or bottles then completely fail to update them as beers 

come and go. Worst of all when a list of ‘today’s beers’ is on show 
outside a pub enticing you in only to find it is a work of fiction.

Six beers – all one style
I will never understand why some licensees think that everyone only 
wants to drink a single style of beer or only a small ranges of ABVs. 
Oddly there seems to be a split between many country pubs who only 
stock traditional brown bitters and city pubs who stock mainly pale or 
golden beers only. If you are able to stock a decent number of beers 
then a reasonable mix seems sensible surely?

Who’s next?
A speciality, but not exclusively, of the JDW chain are pubs where you 
know before you enter that there is a high chance of a struggle to get 
served. I have always felt that such places should set up a fair queuing 
system – maybe using ropes like banks do? The world’s most stupid 
question has to be ‘Who’s next?’ when faced with a sea of thirsty 
customers.  Worse still when you tell them that the bloke in front was 
next, they serve him, then clear off leaving you regretting your honesty 
for the next 10 minutes.  I have often walked out at that point.

Extortionate half-pint mark ups
Not much to say on this except that I consider it plain wrong. Not many 
folk would object to a couple of pence to the next round figure but no 
more. My current favourite watering hole in Bristol is Zerodegrees with 
their brilliant range of experimental brews, but I feel obliged to stick to 
pints as the mark-up is huge. I wish they would reconsider this.

Persistent short measures
Another plain wrong behaviour in the days of the £4-plus pint.  You 
pay for a pint and you expect a pint (or very close to) without having to 
request a top-up. Too much of this and I drink elsewhere.

All tables laid up for food
How are you supposed to feel welcome to just pop in for a drink if all 
tables are laid up for dining? I was once in a local pub of the year when 
all tables were re-laid around us at 9.15pm ready for next day!  At this 
point you declare yourself to be a restaurant, not a pub, in  my view.

Toilet hygiene
You do what you have to, wash your hands like the good person you 
are, then you see it – the inward opening door handle to get out. After 
using it you want to wash your hands again but then you cannot get 
out. A vicious circle that occurs in far too many pubs for my liking 
including many of my favourites. Easily sorted with frequent cleaning 
surely? Enough said.

Selective entrance policy
Anyone been welcomed into certain pubs only to be turned away by 
door staff on a busier night? Join the club! This has happened to me on 
three occasions in the last few years. Twice at a trendy craft keg beer 
bar near Bristol Bridge because I or a friend was ‘tipsy’, whatever that 
means. We were sober and they specialise in super-strength beers! 
Both were on weekend nights. I no longer drink there.  The other time 
was when a friend and I tried to visit a pub on Gloucester Road (‘an 
independent restaurant, bar, live music venue and arts space’). The 
doorman said, ‘Not tonight chaps.’  We asked why and were told, ‘No 
groups.’  We asked if two was a group and were told, ‘Yes.’  So on that 
basis a couple would be barred presumably?  We left and I complained 
about this.  I was advised that I would get an explanation later – it 
never came and I later saw a social media post saying that we were 
inebriated!  We’d had one pint. I have my own theories as to why we 
were refused but will not go into that here.

To end on an amusing note, two of us were challenged by a doorman 
at Kongs of King Street recently to prove our age. We couldn’t and 
were allowed in ‘as long as we bring proof next time.’  We were both 57 
at the time!

Vince Murray

Some of my pet hates about pubs
... even the good ones!

bar takes in most of the Marina 
with its selection of boats and the 
bar makes good use of the floor to 
ceiling windows – a great place to 
while away a few hours. Dogs are 
allowed as are children until 9 in the 
evening.

In the last couple of months at 
the Siren’s Calling, I’ve attended a 
Belgian beer festival when draught 
Belgian beers were on tap, and 
a tap takeover from Bristol Beer Factory. To mix things up a bit, Andy is 
aiming to invite local breweries to showcase their beers with tap takeovers 
on the last Wednesday of each month (the one in August being from 
Glastonbury Ales). 

It has to be said that Bristol Beer Factory did themselves proud on 25th 
July. Most of the team, if not all, made the trip and mingled with the good-
sized crowd and we could choose from 10 of their massive range of ales. 
Andy rewarded his customers by offering all their cask ales for £3.50 with 
their keg ales being priced at £4. Comprehensive beer notes were provided 
for the six Bristol Beer Factory cask ales (poured at 12 degrees centigrade), 
which were Low Rider (3.9%), Fortitude (4.0%), Belgian Swipe Right 
(4.4%), Espresso Martini (4.5%), Talisman (5.0%) and Long Summer Days 
(5.6%), and for the four keg beers (poured at 5 degrees), namely Badlands 
(4.2%), Independence (4.6%), Milk Stout (4.5%) and Teardrop (5.2%).  

To me, as someone who would prefer to try different beers rather than 
stick to one favourite (with the exception of Bathams’ Bitter, maybe), the 
Siren’s Calling is a breath of fresh air. There is a theory that ‘small town’ 
pubs will struggle to offer changing or unusual beers and that these will 
best be sought in city centres. Pub crawlers like myself do indeed venture 
into the big city to satisfy their need for adventure but I, for one, will be 
quite happy to foresake public transport more often and stay at home 
if there are places like this here. I know I’m not alone in Portishead and 
will be joined by friends in neighbouring towns and villages where the 
beer choice is more limited than Portishead’s. Yes, Andy could lose some 
potential customers who will be disappointed that he doesn’t stock brands 
of ales and lagers which a lot of other pubs seem to feel it is compulsory to 
offer. On the other hand, other customers will visit this bar because their 
beer curiosity is not satisfied in other local pubs. Portishead Marina is also 
a popular destination for visitors from outside the town and some of these 
will appreciate the chance to try different ales each time they visit. 

For those who can drag themselves away from the Siren’s Calling, there 
is a Marina pub crawl on offer which could start at the Posset Cup and 
incorporate the Royal Inn at the top of the steps next to the life boat 
station and then the Hall & Woodhouse establishment. The X3 bus stops 
close to the Posset Cup, H&W and the Siren’s Calling.

Neil Ravenscroft

-

NO SLEEP TIL 
BRUGES BELGIAN IPA

5.9% ALC VOL

BRISTOL BEER FACTORY

35 BEERS   
THIS YEAR   
AND COUNTING
CONSTANTLY CREATING INNOVATIVE FRESH 
CONSISTENTLY AWESOME BEERS 
DRINK WITH PALS AND REPEAT...

A new bar opened on Portishead Marina, near the lock gates, 
at the end of May. Being a bit of a ‘glass half empty’ type, 
I expected the new bar to be either food orientated or else 

a swanky wine bar type of establishment. My idea of heaven is a 
pub with rotating cask ales, some of which I’ve not encountered 
before. I’m pleased to say this is exactly what we’ve now got at the 
Siren’s Calling. Since the opening, I’ve visited regularly and found 
a choice of at least four cask ales priced at a competitive £3.80 a 
pint plus a choice of up to nine draught beers and lagers on keg 
which are slightly higher priced. What beers lovers will notice in 
particular are the Belgian beers in the chill cabinet. 

Owner Andy Holian really knows his beers and is keen that his 
draught real ales change on a regular basis. That passion comes 
across and it is obvious that he loves Belgian beers in particular. 

If, like me, you share 
that passion, you 
can choose from his 
bottled beer menu 
which is pretty wide 
ranging.  Still ciders 
are available and 
these are not the 
ones usually found. 
Wines and spirits are 
here too along with 
soft drinks. 

On the food side of 
things, meat and 
cheese platters and 
snacks such as scotch 
eggs and pork pies 
are on offer. The 
bar is open from 12 
noon till 11pm each 
day of the week. 
The view out of the 

The Siren’s Calling 
in Portishead
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The Bristol and District CAMRA ‘Ladies who love beer’, 
aka BAD Ladies, have had an enjoyable summer together 
meeting up for two events to learn a bit more about beer and 

cider. 

In June the BAD Ladies decided to brave public transport and 
cross over the border into South Wales to visit Tiny Rebel at their 
relatively new larger brewery and tap in Rogerstone, to the north 
west of Newport (Wern Industrial Estate, Newport NP10 9FQ).  This 
was a visit designed as part of our ‘Women in Beer’ focused events 
(we previously met Kelly at Good Chemistry in Bristol – see the last 
Pints West) because Sarah Hughes has been the head brewer and 
production manager here for couple of years.  

The first challenge in our adventure was finding an operating GWR 
train from Temple Meads; the one we planned to catch was late, 
and then ran very slowly, which meant we missed the planned 
bus connection once we got to Newport.  As our brewery tour was 
booked for a particular time slot, we hurried to catch the number 
1 Newport bus service from the station which takes you to a stop 
at High Cross Lane just past Pye Corner railway station.  It was 
then an easy 10-15 minute walk to Tiny Rebel following the brown 
tourist road signs.  

We were really pleased to arrive just about on time, and we were 
initially impressed by the giant, cheerfully painted impressive 
grain silos beside the brewery.  Once inside we were greeted by 
Conor who was our guide around the brewery.  We began with an 
introductory session up in the boardroom that covered the history 
of Tiny Rebel from an initial idea that Gazz and Brad had to turn 
their home brewing hobby into a business in 2011, to their debut 
at the Great Welsh Beer and Cider show in 2012, and through to 
the build and opening of the new brewery in July 2017.  We asked 
questions about the branding, and discovered the origin of the 
bear logo, as well as the origin of different beer names. All of this 
chat was accompanied by an ice-cold can of Tiny Rebel’s most 
recent summer brew, Clwb Tropicana, a fruity IPA at 5.5%.  

Enjoying the beer in a can inevitably lead us onto an interesting 
discussion about ‘craft beer’ and what it is. CAMRA considers real 
ale as beer that is not pasteurised, not filtered, has had no CO2 
added (with all carbonation coming from the yeast alone), and has 
been conditioned by undergoing a secondary fermentation in the 
container from which it is dispensed, be that cask, bottle, can, or 
certain types of modern keg. However many, though by no means 
all, keg beers are conditioned and matured in the brewery where a 

filtering process removes the yeast to stop further fermentation, 
and additional CO2 may be added to force the beer out of the keg. 
So there are these technical differences in the final part of the 
brewing process, as well as in the ‘delivery method’, i.e. by can, 
bottle, keg rather than cask. It was interesting to learn from Conor, 
that in his view, ‘craft beer’ also includes strong contemporary 
branding and image, new recipes and the development of new 
beer styles, innovation and experimentation.  Conor’s definition of 
craft also included a point about brewers not necessarily sticking 
to a core range but offering new and ever varied range of beers. 
In the end we decided understanding the difference between the 
real ale CAMRA has campaigned for since the 1970s and the latest 
generation of craft ales was quite a complicated issue and one 
that we don’t always understand properly. We all agreed though, 
that whether we were either traditional real ale or craft beer 
enthusiasts, we were all looking for and appreciative of a quality 
beer, with an independent, ‘handmade’ artisanal touch.  Tiny 
Rebel makes the best of all worlds by producing the same beers in 
different formats, so you can find Cwtch (4.6% red ale, Champion 
Beer of Britain 2015) or Stay Puft (5.2% marshmallow porter) in 
keg, can, bottle and traditional cask. 

After arriving downstairs in the brewery itself, Conor talked us 
through the brewing process, surprised us all by telling us that 
Tiny Rebel’s water comes from a natural spring on site, and is 
soft meaning that it needs to be ‘Burtonised’, i.e. hardened by 
using certain salts. We looked at the different grains they use at 
the brewery including a smell and taste comparison of a range of 
malted barleys, light, crystal and dark.  We looked at the mash 
tuns and fermenting vessels, including traditional open topped 
vessels, and then we went on to taste some part fermented/
conditioned beer to understand more about the transformation of 
the product through the process. We tried Dutty, a 4.2% Vermont 

style pale ale, to understand more about unfined, unfiltered beer. 
Finally, we spent quite a lot of time looking at the conditioning 
tanks, the centrifuge and the canning process, and the area 
where the cask beer is filled. After some more discussion about 
the different finishing processes we went on to try beer in three 
different formats, Sertified Simco pale ale (4%) from cask, Fubar 
pale ale (4.4%) from keg, and Sugar Rush stout (8%) from a bottle. 
The group’s opinion was divided about whether or not we could 
detect any extra CO2 in the keg version, and how far we thought 
the flavour profile was impacted by any of the formats. Our time at 
Tiny Rebel ended with a final beer in the brewery tap, accompanied 
by some great food, conversation and sunshine on the patio.  

Getting back to the station proved to be a learning experience; we 
took the bus back from the slightly closer stop at Ruskin Avenue, 
the R1 service run by Stagecoach. Beware!  We found out to our 
cost that the return tickets purchased on the way in were not valid 
on this company’s bus, so we all had to buy another. 

In August, having discovered that quite a few female members 
of CAMRA enjoy cider, we arranged a cider tasting. CAMRA 
has been campaigning for real cider and perry since the 1970s 

because this traditional brew is in as much difficulty as real ale was 
thirty years ago.  We were kindly hosted by the award-winning 
Orchard Inn (Spike Island, BS1 6XT).  Our cider tasting guide was 
Sam and he took us through a tasting of six different kinds of cider, 
mostly in the farmhouse style that is so famous of our region. We 
learnt that in the UK, legally cider needs to have a minimum of 35% 
apple juice, but that ‘real’ cider is 100% unpasteurised apple juice 
naturally fermented in open vessels without the addition of yeast 
(it grows naturally on the apple skin). Real cider generally uses the 
whole apple which is ground up into what is called a ‘pomace’ by 
a scratter, which is then squeezed in presses to extract the juice 
for fermenting. We realised that being based on such a natural 
product, there might be variations in the flavour of the cider 
depending on the year’s weather and how that affected the fruit, 
as well as the naturally-occuring yeast, very much as you might 
expect with different wine vintages. 

We began by tasting a commercial cider, Black Rat (4.5%). This 
is a clear cider that is made all year round because it uses apple 
juice concentrate, and it was delivered cold using CO2. It was light 
and fruity in flavour, with a long sweet finish, and provided a taste 
comparison against the real ciders which were to follow. We moved 
on to try Hecks Farmhouse Cider (sweet) at 6%, which was a very 
different proposition. This is produced as most real ciders are, 
seasonally, in the autumn using fresh apples ripened off the tree. 
You could taste all the fruit including some of the tannins from 
the apple skins. We tried Hecks Kingston Black medium sweet 
at 6.5%, and Janet’s Jungle Juice by West Croft, a medium at 6% 
which one of us thought had a ‘hint of Um Bongo’.  Finishing with 
Wilkins dry at 6%, which went really well with the cheese board we 
had alongside the ciders, and either Port Wine of Glasto’ (6%) or 
Brown’s Apple (6%), also both from Hecks, meant that we got to 

BAD Ladies, discovering more 
about craft beer and cider

BAD Ladies at Tiny Rebel BAD Ladies at the Orchard Inn

grips with the tasting features for cider including the look (clear/
hazy, colour), the sweetness, acidity, fruitiness, and the overall 
finish including the body and mouthfeel. We talked about trends 
in cider and the merits or otherwise of adding ice or soda to your 
drink, and discovered the very Bristolian tradition of adding slices 
of fruit to a pint. (At the Kings Arms in Brislington you order a 
‘Lucy’ to get a cider with a slice of orange.)  We all thought we 
left the Orchard Inn much the wiser and a big thanks to Sam for 
making us feel so welcome.

The next planned BAD Ladies trips are: 
October 13th: Easton explorer, 2pm-6pm. Starting at the 
Greenbank, Belle Vue Road, BS5 6DP.
December 1st: South of the river on West and North streets, 
2pm-6pm.  Venture into Southville and environs we’ll met up at 
the Black Cat, West Street, BS3 3LH. 

Further details may be found on the CAMRA Bristol & District 
Branch website.  There is no need to book.  Just come along.  If you 
need more info call Bianca Ambrose on 0772 302 0223.  

Bianca Ambrose 

Photo courtesy of Tiny Rebel
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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.)

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.

Thousands of pubs
at your fingertips!

Information 
updated by 
thousands 
of CAMRA 
volunteers

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guidewhatpub.com 

Featuring over 35,000 real ale pubs

CAMRA’s on-line pub guide 
Totally free to CAMRA members and non-members alike and written by drinkers like you!

Simple website whatpub.com   –   No app to download
Anyone and everyone can search for pubs ... and submit updates
And if you are a CAMRA member you can even score your beers...

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 to do 

it:
  You first need to go to CAMRA’s online pub guide 
WhatPub (web adddress whatpub.com) either on a 
computer or by smartphone. Here you will find a list of 
around 35,900 real ale pubs from all over the UK (not 
just those in the Good Beer Guide). 
  Login. To do this you need your membership 
number and your CAMRA password. You should be 
able to tell your device to remember your credentials 
so you don’t have to log in afresh every time.
  You can then search for the pub by name. Be 
careful here as there are many pubs in the country 
which share the same name. My advice is to search 
by the pub name and the town. The WhatPub 
smartphone web page should also give you the option 
to search for nearby pubs, which will usually find the 
very pub you may be drinking in at that moment.
 Once you have found your pub a ‘Submit Beer 
Scores’ box will appear on the right hand side of the 
screen (or on the tab bar underneath the pub photo if 
you are using a smart phone).
 Simply fill in the date (or leave it as today’s date) 
and your score. Then as you begin typing the brewery 
name it should automatically appear underneath 
where you are typing. You do not necessarily have to 
enter the name of the beer you are drinking but, if 
you wish to do so, once you have entered the brewery 
name you should be able to click on the arrow in 
the Beer box and a drop-down list of that brewery’s 
beers should appear. In some cases the beer you are 
drinking may be new or a one-off by the brewery so 
may not appear on the list and if this is the case you 
can simply type in the beer name. Select the correct 
one, click ‘Submit Beer Score’ and your score will be 
entered into the database.

The first beer I ever bought abroad was in Portugal – a 50 cl glass 
of Sagres lager at a beach bar on the Algarve served in a chunky 
square glass kept in a fridge.  I was 15 but got served because I 

was six inches taller than any of the waiters.  I recall its distinct flavour 
of illicit nectar.  

The Portuguese beer scene was all industrial lager until an ex-pat 
German named Thomas Haimerl opened a tiny brewery called 
Benedictum near Porto in 2002.  It made way for the second, Sovina, in 
Porto itself in 2009.  Today around 120 Portuguese companies claim to 
brew beer, though in practice only around 50 actually do so, the others 
buying in beers made by proper brewers and labelling in ways that 
suggest they had a bigger role in its production.   

The city of Porto, near the mouth of the Douro river, home of port 
wine, salt cod and other dangerous goods, remains the crucible of the 
country’s craft brewing culture, though the capital, Lisbon, is catching 
up fast and Coimbra has a cluster.   

Even without research you should locate dozens of gaudy churches, 
a whole quay’s worth of places to taste Vinho do Porto and the best 
selection of majestic river bridges south of Newcastle.  Livraria Lello 
(144 Rua das Carmetlitas) is such a cute bookshop they charge €5 to 
enter, refundable against a purchase.  

Need to know

Having little in the way of a distinctive brewing heritage Portugal’s 
craft brewers impress local drinkers by creating beers in classic styles 
from all over, adjusted to the tastes of a nation at the edge of a 
continent.  Expect English-tasting IPAs, stouts of every ilk, banana-led 
Hefeweizens and heroic tripels, occasional experimental brews aged in 
port barrels and, at typically inflated prices, a ghastly range of modern 
sour beers. 

As 7 Maravilhas (17c Rua das Taipas – We-Su 15.00-24.00) is a 
beautifully simple, old-style café-bistro a couple of blocks and half 
a hill up from Estiva Quay.  Far enough from the madding crowd to 
guarantee exclusivity, its real draw is the 50 or so Portuguese bottled 
ales and cosmopolitan tapas.     

Letraia Beer Garden (Via Benedetta 25 – daily 11.00-02.00), not far 
from Bolhão metro, looks tiny from the outside but hides a basement 
bar with a sprawling, stone-appointed garden.  Owned by local brewer 
Letra, whose runaway range runs from excellent to not, it stocks 
around 20 draught and 100 bottled beers, 30% Portuguese.  Carries the 
usual burger cuisine too.  

Armazém da Cerveja (Rua Formosa 130 – shut Mo; Fr-Sa 16.00-01.00; 
others 16.00-24.00), just around the corner one block down the street, 
is a way less calculated beer shop-cum-bar with a more functional 
patio at the back.  It offers a more eclectic range of 150 or so beers, 
20% Portuguese, and good local nibbles. 

Pattria (Rua dos Mártires Liberdade 30 – shut Mo-We; Su 17.00-24.00; 
others 17.00-02.00), north of the station, has stripped surfaces, 
minimalist furnishings and seats about thirty.  Five draught beers and 
100+ ever-changing bottles from Spain, Portugal, Italy and beyond.  
Enough food to start or sustain an evening, on route to Catraio (256 
Rua de Cedofeita – shut Su-Mo; Fr-Sa 16.00-02.00; others 16.00-24.00), a 
beer shop with tasting room that is Porto craft beer central.  

Travel tips

Flights:  Easyjet flies Bristol-Porto on Tuesday and Saturday 
throughout the year, plus Thursday in peak season.  Porto airport is 
20-30 minutes by metro from the city’s main stations and costs under 
€3 each way.  

Hotels:  Try to stay near a metro station.  It is easy to find a good hotel 
for €60 a night.  Out of season a deal in a 5-star hotel can be as little as 
€100.  Good quality apartments are abundant too.  

Food:  Restaurants are good value.  Local specialities include salt cod, 
octopus, spicy sausage, beans drowned in tomatoes, liquid spinach, 
suckling pig and great slabs of beef cooked in all manner of high calorie 
ways.  The locally preferred Ports are either colheito (single harvest) or 
aged, in the light brown, Tawny style.   

Getting around:  This is a riverside city with a lot of hills.  Thankfully 
taxis and ubers are plentiful and cheap.  The metro works well too.

Tim Webb

Going for a beer in Porto

Pedro Sousa (left) - the driving force behind Porto brewing - with 
Thomas Heinerl, creator in 2002 of Portugal’s first new brewery
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Beer in Brussels
Part 2: outside the city

This article is the second of two about the trip my cousin and 
I made to Brussels to drink lambic and gueuze beer. The first 
article in the previous edition of Pints West focused on our beer 

experiences in Brussels itself. This second article describes our beer 
visits outside Brussels and our trip to the Nacht van de Grote Dorst 
(Night of the Big Thirst) biennial gueuze and lambic beer festival.

We had hired two bikes for our visit to Payottenland and cycled 11 
kilometres to the Flemish-speaking Brabant region. Our first stop was 
at the aptly named Lambik-O-Droom in the village of Lot. This tasting 
room was recently built for the 3 Fonteinen brewery which specialises 
in lambics and gueuze. We sampled 3 Fonteinen Faro and 3 Fonteinen 
Jonge (young) lambic – both served by handpump. These beers were 
the best of their kind on our trip so far; both were refreshing with the 
Faro being simultaneously sweet (from the added sugar) and sour. The 
young lambic had hints of apple and fruit with low acidity. 

We then set off to cycle 12 kilometres to the nearby Boelekeweis 
in Huizingen which was recommended for lunch. This restaurant 
bar is famed for its lambics and we were very impressed by its beer 
menu (over 100 gueuzes and lambics). We first tried the draught Oud 
Beersel Oude Lambic and De La Senne Saison du Meyboom. Both 
very refreshing in different ways. The lambic had a lemon zest taste 
with the bitterness of an IPA. The saison was soft with hints of apple 
and acid with a dry spicy finish. We ordered our plate of ribs and a 
portion of the local asparagus (a house speciality) and then sampled 
two Hanssens beers: Oude Kriek and the Oude Geuze. The latter 
beer had an initial taste of woody wet blanket, followed by a lime-ish 
acidity with dryness at the end. It had a very clean finish – perfect for 
cleansing the palate after a plate of spare ribs. The Kriek had a very 
sharp grapefruity taste with further acidity from the sour cherries 
(Kriek is Flemish for cherry). The acetic finish was almost mouth 
puckering! This was the most extreme beer we tasted throughout our 
trip. 

Over lunch we decided that we had enjoyed the Lambik-O-Droom 
so much that we should return to sample more of their fine beers. We 
ordered a 37.5cl bottle of 2017 and a bottle of 2016 Oude Gueuze (there 
were several different vintages on offer from the excellent beer menu). 
Both had a woody damp aroma with a well balanced fresh taste with 
a hint of acidity and a dry finish – which stimulated the production of 
saliva. The 2016 was a bit softer and dryer. The bar was busier than 
earlier in the day and we got talking to a group of Americans who were 
also visiting Belgium for the Nacht van de Grote Dorst festival. We then 
engaged in the sort of beer talk and sharing of beer that makes beer 
tourism one of my favourite pastimes. We tasted Oude Gueuze 2004 
from a magnum. This was not to my taste as I found it a bit bland, not 
to mention the cost of the bottle (120 euros!). Luckily the Americans 
had bought it. The Hommage 2013 had a pleasant sharpness from the 
added raspberries and cherries. The Oude Gueuze Honing was similar 
to the previous gueuzes but with added sweetness from the honey. 
Then – joy of joys – the Americans and ourselves were invited to take 
a tour of their barrel house where their beer matures. We heard a very 
interesting talk from one of the owners and were amazed to find that 
some of the 100+ casks held 7,000 litres of beer. This visit was the 
highlight of our tour for me.

The Nacht van de Grote Dorst festival took place in the little village 
of Itterbeek about eight kilometres to the west of Brussels. We arrived 
about 30 minutes before the start, courtesy of the local bus service, 
and joined the loosely formed queue. We were all surprised to see a 
52-seater Danish coach come down the narrow village lane to deposit 
a load of Danish beer enthusiasts who had travelled that day from 
Denmark for this festival. The festival had nearly all of the Belgian 
lambic and gueuze producers 
and blenders selling their wares 
on draught but mostly in 37.5cl 
and 75cl bottles. My cousin and 
I were joined by a friend from 
The Hague which was very handy 
as this meant we could sample 
more varieties of beer! Once we 
had worked out the logistics of 
obtaining beer tokens and glasses. 
We marvelled at the choices in 
front of us and started to choose 
some of the many beers on offer. 
What surprised me most about 
the festival was the number of 
beer tourists there from the USA 
– the festival seems to be a cult 
event over there.

We returned to the UK the next day and reflected on our very 
enjoyable beer experiences in Belgium. We felt that lambic and gueuze 
had such a wide spectrum of tastes and flavours that every beer lover 
should try at least one to give their taste buds a unique treat. These 
beers were considered under threat just a few years ago. Now they 
are riding the crest of the craft and ‘sour beer’ trends as more and 
more people are discovering the joy of drinking beer with diverse, and 
sometimes demanding, flavours. Next year sees the biennial Tour De 
Gueze (sic) take place where several lambic producers will open their 
doors to offer tours and tastings to visitors. We have already decided 
to join the tour!

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.

Dave Weir

Huge casks at 3 Fonteinen

Lambik-O-Droom

Boelekeweis

Nacht van de Grote Dorst

On a recent trip to Sydney I was pleasantly surprised to find an 
interesting looking pub across the road from the hotel, so went 
in to investigate.  I was very pleased to find that what looked 

like a traditional street-corner pub was in fact the ‘brewery tap’ for the 
Rocks Brewing Company, a local microbrewery.  They had five beers 
on tap from their brewery plus another seven from other Australian 
micros.  I decided to go for a ‘tasting paddle’ to sample all the Rocks 
beers and a couple of others – and very good they all were too!  

I then got talking to the bar staff who told me the pub served as the 
start and finish point for daily pub tours run by a company called 
‘Dave’s Brewery Tours’ who organise pub crawls combining beer and 
local history.  So I got the details and decided to book myself on the 
next evening Rocks beer tour.

The Rocks is the old part of Sydney underneath and either side of the 
Harbour Bridge.  A very historic area near where the first European 
settlers to Australia landed, near the cruise terminals and Circular 
Quay.  The Rocks is well worth a visit, and is home to a number of 
excellent pubs.  As you might expect from an area with a maritime 
heritage it had a rough history.  In the 19th century street gangs used 
to rule the alleyways and made their living by stealing from seamen 
who had just been discharged with their wages!  Often they would use 
women known as ‘donnas’ to lure the seamen into the dark lanes, from 
where other gang member would relieve them of their hard-earned 
cash, sometimes at knife point, or sometimes by simply using a sock 
full of wet sand as a cosh.

Nowadays the area is full of cafes, craft shops and souvenir kiosks, 
but thankfully most of the pubs seem to have survived, although the 
decline in the numbers of people living in the area have meant that 
these are now patronised by office workers and tourists rather than 
residents.

The tour covered most of the Rocks area, and included a drink in a 
number of pubs claiming to be the oldest pub in Sydney!

After waiting for the tour to start at Harts, having a couple of beers, 
and meeting a couple of American beer fans, our guide took us to look 
at the Fortune of War pub, one of the claimants to the ‘oldest pub’ 
title, but as the beer offer wasn’t up to much we moved onward to the 
Australian Hotel.  This is an interesting pub which at first sight looks like 
a larger version of the Gryphon in Bristol’s Colston Street, as it is on an 
angled corner on two levels. Up until the 1970s this used to have a ‘spit 
& sawdust workers bar’ on one level for men only and a ‘ladies parlour’ 
on another level which was women only.  These days it still retains its 

heritage appearance, but is better known for having one of the largest 
ranges of bottled beers of any pub in Australia.

Our next stop was the nearby Hero of Waterloo, another classic stone 
street-corner hostelry. This has a smaller range of beer on offer, but 
was good to visit nevertheless. It is said that this was the pub where 
unsuspecting customers could end up ‘shanghaid’ by those offering 
to pay their bar bill. It is said that they would be lured down into the 
cellar where underground tunnels would lead directly to the ships in 
the harbour.  We did visit the cellars, and while this is a good story, it is 
an unlikely one.

Naval battles were a popular theme for pub names, and our next port 
of call was the Lord Nelson Brewery Hotel.  This historic hotel was 
restored to its former glory in the 1980s, and the brewery has now 
been established for over 25 years.  It brews six regular ales including, 
Three Sheets (a pale ale at 4.9% ABV), Victory Bitter (a ‘British style’ 
pale ale at 5%) and Old Admiral (an old ale at 6.1%), all of which were 
excellent.

That was the end of the ‘official’ tour, but a couple of decided that we 
had to visit the Endeavour Brewing Company while we were in the area.  
This is a recent brew pub, established in 2010 (their Golden Ale and 
Pale Ale were good brews), and although the brewery was closed it 
was good that we could see it.

Our guide was entertaining and clearly loved his beer as much as those 
of us on the tour, so this was a good way of experiencing the pubs of 
the area for the first time.

So which is the oldest pub in Sydney? 

There are four premises that claim this title. 

The Fortune of War claims to have the oldest licence; maybe so but 
the pub on this site dates only from the 1920s.  The Australian Hotel 
has the oldest established name, but the current premises is its third 
building.  The Hero of Waterloo has been licensed as a pub since 1843, 
but the Lord Nelson Brewery Hotel has been licensed as a hotel since 
1842.  

In Australia as in England the terms ‘inn,’ ‘pub,’ and ‘hotel’ are often 
interchangeable, so on balance I would say the title belongs to the Lord 
Nelson, though I may be biased because of the quality of their beers!

Steve Comer

A bar crawl under Sydney Harbour Bridge
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Weston sub-branch
Weston CAMRA is a sub-branch of the Bristol & District branch 
covering Weston-super-Mare and some of the surrounding areas.

No exact dates at the time of writing, but...

As well as a visit to a festival at the Bear (date to be announced), socials 
are planned at the Captain’s Cabin and the Duke of Oxford, together 
with town crawls that are likely to include Off The Rails, the Regency, the 
Criterion and the Red Admiral. 

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

Bristol & District branch
 Wed 4 Sep: Presentation of Bristol CAMRA Cider pub of the Year to 
the Orchard, Hanover Place, 7pm. 
 Wed 5 Sep: Explorer Trip, North East Bristol, depart Cornubia 
6.45pm. 
 Thu 6 Sep: Bristol Pubs Group Meeting, Robin Hood, St Michael’s 
Hill, 8pm. 
 Wed 12 Sep: Committee Meeting, Gryphon, 8pm. 
 Fri 14 Sep: Good Beer Guide 2019 Launch, Eldon House, Lower 
Clifton Hill, all afternoon between 12pm and 7pm. See page 38. 
 Tue 18 Sep: Explorer Trip, North Somerset, depart Cornubia 6.45pm. 
 Sat 22 Sep: BADRAG Bedminster Trail. Start at the Coronation, 
Dean Lane, 12 noon. Trail leader Phil Luxton. 
 Wed 26 Sep: Branch Meeting, Cross Hands, Fishponds, 8pm. 
 Sun 30 Sep: Explorer Trip, West Mendips, depart Cornubia 12.30pm. 
 Thu 4 Oct: Explorer Trip, Severn Vale Area, depart Cornubia 6.45pm. 
 Sat 6 Oct: BADRAG Clifton Trail. Trail Leader Michael Bertagne, tel 
07836 721861. Start 12 noon, venue tbc.  
 Wed 10 Oct: Committee Meeting, Gryphon, 8pm. 
 Sat 13 Oct: BAD Ladies – Easton explorer, 2pm-6pm, starting at the 
Greenbank, Belle Vue Road.
 Tues 16 Oct: Explorer Trip, Mid Mendips, depart Cornubia 6.45pm. 
 Wed 24 Oct: Branch AGM, Eastfield Inn, Henleaze, 8pm. 
 Thu 1 Nov: Bristol Pubs Group Meeting, Gryphon, 8pm. 
 Wed 7 Nov: Explorer Trip, North West Bristol, depart Cornubia 
6.45pm. 
 Fri 9 Nov: BADRAG visit to Bath CAMRA Winter Ales Festival, led by 
Laurie Gibney, tel 07504 336404.  
 Sat 10 Nov: BADRAG City Centre Stout & Porter Trail. Start at 12.00 
at the Bridge Inn, Passage Street. Trail Leader Denise Swain, tel 07821 
157655. 
 Wed 14 Nov: Committee Meeting, Gryphon, 8pm. 
 Tue 20 Nov: Explorer Trip, Across City, depart Cornubia 6.45pm. 
 Wed 28 Nov: Branch Meeting, 8pm, venue tbc. 
 Thu 29 Nov: BADRAG Kingsdown & Cotham Trail. Start 6.30pm at 
Hare on the Hill, led by Pete Bridle, tel 07973 201307.
 Sat 1 Dec: BAD Ladies – South of the river on West and North 
Streets, 2pm-6pm. Venture into Southville and environs we’ll met up at 
the Black Cat, West Street. 

Please check our website (www.camrabristol.org.uk) or sign up to 
our yahoo group for the latest information and more details on any of 
the above events, as sometimes events can change after press date 
– or email Andy Gray at camrasocials@btinternet.com for the latest 
information. Please note that any coach and brewery trips must be 
booked in advance, either by email, or in person at a branch meeting.
If you would like to receive no-obligation details of forthcoming 
Bristol & District branch events, simply go to the branch website 
(www.camrabristol.org.uk) then click on ‘Contact Us’. This takes 
you to the branch contacts page, then just click where it says ‘Click 
here to join our email news list’. It’s as easy as that. 

Andy Gray (Social Secretary) 

Bath & Borders branch
 Thu 6 Sep 8pm: A crawl of Walcot St, Bath, starting at Brewed Boy, on 
to the the Bell, and then Pig and Fiddle.
 Tue 11 Sep 8pm: A crawl of Warminster centre, starting at the Masons 
Arms, then onwards, finish at the Organ.
 Thu 20 Sep 8.30pm: A social at the Fox & Badger, Wellow, near Bath.
 Tue 25 Sep 8pm: The Branch Meeting at the Fromeway, Radstock.
 Fri 9 & Sat 10 Nov: Bath’s 3rd Winter Ales Festival, Widcombe Social 
Club, Widcombe Hill, Bath. See separate article on page 3.

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

Bristol & District CAMRA
Web:  www.camrabristol.org.uk
Twitter:  @CAMRABristol
Facebook:  Camra-Bristol-District
Facebook group:  CAMRA Bristol Chat
Got some news? 
     Email it to news@camrabristol.org.uk

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

Diaries and Contacts

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

Wear Pints West Pints West Clothing Order Form
              Price each Quantity   Size   Colour
T-SHIRT     £16.00 .............    ..........     ...........................
POLO SHIRT £19.50 .............    ..........     ...........................
SWEAT SHIRT £21.50 .............    ..........     ...........................
FLEECE     £25.50 .............    ..........     ...........................

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

Solution to the crossword on page 41

Across: 1 & 21 dn Wiper and True, 5 Shaded, 9 Oversees, 10 Crisps, 12 Farmer’s bitter, 15 
Right, 16 Rationale, 17 Estate car, 19 Teeth, 20 Invertebrates, 22 Regard, 23 Istanbul, 
25 Egress, 26 Astonish.  Down: 1 Woodforde’s, 2 Pie, 3 Respect, 4 Needs bracers, 6 
Horatio, 7 Disarmament, 8 Dash, 11 Bitternesses, 13 Rightwinger, 14 Methuselah, 
18 Taverns, 19 Tornado, 21 see 1 ac. 24 BMI.

 Air Balloon, Gloucester Road North, Filton, Bristol
 Albion, Bristol Road, Portishead
 Anchor, Gloucester Road, Bishopston, Bristol
 Anchor Inn, Gloucester Road, Lower Morton, 

Thornbury
 Annexe Inn, Seymour Road, Bishopston, Bristol
 Bank Tavern, John Street, Bristol
 Bay Horse, Lewins Mead, Broadmead, Bristol
 Bath Brew House, James Street West, Bath
 Bear Inn, Walliscote Road, Weston-super-Mare
 Beaufort Arms, North Road, Stoke Gifford
 Beehive, Wellington Hill West, Henleaze, Bristol
 Bell, Badminton Road, Old Sodbury
 Black Castle, St Philips Causeway, Brislington, 

Bristol
 Brewhouse & Kitchen, Cotham Hill, Bristol
 Brit Bar, High Street, Weston-super-Mare
 Coates House, High Street, Nailsea
 Channings, Pembroke Road, Clifton, Bristol
 Cider Press, Gloucester Road, Bristol
 Christmas Steps, bottom of Christmas Steps, 

Bristol (city centre)
 Chums, Chandos Road, Redland, Bristol
 Cornubia, Temple Street, Bristol
 Cotham Arms, St Michael’s Hill, Kingsdown, Bristol 
 Cotham Porter Stores, Cotham Road South, 

Kingsdown, Bristol
 Crofters Rights, Stokes Croft, Bristol
 Cross Hands, Staple Hill Road, Fishponds, Bristol
 Drapers Arms, Gloucester Road, Horfield, Bristol
 Drawbridge, St Augustines Parade, Bristol (next to 

Hippodrome)
 Duke of Oxford, Oxford Street, Weston-super-Mare
 Eastfield Inn, Henleaze Road, Henleaze, Bristol
 Eldon House, Lower Clifton Hill, Clifton, Bristol
 Fallen Tree, Hill Road, Clevedon
 Famous Royal Navy Volunteer, King Street, Bristol
 George, Mill Lane, Bathampton, Bath

CAMRA pub discounts
 George Hotel, Broad Street, Chipping Sodbury
 Glede Brewery Tap Bar, Tweed Road Industrial 

Estate, Clevedon
 Globe Inn, Church Road, Frampton Cotterell
 Gloucester Old Spot, Kellaway Avenue, Horfield, 

Bristol
 Golden Guinea, Guinea Street, Redcliffe, Bristol
 Griffin, London Road, Bridgeyate, Bristol
 Griffin Inn, Monmouth Street, Bath
 Gryphon, Colston Street, Bristol (just up from 

Colston Hall)
 Hare on the Hill, Thomas Street North, Kingsdown, 

Bristol
 Hawkes House, St Mary Street, Thornbury
 Hollybush, Bath Road, Bridgeyate
 Hope & Anchor, Jacobs Wells Road, Clifton, Bristol
 Horseshoe, Downend Road, Downend, Bristol
 Horseshoe, High Street, Chipping Sodbury
 Imperial, South Parade, Weston-super-Mare
 Just Ales, Market Street, Wells
 Just Ales, Stony Street, Frome
 Lamplighters, Station Road, Shirehampton
 Lime Kiln, St George’s Road, Bristol (behind City 

Hall)
 Mill House, Emerson Way, Emersons Green, Bristol
 New Inn, Badminton Road, Mayshill
 Old Globe, East Street, Bedminster, Bristol
 Old Stillage, Church Road, Redfield, Bristol
 Orchard Inn, Hanover Place, Bristol
 Organ Inn, High Street, Warminster
 Penny, Whiteladies Road, Bristol (opposite Clifton 

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

Circus)
 Prince of Wales, Gloucester Road (near the Arches), 

Bristol
 Red Admiral, Alexandra Parade, Weston-super-Mare
 Rising Sun, Claremont Terrace, Camden, Bath

 Robin Hood, St Michael’s Hill, Kingsdown, Bristol
 Rose & Crown, Stallard Street, Trowbridge
 Rose & Crown, High Street, Wick
 Royal Oak, High Street, Nailsea
 Royal Oak, Lower Bristol Road, Twerton, Bath
 Sandringham, Quaker’s Road, Bromley Heath
 Saracens Head, Broad Street, Bath
 Seven Stars, Thomas Lane, Redcliffe, Bristol
 Shakespeare Tavern, Prince Street, Bristol
 Ship Inn, Lower Park Row, Bristol
 Ship Inn, Thornbury Road, Alveston
 Smoke and Mirrors, Denmark Street, Bristol (near 

Hippodrome)
 Snuffy Jack’s, Fishponds Road, Fishponds, Bristol
 Star, Bristol Road, Congresbury
 Steam Crane, North Street, Bedminster, Bristol
 Swan, High Street, Thornbury
 Three Brooks, Bradley Stoke District Centre, 

Bradley Stoke
 Victoria, Southleigh Road, Clifton, Bristol
 Volunteer Tavern, New Street, St Judes, Bristol 

(near Cabot Circus)
 Wheatsheaf, Chapel Street, Thornbury
 White Lion, Quay Head, Colston Avenue, Bristol 

(city centre)
 White Lion, Passage Road, Westbury-on-Trym
 White Lion, Frenchay Common, Frenchay
 Wooden Walls, Broad Street, Staple Hill, Bristol
 Zerodegrees, Colston Street, Bristol

The details of the discounts vary from pub to pub 
and possibly from time to time. The discount is at 
the discretion of the pub and can be as little or as 
large as the pub feels suits their business, or may be 
withdrawn at any time without notice.

Please let us know of any additions or 
deletions via whatpub.com

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:

A few months ago, CAMRA decided to let members know that, 
unless they advised head office that they wanted to continue 
to receive the monthly newspaper What’s Brewing and the 

excellent quarterly magazine Beer via the post, they would receive 
notification of their publication by email (assuming they had an 
email address registered and had not opted out of receiving emails), 
with a link to then access them online. This was well publicised in 
What’s Brewing and members were given several options as to how 
to let CAMRA know if they wanted to continue to receive paper 
copies through the post. 

The reasons for opting members out of paper copies were sound. As 
many people now digest their news electronically, it would reduce 
the environmental impacts of producing, packaging and posting 
the publications and it would save CAMRA funds which can be put 
towards campaigning issues.

While many members are, of course, quite happy to receive the 
publications electronically, many others have opted to let CAMRA 
know that they would like to continue to receive paper copies. 
However, whenever there is such a change, for various reasons 
some people will not get around to notifying head office that they 
would still like to still receive paper copies.

Attention CAMRA members:
What’s Brewing and Beer magazine -
How do you want to receive these?

So, for those members who have not quite got around to it and would like to 
opt back in to receiving their publications via the post, here are your options:

If you can access the web, sign in to the Members’ Section at www.camra.
org.uk with your membership number and password. Don’t worry if you 
cannot remember what your password is as there is a helpful link to reset 
it. Once in, click ‘Edit your membership information’ then, under the 
‘Preferences’ tab, click on ‘Edit’ at the bottom of the page. You can then 
switch your What’s Brewing and/or Beer back to receive it by post’ (set ‘Send 
via email’ to ‘No’ and ‘Send via post’ to ‘Yes’).

Alternatively, you can also send an email to membership@camra.org.uk 
with the subject ‘BEER/WB Preferences’ and indicate you want to receive 
Beer, What’s Brewing, or both, by post. 

Or, you can call CAMRA on 0330 058 3130 and follow the automated 
instructions to change you preferences.  

Finally, if none of these options are any good for you, send a letter to CAMRA 
(230 Hatfield Road, St Albans, Herts AL1 4LW) quoting your membership 
number and your preferences for receiving the publications by post.

Either way, do stay connected!
Pete Bridle
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This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

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.

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

To the Manager                                             Bank or Building Society

Address

 Postcode

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

Membership Number

Name

Postcode

Signature(s)

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.

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

Name and full postal address of your Bank or Building Society

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

Join up, join in, 
join the campaign

✂

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

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:
Title ................................ Surname ........................................................................................

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

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

Address ...................................................................................................................................

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

.................................................................................. Postcode ..............................................

Email address .........................................................................................................................

Daytime Tel ............................................................................................................................

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................

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

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

                                         Direct Debit    Non DD

Single Membership £25 £27

(UK & EU) 

Joint Membership  £30.50 £32.50

(Partner at the same address)

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

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

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

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

Applications will be processed within 21 days. 

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

From  
as little as 

£25†

a year. That’s less 
than a pint a  

month!

A4 Advert - Branch Mag.indd   1 13/09/2017   09:31


