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CAMRA, the Campaign for Real Ale

What Is 1t?

CAMRA, the Campaign for Real Ale, isan
independent, voluntary, consumer organisa-
tion. Membershipisopento al individuals,
but corporate entities such as breweries and
pubs are not members. Most of itswork is
doneby volunteersat alocal level, reinforc-
ing national drives.

The Campaign was founded in the early
seventies with the aim of restoring drinker’s
rights and promoting consumer choice. A
great deal has been achieved and over the
last few years CAMRA has made a major
contribution to getting afairer deal for pub
users.

CAMRA isfinanced through member-
ship subscriptions, sales of products such as
books and swesatshirts, and from the pro-
ceeds of beer festivals. We are anot-for-
profit company limited by members’
guarantee and our accounts are lodged
annually with Companies House.

While CAMRA isasingleindustry
group, it has avery wide area of campaign-
ing interests. At present, campaigns that we
areactively pursuing includethefollowing:
O Improved competition and choicein the
brewing industry
O Preserving the British pub and defending
licensees from eviction by pub owners
O Seeking afairer tax system for smaller
brewers
O Seeking fuller information about the beer
wedrink, such asingredients|abelling
O A fundamental reform of licensing law
(for example, longer opening if the licensee
wishes)

O Fighting take-overs and mergers

O Encouraging higher standards of pub
design

O Encouraging brewersto produce awide

range of beer styles such as porter, mild and
stout, in addition to their bitters

CAMRA &l so seeks to promote rea
cider and perry through a sub-organisation
caled APPLE. Likeade, thesearetraditional
British drinksand like ale, the traditional
product isvery different from the ‘ dead’
version.

Red ale, red beer, traditional beer, cask
ale—whatever you prefer to call it —thisis
of coursethe Campaign’ stop priority. Itis
no exageration to say that CAMRA saved
real ale, and as aresult saved many inde-
pendent breweries. No new ale breweries
were set up inthe UK for the fifty years
before we were founded. There are now
around 300 new brewers producing real ale,
part of amassivereal aerevival.

In total there are currently around 66,000
CAMRA members, from all walksof life. If
you haven't already, why not add your voice
to that of the most successful consumer
organisation Europe has seen? Fill in that
membership form on the back page now.

Wadworth 6X advert

around the UK.

the beer list.

The CAMRA Bristol Beer Festival was asdll-out successin
1998, 1999, 2000, 2001 and 2002. February/March 2003 sees the
sixth annual Bristol Beer and Cider Festival making awelcome
return to the Council House, College Green, in Bristol city centre.
Asin previous years the Festival offers ashowcase of high
quality real ales (around eighty of them) and ciders and perries from

The Festival will be open to the public from Thursday 27th
February to Saturday 1st March at the following times:
Thursday evening
Friday lunchtime
Friday evening
Saturday lunchtime 11:30-3:30
Saturday evening
Prices include souvenir glass and programme, plus afree half
pint of a beer, cider or perry for CAMRA members.
Entry for all sessionsis by advance ticket which will beon sale
from thefollowing Bristol outlets from about Christmastime:
Bridge Inn, Passage Street
Cornubia, Temple Street
Bag O’Nails, Hotwells
Hareon the Hill, Kingsdown
Wellington, Hor efield
Nearer the time you will be ableto visit our web site at
www.camr abristol.org.uk for up-to-date ticket information and

7:00-11:00 £3.00
11:30-3:00 £3.00
5:30-11:00 £4.50
£4.00
6:00-11:00 £4.00

www.camrabristol.org.uk
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Attention Ladies - Why not try something real?

OCCASIONALLY we hear reports that
women aren’t much tempted to try Britain's
traditional drink, beer. CAMRA has
recently undertaken some research into why
this might be, and found:

® 22% of women don't drink real cask ale
becauseit isn’t promoted to them

® 17%think it's‘old fashioned’

® 29% don't drink it because their friends
don'tdrink it

® 17%think it will make them fat!

Encouragingly though, 23% of women
have tried real aein apub, and 19% would
try itif it was served in more stylish and
fashionableglasses.

Four thousand years ago it was a
different story. The Sumerians’ discovered’
beer and the goddess Ninkasi, brewer to the
gods, was worshipped by both men and
women. Sumerian women took thelead in
brewing beer and running the taverns, and
presumably therefore had a keen apprecia-
tion of the stuff too. A modern incarnation
of Ninkasi isback, helping CAMRA by
urging drinkersto “get real and discover the
cool natural taste of real cask ale”.

The Bristol and District branch of
CAMRA has many female members who
have already discovered the variety and
range of tastes that real cask ale hasto offer.
There are hundreds of different beers
brewed around the UK and, just like wines,
there are many styles. Theserange from
pale or golden through the brown and ruby
bittersto the dark and enticing stouts and
porters, with awide variety of strengthsin

most styles. Something, really, for everyone.

So, if you' re tempted to try something

RIA
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different, wherewould you go in Bristol to
try some of our favourites? Well, three of
the top choices nationally amongst women
can befoundin Bristol:

® Hop Back Summer Lightning (from
Salisbury) isgolden, refreshing and a perfect
alternativeto bland yellow lagers at 5%
alcohol, and regularly available at the
Coronation, Dean L ane, Southville

® Timothy Taylor Landlord (from
Keighley, Yorkshire), apaleale, can betried
at the Shakespere in Redland

® Young's Waggle Dance (from Wands-
worth, London) and brewed with pure honey
can be found in pubs such as Horts, Broad
Street, the Highbury Vaults, Kingsdown and
the Rope Walk, Bedminster

Wickwar’ sWhiteLion
and Princess of Wales advert

However, there are many other beers
brewed locally which we recommend:

® Smiles|PA, Best or Heritage demon-
strate the range of stylesfrom light to dark,
bitter to sweet, and are all available at the
Brewery Tap, Colston Y ard (opposite the
Children’ sHospital)

® Bath Alesalso offer arange, including
the golden SPA found at the Hare On The
Hill, Lower Kingsdown, the Merchants
Arms, Hotwellsand the Wellingtonin
Horfield

® RCH Pitchfork, another golden, hoppy
beer, often available at the Bell, Kingsdown
® Butcombe Gold, ditto, often seen at the
Berkeley on Queens Rd, or the Quinton
House in nearby Park Place

® Fuller’sHoneydew, another honey beer,
not brewed |ocally but availablelocally at the
Cambridge Arms, Coldharbour Road,
Redland and the Fish Market, Baldwin
Street, off the Centre

Othersworth looking out for are Abbey
AlesBellringer (in many pubsin Bristol and,
for that special treat, the award-winning Star
in Bath), and beers from Cotleigh and
Cottage from Somerset. And with the nights
drawing in, why not try something dark,
moody and deliciouslike Black Magic Stout
from Oakhill, Station Porter from Wickwar,
or the oddly named Old Slug Porter from
RCH (which actually tastes of chocolate,
coffee, blackcurrant and black cherry!).

So, finally, doesit makeyou fat? Well,
no more than lager (and real ae certainly
won't give you that bloated feeling) ... and
real aleisbrewed with all natural ingredi-
ents. So take your taste buds on anew
adventure and treat yourself to some of the
flavoursof rea alel

Allison Bridle, L_esly Huxley

New brew
from Nursery

A NEW beer from Nursery Brewery, named
“K.E.Y.N.S.H.A.M."”, has been produced as
their 100th brew and was launched at the
Old Bank in Keynsham’s High Street on
Friday 13th September.

It has a strength of 4% ABV, isruby
coloured, and is made from Perle and Saaz
hopswhich giveit aglightly sweet, crisp
edge.

The reason for the name is connected
with the football pools guru, Horace
Bachelor, who lived and died in the town
and was often heard on Radio Luxembourg
saying “That's Keynsham, spelt

K.EY.N.SH.AM.". )
Phil Brooks

www.camrabristol.org.uk
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Cider Sisters

SINCE our last column, we' re ashamed to
admit we haven’t managed to get away on a
cider weekend (it hurts us more than it hurts
you). But al’snot lost — how could we
resist taking up the kind offer made by a
certain Mr. Weadon, regular Pints West
correspondent on all thingscider?

One Friday evening, after afew warm up
pints of our favourite Thatchers and Cheddar
Valley inthe one and only Cotham Porter
Stores, inspiration (or isthat madness) hit
and we found ourselvesin the Long Bar,
Old Market, in search of our mystery pen-
friend. Likeattracting like, and though the
bar was packed to the rafters, within minutes
we'd found our man. It’s hard to describe
what happened next, so wewon't bother...
let’sjust say, he promised cheap cider and
his Ernie rendition, and we weren't disap-
pointed.

Aswe ve no trip further than the
Evening Post building to share with you this
time, we thought we' d bring you atreasure
from our cider archives—no true fan of rea
cider should missthisone, which ratesas
oneof our al time faves. Wefounditina
trip to Herefordshire during the height of the
foot and mouth crisis— a strange weekend of
empty lanes, barred gates and the stench of
burning flesh. It’sunsigned and unheralded,
but if you can find it the Monkey Houseisa

traditional country cider house that could
have come straight from the pages of
Thomas Hardy.

The cider (Bulmers Woodmancote —
made exclusively for the MH) isserved in
jugs from ahalf stable door, and drunk in a
small one room outhouse (the old bake
house) around a communal table. We
stumbled up the dark path in ahowling gale,
and nearly walked straight into Bomber, of
Auf Wiedersehn Pet fame, who luckily was
just leaving as we could barely contain our
schoolgirl hystericsat thisincongruous brush
with Cornish wrestling history. After
composing ourselves and getting a couple of
pintsin, we settled down by the cosy fire and

left the outside world (and the 20th century)
far behind.

Timelost its meaning asjugs were
passed and glasses filled, food was shared
amongst friends and strangers (us) aike and
we wished we could stay forever... but
there’ salimit to how many home-made
pickled onionsyou can safely eat in one
night.

Thiscider houseisone of akind in our
experience, the perfect place to shelter on a
wild and windy night. It can offer anything
your heart desires, aslong asit’s cider or
Lilt. It can’'t be around forever, so make
sureyou don't let it passyou by. More
details can be found in CAMRA’ s Good
Cider Guide. If you do make thetrip you
could also take in the Cider Museum in
nearby Hereford, which tellsyou everything
you ever wanted to know about the apple
elixir and afew things you wished you
didn’t, and where we read the following:

Good cider isadrink divine
Tisbetter for you than all your wine
Food for maid & man & boys

Good in grief aswell asjoys.

Couldn’'t have put it better ourselves. See
you next time.

Freya & Erica McL_uckie

Hop Back Brewery and Coronation advert

Cornubiaadvert

www.camrabristol.org.uk
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Castle of

IN the last issue of Pints West we
reported that the Castle of Comfort
in East Harptree had been declared
Bristol & District CAMRA Pub of the
Year runner-up for 2002.

We did say we would bring you a
write-up of the pub in this issue. We
have not been able to produce one this
time, but hope to for a future issue. For
the moment let us make do with a few
words of description as taken from the
Castle’s entry in the 2003 edition of the
Good Beer Guide:

“This 17th-century, stone cottage
style pub earned its name from provid-
ing refreshments to prisoners on their
way to being hanged nearby. Situated
on top of the Mendip Hills, it is only five
minutes’ drive from the famous Ched-
dar Gorge and Chew Valley lake. This
hostelty welcomes children, having a
big fenced-in field behind, with a play
area. The beamed interior features a
real tree trunk, holding up part of the
ceiling. The licensee is the chef and
hosts mini beer festivals every Easter.”

We paid the pub a visit recently to
present licensee, Steve Crook with his

Comfort

award. This was his reaction:

“l must say that I'm almost speech-
less at receiving this award. Having
only been in the licensed trade for 18
months, it's with some pride that |
accept this plague on behalf of my wife
and family whose support is paramount
to our success. Prior to all this, | was a
college-trained chef for eight years,
then reverted to farming on the
Mendips, my birthplace, after marrying.

“The sudden demise of farming left
us jobless and homeless, but by a
stroke of good fortune, being in the right
place at the right time, | was offered the
position of licensee of this pub. Lucky
man!!! The catering side wasn't a
problem but beer-wise it was. Having
met you CAMRA people and being
pointed in the right direction, the rest is
now history you might say!

“Thank you CAMRA!"

Festival In
the Bag

THE Bag O’ Nailsin Hotwells, Bristol isto
hold another of its popular mini beer
festivalsthisNovember. It will be running
from Thursday 21st until Sunday 24th,
opening all day each day.

It might only be asmall pub but they
certainly get through alot of beers at these
now annual events. There should be around
forty different beers on over the period, with
tenon at al times.

Knowing the Bag' sreputation there are
likely to be some exciting brews on offer to
suit al tastes. And for those like me who
enjoy their beers dark there should be amild
and astout on at al times. Andif likeme
you enjoy your beerslight you' |l bewell
catered for too. Well, truth betold, | likeall
sorts of beers, aslong asthey’rereal.

And for peoplewho like food, Gordon’s
homemade fayre will be available from noon
until 7 on Thursday and Friday, and until 3
on Saturday and Sunday.

SP

Bell, Kingsdown advert

Abbey AlesBellringer advert

www.camrabristol.org.uk
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Whiteladies comfort station

Pub News

B.J'sLiquor Emporium, formerly the
Sceptre, by Bristol Bridge has apparently
finally been sold with work underway on a
major refurbishment. It isone of two pubs
closetogether (the other one being the
Rummer) that have been closed for severa
years with no signs of reopening.

Pubco (un)Innspired recently advertised the
lease on the Miners Armsin St. Werburghs
asbeing for salewith additional “ingoings’
of £10,000 being required.

The Rat & Parrot, one of the large pubs on
Whiteladies Road, is closed at the time of
writing for yet another refit. It isthe second
one since it opened some five years ago and
seems strange timing to be closed for the
first couple of weeks of the new university
term.

Long suffering Innspired tenant Ray Barnes
from the Eldon House off Jacob’s Wells
Road hasfinally given up hisstruggle and
moved to pastures new. See back issues of
Pints West for hisletters on the problems of
being atenant of a pubco. Another Inn-
spired tenant to have been forced to move on
isKeith from the Bank in John Street near
the centre of Bristol.

Pete Tanner

Hope & Anchor advert

AT thetop of Blackboy Hill in Bristol, near
the Downs, after one has sampled the
dubious delights of the Whitel adies Road
“strip”, ahaven of music-freerest lurksina
steep aley on the left hand side.

The Port of Call hasfor many years
been awell-known outlet for agood pint of
Bass (which you either like or don’t). The
landlord, Roger Skuse, an amiable host, now
keeps a changing range of unusual guest
ales. Onthenight | calledin he had Wood's
Parish Bitter, at 4% abv. Thisisasomewhat
stronger version of their more common Sam
Powell Original Bitter. The Shropshire
brewery iswell regarded in real alecircles
and al their brews are worth seeking out.

The Parish wasin perfect condition with
a“moreish” citron nose and very hopped
finish. But girding myself to stern duty, |
tried the other guest, Church End Altar Ale
at 3.6%. | suspect that Church End brew

something, tasteit, then find acomic name
for it. Over the yearsthey’ve had some
oddly named beers, including “What The
Fox’sHat”, plus various concoctions made
with banana, lemon, spicesand herbs. The
Altar Alewas a standard midland session
bitter, afair pint for the type.

Roger showed me his future guest list,
and one of the beers, Blackawton Bitter, |
had tried in its native Cornwall and ended up
having afew. |'ve seldom seenit up here.

The Port of Call has a nice snug, done up
inthe“glassfloat and fishing net” style, and
agarden.

Over the humpy alley and through a
steep hillside garden lies the Beaufort
Armsin High Street, a Banks's outlet.
They are starting their famous seven veg.
Sunday dinners again in October and also
sell several draught cidersfor thewaning
population of scrumpy fans.

A. McDougall

News from Wickwar

THE latest seasonal brews from Wickwar
are the new beer for autumn, appropriately
named Autumn Ale, and the old winter
favourite Station Porter.

Autumn Aleis brewed to 4.6% ABV
using the finest Maris Otter malted barley
blended with three different varieties of hop.
Managing Director Ray Penny describesthe
beer as“very complex, full of malt, ruby red
in colour, silky smooth with a hint of pepper
and that Wickwar long, dry finish.”

Station Porter, at a powerful 6.1% ABV,
isasmooth, dark ruby brown ale with an
aroma and taste well suited to the colder
months. Twice Silver Winner at CAMRA’s

Great Winter Beer Festival, it isavailable
October to February in cask conditioned
format or all year round in 500ml bottles.

Both beers should be making appear-
ances at Wickwar’ s two pubs, the White
Lion in the centre of Bristol, and the Princess
of Walesin Bedminster. Hopefully the free
trade will taking lotstoo.

On the subject of Wickwar’s pubs, both
are under new management, with Paul and
Lorraine at the White Lion and Max and
Jane at the Princess of Wales. Both pubs
should be selling at least one Wickwar beer
at £1.20 apint, irrespective of strength, until
further notice. SP

Shakespeare, Totterdown advert
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Gloucester

SO some local CAMRA members
decided to wander up part of the A38
recently and check out the pubs and
Real Ale scene. For those new to
Bristol or not familiar with the area,
Gloucester Road is one of themain
dragsin and out of the north side of the
city.

The first pub we visited was at the
bottom of Gloucester Road — the plan
being to visit as many pubs as possible
in the one evening —wewill finish the
crawl in the next Pints West!

ThePrince of Walesis situated at
the arches end of the Road — near the
Zetland Road junction. Thisisa
mostly wood panelled pub just about
divided into two rooms by awooden
partition. ThePrince hasafairly
traditional feel about the place. How-
ever, it isunder new management and
some changes have taken placein
recent weeks. The ceiling has been
painted in alighter colour and al the
carpets have been removed. The
flooring now consists of tiling and
floorboards - thisis awelcome
improvement. On the night of our visit,
intheleft side bar, therewasa TV
showing the Manchester United v
Everton match. If you didn’t want to
watch the soccer, the right side bar was
TV free — queitish music was played
from speakers — Frank Sinatra at the
time. Tothefar right side, you could
escape both TV and music. To therear
of the pub is an enclosed patio area.
The beers on offer were Courage Best
(£2.00), Directors (£2.25), Bass
(£2.10) and Butcombe Bitter (£2.10).
All the beerswere in good condition
and served at the right temperature for
real ale— not warm — but just as
important, not too cold!

The pub has agood atmosphere — it
feelslikeapub! Naotice the wood
panelling and the windows with stained
glass. And that partition is so impor-
tant —this must not be removed!

The next pub was not quite a“pub”
but the area’ s premier live music
venue, The Prom. The night we
visited, the Emma Hutchinson Quartet
was getting ready to entertain. The
Prom is normally free entrancefor gigs
except Friday and Saturday when the
door chargeis normally between £3
and £5. On Tuesday nights, a pop quiz
isheld. The Prom currently sells
Smiles Best (£2.15) and Wadworth 6X
but islooking to increase the range and
would like to hear what you' d liketo
seeonthebar. It'sal part of a
punters’ survey they’rerunning at
present. Addlestonesreal cider isaso
available at £2.30 apint.

Returning to the right hand side of

Road crawl

the road, our next pub was The
Hobgoblin. This street corner pub
usually hasavery colourful floral
display outside. The pub had amajor
refurbishment about ayear ago. On
the night of our visit there were two
TVsand agiant screen featuring the
Manchester United gameinside the
pub — plus another TV showing the
same match in the rear enclosed patio
area. The pub has a stone flagged and
tiled floor and ison split levels. Itis
popular with students and was very
busy. Beerson sale at the time of our
visit were Smiles Best (didn’t catch the
price), Wadworth 6X (£2.10) and
Hobgoblin Giant Haystacks—the latter
was the only beer wetried and wasin
very good condition. A lively pub, can
be quite noisy, good to watch the big
match.

A littlefurther up theroadisThe
Foresters. Thisisawood-panelled,
carpeted single bar. Thispub also
featured the footie—ithad a TV and a
giant screen next to each other. The
pub had Butcombe Bitter and Bass on
hundpump, plus Thatcher’s Cider.

Next, we crossed the road and
looked into “It'sa Scream”. No Redl
Alel “It'sa Shame!” Wedid not
stop for adrink!

A few yardsfurther upis The
Gooseat The Flyer. Thiswasthe
first pub without any music, giant
screenor TV! Thisisalarge pub,
mostly carpeted on many levelswith a
good mix of customers—all ages. The
licensee has recently acquired a* Cask
Marque” accreditation —an industry
award for good real ale. Onsadeat the
time of our visit were Tetley Bitter
(£1.25), Fullers London Pride (£1.60)
and Bass (£1.50). We were told that
Adnams Bitter isalso usually on sale at
£1.50. All the beerstried werein good
nick and is good to see ano-smoking
area. The pub also features a heated
outdoor drinking area. Wetried the
London Pride—it wasin good condi-
tion and full measure is promoted by
means of anotice which says*“ If you
think the head on your beer istoo
large, we will gladly top up your
glass’.

Just across theroad is The Robin
Hood with its unusual curved brick
exterior. Thisisabasic two-room
boozer — note the stained glass
windows. Ontheright hand sideisthe
public bar featuring a pool table. The
left hand bar isthe smaller carpeted
“lounge” areawith agasfire. The pub
sellsonly onereal ale, Courage Best.

A Gloucester Road crawl is
certainly an interesting and varied one.
To be continued next issue.

Pete Bridle

Great Christmas
gift idea

DO you know someone who loves beer? Looking for
the right Christmas present? CAMRA membership
could be the perfect gift. Membersreceive:

® Our lively monthly publication What' s Brewing,
giving hard news from the world of pubs and beer as
well asproviding information about festivalsand
special events.

® Free or substantially reduced entry to all CAMRA
beer festivals throughout the UK, including the Great
British Beer Festival.

® Discountson many CAMRA publications, including
our best-selling Good Beer Guide.

So why not give agift this Christmas that will be
enjoyed thewholeyear!
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outsider’'s view

Bristol ; ar

A LATE decision and aquick phonecall toa
hotel finalised the basic needs for aweekend
in the Bristol area over the August Bank
Holiday. Martinand I, therefore, found
ourselves on the 8:15 from Paddington
bringing usinto Bristol just after 10 am.

Apart from occasional visitsto city
centre pubs when | was passing through or
attending ameeting, | didn’t know any pubs
inthe“PintsWest” area. Fortunately,
Martin isafrequent visitor to the area so
knows afair number of good hostelries.
From the station, we shot up to the bus
station and collected the latest map and
timetable.

We had anumber of itineraries roughed
out so aquick adjournment to the White
Hart, a Greene King house at the bus station
exit, gave us afew minutes for a swift half
and to check bustimes. The beer was
acceptable but | feel that the pub is gradually
losing interest. It was much better when |
first used it in 1995.

We bought Day Explorers (£5.00) on the
350 and headed for LONG ASHTON as
Pints West reported that the Miners Arms
had been under threat. Asitwasagood pull
up Providence Lane, we called in for aquick
onein Robin Hood’ s Retr eat, an unexcit-
ing youngsters' pub. AttheMinersArms
the Bass was absolute nectar. | wasn’t so
impressed with the food though when a“real
Cornish pasty” turned out to be a soggy
mass-produced thing full of mince. We
wanted to continue to Wraxall so returned to
the main road for the 354. Therewastime
at the bus stop for aquickieinthe Bird in
Hand where the hand-pulled Bass was as
good asthat on gravity at the Miners. We
each had another half before wishing the
new father and son team good luck. They
have only been in the trade for seven weeks!
Please pay them a visit.

We dropped off in WRAXALL at the
church and found we had to walk on another
mile to the Old Barn. What a gorgeous
place with afriendly team serving agood
range of cask ales. | sampled the RCH PG
Steam. It wastempting to stay in thislovely
location for the evening but, sadly we had to
check in at our hotel and we also had our
evening pubitinerary already planned out.

Wereturned to Bristol and took in a
couple of favourites—the Myrtle Treefor a
pint of MolesBitter, followed by aGoff's
Jouster in the Bag O’ Nails, 141 St.

George' s Road, before checking in to the
hotel and embarking on our evening jaunt.
We spent the evening in KEYNSHAM in
order to do justice to the Nursery Brewery
pub, the Old Bank, where their full range of
beers plus a couple of guests were available.
Asit was amusic night, the pub was very
noisy but Nick, thelandlord, and Steve, the
brewer, made us most welcome and

dispensed some excellent beer. Before
catching the last 339 back to Bristol there
was time to sample some rarely found
Worthington in the Old Ship.

Although not shown on the bus map,
First does operate alimited serviceon a
Sunday on the 689to Yatevia
PUCKLECHURCH where the Star (Inn
Business) servesafine pint of gravity Bass
along with anumber of hand-pulled beers.
The Star, along with the other two pubsin
thevillage, isfood orientated but the place
was comfortable and the menu looked
interesting. We sought directions from there
to the Rose and Crown, a Wadworth house
in Parkfield Road, where another tasty menu
was available. We sampled Wadworth's
Summersault here before continuing to the
Fleur de Lysfor apint of Butcombe Bitter,
then caught the bus back asfar as
Mangotsfield.

It was planned to do some walking so we
walked the 5% mile railway route back to St.
Philips. Aswell asoffering some healthy
exercise thewalk gave usthe opportunity to
visit acouple of Wetherspoon conversions.
The Staple Hill Oak, an ex motor cycle
showroom, offered agood Ringwood Old
Thumper, while, at the ex cinema, Van
Dyke Forum in Fishponds a very accept-
able Archer’s Golden was available. A
reasonable pint of Burton was found round
the corner at the Railway Tavern aclinical,
characterless place offering some drinks and
food at low prices.

Wedidn't stop again until central
BRISTOL wherewefirst found the Long
Bar as Martin wanted to check it out. From
the other side of theroad, it looked acosy
little pub but our hopes were dashed when
we approached and found it tatty inside and
heaving with karaoke. Weleft quickly and
made our way to the Swan With Two
Necksin Little Ann Street, an ex Hardington
Pub which had been closed for awhile. It
reopened ten weeks ago as a free house
under the excellent stewardship of Val and
Leroy who seem to be doing very well as
first timersinthetrade. They hopeto make
it agood real ale pub and seem to be
succeeding. We were made very welcome
and provided with some very good Hop
Back Summer Lightning, one of Martin's
favourites. Our last port of call for the day
was another welcoming pub, the Hare on
the Hill in Dove Sheet, a Bath Ales house
run by John Lansdall who used to run the
Swan With Two Necksin its Hardington
days. Aswell as Bath beers, Triple FFF
beers were available as guests.

The bank holiday Monday was the last
day of our trip so we started off in the new
Wetherspoon pub, the Knight’s Templar
on Temple Quay. During the week this

useful station tap opens at 8:30 for breakfast
although the bar doesn’t open until 10:30. A
short train ride to Bath gave us half an hour
for aGreene King IPA in the Royal Hotel
opposite the station. The bar is extremely
comfortable but, as one would expect, the
pricesarealittle higher than in thecity’s
pubs.

Today’ s circuit started in SWINEFORD
where the Swan, afree house, offers gravity
Bass and a varied food menu. Opposite the
pub isapath to the Avon Valley walk which
wefollowed to the old railway path which
we took to SALTFORD and the Bird in
Hand, a Good Beer Guide entry whichis
very big on food. Wewere unfortunate to
experience rather poor service on our visit.
Wedidn't stay long but followed afield path
to KELSTON where we were rewarded
with the Old Crown, awonderful gem of a
place owned by Butcombe Brewery, where
we were provided with a stunning pint of
Butcombe Gold. Sadly we had to caich a
bus afew minutes later but we are certainly
going toreturnto thislovely traditional 18th
century inn. Accommodationisavailable
next door.

With plenty of time before our planned
train back to London, we took the opportu-
nity to sample some of Bath’sdrinking
scene. We stopped off first at the Hop Pole
owned by Bath Alesfor apint of Gem
before trying the Kings Armsfor a
Bellringer, then continuing to Hatchettsin
Queen Street. The pub needs some interior
decoration, but was still afriendly little place
where we both enjoyed pints of Archer’s
Golden prior to making amandatory visit to
the Star in The Vineyards. Thisisnow an
Abbey Ales house but still dispensesthe
legendary gravity Bassfor whichitissowell
known. The pub has had alight refurbish-
ment but this has not detracted from its
character. If anything it iseven better than
before and deservesto be on every discern-
ing pub lover’sand real aledrinker’s
itinerary in Bath.

With timeticking on, we had to start
making our way back to the station but not
beforecallingin at theOld Green Treein
Green Street where, unfortunately, the bar
was being propped up by a couple of
drunkenidiots. Our last drink of the
weekend was Felinfoel Double Dragonin
the Lambretta Bar. Thisbar, in North
Parade, looks from the outside like afizz
place and not worth visiting. Don't be
fooled! TheFdinfoel isusually available
together with three other guest ales. Toasted
sandwiches are usually availableand it'sa
very useful station/bus station tap.

Allinall our visit wasvery enjoyable
and, hopefully, afurther one will be planned

beforetoo long.
John Crowhurst
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Butcombe Brewery’s record sales

Photo

BUTCOMBE BREWERY!, one of the pioneers of microbrewingin
the South West, is enjoying a sales boom.

The brewery, based in Butcombe, near Bristol, achieved its best
ever figures during the past twelve months.

Butcombe produced more than 15,000 barrels of real alefor the
first time since the company started brewing twenty-four years ago.

This success reflects the growing popularity of itstwo brands, the
original Butcombe Bitter, at astrength of 4.0% alcohol by volume
(ABV), and Butcombe Gold, 4.7% ABV, aclassic golden redl ale.

Demand for Butcombe' s beers has consistently been high and
looks set to rise further. But if sales continue to rise the brewery
could cease to benefit from the introduction of progressive beer duty
in thisyear’ s Budget.

“We are at the extreme end of the annual production affected by
thereduction in duty,” said managing director, Simon Whitmore.
“This makes the amount per pint quite small and nothing like the 14p
apint announced by the Chancellor. Therefore, if our steady increase
in salesismaintained, the small reduction in duty we qualify for now
will stop after the next year or two.”

Simon Whitmore rewarded his workforce with aweekend at the
Munich Beer Festival for helping the brewery to reach the 15,000
barrelsmilestone.

He acknowledges that much of Butcombe's successis dueto the
loyal staff. Many of the team have been with the company for more
than twenty years. They can carry out any job and regularly rotate
their tasks.

The brewery has come along way from when it wasset up in
1978 by Simon and hiswife, Maureen, in farm buildings adjoining
their home. Then, they had just thirty accounts, onelorry and one
employee.

Now it services 350 accounts directly, has asmall fleet of lorries
and a staff of sixteen. It also ownssix pubs: the Bell in Hillgrove
Street, Bristol; The Ring O’ Bells at Compton Martin; the Swan at
Rowberrow; the Lamb at Axbridge; the Old Crown at Kelston, near
Bath; and the leased Red Tile at Cossington, near Bridgwater.

The company deliversdirect to outlets within afifty mileradius
of the brewery, beyond which its beer is distributed by recognised
wholesalers and pub companies.

“Business has been a struggle at times but, in reality, we have
never really looked back,” said Simon Whitmore. “We are proud to
be known as the South West’ s biggest small brewery.”

Black Friar

TO CELEBRATE itsrecent fifth birthday, Abbey Ales, based in
Bath, launched a new seasonal beer called Black Friar to coincide
with the 25th Bath CAMRA Beer Festival.

The beer, astout, isacomplete contrast to the regularly brewed
golden Bellringer, being stronger and darker and brewed to an ABV
of 5.3%. Itisproduced from the finest English malt available, Maris
Otter, plus amixture of roasted Chocolate malts and finished with
Northdown and Bramley Cross hops.

Managing Director Alan Morgan said, “We aways like to come
up with anew beer for the Bath CAMRA festival and thisyear,
becauseit’ s our fifth birthday and Bath CAMRA’ s 25th, we felt
something alittle different was needed and have produced Black
Friar.”
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READERS’ LETTERS

Your chance to let off steam.

Readers are welcome to send
letters to Pints West Editor,
Steve Plumridge,
Garden Flat, 6 Royal York Villas,
Clifton, Bristol BS8 4JR
(steve.plumridge@bristol.ac.uk)

FANCY A SMOKE?

Dear Sir,

May | answer Tim Nickolls' pointinthe
last issue of Pints West about the no-
smoking area at the Ring O’ Bells, Compton
Martin? Thereason why the family roomis
ano-smoking area wheress the other
drinking or eating areas of the pub arenot is
that the former isin a separate room some
distance away from the rest of the pub. Itis
thus easy to isolate it from tobacco smoke.

The other three bars are interconnected
and although we have smoke extractorsit is
difficult to stop smoke drifting from one bar
to another. Furthermore, Tim might not like
tobacco smoke but to alot of people (and |
don’t know how many) smoking enhances a
drink.

At our brewery, for example, when
visitors have a pint or two after atour |
notice that often up to half of them are
drinking outside even in the cold weather
just so that they can smoke asthey drink.

But not to be dog-in-the-mangerish we
are going to experiment by making half the
lounge bar — the area where most of the food
is eaten — ano-smoking area and see how
effectiveitis.

We hopethat Tim will come and judge
theresultsfor himself.

Y oursfaithfully,

Simon Whitmore,

Butcombe Brewery Ltd.,

Butcombe, Bristol.

fact that the alleged “brewery tap” for Quay
Brewery didn’t sell any Quay beers, but he
didn’t appear to have searched them out.

Had he headed towards the brewery he
would have found that the Red Lion in Hope
Square has Quay beers, and usually the
Dorothy has oneon.

| agreethat it isn’'t easy to find them, but
it' sapity to come to Weymouth and not
make an effort to try the beers of itsonly
brewery.

Yours,

Alex Bardswell

(W. Dorset CAMRA)

Wyke Regis, Dorset.

Vince Murray replies:

Inthearticle | explained how...

a) | was bemoaning the misleading “ brew-
ery tap” sign;

b) it was a cricket tour not a beer one (the
beer was an added bonus);

c) | wasreliant on the Good Beer Guide —
neither pub he mentionswasinit.

| did however give the Dorothy a good
write-up anyway (having drunk Quay and
othersthere). Weymouth is very well
supplied with pubs and | could hardly just
visit every onejust in case.

MUST TRY HARDER!

Dear Sir,

| was reading Pints West in the Dolphin
in Weymouth during that pub’s beer festival,
and came across the article about Weymouth
pubs by Vince Murray. He bemoaned the

DY
Cﬁ b
We asked readersto let us know what
they considered the best pubsfor real ale
in Thornbury. A number of people

responded — and it lookslike the
Wheatsheaf isthe popular choice...

Hugh Davidson said:

The Wheatshesf isthe only pub serving
good real ale. Bassand 6X are the two
regular aes, with aconstantly changing
guest deawaysavailable. The beersare
maintained in excellent condition and | have
never been served abad pint there.

Smon Chilcott said:

Couldn’t help noticing your article on
page 22 of Pints West number 55. Appar-
ently you are looking for the *best’” pubin
Thornbury. Thisinteresting question
provokesvery littlethought.........

Unless of course you exclude the
Wheatsheaf from your consideration.

Onceyou exclude the warm, friendly
welcome offered by Russel and Honey to
both regulars and strangers alike.

Onceyou don’t give any consideration to
thefine surroundingsincluding; the beautiful
building, walls adorned with yesteryear’s
bric-a-brac, Honey’ s spectacular art, and
that much too often lost homely feel.

Once you ignore the splendid menu with
food that lives up to expectation in both
quality and quantity, with extra special
attention paid to a segregated no smoking
area.

Andfinally if you removethat essential
feature that makes a pub like the Wheatsheaf
what itis. Excellent beer! Unlessitisin
perfect conditionitisnot served. Itis
alwaysin perfect condition. Russel isan
expert, and he cares about the product
passed over the bar. The three stalwarts of
the selection are Bass, 6X and Flowers IPA.
And then thereisthe guest. And that will
never fail to disappoint. Russel has atalent
for bringing the very best beersto
Thornbury. From local sources and further
afield we have been treated to this finest of
British drinksin al itsvarieties. Too many
tolist. Alwaysserved asit should, always
consumed in an atmosphere conducive.

Once thisfine pub has been removed
from the equation, the question ‘what isthe
best pub in Thornbury? will need alot more
thought.

Andy Olive said:

| read with interest that thereisto bea
real alefestival in Thornbury, in October, as
mentioned in the July-Sept issue of Pints
West. Inthat you asked, at the end of the
article, what isthe best pub in Thornbury.

WEell, | have only livedin Thornbury for
ayear, but | have found the Wheatsheaf on
Chapel Street to be the best pub, asthereisa
good selection of real ales, Bass, Flowers
IPA, Wadworth 6X and a guest beer, as well
as providing agood selection of food, a pool
table, skittle alley, and an outdoor garden
and boules (petanq) pitch.

Dave Mead said:

In the town we have afew pubs. The
best pint is served in the Wheatsheaf —a
couple of commons and a guest, and Black
Rat cider, well looked after.

Thanks to all who responded. We'd
like to continue this and ask a similar
question about another place which
lies on the outskirts of the Bristol &
District branch area — Cheddar.

So, what do readers consider are the
best pubs for real ale in Cheddar?

e

Craig Weaden often writesin to Pints
West, usually, as mentioned in previous
introductionsto his letters, extolling the
virtues of cider, but recently claiming to
have given up cider for good on health
grounds (though hislast letter suggested
faltering determination). Now read on...

Dear Steve,

WEell I’'m sure you guessed: | succumbed
to temptation and consumed the forbidden
fruit. A luxury | paid adear price for asmy
colitisflared up again and I’m back on
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steroids. But gee | had some fun along the
way. And it’s pricesthat form the backbone
of thisnoteto you.

A local pub of mine, the Red Lionin
Staple Hill, not long ago sold the delicious
‘Stowford Press’ (amongst cider drinkers
I’'mawarel’mintheminority inliking the
sweeter ones which explains my fondness
for perry). Although asuperb drink its price
tag at £2.40 a pint meant that | was alittle
disappointed but not at all surprised to seeit
go.

Whilst that situation | found thoroughly
understandable, like many others1’m sure
I’vefound it less easy to fathom how
different pubs such asthe Long Bar,
Whitehall Tavern and Queen Vic at Old
Market amongst others can sell Thatchers at
£1.20 and Bulmers Strongbow and
Blackthorn at £1.36.

The pub that’ s practically on my
doorstep, the Crown at Soundwell Road, has
installed a quite new arrival which I’m not
familiar with and am intent on finding out
more about: “ Stroudy’s” —delicious, areal
thirst quencher and sensibly priced at £1.55
per pint.

It sworth noting also that by far the best
selling cider in thereis served from the
chilled bottle ‘Barnstormer’ at £1.33 per
pint. Not for my palate, but very popular all
the same with my local QuickSave doing my
al timefavourite 3-litre bottles of ‘ Gaymers
Old English’ for amere £2.39. How can |
bloody resist?

But variationsin price became ever more
evident when | recently visited the White
Swan (Dirty Duck to locals) in Downend, a
pub | used to useregularly.

| was glad to see my old favourite
‘Inches Stone House' was still there, but at
the much inflated price of £2 per pint (last
time| used that pub it was £1.40). All the
while Blackthornin most pubs| feel isalso
overpriced and overrated at over £2 per pint.

Anyone who questions the reasons for
these considerable variations has only to read
the letter from Ray Barnes, the Innspired
tenant landlord of the Eldon House (not any
more - Ed.) that was published in your last
issue. Unfortunately I’ m saddened to say |
know all too well that heis correct in rightly
speaking up for himself and many other
tenant landlords.

It doesn't take a business genius to know
that the persons best qualified to make
decisions as to the wants and needs of a
business are the ones with the hands on
experience of running it. Sadly as hisletter
makes clear it would seem that thisistoo
often not the case and so the present
unsatisfactory situation that Mr. Barnes and
many otherslike him have to experience and
endure exist.

I’m glad to say thissituation can’t be
said of the pubs | useregularly. But the
proof, truth and sincerity of his poignant
letter would be emphasised all the morel|
feel if onetried telling the owner/managers
of the Long Bar or any number of other pubs
| use that they were part of an ailing industry

indemise. | feel the exact opposite would
be very evident indeed. Andwould only
shed more light on the potential that is not
being fulfilled by so many apublic house
because of the obvious restrictions being
forced uponiit.

Thissituation I’ m sureisnot uniquein
thelicensing trade. It'sdisgraceful and
anyone who uses the pubs | do could easily
make comparison between them and the
othersthat are plagued by theinterfering
middle men like contagious parasites
contributing nothing and actually helping
drain theindustry of what is after al its
bread and butter — the traditional local.

So | hope | echo the sentiments of many
readerswhen | say it'sarather sorry and
unfortunate state of affairsthat resultsin the
industry’ sgreed achieving little more than
biting the hand that feedsit, and certainly not
gaining pointsfor popularity from either the
tenant landlord or customers. But then, as
Mr. Barnes said, they quite obviously don’t
giveajot dothey?

From the average customer’ s point of
view, the simple and obvious conclusionis
that actions speak louder than words and the
upper hand the customer always hasishig/
her freedom of choice. So until thisunsatis-
factory situation isresolved the most
effective thing we consumers can do isfind
the houses with the prices we' re happiest
with and stick to using them.

Theingredient of happinessthat is so
essential to keeping customersthat Mr.
Barnes speaks of at the end of thisletter is
most effectively achieved by keeping prices
to aminimum which more often than not is
not being acieved by so many pubs. So
good luck too, and long live the pubs | use
and the many like them.

And to Mr. Barnes, we haven't forgotten
you, and I’ m sure thousands like me are
your as yet unseen custom that would
welcomely appease your needs given a
chance of cicumstances within theindustry
for the better.

Drink up ye cider and remember it's
good for you!

Craig Weadon,

Soundwell Road,

StapleHill,

certainly be recommended. It was our base.
We seemed to have found most of the pubs
that the Staple Hill group used. One not
mentioned isthe Chetnole Innin Chetnole
village, some twenty minutes' walk east of
the station of that name and certainly worth a
visit on the homeward trip.

Aswe have just spent the recent
weekend in your area, | thought you might
beinterested in the attached write-up of our
crawl. (See* Bristol: an outsider’s view”
on page 8.) | look forward to discovering
more beforetoo long.

May | offer acorrection to Pints West
55: on page three (Bath Ales—the Hare
wins again) you say that the Hop Polein
Bath is“about five minutes’ walk east of the
city centre”. Itis, infact, tentotwelve
minutes’ walk west of the centre, on Upper
Bristol Road (buses 14A, 17, 319, 332, 339
or 632 | believe).

Many thanksfor an excellent magazine.
I hope to be able to see future issues.

Yourssincerely,

John Crowhurst,

St. Albans, Herts.

o

WEYMOUTH TO BRISTOL

Dear Editor,

It was with great interest that we read
Vince Murray’ sarticle, “Jubilee Weekend in
Weymouth” (Pints West 55) as the two of us
decided to escape al the ceremony in
London and spend the same weekend in the
same resort.

It'sashamethat Vince encountered poor
service at the Weatherbury as the beers can

ot

WHO’S FOR A BUS TOUR?

Dear Steve,

It' staken severa weeks, but I’ vefinally
got around to taking up a subscription to
Pints West. | was the bloke who accosted
you in the Cornubiasometimein late
August, full of beer and fulsomein praise for
the quality of your newsletter, which you
werein the process of delivering. The beer-
induced euphoriahas long since waned, but
the enthusiasm for your fanzine remains high
—“newdletter” hardly doesit justice. |
enclose a cheque for £5 — not sure whether
the 50p per issue includes postage or not (it
does- Ed.) but I'll have as many as afiver
can buy.

We particularly enjoy the occasiona
column “On the buses with Beer Explorer”
and if you wanted the occasional guest
contribution for visitsthat can be madein the
West Midlands (for the moreintrepid of
your readers), just let me know, and | would
be happy to provide some words.

All the best,

AlanReynolds

Smethwick, West Midlands.

FROTH OFF |

)

.
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WATERING HOLES IN THE DESERT

News from Weston-super-Mare

Local Beer For Local People...

Some hope!

THOSE of you who got a copy of the last
edition of Pints West will probably
remember the “L ocal Beer For Local
People” front cover. Thisslogan struck a
chord with meand | have been reminded
of it several timesin recent weeks.

It would seem obviousto somerea ae
fansthat it would be good to see morelocal
beersavailable, albeit it isasad fact that
many real ale drinkers seem to be “stuck in
their ways” and rarely venture beyond
supping the same a e they have been
drinking for years and would probably have
difficulty naming asingle Somerset or
Gloucestershire brewery. However, itis
clear that many pubs and even hotels (often
inrural areas) can seethe attraction to
potential customersfrom them offering local
products.

Asan example, Laurie Gibney (read his
Nailsea column elsewherein this magazine)
went to The Commodore Hotel in
Kewstoke and picked up one of their
promotional leafletsentitled “Welcome To
The Commodore Hotel.” Inthis, it saysthat
the bar offers“achoice of traditional hand
drawn local ales.” These*“local ales’
comprised of Courage Best and Greene
King Old Speckled Hen. Bemused by this,
Laurie sent them avery polite note saying
that hefelt it wasabit of astretch to
describe beers brewed in Suffolk and
Yorkshireaslocal. Unfortunately no reply
has been received so we cannot solve the
mystery of their sense of geography.

Towards the end of July The Fox and
Goose, Brent Knall, took alot of advertising
spacein thelocal papers, advertising major
changesto the pub and proclaiming “local
real ales.” | guessyou know what’s coming
next. The beerson offer were Courage Best
and Smiles Best. | wrote expressing
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disappointment that choosing to promote
themselves as offering local real aes, it
would have been nice to see a Somerset-
brewed beer. | acknowledged that the 30
miles or so to Bristol (Smileshome) isnot a
great distance, but a beer brewed 200+ miles
away in North Y orkshire (Courage' s home)
isabizarre choice to badge as“local.” The
pub appears to be a free house, so | pointed
out that there were, at the last count, 13
breweriesin Somerset producing awide
range of excellent award-winning ales. The
pub even has a brewery (Berrow) about two
miles away —now that’swhat | call local!
Sadly, again, no reply to my letter.

An excellent evening was had at
Lympsham Cricket Club early in Septem-
ber as part of the village' s harvest celebra-
tions. A large marquee had been erected in
front of the clubhouse where afamily disco
was followed by a show by The Orphans.
The club isknown for having agood number
of real dledrinkersand itisgreat to seea
sports club taking the trouble to keep real
ale. However, their permanent beer is
currently Mansfield Cask Ale (brewed in
Wolverhampton) and the guest beer was
Camerons Strongarm, which isbrewed in
Hartlepool, nigh on 300 miles away. The
beerswere both in very good condition but
on alovely late summer’ sevening in rural
Somerset wouldn't it have been great to
have been supping one or two of the
wonderful beers produced by Somerset
brewers.

The bulk of pubs and clubs across the
country are either tied to pub companies or
large brewers who dictate what their
landlords can stock. |f people who do have
the ability to sell what they likewon't
support Somerset’ s breweries there probably
won't beoneleft in afew years.

Local Beersfor Local People: still a

pipe dream. . .
Tim Nickolls

It's ascandal and a disgrace that
we should have to go this far to find

alocal beer
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Socials Review
(or “Why you
should join the
Weston CAMRA
branch”)

AUGUST

A trip on the X1 busto Congresbury.
Visitsto Congresbury are usualy very
satisfying evenings and this was no excep-
tion. We started at The Bell, having noted
that it was under new management and it
certainly looked asthough it had undergone
asignificant refurbishment. SmilesBest has
been introduced accompanied by Courage
Best. Both tasted good, surviving being
wrung through the sparklers on the fonts.
Next stop was The Old Inn. In truth,
our last couple of visits to this pub had been
abit disappointing, with the beer being too
cold for most people'sliking. However,
things were much improved for thisvisit.
Beers on were Y oung' s Bitter, Special and
Waggledance (Y oung’ s have done a good
job replicating this ex-Vaux brewery beer),
and Bass. Apparently they usualy have
Smiles Best as well, but this had gone off
shortly before our arrival. A variety of beers
weretried and all were very good quality.
Our eye was caught by aMay 1951 price
list on thewall in one of the bar areas. Parts
of thelist were asfollows :-
Three draught beers (no mention of a
brewery) —
O Bitter /-
O IPA 1/3
O East IPA 1/7
And adraught cider called Whitewaysfor 9d
apint.
Various bottles—
O Luncheon Stout
O Berry Brown Home Brewed
O Velvet Stout
O Berkshire Strong Ale XXXXX (which
could be bought in “nips’ or halves
O Archangel Stout XXXXXXX (ditto)
Can anyone remember drinking any of
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these beers?

The evening in Congresbury ended,
inevitably, at the Good Beer Guide regular
ThePlough. Licensees Steve and Jackie
Armstrong were away on holiday, but we
were grateful that they arranged for Double
Header and East Street Cream (officially
best beer in England) from RCH to be the
guest beers.

In The Plough | was delighted to
meet Jeff Willingham and his wife
Val for the first time.

Jeff started up a CAMRA branch
in Weston in the early seventies and
strove manfully to raise the profile of
real ale at a time when its existence
was in serious jeopardy (more on
this in Robin Wild’s column).

Jeff was, in effect, the founding
father of campaigning for real ale in
Weston and it was great to meet him
and see him in fine form.

SEPTEMBER

We had two eventsin September. Thefirst
was acrawl in Taunton. A dozen or so of us
caught the 19:06 from Weston, arrivingin
Taunton about 19:40.

We were met outside the station by
Somerset CAMRA chairman Alan Walker
and some of his branch’s Taunton-based
members.

We had decided to take the safety-first
approach of starting at the pub furthest from
the station and work our way back. The
walk to the first pub, The Perkin Walbeck
(Wetherspoon) is probably a 25-minute
stroll. With Alan at the helm and operating
at afair clip, it took 10 minutes.

For aWetherspoon, the selection was
pretty poor, with Crag Rag, the summer ale
produced by Jennings brewery of Cumbria,
the clear stand-out which was chosen by
practically everyonein our party.

After amassive 10-meter journey we
found ourselvesin The Mason’s Arms,
Somerset CAMRA’s Pub Of The Year for
2002. There could not be more of a contrast
than that found between The Mason’s and its
huge and rather impersonal Wetherspoon
neighbour.

The Mason’s has operated as a pub since
1855 and is a one-roomed pub which exudes
warmth and character. Theregular beers are
Bass, Exe Valley Bitter and Otter Bitter. It
also has aguest — on the night thiswas a
beer called Bishop's Somerset Ale, brewed
by Ted Bishop in Wellington. Thisone had
the beer “tickers’ salivating, asit had not
been seen by anyone before— not even Alan
Walker. A very nice beer it was and was
most peopl€’ sfavourite of the evening.

After staying for abit longer than we
intended, Alan marched us out and on to
another Wetherspoon — The Coal Orchard.
The choice here was much better than Perkin
Walbeck'’s, with three beers from Exmoor
brewery (Fox, Gold and Stag), backed-up by
Hook Norton Old Hooky and Everard's
Tiger.

Next-up was The King's Arms, a
traditional-style pub with four real aleson—
Bass, Flowers IPA, Marston’s Pedigree and
St. Austell Tribute. Most went for the latter
which was an excellent beer.

We concluded our journey at Har poon
Loui€'s, which is about 100 meters from the
station. Thisisarather unusual venue —
very much a bar/restaurant, as opposed to a
pub that doesfood. However, it should be
described it ismost definitely worth avisit.

Its one permanent beer is Otter Aleand
it offersanumber of guests. On our visit
these were Schiehallion, the cask lager
brewed by the Harviestoun brewery near
Stirling, and Crop Circle from Hop Back.

A farewell to Alan and hischumsand a
brisk walk to the station and we were on the
22:28 back to Weston. Thetrain got back in
town at 22:59, just in timefor last orders at
Off The Rails.

An excellent evening —most people
agreed that we should try and make thisan
annual event. Our thanksto the Somerset
CAMRA peoplefor their hospitality.

The second event in September was a
two-venue socia intown. We started at The
49 Club on Baker Street where we debated
our current and potential Good Beer Guide
entries, before moving on to The Dragon.
Here | sampled one of the best new beers|
have come across for ages, called Wee
Murdoch, al theway from Aviemore,
Inverness-shire.

OCTOBER

We began the month with aminibus trip out
into thewilds. Weleft Off The Railsand
headed for anear-legendary pub called The
TrottersInn, near Wedmore. A great “red
pub” with bags of atmosphere. It feelslike
time has stood still. Even the magazines
lying around for customers were years old.
A pile of greying Private Eyes was topped
by 21989 edition with Margaret Thatcher on
the cover talking to Mickey Mouse, greeting
him as Salman Rushdie, who had then
recently goneinto hiding.

Beers on were Wadworth's 6X on
handpump (which someone said was the
best pint of 6X that they had had for ages)
and Butcombe Bitter straight from the cask.
Thiswastop-quality, for me second only to
the pint of it that | waslucky enough to have
at the brewery earlier thisyear. The Trotters

isnot easy to get to, but isworth the effort.

We then headed back in the direction of
Weston, stopping off at The Crown,
Axbridge. This pub has been afirm
favourite of several local CAMRA members
for some time and has made it into the 2003
Good Beer Guide.

It seems that whenever we arrive with a
minibusfull, that landlord Colinisaway
playing skittles and bar-person extra-
ordinaire Claire hasto stem thetide.

The pub does not have a permanent beer
—it has two permanently-changing guests.
These are usually from Somerset breweries
(Colinbeing abeliever in “Local Beer For
Local Peopl€”) and on our visit these were
Cotleigh Tawny and Cottage Express.

There was no appetite for leaving until
everyone had tried both beers.

On the way back we decided to stop off
somewhere we hadn’t been before. After a
couple of abortive missions (medivingin,
taking alook and diving out again) we ended
up stopping at a pub called The White Hart
in Street.

Sadly, we were the only customersin the
pub, although licensee Dave Williams
helped create alively, friendly atmosphere as
soon aswe arrived and settled in.

Daveisan ex-licensee of The Lamb,
Axbridge and has been at The White Hart
for 16 months, a pub belonging to Innspired.
He does five beers — Courage Best, Bass,
Greene King IPA, Butcombe Bitter and
Butcombe Gold. He expectsto drop down
to four for the winter, although heisnot yet
certain which onewill go. Dave assured us
that his pub was famed for its crumbles —its
beer wasn’t bad either.

My eye was caught by adisplay of old
Somerset brewery beer matsin aglass frame
onthewall. Theseincluded thefollowing:
Double Stout by The Lamb Brewery of
Frome; Holt Brothers Pale Ale from
Burnham; “Home Brewed” by Frome
United Breweries Co. Ltd.; and “ Small
Doctor Extra Stout” from Burnham Brew-

Does anybody know anything about
these beers or breweries? Let usknow if
you do.

Wefinished the evening in Banwell at
TheBell. Current events surrounding The
Bell are described elsawhere in Weston
News (“Bad Timesin Banwell”). Sufficeto
say we chose from three beers from Exmoor
(Wildcat, Hart and Stag) and had a chat with
adisconsolate licensee (although maybe no
longer) — Rob Doddington.

Another fine evening, with agood

variety of pubsand ales. . )
Tim Nickolls

Turn to page 15 for upcoming
events.

www.camrabristol.org.uk
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A Round with Robin

WELL READERS, | seethe editor decided
that my column wasto be given atitle; fair
enough, but that doesn’t mean that it's
awaysRobin’sround!

Thelast article, to remind you, ended
with my drinking yearsto the end of the
summer of 1977. On my return to Weston |
found that due to the good officership of Jeff
Willingham, thelocal CAMRA branch was
at an active stage. They had regular
meetings at the Argosy bar (opposite the
Playhouse) and frequent walking tours
around Weston's pubs, but the variety of
beers available were not amatch for what
we expect today.

| note that one walking tour started at the
“Hansom Cab”, now part of the Cabot, and
went to “The Cardiff Arms” (demolished),
“The Clipper” (now The Dragon) and “The
Bristol and Exeter” (now The Town Crier).
Therewereonly fivereal aleson offer at all
four venues combined!

In 1977 there was a membership of 50 in
the Weston-super-Mare branch, and it was
decided that we' d have a beer festival at The
Grand Atlantic on the 9" and 10™ of Septem-
ber 1977. We couldn’t extend to Sunday
11* because of the licensing lawsin force at
thetime. There were 20 beersto choose
from and for the purpose of archival interest
I note them all here with their quoted OG
(Criginal Gravity) from the programme
notes.

O Arkell & Sons—BBB (1038.2)

QO Bass Worthington — Bass/Worthington

“E” (1044)

O S. A. Brain — SA (1040.6), Red Dragon,

(2035)

O Courage — Directors (1047)

O Donnington (Stow-on-the-Wold) — SBA

Special Bitter (1040)

O Eldridge Pope — Dorchester Bitter

(1031), IPA (1041), Royal Oak (1048)

O Felinfoel — Double Dragon (1040)

O Hall & Woodhouse — Badger Best Bitter

(1041)

O Hook Norton — Best Bitter (1036)

O Ind Coope (Allied Breweries) — Bitter

(1037)

O Marston, Thompson & Evershed —

Pedigree (1043)

O Samuel Smith— OBB (Old Brewery

Bitter) (1039.9)

O T&R Theakston — Best Bitter (1038.5),

Old Peculiar (1060.3)

O Wadworth — IPA (1036), 6X (1039)

O Whitbread — Best Bitter (1039.4)

Needlessto say it was very successful,

although at the end of the Saturday session

we actually had to pour beer away on the

grass as the barrels were to be collected

empty onthe Monday. Entertaining the

drinkers on the Saturday night was the local

Morris dancing group, “The Chalice Morris

Men.” | was serving the beer on that night

and did not see them dance, but when time
had been called a

Bath Ales brewery and pubs advert

few of them stayed
lateto help “clear
up” (perhapsfor free
beer?). One of
them, acertain Alan
Ramsden, who was
also one of our
CAMRA members,
approached me and
asked if | wasa
dancer. On respond-
ing inthenegative |
was told Bob Cross
(another CAMRA
member) would pick
me up the following
Wednesday to take
meto practicein
Highbridge. For me,
thiswas the start of
along association
withthe Chalice
Morris, which
produced opportuni-
tiesfor drinking red
ale wherever we
went, and agood
thing to, as Weston-
super-Mare, though
not quite the desert
we were led to
believeit was, did
not havethevariety

of Somerset pubs.

Before | conclude thismonth'’ sjottings,
the last column resulted in me being asked
what the four pubsin Weston werein 1977
that were within three-minutes walk from
my flat in Longton Grove Road. Well, these
were The Britannia, with Courage Best,
Ordinary (boy’ s bitter) and Directors, if you
were lucky; The London, with Flowers 1PA
and Original; The Market House, with
Bass/Worthington ‘E’; and The Silver
Jubilee, with Worthington ‘E’, which is now
The Regency.

The Silver Jubilee also was one of the
first real ale pubsin Weston to become a
proper free house, serving beers from micro
breweries such as Mendip, Butcombe and
Oakhill, aswell as Guvenorsfrom the
Miners brewery near Priddy, The Bishops
Tipple, Wadworth’s Old Timer (in winter)
and aso local cider. | note from records
kept by Jeff Willingham, then local CAMRA
organizer, that pubs serving real alein
Weston and Worle around 1977 numbered a
total of 21, serving 17 different real ales.

There will be some who are concerned
that thisis becoming ahistory of CAMRA in
Weston — it isnot, otherswill write that
history one day, but our paths crossed then.
Real alewas always prevalent. Morris
dancing wasto lead me to new ales around
the county and further afield and thiswasto
be an excellent thing.

To be continued....

Robhin E Wild

RCH among the
medals again

CONGRATULATIONS are due once again
to our very own local RCH brewery, situated
at West Hewish near Weston-super-Mare.

At the Great British Beer Festival held at
Olympiain August, their East Street Cream
at 5% ABV was judged best beer in the
Strong Bitter section and second best beer
overall inthe Champion Beer of Britain
competition. East Street Cream is a beauti-
fully crafted beer with amyriad of flavours
all vying for prominence—hoppy, fruity and
bitter-sweet, with hints of chocolate.

In addition, the brewery’s Hewish IPA at
3.6% ABV was placed third in the Standard
Bittersclass.

Here in Weston-super-Mare, we can be
justifiably proud of thisregularly award-
winning brewery just down the road from
us. If your local has not tried any of their
beersyet, ask your landlord why not.
Alternatively, you can pick up supplies
direct from the brewery itself Monday to
Friday, but do ring first on 01934 834447 to
check availability of particular beers.

Mike Coleman

www.camrabristol.org.uk
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Reed On...

A BEER FESTIVAL NEXT DOOR?. ..

Well, ailmost. About four doors away
actually, but about as close as you could
wishfor.

Recently, things seemed to be looking up
in Locking village (near Weston-super-
Mare) or to be more specific, The Coach
House Inn — long well known for itsfood
but considerably less so for its beer, that is
until last August Bank Holiday.

Anincreased range of beers specifically
for the Bank Holiday was not hugely well
advertised (perhaps wisely understated in
retrospect) but nonethel ess worthy of
investigation being approximately a 30-
seconds’ walk from my front gate!

There had been a change of tenancy
quite recently and following abrief chat with
the new incumbents awhile back, there
seemed to be new enthusiasm to explore the
‘mysteries’ of cask conditioned real ale not
seen at ‘ The Coach’ for nearly 20 years.

To my surprise no less than eight real
aleswere on offer over that particular
weekend (five on stillage out the back) and
then | spied visible proof that they really did

mean business ...... ‘Cask Marque' accredi-
tation. Wow, that was a shock, | can tell
youl

The pub is owned by the Laurel Pub
Group who, it transpires, limited the
‘Festival’ to around eight or so beers over
the weekend. For good measure they also
put the mockers on the live band due to play
aswell. Sointheenditwasn'tredly a
festival after all.

Thejoint managers Andrew and Elaine
Walton prefer to call that weekend a
‘Tasting’ session. They plan to have regular
guest alesfrom arestricted list possibly
leaning towards the stronger aes that
seemed popular over the Bank Holiday.

During my lunchtime ‘tastings' the beers
sampled were fine but, perhaps cautiously,
they were all chosen from the barrels out
back. I'll explain.

Asmost of my enthusiastic friends
would tell you, the*Cask Marque’ scheme
does not always guarantee quality at the
dispense particularly when it has been drawn
from an often chilled cellar. Temperature
can be amatter of opinion and isregularly a
real issue depending on the type of beer
being served, but..... remember this. Too
cold and perhaps you can still enjoy your ale,
eventually. Toowarmand ... forget it!

Still, oneto watch and agood initial
effort from a pub that has always had a good
steady clientele. Takenoteall you ale
supping skittlers.

FULL STEAM AHEAD FOR
MINEHEAD

Regular readers of Pints West may recall
my report on last year's CAMRA Somerset
Beer Festival, described as one of the best
I'dvisited. Well, adistinct feeling of déavu

descended upon me on September 18 this
year when once again we set off by train to
Taunton.

It wasvirtually anidentical day to last
year; afine morning, good company and the
anticipation of sampling alesfrom awell
chosen list of mainly West Country brewer-
ies. Thistime though we had a couple of
hours longer as there was no need to rush
back for that now famous Germany v
England World Cup qualifier. 1t madeall
the difference. Timingsagain worked atreat
catching the bus from Taunton to Bishops
Lydeard. A comfortablewait for the next
steam train at the West Somerset Railway
took usnicely to thefestival for lunchtime.

Having arrived on time and purchasing a
festival glass we were soon able to relax
with a choice of over 40 beers and ciders
from the likes of the Moor, RCH, Cottage
and Glastonbury breweriesto name just a
few. The added bonus of thisfestival isthat
you are permitted to take your last drink on
the train and this gives you around 50
minutesto enjoy ‘onefor thetrack’ whilst
travelling through the scenic Somerset
countryside. Even then, two-pint ‘take outs’
were al so available for those with further
capacity over the weekend.

Thisevent israpidly becoming an annual
‘must visit’ for all local enthusiasts of beer
and steam and is well organised and
managed by our friends at Somerset
CAMRA. Well done again!

Onetip that | would recommend for
anyonevisiting afestival intending to
‘sample’ quite afew alesisto have abottle
or small flask of water handy. Try having a
few swigs after each beer to cleanse the
palate and avoid theinevitable dehydration
that accompanies asession. It also helps
with the quality of lifethefollowing day!
It'ssomething | havetried recently and have
found really helpson all three counts. Try
those small 500ml bottles or maybe aflask
that isn’t too much of apain to cart around
withyou.

A Man WalksInto a Pub...

A man walksinto apub. As he passes
the cigarette machine, he hearsit say, “You
smell awful and you'rean ugly git.” Then
he hears a voice apparently coming from a
nearby dish of peanuts. “Youredly area
very handsome young man.”

The man turns to the barmaid and asks
for an explanation.

The barmaid replies, “ The cigarette
machineisout of order but the nuts are
complimentary.”

Oh, and by the way, talking about
nuts....... reminds me of The Crown Inn at
Churchill following my gripeinthelast
issue. Just prior to release of PW the gents
loos received a fabul ous soap dispenser to
make my remarks about lack of soap
redundant. Thanks Tim and keep up the

good work! Steve Reed

Upcoming events

NOVEMBER: On the 20" we will be
staying in Weston, visiting two newish
venues. We will meet at 8:30 at Weston
Cricket Club which always has at |east two
real aleson. At around 9:30 we will make
the 10-minute walk to The Ancaster. This
pub has not been visited before by CAMRA
as agroup. Ex-Ushers (but don't let that put
you off) and an enthusiastic landlord.

DECEMBER: Two events. Thefirstison
the 18", when we hold our fourth Annual
Seasonal Ales Crawl. We will meet at The
Regency and the route from then on will
depend on the pubs, which have made the
effort to stock a Christmas or winter beer.
Wewill conclude at Off The Rails, but will
hopefully visit at least two other venues
between The Regency and The Rails.

Landlords - if you will be
offering a Christmas/winter
beer, please let us know so we
can come and drink some!

Thefollowing Monday (the 23%) we will
be holding our first ever Christmas Party.
Thiswill be held at Off The Rails, which
will be offering three or four real ales,
including at least two seasonal beers. A
buffet will aso be provided for CAMRA
members and their guests. We hope
CAMRA members we do not normally see
and members from other branches are
particularly welcome.

JANUARY:: On the 15" we will be paying
our first visit to Worlefor three years. This
will be athree venue socid, takingin The
Nut Tree, The Lamb and The Century
Club. Detailsin diary section below.

WsM Diary

Non-members particularly
welcome

Wed 20 November — Two-pub social.
Weston Cricket Club, Devonshire Road,
8:30. The Ancaster, Devonshire Road,
9:45.

Wed 18 December — 4" Annual
Seasonal Ales Crawl. Meet at The
Regency at 8:00.

Mon 23 December — Weston CAMRA
Christmas Party at Off The Rails. 8:30
onwards. Food, music and at least 3
good real aes, including some Christmas
specials. CAMRA members from
neighbouring branches very welcome.
Wed 15 Jan 2003 — Worle Crawl. Start
at The Nut Tree at 8:30, The Lamb at
9:30 and The Century Club at 10:15.

Contacts

Tim Nickoalls - 01934 628996 (eves)
Rich Neale - 01934 429808 (eves)

www.camrabristol.org.uk
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Weston Whispers (pub/beer news)

THE 3-day beer festival run by The Old
Inn, Hutton was very good. There were
around 15 beers available, with asensible
mix of tried and trusted nationally-renowned
favourites such as Timothy Taylor Landlord,
RCH Pitchfork, Cain’s Formidable and
Badger Tanglefoot, mixed with some more
obscure beers such as Hook Norton Hay-
maker (excellent), Robinson’s Stadium
Bitter and Cain’s Triple Hop to keep the
“tickers’ happy. The Friday night featured
an oompah band, compl ete with leather
trousers.

TheLondon Inn remains aplace for a
good value pint. Unfortunately, on my last
visit the £1 Smiles Original was off, but the
Smiles Best (straight from the cask) was one
of the best pints of Smiles| have had for
many amonth. At £1.70 thiswas pretty
good value, particularly when compared to
some of the more extortionate prices
increasingly being seen around Weston
lately.

| did The Windsor adisservicein the
last edition, by saying that they had replaced

Charles Wells Bombardier with Tetleys. In

fact, the Tetleysisan additional beer, asthe

Bombardier isstill availablein the back bar,

although you wouldn’t know about thisfrom
going into the front part of the pub.

The Night Jar on Mead Vale, whichis
Cask Marque accredited, continues to offer
good-quality Badger Best Bitter and Sussex
Bitter. Good value piesaswell.

TheWhiteHart continuesto be
inconsistent. There can be good-quality
beer, with someinteresting a es not often
seen in Weston (such as Gales Summer Hog
and Robinson’ s Snowdon), but on other
occasionsno rea aleat all.

A national newspaper recently gave up
itsfront cover to the story that Scottish
Courage are deliberately putting their prices
up for no other reason than to try and pitch
real ale asapremium product! If any of
their output that | have drunk in recent times
isanything to go by, | can only assume that
thisisavehicletojustify closing down their
breweries due to poor sales at sometimein

Butcombe advert

the future. Their new pricing policy seems
to have had an impact at The Nut Tree,
Worle, a Scottish Courage house, where a
recent guest beer of only 4.3% abv was a
mind/wallet-numbing £2.40. Thistiesfor
first place with the £2.55 pint of Otter Head
(5.8% abv) on offer at The Queen’s Arms,
Bleadon, asthe most over-priced pint seen
lately. No wonder more and more people
areincreasingly being driveninto Wether-
Spoons.

Regular readerswill know that | firmly
believethat, given the opportunity to drink
good real ae, many more people would do
so and declining national salestrendswould
bereversed. My belief was re-affirmed on a
recent family weekend trip to aholiday camp
in Seaton, Devon. We had been before and,
aswith nearly al holiday camps| would
suspect, there has only been keg beer.
However, | was delighted to see that Otter
Ale had been installed from the nearby Otter
brewery. | had achat with the bar manager
and he explained that he had originally
decided to givereal aeatry onatria basis
and much to his surprise (but not mine!), the
first barrel ran out on the second day and he
had to ring the brewery for an emergency
delivery. It hasremained popular and will
now be a permanent feature.

Tim Nickolls

Wickwar BOB advert

www.camrabristol.org.uk
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Bad times In

MOOR than
just another
brewery visit

HAVING previously visited the Moor
Brewery in Ashcott with the Bristol &
District CAMRA group, | thought it was
high time that our sub-branch sampled the
delights of the fresh Somerset air.

Luckily for me | knew just how to go
about this, as both Arthur Frampton (owner
of Moor Brewery) and agood friend of
mine, known to most as Stan, regularly
indulgein Pathfinder Railtours— one
supplying the beer, the other drinkingit!

Once a date had been agreed for us, our
Transport Manager (Mike Coleman) set
about taking numbers and hiring the
proverbial minibusto get usthere. Good
numbers were forthcoming and we were
ableto take afull bus.

For those of you who haven’t been to
Moor, it is quite asurprise, asthe brewery is
located in asmall farm holding in the village
of Ashcott. On arrival we were met by
Arthur, who took us through into the old
cow shed, where the brewing has taken over
frommilk!

After ashort introduction we were
offered our first pint of beer, from the barrel.
Amazingly, not one, but three barrels
awaited, of which the venerable Old Freddy
Walker was one. Quite afew set about an
early trip to heaven with a pint of this, while
the more discerning drinkerstried either the
Merlins Magic, or the special beer brewed
for Pathfinder Tours— Ayr Receeder |1.

At this point we were introduced to
Richard the brewer who then gave usa
comprehensivetour of the various ferment-
ing vessels and coppers, and the types of
malt and hops used in each of the beers he
produces. Needlessto say afew moretrips
to the ‘wood’ occurred to fill up the glasses.
Moor beersare sent al over the country by
distribution as Arthur also has hisown
agency which helpsto promote local and not
so local beersto other areas. Two barrels
spotted outside included Glastonbury and
Dent Brewery beers.

Having spent agood hour inside we
were then taken down to the local pub, the
Ring O'Bells. Thisisagood example of a
pub taking alocal brewer’s beer as Moor
beer isregularly featured, today being Peat
Porter’ sturn. The evening was completed
with a selection of cheeses and pickles, just
the job to help wash down the beer.

All inall avery happy bunch of drinkers
made their way back onto the minibus for
thetrip back home. Finaly aBIG thank you
to Arthur and Richard for their hospitality,
and we hopeto see you again soon!!!!

Rich Neale

Banwell

IN afew short weeks Banwell has gone
from being avillagewith avery healthy
selection of pubsand real alesto being a
living (dying?) example of the havoc being
created by the all-powerful pub companies.

About 6 months ago Paul Parsons took
over aslandlord of The Whistling Duck,
which is owned by the Pubmaster group. It
was clear that Paul was unhappy with the
contractual relationship with Pubmaster,
both in financial termsand in the way hewas
prohibited from stocking the quality of real
alesthat he wanted to. In particular he was
keen to stock beers from some of our
excellent local breweries and other beers
from top micro-breweries from further
afield. Infact, hetook it upon himself to run
amonthly beer festival promoting different
breweries' beers. RCH and Ringwood were
two breweries to have arange of their beers
featured. Unfortunately, asthese events
contravened his arrangement with
Pubmaster he was not able to publicise
them, so they did not get the support they
deserved. Inthe end Paul decided he could
takeit no longer, gave Pubmaster notice and
declared UDI, getting his beer from anyone
he wanted (and at alot cheaper price than he
was forced to pay Pubmaster). Myself and
some friends heard the sad news on a
memorable visit to the Duck early in August
when the choice of real aleswas RCH
Double Header, Ringwood Old Thumper,
Sarah Hughes Dark Ruby and Mauldons
Suffolk Comfort. Nothing under 5% (they
clearly have strong constitutionsin Banwell)
and quite possibly the

Doddington took over The Bell in July 2000
and quickly turned the pub around from
being dead on itsfeet into the epitomy of a
good village local for the 21% century. They
established arange of pub teams, introduced
live blues and folk music on aregular basis,
became afocal pointintheloca community
and showed a strong commitment to real ale.
Aside from the regular beers— Greene King
Old Speckled Hen and Butcombe Bitter —
Rob had a couple of guest beers each week.
Thelocal RCH brewery was often featured,
but Rob also offered some rarely seen beers
from all parts of the UK. The pub quickly
became popular with real aledrinkersin the
areaand Rob' s efforts were rewarded with a
place in the 2002 edition of the Good Beer
Guide. Sadly, by the time you read this Rob
and Donnamay well be gone. Despite the
apparent successful progress they made at
the pub, they cannot cope with the on-going
haemorrhaging of their finances. Giventhe
alleged financial demands and trading
restrictions placed on any tenant by Enter-
prise Inns, it would appear that anyone now
taking on a pub owned by a pubco would
haveto be either mad or financially naive. If
Rob and Donnaare not the kind of people
that Enterprise Innsfeel are worth trying to
keep running their pubs, then the futureis
bleak indeed. At thetime of writing, the
future of The Bell isuncertain. )

Tim Nickolls
For more on the plight of Rob Doddington and
the trouble with pub companies please turn to
page 28.

most mouth-watering

selection | have come
acrossinapub in the
Weston area. Paul is
now gone. | haven't
come acrossit open
for sometime, asit
doesn’t open until
7:00 p.m., but passing
by recently one
lunchtime | pressed
my Nnose up against
the window and just
about managed to see
Greene King IPA and
Bass on the hand-
pumps. Thelocals
must be chuffed!

Asif thiswas not
bad enough, an almost
identical situation has
arisen at The Bell,
owned by Enterprise
Inns. Rob and Donna

RCH advert
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The country’s best beers

THE CHAMPION BEER OF BRITAIN
2002 was announced in August at the Great
British Beer Festival wherethe annual finals
in the competition take place.

Deuchars IPA brewed by Caledonian of
Edinburgh was judged to be the best beer in
Britain by apanel of brewers, beer writers
and journalists. Thisisthefirst timethat a
Scottish beer has ever won thetitle of
Champion Beer of Britain.

The beer is described in the 2003 edition
of the Good Beer Guide as. “ An extremely
tasty and refreshing amber-coloured session
beer. Hops and fruit are very evident and are
balanced by malt throughout. The lingering
aftertasteisdelightfully bitter and hoppy.”

The Edinburgh brewed beer was chosen
astheoverall winner from over fifty finalists
in eight categoriesincluding beersfromtiny
microsto major regional brewers.

Roger Protz, one of thefinalist judges
and Editor of the Good Beer Guide said, “|
think that the victory for Caledonianiswell
overdue. Deuchars |PA isafabulous beer. A
brilliant blend of malt and hop character and
above all adrink with enormouus
drinkability. A great victory for Scotland!”

David Brown, Caledonian’ s Director of
Marketing said, “We are absolutely thrilled
to have won this award, particularly aswe
arethe first Scottish brewery to do so.
Deuchars has been a great successin

Scotland for many years and we appreciate
the support that CAMRA has given us.”

Local Silver

The Silver award went to East Street
Cream (5% abv) from the RCH Brewery at
West Hewish, near Weston-super-Mare.
Our local tasting panel has supplied this
description of the beer for the Good Beer
Guide: “ Superb premium ale, pale brownin
colour, itismalty with chocolate hints,
hoppy, fruity and bitter-sweet. All flavours
viefor dominancein what is anotable and
well-crafted ale.”

RCH are no strangers to such awards,
and well deserved they always are. For
instance they won Gold in the Best Bitters
category in 1998 and 2001 for Pitchfork, and
Goldinthe Bottle-conditioned Beers
category in 2001 for Ale Mary. They have
also won Bronzethisyear in the Bitters
category for Hewish IPA.

The Bronze award this year went to
Moondance from Triple FFF Brewery in
Hampshire.

CHAMPION BEERS OF BRITAIN 2002
Supreme Champion:
Caledonian - Deuchars IPA
Silver: RCH - East Street Cream
Bronze: Triple FFF - Moondance

MILDS

Gold: Triple FFF - Pressed Rat & Warthog
Silver: Boat - Man In The Boat

Bronze: Moorhouses - Black Cat

BITTERS

Gold: Caledonian - Deuchars |PA
Silver: Rudgate - Viking

Joint Bronze: RCH - Hewish |PA
Joint Bronze: Oakham - JHB

BEST BITTERS

Gold: Triple FFF - Moondance

Silver: Crouch Vale - Brewers Gold
Joint Bronze: Orkney - Red MacGregor
Joint Bronze: Fuller's- London Pride

STRONG BITTERS

Gold: RCH - East Street Cream

Silver: Fuller's- ESB

Bronze: Hogs Back - Hop Garden Gold

SPECIALITY BEERS

Gold: Oakham - White Gold

Silver: Harviestoun - Schiehallion
Bronze: Nethergate - Umbel Magna

GUARDIAN/CAMRA BOTTLE-
CONDITIONED BEERS

Gold: Fuller's - 1845

Silver: Brakspear - Live Organic
Bronze: Hop Back - Summer Lightning

Bunch of Grapes advert

www.camrabristol.org.uk



PINTS WEST

Island In the sea

News from Nailsea

IN aprevious Pints West | reported on atour
of some pubsin Nailsea, and was challenged
to report later on the ones that | had missed.
And so during the evening of 31% July | set
about it. A quick 'phonecall to The
Glasshouse and The Royal Oak revealed,
as expected, no real ale which saved avisit
tothem. The others reported real ales and
my nephew and | set off on atour.

The Queen’sHead had by ’phone
reported two real aes, Smiles Zummer Vat,
and |PA, but on arrival outside this, the most
central pub in Nailsea, the clientele and their
language encouraged us to move on rather
than setting foot inside.

TheFriendship isalovely old building
with flagstone floors and offered asingle
real ae, Bass, which was acceptable but a
little warm, and Thatchers Dry Cider. The
other customers were mostly in the 18 to 25
year old bracket and as the jukebox music
was getting louder we moved on.

The Courtyard off the High Street was
our next stop. They have only onereal ale—
the best pint of Marstons Pedigree | have
tasted in along time. There was no obtru-
sive music; all ages appeared to be content-
edly catered for and Maureen Buchaly, the
licensee, agreed to take a CAMRA display
stand with copies of Pints West and |eaflets.
If you are partial to aglass of winethey have
achoice of twenty wines, with fourteen by
the glass, and food is served at lunchtimes
between 12 and 2.

We just missed the bus and asit was by
then raining we hired ataxi from an officein
the High Street to The Ring of Bells, and
there we enjoyed aMarston’ s Perigree and a
Young's Special.

Heading homewe called in a The
Mizzymead Social Club where the three
real aleswereall bitters (I don’t like my
beerstoo bitter) so | had a bottle of Smiles
Heritage. | should add that on such tasting
evenings| drink half pints of as many
different real alesas possible.

On another occasion afamily outing
ended at The Failand Inn near Nailseafor
an excellent evening meal, helped down with
ahalf each of three real ales— Webster's
Green Label, Bass and Marston’s Pedigree,
the other real ale being Courage Best.

Nailsea to Ireland

During June my wife Mary and | took
our first holiday in Ireland which included a
oneweek Wallace Arnold 1,000 mile coach
tour and four daysin Dublin. Overnight
stops on the coach tour included
Letterkenny, Oughterard, Killarney and
Dublin Airport. We stayed inreal ale-free
hotelswith none of those quaint little Irish

bars nearby except at Killarney, but every
bar we saw had an identical set of keg-style
taps from the Guinness empire, so | had to
survive on fizzy Smethwick’ sand an
occasional chilled and gassy Basswhen it
was on.

InKillarney, after touring thetown
looking for real ae, | asked the bar manager
at the hotel if therewasareal aebarin
town. Helooked blank so | said, “A bar that
serves Dwan beers’ and he said, “Is that an
English beer?” Dwan comes from Tipper-
ary, only 83 milesaway from Killarney. |
did try Guinnessin acouple of places, but
found it as bitter as back home, unlike some
of the beautiful real stoutsto befound at The
Cornubiain Bristol. ArrivinginDublin|
again found those “ set of keg-style tapsfrom
the Guinness empire” in every bar, and no
sign of an alternative until ...

... crossing O’ Connell Bridgein Dublin,
an oasisin an apparent real ale desert
appeared before mein the form of Messrs
Maguireat 1 & 2 Burgh Quay. Builtin
1808, the buildings once housed atavern, a
library and Messrs Maguire' s Flax, Hemp &
Rope Works. Now Messrs Maguire boasts
four floors of beautifully carved wooden
nooks and crannies with a bar on each floor.
Thefood menu is extensive with eight
starters and eighteen main courses. We ate
there on two evenings and thoroughly
enjoyed our meals. Don’t be put off by the
bouncers on the door — they are aregular
feature of many shops, bars and other
premisesin Dublin.

Messrs Maguire have five other pubsin
Ireland and abrewery. Although they also
have a“ set of keg-style taps from the
Guinness empire” in every bar at Burgh
Quay, they aso hand pull eight of their own
hand-crafted beers plus occasiona specials,
and the head brewer hails from Manchester.
The serviceis excellent — | asked for a beer
which was on their beer menu but wasn’t
evident on thefirst floor bar, and a member
of staff was despatched to fetch it for me
from adifferent floor.

The beer menu’s eight beersare“Plain”
at 4.3% ABV, aclassic, easy drinking, plain
Irish stout; “Extra” at 5.0%, aluxuriously
smooth double stout; “Rusty” at 4.6%, a
fruity, auburn red, complex brew; “MM
Pils” at 5%, brewed in accordance with the
German purity laws, “Haus” at 4.3%, a
classic, European stylelager; “ Y ankee” at
4.2%, apale, quaffing lager made the
American way; “Weiss™ at 5.2%, anaturally
cloudy, continental style wheat beer; and
“MM Draught Dublin Ale” at 4.6%, adry-
hopped, cask-conditioned bitter. My
favourites were the “ Extra’ and the “Weiss’.

L_aurie Gibney

News
from
Bath Ales

Millenni-yum!
IN brewing asin lifelandmarks come and
go, but Bath Ales have recently passed abig
one by completing 1,000 brews of consist-
ently high quality real alefromitsplantin
Siston.

To put thisin perspective close your eyes
and imagine atotal of three million pints of
delicious SPA, Gem, Barnstormer, SPA
Extra, and Festivity lined up before you.

| missed the seldom seen Rare Hare off
thelist asitisonly brewed to mark very
special occasions. Otherwiseit couldn’t be
caled “Rare”. A dry, clean tasting, strong
premium ale, brewed to 5.2% al cohol by
volume, it ismade using an old variety of
English whole hop. The brewers choseto
produce arun of the Rare Hare to celebrate
their 1,000th brew — it’s a must-try beer
whenever you' relucky enough to find it.

Any onelooking for an interesting
evening out with agroup of friends or
colleagues might consider atour of the
brewery, located at Webbs Heath between
Bath and Bristol. Toursare available most
weekdays and can be booked by contacting
Alison at the brewery on 0117 9071797.
Moreinformation about tours and what’s
going on at Bath Ales can be obtained by
visiting the website, www.bathal es.com.

Bristol Branch on the road
The evening of September 2™ found about
30local CAMRA Branch members gather-
ing at the recently refurbished Wellington
Hotel onthe Horfield end of Gloucester
Road. We weretherefor asocial evening at
thekind invitation of landlords Paul and Dee
Tanner.

The Wellington is Bath Ales' newest
acquisition and the evening gave members
the chance to admire the high quality of the
work donein transforming the pub to what
has become the Bath Ales house style.

A big thanksto the landlords for
providing an extensive buffet to compliment
the range of excellent beers. Guest beer on
this occasion was the CAMRA award
winning East Street Cream from the RCH
brewery. Guest beers at the Wellington tend
to be from other South West brewers whose
beers, despite being produced locally, are
oftendifficult tofind in Bristol.

Check out the back page for details of
forthcoming socials, pub surveying trips and

branch meetings.
Steve O’Shea

www.camrabristol.org.uk
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| met the brewer

EARLY October saw the Bag O’Nailsin
Bristol hosting a “Meet The Brewer”
evening as part of Real Beer Week.

On hand for the customers at the pub to
meet was Adrian Wood, Head Brewer of the
beautiful Palmers Brewery in Bridport,
Dorset (about 60 miles due south from
Bristal). It wasaninformal affair, with
Adrian there to answer any questionsthe
punters may have had about brewing,
Palmers, and real adein general. Therewas
also afreehalf pint of beer for all comers
and araffle which was hard to |ose consider-
ing the number of goodies he' d brought with
himto give away!

Real Beer Week isaninitiative of the
Independent Family Brewers of Britain
(IFBB). Thisisthe second year it has been
held, its purpose being to introduce more
drinkersto the delights of real beer (or real
ae).

Formed in 1993, the IFBB is made up of
the 33 remaining family owned and run
brewers and pub retailers. Together, the 33
members of the IFBB account for just 5% of
the UK’ s beer production but brew half of
all the UK’ sreal beers. The IFBB’smain
activitiesincludelobbying the government

on pertinent issues aswell asraising
awareness of and for real beer, culminating
in Real Beer Week.

The week ran from 30 September to 6
October and followed on from the success of
Cask AleWeek asit wascalled last year.
The |FFB supported the week through
promotionsin their pubssuch as“Try
Before Y ou Buy”, and competitionsto win
brewery tours or beer for ayear. The give-
awaysdidn’t quite run to that in the Bag
O'Nailsthough, but | did leave with some
nice Palmers beer glasses.

For readers who haven’t tried Palmers
beers, you're missing atreat. The Bag,
whose range of beersis constantly changing,
does often come back to the old favourites,
and normally has beersfrom Palmers
perhaps once every couple of months or so,
but it should be serving Palmers I PA for a
period of about a month from when this
issue of Pints West comes out. Just up the
hill from the Bag isthe Hope & Anchor,
another genuine freehouse that is known to
feature the occasional Palmers brew. And
outside Bristol, aplace where you' re pretty
well guaranteed a nice drop of Palmersisthe
wonderful Crown at Chur chill.

Star Inn, Bath advert

On the subject of Real Beer Week, one
pub that has recently cameto our attention,
and that participated in the week’ sevents, is
the New Inn at Mayshill, near Frampton
Cotterell.

The pub was taken over awhile back by
David McKillop and Alix Salmon, and
definitely lookslike apub to watch. The
enthusiasm they have shown for their real
alesisvery encouraging, and their support
for Real Beer Week highlighted this. For
instance, customers of the pub were able to
nominate the beersthey would like to see
featured during the week, with some
interesting onesto chose from.

Participants were up for a possible prize
if their nomination came out top. (Unfortu-
nately | won nothing.) The chosen brewsfor
the week turned out to be, in order, Elgoods
Pageant Ale, Fullers London Pride,
Blackawton Ale and Wadworth 6X.

Future guest beers planned for the pub
include Smiles Original, Church End Alter
Ale, Woods Parish Bitter, Stonehenge Body
Line, Moor Withy Cutter, Hogs Back TEA,
Arkells 3B, Hexhamshire Devil’ s Water,
smiles Old Russ Ale, Bridge of Allan
Bannock Burn and towards Christmas, Otter
Clause.

SP

Annexenn advert
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The Windmill,

LOOKING FOR A PUB with a good range
of well-kept beer? With good, reasonably
priced food? Where you can take the family
and still have agood beer? With asun
terrace and alovely view over the estuary?

Look no further than the Windmill, in
Portishead. The building incorporatesthe
tower of a 19" century windmill, and for
many years was the clubhouse of the
adjacent golf course. During the Second
World War it acted as the HQ for the local
Home Guard! Licensed in 1960 as the Hole
In One and owned by the council, it re-
opened in 2000 as asmart and friendly free
house. The single bar serves numerous
drinking areas, many of which command
good sea views, the downstairs area dou-
bling asafamily area.

Portishead

The enterprising landlord supportslocal
breweries, with the beer range including,
besides the omnipresent Bass and Courage
Best, some wonderful offerings such as
RCH Pitchfork, Wickwar Sunny Daze and
Butcombe Gold. All proved to be in good
condition on our recent visit.

Good pub food is served from midday
until 9:30 p.m. (10 p.m. Fridays and
Saturdays), and sensibly thereis a separate
order point for meals, keeping the bar area
clear for drinkers. Although clearly a
popular place for food, the drinker never
feels under pressure asin some other food-
orientated pubs.

Deservedly popular, the pub is easy to
find — it’slocated on the Nore Road, which
runs along the seafront.

Phil Cummings

GettingFresh

ON 27 September 2002 Bristol & District
CAMRA decided it was worth the time and
expense to take our message to the large
intake of studentsthat arrived in Bristol this
year. Accordingly astall was booked at the
Freshers Fair located at the University of the
West of England campus.

Some real ale was needed for the
occasion and we would like to thank Smiles
and Bath Alesfor kindly donating some
Smiles Best and Bath Ales Gem, which
were sampled by many thirsty and apprecia-
tive students.

Beer mats and |eafl ets provided by the
breweries disappeared at great speed, as did
large amounts of our campaigning literature.
It wasjust aswell we had thereal aleto also
revive the three members staffing the stall
(Richard Brooks, Pete Tanner and Chris
Bradley) because it was thirsty work
constantly explaining the CAMRA message
for four hours to a seemingly endless stream
of students.

Once again it proved to be a successful
day, with much interest in real ale and the
Campaign. Awarenesswas definitely raised
in an environment where novelty vodka,
tequilaand numerous night clubs were being
promoted to the hilt.

And despite the legendary student
reputation for being skint, sixteen people
actually stumped up the cash to join
CAMRA, with many more promising to do
so in the near future.

To fire up the enthusiasm of the new
members who joined at the Freshers Fair,
we gave an open invitation to atour of
Smiles Brewery. Some branch committee
members al so tagged along to maintain
order! A pleasant evening was had by all
and we would like to thank Smilesfor their
hospitality and Tony Haynesin particular for
conducting thevery informativetour.

Richard Brooks

News from Smiles

SMILES have recently brewed a 4.3% abv
aefor the Wetherspoon’sHalloween festival
called Looming Ale. Free Trade customers
will also be able to purchase thisfrom
Smiles around the end of October. Another
specialist brew has been created by Head
Brewer, Neville Mort at 4.5% abv especialy
to celebrate the Freedom of the City of
Bristol, which was bestowed on the Royal
Gloucestershire, Berkshire & Wiltshire
Regiment on 12th October. The soldiers of
the regiment came to the Brewery in Colston
Y ard to brew the ale and it was launched on
2nd Octaober at the Brewery Tap.

Smiles have recently taken on anew
brewer by the name of Alex Kean. Alex
comes with masses of brewing experience
especialy intheir type of craft brewing. He
reports to Chris Thurguson who is now
Smiles First Brewer under Neville Mort.

Tony Haynes has now been back in
charge of brewery tours for sometime and
what a difference that has made. They are
heading for record numbers of real ae
enthusiastswho thoroughly enjoy their visits.
For booking tel ephone Jane on 01275
375894. Thereare only afew spaces|eft
now until the New Y ear.

Smiles was delighted to have won more
medalsfor brewing fine aesin thelast
couple of months. The Tesco Challenge saw
Bristol IPA win asilver medal, and with the
same ale the company won agold in the
“Beauty of Hops’ competition heldin
L ondon against many other independent
brewers.

Once again Smilesfeatured at the Great
British Beer festival and Quentin Williams
wasinvited to partake in the ale judging
competitionin the Best Bitter category.

Seasonal ales due between now and
Christmas feature Old Russ Ale, abv 4.4%
during October and November with Holly
Hops, abv 5.0% in December. For those
regular customers that wish to order boxes
of Smilesbeer for the festive season either
contact the Brewery Tap on 0117 9213668
(or pop in), or Jane at the depot on 01275
375894.

The Brewery Tap has seen afew
changes with the return of Catherine (Cat)
Gully who will only be there until December
before moving to undertake other activities.
Meanwhile Smileswill berecruiting a“like
minded” character to commencein time for
Christmas and the New Year. If readers
have any thoughts or areinterested and have
some bar and management background they
may writein or call on the number above.

Richard Brooks

www.camrabristol.org.uk
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Down Memory Lane
Late Summer 1954 “The Ship”

Dreaming on Redcliffe Hill.
Hard Wooden Bench.
Table running with spilt Cider.
Sawdust on the floor.

Fat Landlord with trousers
Held up by tie.

Trombone farting Trad.

Pies and Pickled Eggs.
Public House Perfection.
Scrumpy Nine-Pence a Pint.
White Heat Inside

Fierce like Wolves that tear.
| declare, tonight,

A reed will be broken and
Scattered by the Wind.
“Time Gentlemen Please.”
A Gloomy Hush Descends.
A Fine Line has been

drawn in the Sand, We've
Had your money now Sod off.
We mutter but Obey.

The Landlord is Captain under God.

And there is no mutiny
In This Ship.

This poem was written whilst | wasa
young RAF Aircrew trainee stationed at
RAF Filton. Cider wasthe drink of choice

for the young and broke, being 9 pence
(about 3p). Beer was ashilling or more and
weaker. Most landlords of the time were
wary of selling it to teenagers, some would
only sell youahalf. Therewasan old lady
inalicensed bungal ow (cider only) halfway
up the hill in Banwell, Somerset, who sold it
for 7 pence, and she was crowded out with
RAF men from Locking. Shedidn't care
how much one drank. The police took the
licence off her in 1956.

“The Ship” was along, narrow pub on
RedcliffeHill. It had anintact Victorian
interior with delightful snug corners. The
whole range of houses on the hill survived
the wartime bombing, during which a
tramline was flung into the churchyard of St.
Mary’s(it'still there, sticking upright, half-
buried asamemorial), only to be destroyed
by the vandalswho ran the “ planning”
department in the 1960s. Also to go wasthe
unique shot tower next door. Thesick joke
being that the ugly new onein Counterslipis
listed!

A picture of The Ship and shot tower can
be seen in the late Reece Winstone' s book
“Bristol asit was 1956-59”, photo number
191. Also 1963-75, photo number 286, in

which thefine period

Smilesadvert

frontage can be seen
in close-up. The pub
depicted in the poem
does not reflect The
Ship assuch, butis
moreanided, like
Orwell’s“Moon
Under Water”.

A. McDougall

A ratepayer
writes. ..

Comments on the Jubilee Weekend in
Weymouth article published in Pints
West No. 55...

Asahouseholder in Weymouth for over
threeyears, | know all of the watering holes
mentioned in Vince Murray’sarticle. |
would endorse all the comments he made
(including the ones about the servicein The
Weatherbury), but would add a couple of
other pubsthat are worth alook if you arein
town....

Park Street is an area of Weymouth that
has not been on theitinerary for most real ae
drinkersin recent years. Now, however, as
Vince mentioned, Hop Back brewery have
taken over The Dolphin, an ex Gibbs Mew
pub that had been closed for a couple of
years. It opened at the end of July in the
capable hands of landlord John Spragg
(previoudly at The Coronationin Southville,
Bristol), and has been selling at |east three of
Hop Back’s excellent beers ever since.
Summer Lightning, Crop Circle, Entire
Stout, all infine condition... need | say
more? Oh yes, and John had a beer festival
over the August Bank Holiday featuring the
ten award winners from CAMRA’s 2002
Great British Beer Festival. Mmm.......

Just a hundred yards further along the
same side of the street is The Star, aformer
Whitbread house which now has Bass,
Wadworth 6X and a changing guest beer —
often from Batemans of Lincolnshire.
Definitely worth avisit, although it does not
featurein CAMRA’ s National Good Beer
Guide (yet).

Park Street’s northern end is 50 yards
from the main railway station, soit’seasy to
reach by train or landing craft.

Norman Spalding

Dorothy Inn, Weymouth advert
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Prize crossword

by Phil Brooks

Across

1,6A. What isthe 5% ABYV full-bodied beer with a bitter-sweet
aftertaste brewed by Greene King of Bury St. Edmunds? (5,3)

6. Seel.

8. TheHope & Anchor in Jacob's Wells Road, Bristol, was a
brewpub in 1994 and 1995. What was the name of the brewing
company?(7)

9. At4.3% ABYV thisstrongly bitter beer which ends dry and spicy
is brewed by Hambleton brewery of Thirsk, North Y orkshire. (4)
10. Namethe 4.2% ABV beer from Chalk Hill brewery of Norwich
that has adelicate fruity aroma. (1,1,1)

13. Poachers brewery of Swinderby, Lincolnshire, only started
brewing in 2001. One of their beersis pale amber with amusty fruit
hop aroma, weighing in at 4.2% ABV. What'sit called? (3)

14. From Titanic brewery of Stoke on Trent, this4.1% ABV beer is
brewed using American hops and was instrumental in sinking the
ship of the same name. (7)

18. ThisWiltshire town is hometo both Archersand Arkells
breweries. (7)

19. Pub that can berising in Frampton Cotterell or Ashton. (3)

20. Nearest pub to Shirehampton railway station on the Temple
Meads to Severn Beach line. (12)

21. What isthe unspoilt 19" century pub in West End near Nailsea
called?(4,5)

Down

2. ThisLondon brewery which beganin 2001 only brews one beer
which at 4% ABYV iscalled bitter. It had a power station asa
neighbour until afew years ago. (9)

3,5. Namethe 4.5% ABV beer from Uley brewery of Dursley which
has a distinctive copper colour. (3,3)

4, Cartersbrewery of Caerphilly (until recently the White Hart
brewery) brews one beer at 5% ABV. What's it called? (1,1)

5. See3.

6. What isthe 3.8% ABV light session beer with adry hoppy taste
brewed by Warcop brewery of Wentlooge, South Wales? (3)

7. What isthe pale brown beer brewed by Fullers of London to
5.5% ABYV that hasarich hoppy finish?(1,1,1)

11. Previously known asthe Hole In One, this pub can befound in
Nore Road, Portishead. (8)

12. Nursery brewery launched anew beer at the Old Bank on 13"
September thisyear. At 4% ABYV it's named after the town they
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brew in. What’sit called? (8)

15. From the oldest brewery in Cornwall and the home of Spingo
beers, what spring seasonal specia beer does the Blue Anchor brew
to 7.5% ABV? (6)

16. Brewed to OG 1038 and 4% ABV by North Cotswold brewery
of Moreton in the Marsh, this beer has the same name as afamous
band. (7)

17. At 4.2% ABYV thisbeer is brewed by Trueman’s brewery of
Marlow, Buckinghamshire. (6)

Send your solution to the editor (address on back page) by
15 December 2002. The first correct entry drawn at random
after that date wins an 18-pint box of Smiles Best. The
winner must be prepared to collected their prize from the
Smiles Brewery Tap. Please supply a phone number.

Last issu€'sanswers:

Across: 4 Points West, 7 General, 8 This, 9 White Lion, 11 Lamp-
lighters, 13 Brand Oak, 15 SA, 16 LAD, 17 Black, 18 Pint, 21
Ginger, 22 Bell.

Down: 1Lion, 2 Ashton, 3 Roosters Y ankee, 4 Pigswill, 5 Three
Blind Mice, 6 Wellington, 10 Red, 12 Marld, 14 Kiln, 16 Long, 19
GB, 20 XL.

Thewinner isLiz Belgium of Lawrence Weston who receivess an
18-pint box of Smiles Best.

Bear Inn, Wiveliscombe advert

Nursery Brewery advert
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Iron Curtain Curiosities

FOLLOWING our correspondent’ s visit to
the Czech Republic (Pints West 55), here
are afew recent findings from Russia that
may be amusing.

Visiting Moscow in August, it was
surprising to find an “Old English Pub” next
to the Metro station at the western end of
Arbat, the city’s main shopping street. It had
two handpumps; one sported a pumpclip for
CharlesWells Bombardier; the other
apparently contai ned something called John

Bull Blonde Lager. | was tempted to try the
Bombardier, but at £6 alitre, thought better
of it.

A few milesup theroad at St.
Petersburg, it was even more of a shock to
find alocal supermarket which had a
carouse! full of bottles of Double Diamond,
something you don’t see much thein UK
any more. Thisonewasalittle stronger than
the UK variety at 5% alcohol, and had an
extralabel announcing that it had been

Random Shot advert

imported via Sweden. Themain label (again
in Cyrillic script) appeared to describe a
“traditional Burton Ale” brewed in North-
ampton!

Oneother little pleasure (especialy if
you follow the Premier League champions)
was avery pleasant bottled |ager called
Arsenal, which tastes of butterscotch and
even has ared label to match the UK
footbal | team’ scolours!

Norman Spalding

Honest Pint

Reply to the editor following a
recent noteto hisMP asking for
her support for an honest pint...

Dear Mr Stephen Plumridge,

Thank you for your recent com-
munication supporting CAMRA’s
campaign for an honest pint law. |
can conform that | have signed EDM
464, which states:

“That this House considers
that when ordering a pint measure
beer and cider drinkers should
receive a full liquid pint without
having to ask for a top up; notes
research conducted by CAMRA
which reveals that 80 per cent. of
pints served in pubs are under
measure, some by up to 15 per
cent.; further notes that current
legislation is insufficient to pro-
tect consumers from short meas-
ures and that attempts at self-
regulation have comprehensively
failed; believes that there is an
urgent need for legislation to
protect Britain’s 15 million beer
and cider drinkers from short
measures; welcomes the Govern-
ment’s proposals announced in
December 2000 to introduce more
effective protection against short
measures; and urges the Govern-
ment to ensure drinkers receive
fair measures.”

It is worrying that so many
drinkers seem to be sold short
measures. Many drinkers enjoy a
head on their pint, but they should
not be penalised for this. Thank you
again for your support on this issue.

Your sincerely

Valerie Davey MP

Labour MP for Bristol West

(4 September 2002)

www.camrabristol.org.uk
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Follow the Mole

MOLESBREWERY in Melksham,
Wiltshire was founded twenty years ago by
managing director Roger Catte (pronounced
“Catee”, with emphasis on thelast syllable),
and is perhaps one of the microbrewing
world’' s unsung success stories.

Thecompany isofficially known as
Moles Brewery (Cascade Drinks Ltd). In
1973 businessman Carl Borresen founded
Cascade on the edge of asmart industrial
estate in Bowerhill, asuburb of Melksham,
to manufacture and wholesale soft drinks. In
1982, with the microbrewing boom under
way, he decided to add a brewery and
invited former Ushers and Watneys brewer
Roger Cattetojoin himand runit.

Within afew years Roger was managing
the whole operation and, when demand
outstripped the production capabilities of the
lemonade machinery, they shut it down and
concentrated on brewing, buying inall the
soft drinks.

“Then the owner wanted out,” recalls
Roger, “and rather than have anyone else
take over my work | bought him out — a
decision from the heart rather than the head.”

The two concerns were run as separate
companies for awhile, but because Cascade
was a customer of Moles they were amalga-
mated to save paperwork.

Sited asitisinanindustrial estate, the
brewery can hardly claim to be Britain's
most beautiful. The offices are anything but
palatial, thewarehouseis starkly functional,
and the actual brewery buildingsarea
symphony in breezeblock and corrugated
roofing.

Theoriginal brewery wasalow, single-
storey building housing a purpose-built ten-
barrel plant. Later, when Archers of
Swindon upgraded their plant from 25 to 40
barrels, Moles bought the old equipment, a
move which necessitated a new brewhouse.
Thisisatwo-storey breezeblock structure
grafted onto the end of the original building,
so that the process moves from the
brewhouse to the fermentation room to the
racking room to the cold store. “It'sa
traditional tower brewery,” Jokes Roger. “It
just happensto be onitsside!”

Brewing isthe responsibility of Michael
Andrews who joined Moles seven years ago,
having previously honed hisskillswith Hall
& Woodhouse and Ushers. Aided by
colleagues Nigel Perry and Dave Rendell, he
uses Maris Otter pale and crystal malt from
Warminster and Crisp’s maltings with
traditional Kent and Worcestershire Fuggles
and WGV hops to produce the company’s
six regular beers. One of the strongest
beers, the distinctive Molecatcher, usesthe
American Cascade hop. All brews are late
hopped, and are fermented with a yeast
which Roger brought with him 20 years ago.

The brewery’s output is some 1,500
barrels ayear, which supplies about 100

At 1
'-...___..f >

wrﬁ “*’L

rr[[["

regular free trade customers and other
wholesalers, plusits one freehold-owned
pub and most of its 13 leased houses. Most,
but not all, because oneisanon-real ale
winebar, and of the pubs, leasing arrange-
ments have led to asituation that forbid
Roger to put his beer into two of them,
although these were originally free of tie
until achange of ownership.

Roger isunderstandably bitter. “The
wonders of thisworld have allowed the
likes of pub companiesto switch leases
and make them fully tied on guest beers,”
he says, and he firmly believesthat the
Beer Ordersshould have been applied to
pub companies.

Molesisaways on thelookout for more
houses, but they must be free of tiel

In 1999 Burns Leisure approached
Moleswith aview to taking it over and
forming alarger

has picked up some of Burns' swholesale
trade to add to its already extensive portfo-
lio. “We can supply everything you find
behind the bar, from water to whisky,” is
Roger’s proud boast.

Unusually for amicrobrewery, Moles
hasits own cider, Black Rat. Thecideris
actually produced for Moles by Thatchers,
the family-run cider makersin Sandford,
North Somerset. Itisagenuine cider of
6.5% ABV made from a blend of Brown
Snout, Dabinett and Y arlington Mill apples.
Available on draught and in bottle, itisa
dry, refreshing drink with agood apple bite
worthy of anyone' sattention.

The impression one comes away from
Moleswithisthat, despite all theindustry’s
problems, hereisabrewery which will
survive and flourish. It has an enthusiastic
staff of 18, avaried portfolio of productsto
offer the customer, a clutch of good pubs, an
annual glossy colour newsletter whichis
highly entertaining and, most importantly, a
range of excellent beers, all between 3.5a
5% ABV, to offer the drinker.

This is a cut-down version of an article
by Roy Bailey which recently appeared
in What's Brewing, CAMRA's national
monthly newspaper for members.

group. “It seemed a
good idea at thetime,”
says Roger. “Thereis
safety in sizethese
days, particularly if
you've got alarge pub
group around you.”

Theintention was
todo all themajor
brewing with the 40-
barrel Archers
Brewery equipment at
Swindon and use the
Bowerhill sitefor
brewing seasonals and
specials, and asa
depot.

“Burns bought out
awholesaler in Bristol
and made an offer for
another pub com-
pany,” says Roger.
“On paper it looked
pretty good, but they
didn’'t have any
money. Basically they
went shopping
without any.”

Fortunately Moles
came out of the
business unscathed.
The Burns/Archers
partnership has been

Moles advert

dissolved, and Moles
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The Good Beer Guide

Celebrating 30 years of campaigning for good pubs and good beer

The Good Beer Guide is more than
just a pub guide. Britain's longest-
running and best-selling guide has
5,000 of Britain’s best pubs for real
ale. But for beer lovers it also
gives up-to-date information on the
country’s beers and breweries. It's
compiled by 66,000 dedicated
volunteers in the Campaign for
Real Ale. There are no fees for
listings, and every pub is checked
many times a year.

The Good Beer Guide offers:

O The best pubsin England, Wales,
Scotland, Northern Ireland, the Channel
Islands and the Isle of Man that serve cask-
conditioned real aleintip-top condition.

O Full details of beer, food, entertainment,
family facilities, history and architecturefor
the pub entries.

O The unique Breweries section that lists all
the breweries— micro, regiona and
national — that produce cask beer, with
tasting notes compiled by CAMRA-trained
tasting teams. There' salso information
about beers suitable for vegetarians and
vegans, as well as the growing number of
organic beers. The Guide lists new brewer-
ies, closed breweries, mergers and takeo-
vers, and keeps track of the new, powerful
pub groups.

Plus:

O Terry Jones of Monty Python on why
CAMRA and the Good Beer Guide play a
vital rolein Britaintoday.

O Internationally-acclaimed beer expert
Michael Jackson on how craft brewersin
Britain and the United States have brought
flavour and character back to beer.

O Award-winning writer Jeff Evans on the
campaign to save our country pubs.

And much more...
O CAMRA’slisting of pubs of specia

importance that must be saved for the nation.

O Thetop prize-winning beers of the year.
O Beer festivalsto visit throughout the
country.

The Good Beer Guide is available
from all good book shops, or you
can order direct from CAMRA on
01727 867201 or check the web
page at www.camra.org.uk.

It is priced at £12.99, or just £9 for
CAMRA members.

The local Bristol & District Branch
launch of the 2003 Good Beer
Guide was held at the Bunch of
Grapes, Denmark Street, Bristol
City Centre on 30 September and
proved to be a very popular
evening.

Forty copies of the Guide were
sold on the night and three new
CAMRA members signed up. The
special offer of a Wickwar beer at
£1 a pint proved so popular that it
was all consumed whilst the event
was still in full swing. Fortunately
there was a Moles rep in attend-
ance and after some quick negotia-
tions with Colin the landlord the
deal was transferred to Mole
Catcher, which also seemed to go
down very well.

‘Pub is the Hub’ wins Royal backing

THE Prince of Wales has given his support
to acampaign to save rural pubsas vital
hubs of their communities. Jeff Evans,
current Beer Writer of the Y ear, reportsin
the 2003 edition of the CAMRA Good Beer
Guide that the Countryside Agency, the
British Beer and Pub Association, and
Businessin the Community havejoined
forcesin abid to save country pubs.

Writing the foreword to the ‘ Pub isthe
Hub’' pamphlet, the Prince says pubs need to
draw on their resourcefulness and resilience,
and adapt to changing circumstances.
“Practical action, not just finewords, iswhat
is needed,” he adds.

Jeff Evans says that around the country
some 34 village and rural pubs have taken
the Prince’ s advice and have gone the extra
mile to ensure both their future and other
servicesin their communities.

The Prince of Wales and the Countryside
Agency launched their campaignin the
Craven Heifer in Stainforth, North Y ork-
shire, which not only servesfine pints of
Thwaites Bitter but also has a post office and
grocery store. There’'saspecia pensioners
lunch once amonth for people using the
postal servicesto get their pensions, and the
pub also offers bed and breakfast accommo-
dation.

The White Hart at Blythburgh in Suffolk
and the Pint and Post at St Giles on the
Heath in Devon also offer postal servicesin
villagesthat havelost all their shops.

CAMRA’s Nationa Pub of the Year in

2001, the Blidland Inn, near Bodmin,
Cornwall, isanother pub offering postal
Sservices.

Y ou can put your shirt on agood pintin
the Diamond Inn at Butterknowle, Co
Durham — it has abookmaker’sin one part
of the pub.

The Miners Arms at Brassington in the
Derbyshire Peak District has converted an
upstairs room into a computer training club.

The Weir Hotel near Bacup in Lanca-
shire offers perhaps the most unusual service
in every meaning of theword: it hasa
Sunday morning church service asthe
village no longer has afunctioning church.

The Crown Inn at Bathley, Notts, isa
real hub of the community in avillage
without ahall, church or shop. Now the
parish council meetsin the pub, a soup
kitchen is organised for the elderly in winter,
and the local school holdsits partiesin the
pub grounds.

The Cock Inn at Combe, Oxon, offers
facilitiesfor the sick to pick up prescriptions
and medication thanksto alink up with a
pharmacy inaneighbouring village.

The Olde Mill at Upwell, Norfolk, works
closely with thelocal waterways trust and
sports club, and lays on tea dances for the
elderly.

Jeff Evans says:. “The Prince of Wales
hopes the Pub is the Hub will encourage
other publicansto think imaginatively about
waysto diversify.”

www.camrabristol.org.uk



Good Beer Guide
editor attacks
‘rampant greed’ of
giant pub companies

Roger Protz, editor of the CAMRA Good
Beer Guide, launched a scathing attack at
the national launch of the 2003 edition on the
country’ s giant pub companiesthat are
sgueezing craft breweries and reducing
choicefor drinkers.

Protz cited the case of the revered
independent brewery W. H. Brakspear of
Henley-on-Thamesin Oxfordshirewhich
will stop brewing this autumn asit cannot
make aliving from selling beer to such
nationa pub companies as Enterprise Inns,
Pubmaster and Punch Taverns.

“Brakspear is producing more beer than
at any timeinitshistory, yet asaresult of
the rampant greed of the giant pub compa-
niesit cannot not make a sufficient return on
itssalesto justify staying in brewing,” he
said.

Protz blamed the cosy duopoly of
national brewers and pub companiesfor the
ondlaught on smaller craft brewers. “The
national brewers are prepared to sell beer at
deep discounts to the pub companies —
discountsthe smaller breweries cannot
afford.”

Discounts don’'t mean lower prices for
drinkers. “The pubcos demand beer at low
wholesal e prices and then sell those beersfor
high retail prices. In between lie obscene
profits,” Roger Protz said. “The national
brewers are happy to play the discount
game. Marginal profit on one cask becomes
big profit when they are brewing millions of
barrelsayear. But for small brewers, the
discounts demanded mean the game is not
worth the candle.

“More than forty breweries have closed
in the past ten years. Many were once
flourishing regional or family-owned
companies that saw no future in beer
production and turned themselvesinto pub
retailers, selling national brands.”

Protz said the rules of the discount game
aresimple. “Thelist price or wholesale
price of abarrel of standard bitter produced
by aregional brewer, with an ABV of 3.8%,
is£250. A national pub company will
demand a discount of at least £100 off the
list price. If it' sasmall brewer without a
nationa profile among pubgoers, the pubco

will demand an even bigger discount.

“By thetime adiscount of around £120 a
barrel has been deducted from a beer with a
list price of £250, the brewer is often selling
his beer at cost price.

“But the pubcos haven't finished yet.
There's another pound of flesh to be carved
from the body of the helpless small brewer
in the shape of ‘listing fees'. Theseare
charges made by the pub companiestolist a
brewery and itsbrandsinits promotional
materia sent to pubs.”

Protz said one of the national pub
companies, Punch, charges brewers £1,700
every six monthsfor each of their brands.

“A small brewery owner in Y orkshire,
who cannot be named as heis frightened of
losing his business with anational pub
company, told the Guide: ‘| produce four
regular beers. The pubco takesall four. So
that’s £13,600 in listing fees— £13,600 of
my annual profits— beforeit sellsadrop of
my beer’.”

The discounts are not passed on to
publicans, who pay the full wholesale price
for the beer or get only atiny discount. The
pubcos pocket the difference. The discount
scam was exposed in May this year by the
publicans' trade paper, the Morning Adver-
tiser, when national brewer Scottish Courage
sent an invoiceto an Enterprise Inns
publican instead of to the head office of the
pub company. It showed goods delivered to
the pub in one week totalled £1,171.03 but
the tenant had been charged £2,000.42.

“Asaresult of the big brewer/big pubco
duopoly,” Roger Protz said, “beer is
disgracefully expensive. Inthe South-East
of England pubgoersfind they are frequently
charged more than £2.50 for apint of beer.
Onereason for the increasing consumption
of wineisthat it is now cheaper for two
peopl e to share abottle of good quality wine
at homethan it isto purchase two pints of
beer in apub.”

“Real ale is a civilised drink.
Keg beer is - well - a dead
parrot,” says Terry Jones of
Monty Python.

The beer
Industry In
30 years ?

The Good Beer Guide is celebrating
thirty years as the ‘beer bible’, but
what will the beer industry look like
thirty years on?

CAMRA, the Campaign for Real Alg, is
predicting huge changesin the British beer
and pubs market over the next thirty years
resulting in an increased stranglehold by
large global companies. It claimsthat by
2032, if current trends continue:

O Therewill be just two major brewers
producing two beer brands each

QO Two big pub chainswill control over
50% of all pubswith an increase in themed
identikit bars

O Nearly 8,000 local community pubswill
have closed, many having been turned into
private houses

O 60% of all beer will be drunk at home
with people enjoying apintin ‘virtual pubs
from the comfort of their arm chairs

O Anincrease of 40% (to 600) in the
number of small specialised breweries
selling local real ales, but with atiny share of
thetotal market

O A pint of beer will cost 20 new Euros (or
£25in‘old’ money!)

Roger Protz, editor of the Good Beer
Guide, said, “ These are generally gloomy
predictionswhich could become areality if
Britain does not begin to look after its beer
industry. Sincethefirst Good Beer Guide
was published, over forty traditional family
brewers have closed, national brewers have
swallowed up and closed over two dozen
breweries, and the stranglehold of the big
brewers hasincreased two-fold with the top
four now controlling 85% of the beer
market.”

Mr. Protz presented his views during a
key note speech at a special dinner to
celebrate thirty years of the Good Beer
Guide on Saturday 12th October. At the
dinner, achievement awards were made to
past editors of the Good Beer Guide, as well
astowinners of CAMRA' s prestigious
Champion Beer of Britain competition.

Mr. Protz added, “If we want to continue
to enjoy the great British pint inlocal pubs of
the future, action needs to be taken by the
Government now, in the form of anational
strategy to deal with growing anti-competi-
tiveness by the large pub chains and global
brewers.”
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The trouble with pub companies 28

Pubcos, who needs ’'em? - again!...

REGULAR readers (there must be some of
you?) may remember the featurein Pints
West 49 about pub companies, i.e the retail
chainsthat have mostly arisen from the
breaking up of the “tied house” estates of the
big national brewers since the Government
passed the Beer Ordersin 1991.

Thefirst of these companies were set up
asaway round thelegislation requiring
brewers who had alarge number of pubsto
alow each licenseeto sell adraught beer of
his own choice; since then new owners and
mergers have produced a number of new
chains, ranging in size from thousands of
pubsto fewer than fifty.

Our thesisin the previous article was
that theserelatively new entrantson the
public house scene were taking a great deal
of money from the trade, and in return were
restricting consumer choice. The benefits
for the consumer were few, and the costs
many.

Pints West has recently comeinto
possession of an open letter written by Rob
Doddington, the landlord of a Good Beer
Guide-listed pubin CAMRA'’s Bristol
branch area, the Bell at Banwell, parts of
which are reproduced below with the
writer' spermission. The letter paintsa
bleak picture of lifefor pubcos' licensees, as
well asfor their customers.

The unfortunate licensee recounts how
hetook on avillage inn near Weston-super-
Mare, in July 2000. “When | took over the
pub was on its knees, but | hoped that |
could turnit around and turn it into a busy
villagelocal, exactly what | wanted. To this
end we set about cleaning and decorating,
introducing real ales, encouraging pub
teams, putting on some live music, starting
up thefolk club again and creating a happy
sociable atmosphere for all ages and factions
withinthevillage.

“And lo, we succeeded! | am told the
pub isnow as busy asit has ever been, we
arein the Good Beer Guide, and we have
never had a problem or an incident that we
haven’t managed to deal with quickly and
fairly.

“Brilliant, a success story except that our
bank balanceis going down not up. So, not
to worry, it must be because of the money
we've been reinvesting and our initial start
up costs.

“Not so—when | ook at the figureswith
my bank manager thereis nothing left for us,
nothing. Having to pay Enterprise Innsrent
and buy our stock through them, which can
be as much asthirty percent dearer than on
the open market, there is nothing | eft for our
efforts. Infact we arelosing money.”

The writer shows his booksto the
Managing Director of alocal brewery, who
“tells me, based on the figures | have shown
him, that Enterprise Inns are making, from

my business straight onto their bottom line,
between £38,000 and £43,000 per year. Not
abad return on my efforts..... me, I'mlosing
money.”

He goes to see his bank manager.

During this meeting “we discussapub in
Bristol which turns over £430,000 pounds a
year, apub | would liketo run. After going
through the figures with my bank manager it
becomes apparent that | would bein exactly
the same position, just dealing with slightly
bigger figures.

“It suddenly dawns on methat if | cannot
make any money here and abusy City centre
pub cannot make any money, then nobody
under thiskind of regimeis making any
money, anywherein this county and we all
are being sucked dry by this huge parasite on
our backs.”

Meanwhile, Enterprise Inns made £46.2
million last year, although they havelong
term debts of £585 million. No wonder they
need every penny they can suck from their
outlets.

Thewriter concludesthat “Not only are
theseidiotsruining our pub culture, they are
doing it on borrowed money and being
hailed as astute business entrepreneurs.... |
cameto the conclusion that it makeslittle
differenceto themif their tenantsare
successful or not aslong as they can get
them out when they have bled them dry
which under the conditions of their |eases, of
course they can. Get themin, squeeze them
dry and chuck them out. If they make their
pub busy, great, if not, it isnot aworry to
them asthere is always the next sucker in
line”

The letter goeson to say that “Thisis
wrong and it does affect an awful lot of
people. The populaceis paying over the
oddsfor their drinks. The populaceislosing
the landlords who should be running our
pubs, the populace is|osing the independent
brewers who are going out of business as
they lose more and more of their outletsto
pubcos who only deal with the major
companies and pay nothing morethan lip
serviceto therea aeindustry, and at the end
of the day the populace islosing the pubs.”

The writer suggests that asimple
solution would be:

a) to pass legislation stating that pubcos
could only offer ‘Freeof Tie' leasesallowing
tenants to purchase from the open market,

b) to set up an easily accessible, inde-
pendent Rent Tribunal to ensure that the
pubcos could not charge theridiculously
high rentsthey currently are,

¢) that if the pubcoswish to carry on
under atied agreement they should be forced
to employ the current tenant as their man-
ager and pay that person accordingly.

Hebelievesthat if these things hap-
pened, all the small local brewerieswould
suddenly have dozens more customers eager
to stock their pubs with the local real aes.

Hefinishes by urging the “thousands of
voices out there who would agree with me”
to “cry out for these few greedy men to give
the British back their pubs’.

Unfortunately, any responsewill come
too late for him; heleft his pub, and the
licensed trade altogether, on October 23
2002.

The eventsrecounted in this story are
sadly all too familiar, although often not
made public by the licensees who lose their
businesses, and seldom so eloquently put.

Another story which wasin the national
news recently exposes further the predica-
ment of the country’s small brewers, who
are being squeezed ever harder by the
advance of these national pub-owning
chains. Roger Protz, editor of the 2003
Good Beer Guide (see also page 27),
describes how pub companies demand
discounts of around £100 a barrel off a
standard bitter, whose list price might be
£250; if the beer is* not a strong brand,
lacking a high profile among pub custom-
ers’, they will demand abigger discount.

This putsthe small brewer in aclassic
Catch 22 dilemma; he cannot afford the
advertising that might build areputation for
his brand, but without it he cannot sell the
product at a price that makes him a profit.
Even the big national brewers cannot be
making agreat deal of profit with such huge
discounts, although their huge volume and
the brand loyalty built up by large marketing
budgetswill count for something.

To add insult toinjury for the smaller
brewing concerns, Protz recounts an
interview with amicro-brewer in Y orkshire,
who was told that a national pubco would
chargea“listing fee” of £1,700 per six
monthsfor each of hisbeersthat they
offered their licensees. Ashe brews four
beers, that's £13,600 he would have to pay
them every year simply for the privilege of
being on their wholesale pricelist, before he
took apenny back in revenue—with no
guarantee that any of their pubs would order
any of hisbeer!

Allinall, the story of the evolution of
pubcos (i.e. pub-owning companies who do
not brew) since the early 1990s has been a
disaster for the discerning beer drinker.

Well-loved local beers have disappeared
asthe established companies decide to give
up brewing and join the trend towards large
retail chains. Newer micro brewers struggle
to find afoothold in atrade ever more cut-
throat and dominated by large (often
multinational) companies. All thewhile,
licensees' costs and the price paid by the
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Pub companies and
their lack of choice

The thoughts of Paul Davey, Managing Director
of RCH Brewery and Chairman of SIBA

consumer for apint of draught beer continue
toriseinexorably, and with littlerelationship
to the cost of producing beer.

CAMRA isaconsumer organisation
dedicated to promoting the cause of tradi-
tional English beer, or “real al€’. Intheface
of the continuing loss of well-known historic
producers, we fear for the diversity and
distinctiveness of the product.

Eventhoughreal aeiswidely available
across the UK, the bigger brewers' products
are mostly towards the bland and uninterest-
ing end of the spectrum, with a continuing
trend towards loss of flavour and variety —
with afew notable and prai seworthy
exceptions.

By and large, it isthe smaller producers
who keep our traditional national drink tasty
and varied.

Developments such as the rise of the
pubco are just another threat which we must
watch closely, expose and oppose where it
threatens to dilute further the proud brewing
heritage that so many of usenjoy.

The message for the beer drinker who
caresis clear; beware the pubco, don't let
them fob you off with tasteless and expen-
sive drinks, and keep spreading the word
about how good real ale can be! .

Norman Spalding

ASasmall brewer | am finding it
increasingly difficult to find and maintain
accounts. One of the main problemsis
pub companies.

It has to be said that some pubcos are
very friendly towards small brewers, such as
JD Wetherspoon and the Unique pubco
which usesthe SIBA “Access To Market”
(ATM) scheme.

However, | am losing on average about
one account aweek to a pub company which
isbuying up any pubsthat it can, then tying
themtoitslist of products.

SIBA aretrying to givethelicensee
choice by introducing a scheme that allows
local pubsto servelocal beers, trying to
overcome some of the problemswith dealing
with large pubcos— but | think that the only
way that thingswill change and givethe
licensee and customer the choice that they
want isfor legislation to change and allow all
licensed premises the right to a guest beer of
their choice from an independent brewery.

ATM has proven that it is possible to

enter the pubco market, but only one pubco
usesit at the moment, and only about 85
houses are allowed. ATM was started to
demonstrate to the government that the beer
orders do not work and how difficultitisto
enter the market and have our products
freely available to the people who want to
drink them.

S BA stands for the Society of Independ-
ent Brewers. It wasformed in 1980 to
represent the interests of the emerging new
wave of microbrewers, and was originally
named the Small Independent Brewers
Association.

This name was changed in 1995 when
member s decided they wanted to get away
fromall the connotations associated with
theword ‘small’.

S BA has one simple function: “To
campaign on behalf of craft brewersto
ensure that they have the best possible
opportunity to bring their goods to the
market.”

Further CAMRA comment

HOW can the Government be so oblivious
to this gross expl oitation of tenants of pub
companies. Regrettably, thiswhole sorry
situation is nothing new and still nothing gets
done. CAMRA isfully aware of the difficul -
tiesfaced by tenants of pub companies, and
whilst we sympathise with what Mr.
Doddington hasto say, CAMRA isa
consumer-driven, rather than purveyor-
driven, pressure group. But thereis
commonality inour aimsin that we both
want to see better consumer choicein pubs
and bars across the UK and that tenants of
pub companies should be alowed to buy
what their customerswant on alevel playing
field. It'san absol ute travesty that tenants of
pub companies should be made to pay up to
30% more for their stock resulting in the
need to subsidise their own marginsto get
the puntersin.

CAMRA has been lobbying the Govern-
ment tirelessly for afull review of theill-
thought through legislation to which Mr.
Doddington referred to in hisletter when he
stated: “The pub companies were formed to
bypassthe legidlation which appliesto
breweries’. Thelegidlation was ridden with
loopholes. It put astop to brewers owning in

excess of 2,000 pubs, but not pub compa-
nies. So what did the brewers do? They sold
off the pubs to Japanese banks and the like
who appointed pub companiesto run the
pubs who in turn did supply deals with the
very brewers who off-loaded the pubsin the
first place. And what was the consumer left
with? Nothing but the status quo. Enterprise
Inns, for example, own 5,370 pubs and plan
to merge with another company who own
971 pubs.

Thirteen yearson, the DTI has recom-
mended that the Government isto revoke the
‘Beer Orders' on the grounds that market
developments, in particular thelarge scale
separation of brewing and pub ownership,
have rendered the Ordersirrelevant in
today’s market. CAMRA does not support
revocation without afull assessment of the
impact of such revocation on competition,
consumer choice, prices, pubs and small
brewers. This assessment should be part of a
wider review of the beer and pubs industry
leading to amendmentsto the existing
Orders, or to their replacement by new
legislation to counteract the anti-competitive
effects of the complex monopoly which
existsintheindustry today.

It might betoo lateto for Mr.
Doddington, but readers can help other
tenants of pub companies by writing to the
DTI or your local MP drawing their attention
to the salient points madein hisletter. Please
also express concern at the Government’s
planned revocation of the Beer Ordersfor
thefollowing reasons:-

O Brewerieswill be allowed to refuse to
supply beer for resale, enabling large players
with key brandsto force smaller wholesalers
and retailersto stock all or most of their
products even if they only want one;

O Brewerswill be allowed to charge
different pricesto any number of different
customers as they will not be obliged to
publishwholesale pricelists;

O Revoking the guest beer provision will
alow any brewer to buy and tie many
thousands of pubsto its own products,
excluding smaller brewers such as Smiles,
Butcombe, Wickwar, Bath Ales, and
wrecking consumer choice;

O A lack of alternative anti-competitive
controls specific to theindustry will hand
more brewing, distribution and retailing
power to the large brewers and pub retailers.

Allison Bridle

www.camrabristol.org.uk
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Black Country to Blisland —
Bristol & District CAMRA on tour

WITH the onset of summer it wastime to
get out our maps and head off to other
districts.

The centrepiece of our visit to the Black
Country was avisit to the marvellous Olde
Swan at Netherton, known as“Ma
Pardoe' s’ after the matriarchal figure that
ran it for over 40 years. The present licensee
Tim Newey isareal Black Country charac-
ter and ismainly responsiblefor returning
the pub to itsformer glories, along with
brewer Dave Rawstorne, previously the man
behind Holt, Plant & Deacon beer and now
producing the splendid range of beer brewed
behind the pub — 15 to 20 barrels of their
own beer is sold in the pub each week.

Tim regaled us with fascinating stories
of the pub, asit was when he first worked
there under Ma Pardoe herself, and we
sampled all the beersin the beautiful bar,
completewith original tiled ceiling. The
prices were a pleasant surprise to Bristol
drinkers, and an additional 10p was taken off
all draught beer when the cut in duty came
in.

Two other great independent breweries
of the Black Country are Holden’sand
Bathams, so we visited the ever friendly
Rose & Crown at Brierley Hill, and then
moved on to the Britannia at Upper Gornal,
another wonderful historic pub with itsturn
of the 19" century tap room. We moved onto
the Fountain at Lower Gornal, an excep-
tional freehouse, and Dudley & South Staffs
CAMRA pub of theyear for the last two
years, before finishing off at the wonderful
Beacon Hotel at Sedgley, home of the
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mighty Sarah Hughes Dark Ruby mild.

Two weekends later we embarked again
and headed down the M5 towards Devon
and Cornwall, (mostly) succeeding in
bypassing the holiday traffic. First stop was
the Blisland Inn, on the edge of Bodmin
moor, CAMRA’ s national pub of the year
2001. We spent severa very happy hours
here trying the range of beerswhich are
predominately from local brewers, looking
around amost interesting pub, reputedly the
only onein Cornwall on avillage green, and

Euro-beer advert

taking in avery friendly and relaxed atmos-
phere.

Heading back up through Devon, we
caledin at the charming Devonshirelnn at
Sticklepath, and then alighted at the Beer
Engine at Newton St. Cyres, awell-known
brewpub located almost literally on the
railway line. There were three home-brewed
beersfor usto try here, and yet another
pleasant garden to sit in, the weather being
unusually kind to us on the day.

Wefinished off at an old favouritein
Somerset, the Coopers Arms at
Highbridge, afreehouse where most of the
beers always seem to be over 5%. Asthe
reader will gather, a good time was had by
al!

Phil Cummings

OAKHILL BREW

A future for Oakhill

ERY owner Reg Keevil has been playing his

cards close to his chest on the future of the brewery after putting it
up for sale. Scare storiesrecently circulated that the closure of the
brewery wasimminent with the site being developed for housing.
We are therefore pleased to report that brewer Gary Lumbar has
advised usthereis abuyer and the deal should be going through in
the new year.

Even better newsisthat the new owner is apparently keen to
increase sales and expand the bottled products range and that at
least for the time being the brewery will be staying on the current
Ste.

Welook forward to confirmation that the deal has been done and

that we can go on drinking ale brewed in Oakhill.
Richard Brooks

www.camrabristol.org.uk
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Calllng all West Country CAMRA Members!

Come to the CAMRA Members’ Weekend
including National AGM 2003

In April 2003 the CAMRA Members’ Weekend
including the National AGM is being held in Exeter.

This is the first year that it has been called a
members’ weekend and this is exactly what it should be
called as, although the weekend is used to form CAMRA
policy, the event is open to all CAMRA members and
consists of far more than just the formal requirements of
an AGM.

For this year and in the future the format is changing
as part of an ongoing review, hopefully giving many
more members the opportunity to provide valid input to
the Campaign as a whole.

Also it is a very good opportunity for members to
socialise with many activities planned for the weekend.

The event is being held at the University of Exeter, which
has the advantage of the conference hall, members’ bar and
accommodation all being on one site.

The weekend starts on Friday 11" April with social activi-
ties, giving members the opportunity to sample a large range
of the real ales available in Devon, Cornwall and Somerset at
the members’ bar. This is open from 4:00 p.m. until 12:30
a.m. At about 5:30 p.m. there are pre-arranged social trips
for members who pre-book. The trips planned are to the
following.
® Tuckers Maltings and Teignworthy Brewery.
® O’Hanlon’s and Exe Valley breweries.
® Green Valley and Gray'’s cider producers.

After the social trips you can return to the members’ bar.

On Saturday 12" April the formal business commences
and includes reports, adoption of accounts, motions for
debate, the guest speaker (Roger Ryman, the Head Brewer
at St. Austell Brewery), and Policy Discussion Groups which
allow members to consider and discuss issues in a more
informal forum and to provide very valid input. Recommen-
dations from these groups will be put to the full audience for
ratification later in the weekend. Workshops are then pro-
vided for experienced members of the Campaign to share
their expertise with others.

The members’ bar is open during lunch and then after
close of business until 12:30 a.m. Also, for members wishing
a change of scenery, there are suggested pub crawls for the
evening and these include: the following.

m Exeter, close to the university and city centre, including the
Great Western Hotel.

m Exeter, based around the historic quay on the Exe which,
for the brave, includes a walk to the Double Locks.

m Topsham, which includes the famous Bridge Inn.

m Newton Abbot, which includes the Dartmouth Inn and the
famous Cider Bar for those who prefer apple and pear based
alcoholic beverages.

Sunday 13" April starts with recommendations from the
Policy Discussion Groups for ratification by the entire
audience and this is followed by the remaining motions for

debate. The Chairman then closes the formal business when
again the members’ bar opens until 4:00 p.m.

From a local perspective it would be good to see as many
members from the West Country as possible attend the
weekend, and if you have never been to an AGM before then
come along to see what it is all about and have your say.

All members have the right to attend and provide their
input to the discussions and motions, all of which could have
an impact on the policy and operation of the Campaign.

It is also a good opportunity to show the whole of CAMRA
what the West Country has to offer.

Please come along. and if you are willing to help please
let me know.

For more details go to to the web site
www.southdevoncamra.com or email me at
ian@southdevoncamra.com or ring me, lan Packham,
on 01364 654242.

Hopefully we’ll see you in Exeter next April.

1 an Packham
Chairman, Members Weekend &
AG M 2003 Organising Committee

Adnams Brewery advert
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Diary of the Bristol & District branch of
CAMRA.

Seeinside pages for the Weston-super -
Mar e sub-branch diary and contacts.

Tuesday 29th October: Trip to Glaston-
bury Ales brewery. Depart from the
Cornubia 6:30pm.

Wednesday 6th November: Cross Bristol
pub survey trip. Depart from the Cornubia
6:45pm.

Saturday 9th November: Regional
meeting at the Hyde Park, Mutley Plain,
Plymouth, starting 12:30pm.

Wednesday 13th November: Committee
meeting, Cornubia, 8:00pm.

Wednesday 20th November: Pub survey
trip of North Somerset. Depart from the
Cornubia 6:45pm.

Wednesday, 27th November: Branch
meeting, Naval Volunteer, King Street,
Bristol, 8:00pm.

Sunday, 15th December: Christmas social
at the Wellington, Horfield, starting at
7.30pm.

For moreinformation on local events
either attend our branch meetings or
contact Phil Cummingson 0117
9858220 (evenings).

www.camrabristol.org.uk
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CAMRA MEMBERSHIP GIVES

Monthly copies of What's Brewing,
CAMRA’s entertaining, informative
and highly-regarded newspaper.

Generous discounts on CAMRA
products and publications (including
the best-selling Good Beer Guide).

Advance notice of beer festivals
throughout the U.K. and Europe - and
discounts when you get there. Many
festivals allow CAMRA members in at
reduced rates or free.

An invitation to join in CAMRA’s
activities such as brewery trips,
meetings and socials.

ABOVE ALL, you will belong to a
flourishing consumer movement
which is acting as a champion for
beer drinkers and pub users. CAMRA
has been hailed the most successful
consumer organisation in Europe.

Bristol & District (AVN) I

Just fill in the form below and send, with acheque I
payableto CAMRA, to:

Bristol & District CAMRA Membership Secretary,
238 High Kingsdown, Bristol BS2 8DG.
Ratesare:- Single: £16 Joint (at sameaddress): £19
Under 26, Unemployed, Disabled, Pensioner: £9
Joint pensioners (at same address): £12

I/we wish to join the Campaign for Real Ale and
agreeto abide by the Rules.

| encloseacheguefor ................

Dateof birth ........cccccvveeeinenne

Signature

Watch the Web

Bristol and District CAMRA would liketo
remind readers that we have aweb site at

www.camrabristol.org.uk

Thiscontainsinformation on thelocal branch
and the Campaign for Real Ale generadly, as
well asdetails of forth-coming meetings,
socials and other activities. Theweb siteis
regularly updated and so is the best place to
find out about any last minute changesto
arrangements as well as some of the latest
real ale related stories. Past editions of
Pints West can be viewed there!

Check out also the independent pub web site
www.britishpubguide.com which is now up
and running. Over 400 pubsin the City and
County of Bristol are featured, plusmany in
North Somerset and South Gloucestershire,
with picturesof virtually al! Visitorstothe

site can dynamically search for their favour-

itereal alesand traditional ciders. It'sa

‘community’ web site so comments,

additions and updates are welcome.
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U TO ADVERTISE IN PINTS WEST
call Steve Plumridgein thefirst instance,
eveningsor weekends, on(0117) 9743242.
(Email: steve.plumridge@bristol.ac.uk)

U LETTERS can be sent to:

Pints West Editor,
Steve Plumridge,

Garden Flat,

6 Royal York Villas,

Clifton, Bristol BS8 4JR

(Email: steve.plumridge@bristol.ac.uk)

O Suggestions for future entries for the
CAMRA GOOD BEER GUIDE, and
any comments on existing entries, can be
made to our GBG Coordinator, Richard
Walters, care of the editor (above).

U FURTHER INFORMATION on all
aspects of CAMRA can be had from Ray
Holmes on (0117) 9605357 (h).

U SIXTO SEVEN THOUSAND COPIES
of PintsWest aredistributed freetopubsin
and around the cities of Bristol and Bath.

O SUBSCRIPTIONS: To beputonamail-
ing list send a cheque for £2 to the editor
(payableto Steve Plumridge) for the next
four issues. (RateappliesintheUK only.)

O Publishedby theBristol & District Branch
of the Campaign for Real Ale, Oct 2002©

U NEXT EDITION: Jan or Feb 2003.

O Anywrittenarticleinthispublicationmay
be reproduced provided the source, in-
cluding the contributor’s name where
applicable, is stated. (No lifting of art-
work, logos, etc. without prior permis-
sion.)

O Contact numbers of local Trading
Standar ds Officer sfor problems such as
consistent short measures, no pricelists...
Bristol: 0117 9223444
S.I Glos: 01454 624000 a b,
Glos: 01452 426201 Y
N. Somerset: 01934 632026 5 LANTEE
B.A.N.E.S: 01225 396755  pINt®

Q\\?‘D GL4@
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