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Bristol Beer Festival
returnsto Temple Meads

THE EVER-POPULAR
Bristol Beer Festival is
all set to make a
reappearance at the
Brunel Shed at Temple
Meads this coming
March.

While the original
venue, the Council
House at College
Green, was always
very popular, the
Brunel Shed offers
almost double the
capacity, allowing for
lots more seating and
greater comfort.

The festival will take
placeonthefirst Friday
and Saturday in March
(4th and 5th), with
tickets going on sale
from early December.

Bristol
Beer

Festival
2005

Details of how to get
yours can be found on
the back page.

And what will we be
offering at the festival?
A fantastic range of well
over ahundred real ales,
that’'s what. And for
lovers of all things apple
and pear, there will be a
great selection of
around forty ciders and
perries.

Updates regarding
the beer festival will
appear on the CAMRA
branch web site at
www.camrabristol.org.uk
nearer the time so check
itregularly if you want to
know the latest
information.

Seeyou atthefestivall!
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Can you meet the CAMRA

Challenge?

CAMRA wants 100,000
members by the end of 2006

CAMRA, the Campaignfor Real Ale, has
set the challenge of reaching 100,000
members by the end of 2006 andiscalling
on everyone who loves real ale, pubs and
breweriesto help usachievethismile-
stone.

How would you feel if al your favour-
ite pubs closed, or your favourite beer
disappeared from the bar? Y ou could
accept it and find another pub or move on
to adifferent beer or you could do
something about it — join CAMRA!

CAMRA isanot-for-profit, volunteer-
led organisation and the biggest single-
issue consumer group in Britain today
actively campaigning to protect local pubs
and breweries as well as protecting pub-
goers' rights.

Sowhat would 100,000 membersmean
to CAMRA?

® A more powerful campaigning voice
and greater political weight.

® [ncreased funds to put back into
valuablecampaigning.

® More activity in pub visits and sur-
veys, producing guides and running beer
festivals.

® Greater resourcesto help saveindi-

The Victoria

(next to the Clifton Pool)

Butcombe Bitter
Wadworth 6X

guest ales planned

2 Southleigh Road, Clifton
0117 - 9745675

vidual pubs and breweries under
threat.

CAMRA currently has 73,000
members of all ages and interests
who, aboveall, enjoy celebrating
their favourite product —real ale.
Asamember you also receive
some great benefits!

M ember ship benefitsinclude:

® Monthly newspaper What's
Brewing, with the latest news on
beer and pubs.

® Free or reduced entry to over
140beer festivalsinBritain
including the Great British
Beer Festival.

® Book discounts —
money off our publica-
tions, including our best-
selling Good Beer Guide.

® Regular local and national social
events, brewery tours and city visits.

® Plusyou will be supporting CAMRA
on issues such as full pints, extended
licensing hours in England and Wales and
helping to campaign for good quality real
ale and pubs.

Every singlenew member joining
CAMRA isastep closer to our aim. So
why not join and see what CAMRA isall
about?

Joining couldn’t be easier. Y ou can
use the form inside the back page of this
copy of Pints West, paying either by
cheque or by direct debit; you can call
CAMRA HQon01727867201; or youcan
joinon-lineat www.camra.org.uk.

If you join by direct debit you get
three months' membership freefor thefirst
year. Sothat’ sfifteen months” member-
ship for the price of twelvel

100,000
Dol
BRH00
20,000
HO,000

50, 00H]

AlreadyaCAMRA member?

WEell you too can play apart in the
CAMRA challenge. We are asking all of
our membersto sign up one new member
—either afriend, acolleague, or afamily
member.

Stuck for aChristmasgift idea?
CAMRA membershipisafantastic gift
for anyone who loves beer and pubs. Just
call 01727867201 tofind out moreor visit
our national website at www.camra.org.uk.

WARNING

From the Management of the

HOPE & ANCHOR

Exceptional Public House

dddd 1'1dS
1.NOd

2 Local CAMRA web site : www.camrabristol.org.uk
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CAMRA announces dates
for National Pubs Week 2005

Encourage your local to participate in Britain’s biggest pub
promotion —let’s celebrate the Great British pub!

CAMRA, the Campaign for Real
Ale, has announced that National
Pubs Week 2005 will take place
between Saturday 19th and Satur-
day 26th February as a celebration

of British pubs.

National Pubs Week was originally
launched in February 2003 to encourage
more people to visit pubs more regularly
after research had shown that approxi-
mately 20 pubs closed every month.
15,000 pubs have participated in the
previous two years of the campaign.

Due to this success, CAMRA has now
made National Pubs Week a calendar
event. Mike Benner, CAMRA’s Chief
Executive said, “National Pubs Week was
an event created to encourage people to

There’s a pub for eveyone
19th - 26th February 2005

www.camra.org.uk/pubsweek

visit pubs more regularly at a time of year
when trade can be slow for the industry.
We have been delighted with the success
of this campaign over the last few years
and urge al pubs to start thinking of what
events they can run at the end of Febru-
ary to entice more people into British
pubs.”

Pub Participation

CAMRA will this year be offering free
posters and beer mats for pubs to promote
National Pubs Week. These can be
ordered on-line by visiting the web site at
www.camra.org.uk/pubsweek and follow-
ing the various links, or by calling
Samantha Jones on 01727 867201.

CAMRA'’s National Pubs Week
website is being set up to help the media

CAMPAIGN
FOR
REAL ALE

and pubs to promote National Pubs Week.
This is to include:

® A list of National Pubs Week events
and a chance for pubs to advertise their
events for free,

® |deas for pub events,

® National Pubs Week press releases,

® A huge selection of pub crawls to try in
National Pubs Week,

® Competitions,

® Press release templates for pubs to use
to promote their National Pubs Week
events to the media,

® Advice sheets for pubs.

Mike Benner said, “We will be produc-
ing the promotional material in the very
near future and | would urge all publicans,
whether they serve rea ae or not, to get
their orders in as soon as possible so that
CAMRA can get the packs out in time for
them to build up local interest in National
Pubs Week.”

Benner concluded, “In today’s
competitive leisure industry, it is impor-
tant that pubs become more marketing
focused to attract and keep custom. They
do not have to organise really imaginative
events — pub quizzes, food promotions,
themed nights, pub crawls with other
pubs can all work if that is what their
locals want.”

The Bag O'Nalls

141 St. George’s Road, Hotwells,
Bristol BS1 5UW Tel: (0117) 9406776

A Real Ale Pub

Bristol & District CAMRA

Pub Of The Year 2000

At least 12 different real ales a week

Imported German wheat beers
Englishbottle-conditioned beers
Unpasteurised imported bottled lagers

Web :
Email :

www.bagonails.org.uk
pub@bagonails.org.uk

National CAMRA web site : www.camra.org.uk
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READERS’'LETTERS

o

The Lawns, Yate
Dear Steve,

There are plans to close and demolish
the Lawns pub, Church Road, Yate and
turn the site into elderly people’s accom-
modation. As a resident of Yate and a
member of CAMRA, | feel my voice
should be heard on the matter.

The demise of the Swan public house
in the shopping centre car park has
highlighted the need to protect the few
pubs left in Yate. Nearby, Sodbury high
street has plenty of bright, lively plastic
pubs that appea to the area’s youth, but
the choice for the discerning drinker will
soon be reduced to a few beers in front of
the T.V.

The Lawns is in the centre of Y ate,
which is forever increasing in population
and therefore the need and market for
quality pubs is increasing also.

We al owe it to ourselves to save our
pubs and preserve our heritage.

Yours sincerely,

Richard Lobb,

Y ate.

See pages 14 and 15 for morereaders’ |etters.

The Regent
In Clevedon

IT has just been brought to our attention
that controversia plans for 17 flats at the
Regent on Hill Road in Clevedon have
recently been submitted to the North
Somerset Council for approval.

The brewery that owns the pub, Hall
and Woodhouse, apparently wants to
extend the rear and upper floor of the
Regent to provide space for the flats, and
to create three new ground-floor retail
units fronting onto Hill Road.

The application also seeks permission
to change the use of the Regent from
public house and restaurant to retail
space, athough the brewery may decide
to keep the bar and restaurant.

We don’t know if there will have been
any outcome by the time you read this,
but we can say that around 1,500 signa-
tures have been collected for a petition
that tenant landlord Tony Antoni has
organised to prove to the brewery how
popular the pub is in Clevedon.

We hope the brewery will take note!

SP

Wickwar opensnew
brewery at theold brewery

AS reported previously in Pints West,
Gloucestershire's Wickwar Brewing
Company has been building up to relocat-
ing their brewery —to a larger site all of a
stone’s throw away across the road.

By the time you read this, the new
brewery, with its greater brewing capacity,
should be up and running and all set to be
producing beer in time for Christmas.

The new location is actually a former
brewery building itself, once home to
Arnold Perrett & Company up until 1924
when it closed and subsequently became
a cider factory. That too closed some 52
years later and the building has remained
empty ever since — until now, that is.

The venture has taken some time, but
Wickwar founder and managing director,
Ray Penny, says, “It has really been worth
the two and half years it has taken to
realise this dream. It's a wonderful
building and I'm still awed as | gaze at the
incredible, vast stone walls that surround
the shiny new vessels glistening in the
light that penetrates from the huge
brewery windows.”

As production takes over at the new
brewery, the old site will not be lost. Plans
are in the making for it to become an outlet
for Wickwar’s products — maybe a shop,
maybe a bar. But more on that in a future
edition of Pints West.

SP

SmilesgoesBlond

A NEW beer has recently been added to
the Smiles range, going by the name of
Bristol Blond.

Smiles have said of the beer: “Itisa
light refreshing ale, which gives a clean
bitterness and deliciously hoppy aroma.
Our team of brewers, Chris, Alex and Pete,
spent a great amount of time perfecting
the taste and improving the quality of the
brew to create a delightful core brand.”

The Lord Mayor helped launch the
Blond in October, and there have been
good reactions to it where it has featured,
including such far and wide places as the
Unicorn in Somerset, the Ring O'Bellsin
Coalpit Heath, the Fox in Easter Compton,

the Alma Tavern in Clifton, the White Hart
in Weston-in-Gordano, and the Tavern in
the Town in Cheltenham.

Beerathomethis Christmas

Smiles will be selling boxes of beer to
take home this Christmas. 36-pint and 18-
pint boxes can be purchased from the
Brewery Tap in Colston Street, from the
Cornubia, or at their depot in Portbury
Docks. Bristol Best bitter will be priced at
£36 for the 36-pint box for alimited period
only. Plus there will be a £1 discount to
all CAMRA members — just show your
membership card at the time of sale to
qualify.

Courage by another name?

THE Saint Petersburg-based “Baltika”
Company was due to open its first pub in
the UK in Glasgow at the end of Septem-
ber 2004, according to an announcement
made on September 9 by its press service,
REGNUM IA.

In 2003 Baltika sold 8,790 decalitres of
beer to the UK, or 72 per cent of the total
Russian beer imports to this country.
Their premium bottled beer Baltika No. 3
Classic sellsfor £3.50 for a 0.5 litre bottle.
Watch out for their No. 4 Original Dark
though — according to the Bravo Solu-
tions website, “Baltika Original Dark beer
has a harmonical bread flavour of a
caramel mould. This beer is brewed for
you.”

According to the Russian Beer Union,
the corporate refrigerators of the Baltika

Company were installed in London and
Edinburgh pubs from April 2004; so watch
out for them in the Magic Box on Stokes
Croft.

Baltika Brewery Co., founded in 1990,
is the biggest beer producer in Russia. It
is jointly owned by Carlsberg and Scottish
& Newcastle (owners of the Courage
brands). Late in 2003, S&N announced
that they were selling al their UK pubs to
the Spirit Amber Bidco group, then
leasing them back; now a company half
owned by them is opening pubs in the
UK.

You couldn’t make it up.

Norman Spalding

4 Local CAMRA web site : www.camrabristol.org.uk
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Freshers Fair 2004

THE Bristol & District branch decided
once again to invest in taking the
CAMRA message to the new intake of
students at the UWE (University of the
West of England). This consisted of
running a stall at the Freshers' Fair and
competing with all the other organisations
who seek their custom and membership.
And their p.a. systems!

This was a pretty hard slog for the two
volunteers that ran the stall, and the
students managed to get through 22
gallons of “free tasters’ in a couple of
hours. Some signed up as CAMRA
members and many more took away
CAMRA literature as well as promotional
items from Smiles and Bath Ales, who
both kindly supported this event.

Lots of students who are new to
Bristol are now aware of the activities of
the local branch and know that there are
some good local ales to look out for.

Here are a few pictures of the fun and
games on the day...

Richard Brooks

National CAMRA web site : www.camra.org.uk 5
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A tale of two cities

History, characterful real ale
pubs, specialist shops and
their ‘own’ breweries

Linked by the cross-country Virgin Trains
route, the cities of Bath and York have
more than a little in common, as | found
when | travelled to the latter for work
recently. If you're at aloose end for a
long weekend, you could do worse than
take in both — or spend consecutive
weekends comparing and contrasting!

York pubs

The Maltings is a short walk from Y ork
railway station, so you should still have
energy to be overwhelmed by the cornu-
copia that awaits inside. The bar isa
forest of handpumps and a font set
offering draught Belgian and German
beers. The chalkboard above announces
a dozen or so country wines, a perry and
three red ciders. The wine list isn’'t bad
either. On our visit, we began to think
that this might be rather a lengthy lunch
break!

We took our first two halves (the
‘permanent’ Black Sheep bitter and
Rooster’s Drunken Duck, one of six or
seven guests) to one of the many wooden
tables dotted around and sat back to
enjoy the beer and the view. On our visit,
the beer list also included Dark Tribe's
Bucket Hitch; Goose Eye Goose Light-
ning; City of Cambridge IPA; Scattor Rock
Autumn Nights; and a Wheat Porter
(brewery not noted). Foreign beers
included Leffe Blonde and Liefmans Kriek,
with several more bottled Belgian beers
behind the bar. The floor features
terracotta tiling and the walls and ceilings
appear to have been panelled with old
doors and wainscots, topped off with
many old metal advertising signs and
random framed prints and photos. The
beers were al on good form and there’'s a
selection of hearty pub grub on the menu.
Sadly, with tables fairly close together, we
couldn’t stand the enveloping smoke fug
as the place filled up, and had to take our
leave.

Just opposite the city walls and in
sight (just) of the Minster, The Maltings
is a good start and end point to a tour of
historic York. York CAMRA’s web site
offers mini-guides with maps to the city
centre and surrounding areas. The
Maltings isn't the only real ale treasure to
find, but its range and character could be
hard to beat.

— ==

Bath pubs

Bath, of course, boasts many real ale
treasures too. The renowned and un-
spoiled Star in the Paragon, with its many
panelled rooms and Abbey Ales beers,
and Bass from the jug, is a good example.
It is a bit of awak from the station, but as
it takesin alot of the city’s Georgian
architecture (not to mention the Abbey)
en route, it's a worthy end-of-tourist-trail
destination.

York’s historic shopping lane, the
Shambles, didn't obviously feature any
real ale pubs. However, if Bath's special-
ist shops in ‘the lanes' tempt you or your

l. —' = -(I_.TIJ'(J!;/ 7’3{3’.{-’

One of the many cosy areas in the Star

Cheery service from Joe O'Reilly in the tap room of the York Brewery

loved ones, then there are plenty of pubs
nearby to help you mull over your pur-
chases, including the tiny Coeur de Lion,
the bijou Volunteer Rifleman’s Arms,
and the famous Old Green Tree. The
latter, like the Star, retains separate
drinking rooms, features lots of wood and
arange of real ales. Thereisusualy aresl
cider available too. It also has a no-
smoking area.

City breweries

Looking for a smoke-free zone after the
Maltings, we found signs advertising
tours of York Brewery and, of course,
followed them! The brewery is tucked
away off Micklegate, and is the only
brewery within York’s walls. Established
eight years ago, thisis now a 20 barrel a
day capacity plant, with four brews a
week. Four beers are brewed all year
round: Terrier 4.2% ABV (Champion Beer
of Britain bronze 2000); Centurion’s Ghost
5.4%; Stonewall 3.7% session bitter; and
York Bitter 4.0%. Around nine seasonals,
including a number of dark beers, are aso
in the portfolio.

Joe O’'Reilly, our tour guide, made the
most of the tour. They were in mid-brew,
so we could watch Assistant Brewer Tariq
Khan check the mash and see the yeast
bubbling on top of one of the fermenting
vessels from an earlier brew.

6 Local CAMRA web site : www.camrabristol.org.uk
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York Brewery currently has three pubs
in the city (the Last Drop Inn, the Three-
legged Mare and the Rook & Gaskill
Inn). With four tours a day, the brewery
bar or tap room is a comfortable start and
end place to try a couple of halves, with a
small brewery shop to one side selling
memorabilia and bottled beers (also
available in Tesco). Both the Terrier and
the Stonewall were good, and the Black
Bess Stout (4.2%) came on just as we were
leaving: a brief taste was sufficient to
know we were going at the right time: very
moreish!  Their Christmas beer, Stocking
Filler, 4.8% and “adark rich full bodied ale,
a distinctive finish of roast malt and
chocolate with a hint of spice”, is cur-
rently in production.

Bath also has its own breweries
established in the last ten years, with Bath
Ales bearing the name and Abbey Ales,
like York Brewery, bringing brewing right
back within the city limits. Bath Ales are
helping to swell the number of
characterful real ale pubs, with four in
Bristol and two in Bath: the Hop Pole on
the outskirts (with the added attraction of
garden and restaurant) and the Salaman-
der, right in the centre. Abbey Ales
home in Bath is the Star, but Abbey’s
beers appear on bars throughout the city
and in Bristol too. Abbey brews Bell-
ringer al year round (a lovely, golden
4.2% ABV best hitter) with five or six
seasonals or specias, including Steeple-
jack, recently launched at the Bath beer
festival. Bath Ales brews a small number
of occasional beers and has three year-
round brews. Barnstormer (a ruby-
coloured 4.5%), Gem (4.1% bitter) and, my
favourite, the light and refreshing SPA
(3.7%).

A quiet moment at the altings

g f

Like York Brewery, both Bath and
Abbey treat their merchandising with as
much care as their carefully crafted beers.
Their web sites offer online stores (York is
mail order) and much greater detail about
their beers.

Moreinformation

York Brewery:
www.yorkbrew.demon.co.uk

Abbey Ales:
www.abbeyal es.co.uk

Bath Ales:
www.bathales.com

York CAMRA:
www.yorkcamra.free-online.co.uk/
york_camra.html

Lesly Huxley
(Photos by Bob Thackwray)
= ]

Buckley back
INn business

WEL SH brewingentrepreneur SimonBuckley,
amember of Wales' soldest brewingfamily,is
back inbusiness. Thefirst alesproduced by
hisnew West Walesbrewery werelaunchedin
September 2004.

TheEvan-EvansBreweryinLlandeilo,
Carmarthenshireaimstoproduceonemillion
pintsof aleayear and create up to 40 jobs.
Simon Buckley plansavisitor centreand pub
for thetwo-acre site next year.

Evan-Evansstarted brewingtrialsinJuly
and thefirst three beersto go on sale are Best
Bitter, Cwrw and SBA. Thecask conditioned
beer —Cwrw goiawn Cymru—isnamed after
thefifteenth century warrior-poet LewisGlyn
Cothi wholived at nearby Brechfa. Oneof the
first recorded mentionsof theterm Cwrw —
Welshfor beer or dle—wasinhiswork. This
renowned poet and philosopher praised the
hopsof Herefordshire, then part of Wales,
whicharenow usedto brew Evan-Evans.

Mr. Buckley said, “ Cwrw isan everyday
part of the Welshlanguage and we hopethat
thebeer loversof Waleswill at last havea
brandthey canidentify asageneric Welsh
brand of beer fromwest Wales.” Hesaid the
brewery would createten new jobsin thefirst
six monthsand afurther 30 when thevisitor
centre and pub open next year. The new
brewing plant had to be shipped from Canada,
wheremanufacturersspecialiseinsupplying
smaller breweries, accordingtotheBBC. The
plant waspurpose-builtinHalifax, Nova
Scotia.

Mr. Buckley’ sfamily started brewingin
Llanelliin1767. Thebrewery isnamed after
hisancestor William Evan-Evans, awest Wales
brewer who marriedintotheBuckley family in
themid 1800’ s. The company wasdueto hold
abrewery open day in October 2004, when
membersof the public would be ableto ook
around the new brewery and taste the new
beersfreeof charge.

Norman Spalding

LAMPLIGHTERS

(Riverside Bar)
Station Road, Shirehampton
Bristol BS11 9XA Tel: 0117 9823549
(2 mins Shire station)
Real Ales
Homemade Food
Sunday Lunches
Quiz Night Sunday 9pm
Open Mon-Sat 11-3/6-11
All day Sunday

National CAMRA web site :

www.camra.org.uk
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Sermon from theAbbey

“Steeplejack, an occasional guest beer
from Bath’s only micro-brewery, Abbey
Ales, has sold out before it has even
goneonsale!”

These were the words of Alan Morgan,
founder and managing director of Abbey Ales,
back in October astheir latest (at the time)
occasional beer was about to be released to the
pubs.

Itisafamiliar story, as everything this
brewery produces always sells extremely well,
their quality earning the brewery and its
products a tremendously loyal local following.

Steeplejack, a4.7 per cent ABV tawny-
coloured ae brewed with Maris Otter malt and
Northdown hops, was produced to coincide
with the occasion of the CAMRA Bath Beer
Festival held, asin every year, at the Bath
Pavillion. It also, incidently, commemorated
the company’s seventh birthday. As a result
of all the advance order for the beer, Alan was
moved to say: “We thought we had it covered
asall of our occasional beers prove popular
and are always pre-ordered. However, this
time many landlords quickly put in repeat
orders and we decided, although it meant
working over the weekend, that it would be
foolish not to brew another batch.”

Alan says that Abbey Ales has aways
wanted to brew aregular range of different
beersto compliment the best-selling Bellringer,

THE STAR INN

Vfgrth a Visit !

Reputedly Bath’s oldest inn steeped in
tradition and renowned the world over.

Described by The Campaign for Real Ale as a rare
and unspoiled pub interior of outstanding historic
interest and listed on the
National Inventory of Heritage Pubs.

Serving traditional English ales including:

Bellringer brewed in Bath

and Burton’s favourite brew Bass.
23 THE VINEYARDS, PARAGON, BATH Tel 01225 425072

but the need to meet the demand for the
flagship ale takes up nearly al of its produc-
tion. Head brewer Martin Langham has to fit
in brewing occasional beerswhen hecan.

Abbey Ales beersare generally only sold
locally in pubsin the Bath area—including the
Star Inn, the Green Tree, the Bell Inn,
Lambretta’ s Bar and the Volunteer Rifleman’s
Arms—and within aradius of about 20 miles
of Bath. Fortunately Bristol falls within this
area, and places where either Bellringer or the
occasional beers can often be found include the
Bell in Kingsdown, The Watershed, the Holy
Cross & Southville Social Club (open to
CAMRA members and guests), The Bag
O’Nails, and the Hope & Anchor —and
Humper’s Off Licencetoo. So it looks like
Bristol landlords are definitely supporting
Abbey Ales.

Abbey Al€e sbooklet, The Bath Bellringer
Crawl, mentioned in Pints West afew issues
back, has been so popular with drinkers and
visitors to Bath that a reprint has proved
necessary. It is available from most of the Bath
pubs which it features, as well as the tourist
office, or direct from Abbey Alesif you send a
21p stamped, addressed, A5 envelope to the
brewery at Camden Row, Bath BA1 5LB.

You may not yet have heard the sleigh
bells or even any carol singers but you
are probably still facing up to the fact
that Christmas is coming!

According to Alan Morgan, however, his
brewing team at Abbey Ales arefeeling that
Christmas has aready arrived, with the
brewery already taking advance ordersfor 36-
pint and 18-pint Christmas party boxes of
Bellringer. Head brewer Martin Langham has
aso aready taken delivery of the special malt
and hops and is gearing up to brewing the
barrels of Christmas cheer in the shape of
Twelfth Night, the brewery’s annual Christ-
mas ae. Twelfth Night isa dark bitter brewed
to awinter-warming strength of 5.0 per cent.

Alan described Twelfth Night as: “An
ideal winter warmer, perfect for supping
whilst sitting around areal log firein your
local, merrily eating hot chestnuts! We have
even been told that it makes any pub’s own
carol singers sound, if not particularly good,
then reasonably acceptable!” I'm sure that,
whilethe log fire and chestnuts sound very
enticing, the beer will go down just aswell
whatever the surroundings.

Until Twelfth Night hits the pubs, the
special occasional offering from Abbey Alesis
once again Black Friar. At 5.3 per cent ABV,
thisis adark, malty porter which is also
proving very popular.

givetheir wines.

Paragon. *

ment to go on sale.”

local ingredients.”

than happy to highlight their importance here in Bath,” Mr Foster said. “
past, | have taken a cask of the brewery’s Bellringer to the Houses of Parlia-

Supporting the country’s
national drink

BATH poaliticians have responded to a call from the Society of Independent
Brewers by publicly showing their support for the city’s brewery.

At the Great British Beer Festival earlier this year, John Grogan MP,
chairman of the All Party Parliamentary Beer Group, called on the country’s
mayors, councillors and MPs to support the country’s national drink. He said
they should give beer the same support as people across the water in France

Recently, Bath MP Don Foster and mayor Cllr Roger Symonds responded
to the call by popping in for apint at Abbey Ales pub, the Star Inn on the
| have been supporting Abbey Alesfor along time and so | am more

Inthe

Abbey Ales managing director, Alan Morgan, said Don and Rogers visit
was designed to highlight therole of small breweriesto local economies. “There
isavast selection of beer being produced by the UK’ s micro-breweries,” he
said. “Small local brewers and cask-conditioned ales are an important sector of
the overall British beer industry. We pride ourselves on being Bath's own
brewery and maintaining the tradition of local brewing using only the finest

Paul Waters, manager of the Star Inn, added: “The vast range of different
flavours gives beer drinkers an incredible choice and we hope that many will
help toast local craft brewers, preferably at the Star with a pint of Bellringer,
but wherever they are, with some locally-produced, top-quality cask ale.”

Extra discount from Abbey Ales

Mention “ Pints West” when ordering a Bellringer beer box from Abbey Ales
and you will get an extra discount of £5 per 36-pint box for all orders collected
from the brewery or from the Star Inn. 18-pint boxes are also available.

8 Local CAMRA web site :

www.camrabristol.org.uk
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Volunteer 1n Bath

HAVING found some time to sit and read What' s Brewing
(CAMRA’s national newspaper) recently it was a pleasure and
surprise to find an article about the pubs of Bath, especially
personal favouritesin the centre. Hopefully, there will be another
sometime examining equally worthy establishments on the outskirts.

However, there was only room in the article to mention a small
number of pubs and, for me, there is one other that stands out as an
establishment worthy of feature. Thisis the Volunteer Rifleman’s
Arms, with an addressin New Bond Street but which is actually
tucked away in the narrow passage between New Bond Street and
Upper Borough Walls.

The pub has admittedly changed handsin recent yearsbut is
now under the sympathetic control of Paul Alviswho took over
during 2004. With his arrival there has been a certain amount of
refurbishment which in my view has not adversely affected the
appearance or atmosphere of the establishment. The pub istiny,
competing with two other well known establishments for the title of
smallest in Bath, but now has some café-style seating upstairs for
the consumption of victuals.

Paul’ s boast is that he is open seven days aweek and all year
round for food, and | have yet to find any error in this assertion. The
fareismodelled around traditional English food though on onevisit |
did haveacurry.

But what of beer? The Volunteer has four hand pumps each
equipped with a swan neck (though happily no sparklers). When
asked about the policy for stocking ales, | was told that one standard
was always available. Thisis currently Abbey Ales Bellringer from
the pub’s closest brewery. The other three pumps are reserved for
guest beers, usually sourced from local breweries. At the last visit
the three guests were Exmoor Gold, RCH Pitchfork and Abbey Ales
Steeplejack. | have noticed on previous visits that the V olunteer will
usually get involved with Abbey Ales experiments and seasonal
specials. | particularly recall trying the Abbey Ales Mild there afew
months ago.

But it doesn’t just stop there; the VVolunteer also tries to come
up with novel ideas. For instance, during the Battle of Britain
celebrationsthe Volunteer investigated and sourced L ancaster
Bomber from Thwaites and Spitfire from Shepherd Neame.

So, on your next visit to Bath, give the Volunteer atry and make
sure that you talk to Paul about any other ideas for beer lists or
preferences that you have. I'm sure that he will always be receptive.

Phill thePint (Phill Butler)

Organicsat
the Hobgoblin

POPPING into the Hobgoblin in Bath for
the first time in ages, | found that this old
haunt had changed hands very recently.
The man at the helm is now John
Whinnerah who took over on 1% October
this year. His policy is to stock brews
particularly from microbreweries, but there
will aways be one from Wychwood. On
the bar were Carlow O’'Hara's Stout and
Keltz wheat ale plus Evan Evans Best
: Bitter, Bath Gem and Wychwood Hobgob-
Order Online at o
w.AbbeyAles.co.uk When chatting, John told me about his
experience recently when stocking an
flect direct from the bf‘-‘“’"l‘ organic beer. He said that it disappeared
Eaomden Row, Bath, BAI 5LB so quickly that he is planning a mini-
festival of organic ales between the 6™ and
I:”ns HH:T 12" of December. One for the diary, |
ght your door, anywhere in England and Wales suggest.

Abbey Ales presents...

Phill the Pint

National CAMRA web site : www.camra.org.uk 9
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Pub news

Bar Essential in Charlotte Street has been
sold by Brain's and, after a major refur-
bishment, has now reopened as Zee Bar
And Grill. We wish the venture well,
athough we hope they will add at least
one redl ae in the coming months.

Just around the corner in King Street, the
former warehouse known to successive
generations as the Steam Rock has now
reopened as Brownstone. This bar is
aimed at combining New Y ork Chic with
Bristol Cool. Again, no real ales on offer,
but hopefully that will change one day.

Across the road, the pub formerly known
as Dr Thirsty’s Surgery, Mulligan’s
Whiskey Emporium and I ndigoes has
now reopened under its original (we think)
name of the Bunch of Grapes. Pie and
sausage feature prominently on the menu,
as does a decent pint of Old Speckled
Hen.

The Gloucester Arms opposite Horfield
Leisure centre is currently closed for a
major refurbishment, and promising a
completely new look when it opens. We
don’t yet know what real aeswill be
served, athough it was Courage Best
before they closed.

The newly opened Pipe And Slippersin
Stokes Croft (formerly the Berkeley
Castle) is selling Shepherd Neame Spitfire
as well as the seasonal beer from Smiles (it
was Wurz Ale Gone when | visited). They
also have Thatcher’s Traditional Cider on
draught.

Running until 28" November was the
Ember Inns British Ale Festival. This
followed on from the successful ‘Lagers
of the World' festival some months back.
Each participating pub featuring a wide
range of ales from all across the country,
from independents as well as the big
boys. The Lager festival was extended, so
you may catch the tail end of this one.
Ember Inns in the Bristol area include the
White Lion in Westbury-on-Trym, the
Sandringham in Bromley Heath and the
Three Brooks in Bradley Stoke.

As we went to press, the Quadrant in
Clifton had closed to undergo its planned
refurbishment. As it promises to be a free
house with an emphasis on real ale, we are
very keen to try this one out. All being
well, there’ll be areport in the next Pints
West.

Koda, the bar overlooking the river from
Recliffe Street, has now changed its name
and is Toto Rothchild, described as a

high-class champagne bar (as opposed to
Low-Class Champagne Bars?).

The Soda Bar in Frogmore Street has had
a complete refurb, and has reopened as
simple Soda. No real ales, sadly.

Racks in Clifton has decided to get rid of
long-time resident ale Fuller's London
Pride, and is now selling Young's Bitter
alongside Bath Gem.

The Robin Hood’s Retreat is now open
(Tuesday to Saturday evenings only),
selling 6X and Speckled Hen, and due for
a refurbishment in the New Y ear.

Still closed with no signs of opening are:
the Prince of Thieves on Park Row, |ease
available from Pub Estates, the Masons
Arms in Old Market, freehold available;
the Sedan Chair in the Centre (possible
change of use here); and the old
Forgeman’s Armsin Barton Hill, which is
for sale with planning permission for
conversion.

Duncan Shine
If you'realandlord/lady or regular with some
news about your pub, feel freeto email
duncan.shine@ britishpubguide.comor
steve.plumridge@bristol.ac.uk (we'll sharethe
info) and maybewe' Il consider includingitin
thenext Pints\West.

Merchants Road,

bath ales

To enjoy the full range of bath ales beers
at their best, pay a visit to one of our pubs

The Hop Pole

Upper Bristol Road, Bath (opposite Victoria Park playground)

The Hare on the Hill

Dove Street, Kingsdown, Bristol

The Merchants Arms
Hotwells, Bristol

The Salamander
John Street, Bath

Pool table

Enjoy a Warm Welcome
and a Pleasant Atmosphere

TheAnnexelnn

Seymour Road, Bishopston, Bristol
Tel.0117 9493931

A Red Ale Pub

7 Real Ales

Large conservatory (available for private hire)
Family room (including baby changing facilities)
Enclosed garden open throughout the year
Disabled access

Lunchtime and early evening snacks

- including children’s menu -

All TV sports events covered

The Wellinqton_
Gloucester Road, Horfigld, Bristol
and at

The Bridge Inn
Passage Street, Bristol

Casks and beer boxes available for parties and functions
Contact bathaleson 0117 9527580 or email hare@bathales.co.uk
www.bathales.co.uk

Relaxed, friendly atmosphere

Monday Night is Quiz Night
You can also enjoy various promotions
and special offers during the year

Open Lunchtimes & Evenings
All day Saturday, Sunday & Bank Holidays

10 Local CAMRA web site :

www.camrabristol.org.uk
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Bristol's brewing heritage

The preview

Steeped in the Past: Bristol's
Brewing Heritage
14th of September, 2004

“Following his success during
Archive Awareness Month in September
2003, Mike Bone, Chair of the Associa-
tion for Industrial Archaeology, will
develop the brewing theme, looking at
the industries surrounding and vital to the
brewing industry in Bristol. The evening
will be presented in partnership with the
Wickwar Brewing Company and the
Beaufort Arms, Hawkesbury Upton. Mark
Steeds, landlord at the Beaufort Arms, is
a keen industrial historian and frequent
user of Bristol record Office. He is
planning to create a pub atmosphere for
the talk, promising beer and snacks!”

Mark Steed’s report

ON the evening of Tuesday 14 September,
Ray Penny (of Wickwar Brewery fame) and
myself were behind schedule, heading for
Bristol’ s splendid Record Office. We were
stuck on the M5, trying to skirt around
Bristol’ s horrendous rush-hour traffic. We
were left with just 50 minutes to set up the
beer and food for an evening of brewery
history.

The star of the show was Mike Bone,
whose knowledge of the subject, especialy in
the West Country, is second to none. His talk
was entitled “ Steeped in the Past: Bristol’s
Brewing Heritage”. It was anew talk for Mike
and slightly overran, but it was fascinating
none the less.

He split the talk up into four “topics’ as it
were, and applied brewing history to itslocale.
It proved once again that Bristol and its
surrounding area played afull part in this
history and that it was in the forefront of all
sorts of developments, including unfortunately
the most recent “re-modelling” of the industry.

Thetalk featured archive footage of
George' s Bristol Brewery, alongside Mike's
phenomenal collection of slides. Thisdiverse
collection encompassed the last horse-drawn
dray delivery in Bristol, some lost gems of
Bristol pub architecture (and the need to be
diligent when areas are being redevel oped), to
the picture of adodgy looking pub landlord
(yours truly) studying what's left of George's
Brewery and, according to Mike, still wanted
by the police.

Highlights for me were Mike's current
campaigning to save an old Bristol United
maltings, and his very pertinent pictures of
both Llewellyn & James, and Adnams,
prominent brewery engineersin their day, and
currently only remembered in Mr. Bone's slide
archive.

It is evident from his talk that Mike looks
into some pretty obscure places to obtain his

"B" Bond Warehouse, home of the Bristol Record Office

facts and figures. His interpretation of them is
even more revealing: who would have known
that late 19th century Bristol had more floor
space given over to malt and its production
than anything else — a city of athousand
trades?

To finish the talk, Mike held forth on his
theory that mergers, acquisitions and
floatations in the monetary world had their
roots in the brewing industry (the dot-com
stocks of their day) and who isto argue?

It was adifficult talk to follow, but
muggins was given the task of doing just that,
and in front of the three dozen people there
spouted forth on how Mike had inspired me
and several othersto use the fantastic re-
sources of the Record Office to help follow
their own research.

Having aready sampled some of Wick-
war’ s delightful beer, | was forced to keep my
little speech brief —much to therelief of the
audience —focusing on my own research which
has shown that the George' s site had been
brewing commercially right back to 1567, older
even than Young's, when it was shut down in
1999.

Ray Penny followed me and talked briefly
about histrials and tribulations in trying to
move a brewery back into a brewery and
referring to Mike' s speech, reflecting upon the
similarity of the brewing process now as
compared to the past.

With thanks to Richard Burley and John
Williams of the Bristol Record Officefor
arranging the talk as part of the National
Archive Awareness Campaign, the assembled
party then tucked in to Wickwar’s excellent
Coopers WPA (3.5 per cent ABV) and exciting
new IKB (4.5 per cent). This was accompa-
nied by “Bread & Cheese” from the pub
(gastropub we are not) and a good old chat.

To add to the occasion the Record Office
display cabinets had been turned over to
breweriana particular to the West Country.
Featuring works from Pountney, Price &
Powell, three great Bristol factorieswho had a
prolific output, they completed the scene.

Jeff Sechiari from the Brewery History
Society tried to attend (complete with his tape
recorder) but unfortunately fate intervened and
he had to rescue his wife from abreakdown on
the M25, so we're left with just this report.
However, | hopeit encourages Society
membersto get involved with their own
Record Offices, enabling everyoneto be
“Archive Aware’.

Many thanks once again to Ray and Mike
for making it such agreat night.

Mark Steeds

The context

Local and national archives, large and small,
public and private, opened their doors this
Autumn to hold a host of special events
celebrating and promoting the wealth of
archival treasures.

Archive Awareness Campaign 2004 is an
ongoing campaign and promotion of celebra-
tory events across the UK and Republic of
Ireland.

The campaign’s aim is to show everyone
that they can find something that's relevant to
their history in archives, hoping to break the
stereotype that archives hold boring, dusty
papers... and that archivists are dusty, old
people in cardigans!

Archive Awareness Month is coordinated by
The National Council on Archives with support
from The National Archives and MLA.

Check out the Archive Awareness Campaign
web site at www.archiveawareness.com.

National CAMRA web site : www.camra.org.uk
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Boddies closure

THE world’s biggest brewing company
by volume, InBev, has announced plans
to closethe historic Boddingtons
brewery in February 2005.

InBev, which was formed in 2004 by a
merger between Interbrew of Belgium and
Brazil’ s biggest brewer, AmBev, plansto
move production of the Boddingtons brands
elsewhere, with the loss of 55 jobs.

A spokesman for InBev said the
Boddingtons brewery, at Strangewaysin
Manchester, is“aninflexible, old cask ale
brewery. Thetideisthat cask aleisdeclining,
and we can't fight that.”

But the Transport and General Workers
Union (T&G) argues that the brewery
contributed £16.5 million to InBev’s profits
last year and sales are still growing. It accused
InBev of “cynical corporate greed”.

InBev admits Boddingtons aleis till
profitable, although not as profitable as its
other brands. The Manchester site isincapable
of putting the alein cans or kegs, and money is
wasted transporting 90 per cent of it off site
for canning, it says. Manchester City Council
has been vociferous against the closure
proposal; a spokesman said, “Boddingtons has
helped promote Manchester around the world.
If InBev think they can sell off the land to
property developers, that’s not going to
happen.” InBev said it was nowhere near
deciding what to do with the site.

Actor Bruce Jones, better known as
Coronation Street’s Les Battersby, lent his
voice to the campaign, saying at apress
conference at the town hall: “I’m hereto
support Boddington’s Brewery. Everyone in
Manchester was weaned on Boddies beer.
Every man in Manchester, when you left
school and started drinking, you were taken
out for apint of Boddies. They are going to
take one of the most famous breweries away
fromus.”

T& G regional organiser Franny Joyce said:
“There' sno disguising the anger and sense of
betrayal at the brewery. It is the work force
who have developed this brand and the success
of this brewery and they now face their jobs
being taken away while the owners cry
crocodiletears.”

Andrew Dodgshon, a spokesman for the
T&G said that Interbrew now faced a con-
sumer backlash if it pressed ahead with its
plans. He said: “We have had alot of feedback
from people angry about this decision, and our
save Boddingtons website has had more than
100,000 hits. Many people are saying that if
they close Strangeways then they are going to
stop drinking Stella Artois. So this decision
will be bad for Boddingtons and Interbrew’s
other brands aswell.”

Mr Dodgshon also said, “ Since the last
threat of closure in 2002, the Boddingtons
brand has grown by four per cent, contributing
to £16.5 million profits.”

T&G organiser Franny Joyce said,
“Interbrew has shown little regard for the

history and heritage of many of the local beer
brandsit has acquired, transferring them from
pillar to post and often eventually axing them.”

That is one of CAMRA’s greatest fears:
so many well loved brews have been lost
through unsuccessful attempts to match their
taste at adifferent brewery, leading to falling
sales which then become areason for discon-
tinuing the beer —which has usually had little
or no promotion since being moved.

Brewing corporations have been shelving
and selling off small traditional breweriesfor
decades to focus on internationally branded
lagerslike Fosters, Carlsberg and StellaArtois.
However, many drinkers want to support local
people and tastes, not corporations.

And what is the relevance of al thisto
beer drinkersin the Bristol area?

Well, Interbrew took over the former
Whitbread breweriesin 2000, when its slogan
was “The world'slocal brewer”. This has now
been dropped in favour of “atrue global
brewer... ranked no. 1 or 2 in over 20 key beer
markets around the world.” In other words,
Britain’ sunique beer heritage has becomethe
plaything of people whose ambition isto be a
global corporation with global brands. If
anyone preferslocally produced food and
drink with diverse and often distinctive tastes,
thiskind of company will have less and lessto

offer them astime goes on.

In recent years, Boddingtons Bitter has
been heavily promoted as a national brand, and
real dledrinkersgenerally regardit asapae
shadow of the beer that won widespread
recognition in the 1970s. The quadrupling of
brewing capacity at Strangewaysin 1978, to
meet demand which came solely from the
northwest, seems like ancient history now.
But it is still abrand with a strong local
following in its home territory, and given the
right treatment the brewery could once again
produce arange of beersto be proud of
(including milds and strong ales like those that
were part of its portfolio until not many years
ago).

CAMRA has always been about choice. A
few years ago, its main concern was to
preserve and promote beer whose appeal was
local or regional, against opposition from
national companies who wanted to replace it
with heavily advertised, bland tasting and
nationally distributed drinks. Now even those
brews seem preferable to what the latest
owners of Britain's biggest breweries want us
to buy, namely even more heavily advertised
and bland tasting internationally distributed
drinks. The best way to resist these trends is
to refuse the insipid products offered by these
national and international companies, and seek
out and insist on locally produced and
distinctive brews at every opportunity.

Oh, and join CAMRA and help to spread

h .
the word Norman Spalding

End of a Somer set institution?

SOME worrying news has reached Pints West.
The Cooper s Arms next to Highbridge station
in Somerset has been sold, apparently to a
branch of the giant Scottish and Newcastle
Corporation.

Although not actually in the area covered
by Bristol and District CAMRA, it is well
known and loved by many Bristol and Weston
members, probably most of all me. That is
because| originatefrom Highbridgeand it
served as my local for many years, before |
moved to Bristol.

My visits have become more infrequent,
but it always seemed that nothing ever changed
about the place. | well remember the landlord,
John Hayes, taking over the reins from his
father, the late John senior, some time around
25 years ago. At the time the Coopers was
offering about three or four real aes, including
the best pint of Eldridge Pope Roya Oak that
| have known. Guest beers appeared too,
which was arare thing indeed at thetime.

Over the years the range expanded to
about three or four regular beers and four guest
beers. The pub always seemed to offer a
particularly good selection of stronger guest
beers, rarely seen elsewhereinthe area—
Hopback Summer Lightning, Ringwood Old
Thumper, Cotleigh Rednose Reinbeer to name
afew. Beer quality has always been abso-
lutely top notch, despite John's bizarre
preferencefor drinking Heineken himself! One

of my lasting memoriesis of John removing a
pint of beer from my table and insisting on
replacing it “because it is hazy and we don’t
serve hazy beer here”, despite my protests
that it was fine.

The pub itself has always been avery
convivia and welcoming place—consisting of
three separate drinking areas with lots of quiet
cornersto sit and chat in. Unusually the
skittle alley isinside adjacent to the bar and is
frequently in use, with John himself amongst
the participants. The bar staff seem to change
very infrequently over the years — another sign
of agood pub.

Despite John being well qualified in French
cuisine, he never wished to offer meals and the
pub has remained very traditional as a proper
drinking place. One of the few exceptions has
aways been New Y ear’ s Eve when free
“Haggis, Neeps and Tatties” were distributed
to al present — very tasty indeed.

| am told that the handover will not be
until early January so | suggest those of you
that have enjoyed the pub, or wish to experi-
ence it whilst still afree house, make the effort
to visit it before then. The new owners may
well surprise and delight us, but somehow |
have my doubts.

We would like to wish John and histeam
all the best in whatever they go on to do, and
heartfelt thanks for the last 25 and more years.

Vince Murray

12 Local CAMRA web site : www.camrabristol.org.uk
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TheHillgrove Porter Stores

Once in awhile, someone comes along
to transform a pub into areal ale fan’s
delight.

Real alefansin Bristol may well know the
Hare On The Hill, the splendid Bath Ales pub
and former branch Pub Of The Year. The
Hillgroveis probably less than a minute’ swalk
along the sameroad asthe Hare.

The Hillgrove Porter Storesisa Victorian
pub situated close to Stokes Croft. The first
record of it that we are aware of isfrom 1854,
when it was known as the Dublin Porter
Stores. It is a brick-built street-corner pub and
was aGeorge' s (the former name of Courage’s
in Bristol) house. Built on ahill, there are still
three distinct drinking areas, vestiges from the
old multi-room layout. Now two lounges
feature either side of the bar with comfy
|eather chesterfields, one of which isnon-
smoking until 9pm. Air filters are fitted
throughout.

Licensee Glen Dawkins has been at the
pub for just afew months since taking over
from Martin and Anita Creed who retired in
June. Real ale has been apassion for Glen
since he was about 18 when afriend bought
him a pint of John Smith’s Magnet (that’s not
the smooth-flow stuff so heavily advertised on
TV). Eventhough it isbrewed in Y orkshire,
Glen tells me that Magnet was ararefind in
his Sheffield home town.

So keen isGlen to promote and sell real ae

that he says it accounts for over half of
draught salesalready.

Glen has known the Hillgrove for several
years. In fact, it has been hislocal since he
moved to Bristol about a dozen years ago. So,
when the previous licenseeswere leaving, Glen
leapt at the chance to take over. He had
already gained experienceinthetradefrom
regular relief duties over the last few years and
had also run the Miners Armsin St.
Werburghs. Glen had built up asimilar real ale
trade at the Miners having also spent a decade
with Bottoms Up.

At the time of writing, permanent beers on
the pumps are Butcombe Bitter and Wadworth
6X. Additionally, rotating guests —which are
chosen from the tied Innspired list which
changes monthly and features different styles
and ABV's— haveincluded beers Butcombe
Gold, Y oung' sWaggledance, Black Sheep
Riggwelter, Sharp’ sEden Ale (makesachange
from Doombar), Cottage Gone With The
Whippet, Oakleaf Nuptu’ale, Ushers Autumn
Frenzy, Hook Norton Generation, and
Everards Tiger. Other beers that may feature
from timeto time include Jennings
Cumberland, Brakspear Bitter, Young's Bitter
and Special, and Wychwood Hobgoblin.

At the time of my visit | was wholly
impressed not only by the quality of the beers
on offer but also the very friendly welcome |
received.

With the pub itself refurbished back to the

Photo from Duncan Shine’s web
site atwww.britishpubguide.com

wood where possible, and given alick of paint
elsewhere, the next step isto introduce a bit of
food very soon. Home-cooked and free-range
items areto be on the menu, including curries
andchillis.

Glen wishesto makethe Hillgrove
renowned for its great beer aswell asfor its
relaxed, friendly atmosphere attracting all ages.

The pub is currently open 5pm to 11pm
Monday to Saturday and 7pm to 10.30pm
Sunday. Its popular pub quiz is at about 9pm
Sunday.

Giveit atry —you are within easy reach of
the Hare On The Hill aswell asthe Bell in
Hillgrove Street — another pub with agreat
interior and good beer.

PeteBridle

01179444780 hil
Opan Spm-11pm

by Glem Dawking and feam

gﬂu

The Hillgrove Porter Stores

I-II! Streat North (Dove St), Kingsdown, Bristol
NS-LAverns.couk
Sat, Tpm-10.30pm Sun

Choase from five Real Ales including three regularly-changing
riished with @ mon mul:l.l;ﬂrﬂ ‘i‘ifi'm

Holy Cross & Southville Social Club

UPSTAIRS BAR

Real Ale Festival every Monday - Thursday
Bass plus 3 changing guest beers all at £1.65 a pint.
Tell us if you want a specific beer —

H'nll .D'nrmbtr g new meny will of E:Iﬂyfﬂ
femturing free-range and home- . iz
The Miners Arms, St Werburghs
Mina Road, St Werbu Bristol
0117 9556718 minar ins-taverns.couk

Open 4-11 Mon-Fri, 211 Sat, 12.30-10.30 Sun

Find Alex Hill and ream in
the heart of this wibrant
communily, negr the buny
L—]I:lﬂﬂi EHre.

Choose from five Real Ales
including puesis, relax on 4
sofa in the guier lounge or
celebrane victary af poal or
darts in the games room.

Duiz Thursdays 5 Mom,
DAWKINS TAVERNS: PROPER BRISTOL PUBS!

Fr |-_.!-.|!1 .r'll._-:-:.,-”n_..__, IEIl ".l[]”l‘":._ Warm 'r\l"lﬂ_'l.lr'l'll"

we may be able to order it for you.

Monday Special Offer : All Real Ales only £1.30 a pint
Tuesday : Quiz Night Wednesday : Cheese Board

CAMRA members are treated as affiliated club
members and can bring in 3 guests.

10% discount Tuesday - Thursday on Real Ale
for card-carrying CAMRA members!

Dean Lane, Southville, Bristol, BS3 1DB

Tel 0117 9631282
(Just down the hill from the Coronation. Some guest
beers may also be available in the skittle alley bar on
weekends.)

National CAMRA web site :

www.camra.org.uk 13
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READERS’LETTERS

Froth Off

&

Readers are welcome to send
letters to Pints West Editor,
Steve Plumridge,
Garden Flat, 6 Royal York Villas,
Clifton, Bristol BS84JR
(steve.plumridge@bristol.ac.uk)

Zerodegrees
Dear Steve,
| read Vince Murray’ s response to my
own review of Zerodegrees with interest.
My Zerodegrees review in the Bristol
Evening Post certainly seemed to divide
opinion, and while | stand by my comments
on the food (based on that and subsequent
visits), | feel | must take issue about what Mr
Murray calls my obsession with so-called
gastropubs.

Asared aedrinking CAMRA member, of
course | don’t want Bristol pubs to become
“expensive dining experiences’. | just want
some of our pubs to wake up to the fact that
many other major cities have followed the lead
of London ‘gastropubs’ by finding chefs who
want to cook simple, seasonal dishes at
affordable pricesin a proper pub environment.

Anybody who has visited London food
pubs such as the Anglesea Arms in Hammer-
smith, the Havelock Tavern in Brook Green
and the remarkable Anchor & Hopein
Waterloo will know what I’ m talking about.

If not, | suggest afew forward-thinking
Bristol landlords should charter a minibusto
the capital to see for themselves what all the
fussisabout and why our city islagging
behind. These are pubs that take their
microbrewery real ales as seriously as they
take their bacon and snail risottos, and
Bristol’ sfood and drink scene would be alot
richer for placeslike them.

Best wishes, Mark Taylor,

Restaurant Critic, Bristol Evening Post.

A Greek microbrewery
Dear Sir,

| just read a brief articlein your publica-
tion by Mr. Baob Ford, and | thought that it
might be agood ideato introduce myself and
our company.

| am the founder and principal owner of
Craft Microbrewery, the first true
microbrewery in Greece. We currently run two
brewery-pub-restaurants both in the Athens
area (the first and only onesin the country),

and anew industrial

facility close to the

Tue Hor Back BREWERY FLC
The Coronation, 18 Dean Lane, Southville, Bristol BS3 1DD

The Coronation offersawarm welcome and afull range of
Hop Back beersthat includethe multi-award-winning Summer

new Athens airport
for keggingand
distribution of our
finealesandlagers.

We now have 300
draught beer custom-
ers nationwide and
the number is

growing. Our beerswere rated top in the
country by Per Samuelson
(www.ohhh.myhead.org). We are dedicated to
brewing and marketing top quality, full of
aroma and flavour beersin a country that is
monopolized by one company (85% market
share) and drinks mass produced blonde lagers
(99% of total consumption).

Please do not hesitate to contact us should
you or your readers need further info.

Sincerely,

Paul Emmanuelides, Managing Director,

Craft Breweries, Athens, Greece.

Email: pecraft@panafonet.gr

Tel: 0030-210-6640144.
Well that’ s definitely something to ook out for
when next holidaying in Greece. When | asked
Paul where he came across his copy of Pints
West, his answer was, “ | was given a copy of
Pints West by our distributor in Crete.” !
Inwhich other exotic places have people
spotted PintsWest ? Ed.

Real ale activities in Keynsham
Dear Steve,

My name is Alison Smith, co-owner
with my husband Richard of Cafe Bar One
Nine in Keynsham. | wanted to write to
you to let you know of our real ae
activities.

We have been running the business
since Christmas last year when we took
over a faling high street young persons
venue and created a continental-style
cafe-bar. We started stocking Bass
several months ago and it has been
extremely popular — we do a jug served
straight from the cellar at the moment, but
will shortly be installing a new handpull to
enable us to dispense a second ale. We
have been really happy with how this
traditional product works next to our wine,
lattes and cappuccinos!

We have a diverse range of customers
drinking our real ale —we put alot of effort
into the quality of the product and are

The

BELL

Alfred Place, Kingsdown, Bristol

A Genuine Freehouse
offering
Excellent Local Real Ales
Good Wines, Interesting Lagers

Lightning (GBBF champion strong bitter) plusmonthly
specials and guest ales.

Saturday special: noon to 6pm
all Hop Back beers @ £1.50 a pint.

New menu available for eat in or take away
evenings only.

Sunday lunchtime: complimentary
cheese board.
Openingtimes
4.30-11.00 Monday, Tuesday, Thursday, Friday
12.00- 11.00 Wednesday
4.00-11.00 Saturday
12.00-3.00 & 7.00- 10.30 Sunday

All beer available to take away in polypins and minipins
at superb discount prices.
Summer Lightning £24 for 18 pints & £46.50 for 36 pints.
Order by ringing Matt on 0117 940 9044.

14 Local CAMRA web site : www.camrabristol.org.uk
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busy converting new drinkers!
Kind Regards, Alison Smith
www.baronenine.com, by email.
When asked what their second ale might
be, Alison replied: “We'll be serving
London Pride first. We're looking to keep
Bass permanently and then rotate a
second ale as seems appropriate.”

Beer at the Claverham Village Hall
Hi Steve,

| thought you might be interested in a
retrospective on the beer festival we had here
at Claverham, and advance notification for next
year. So, here are afew words...

Claverham “Zecond” Beer Festival,
organised by Claverham Village Enterprises
and Yeo Valley Lions, wasarip roaring
success. A range of fine alesfrom the South
West was matched with everything from a
traditional sing-along to an Irish Ceili and
smooth Jazz. The event raised £3,000 for
breast and prostate cancer appeals and Lions
charities.

Main sponsorship was from Heritage
Estate Agents who were delighted with the
event. Friends from Weston-super-Mare
CAMRA joined us for a couple of sessions
and thoroughly enjoyed the experience,
commenting on the carefully selected range and
quality of the beers, which included offerings
from Blackawton, BranscombeVale, Dog-
house, Sharp’sand St. Austell breweries.

Next year'sfestival is already set for the
1st to the 3rd of July, and will be bigger and
betterinClaverham VillageHall’ senlarged
premises. The beers featured will be from
Dorset, Wiltshire, and Somerset. Why not
email the organisers with your favourite
selection? There will be 26 beers on view, and
ciderstoo if you wish.

Kind regards, and congratulations on your
latest Pints West award — alot of hard work
went in to achieving it!

Nigel Carson,

Email: n.carson@tiscali.co.uk

The Box Steam Brewery
Hello Steve,

We'vejust set up anew brewery in Box,
“The Box Steam Brewery”. It'sthe first time
in 80 years that Box has had a brewery. |
wondered if there's any chance of amentionin
Pints West?

Look forward to hearing from you.

Paul Dabson,

Email: dabbosmail @yahoo.co.uk

Tel: 07792129792.

We did ask for more information on the new
Box brewery but didn’t get areply. Hopefully
we shall have something for the next issue. Ed.

Inresponsetoanarticleby VinceMurray
onpubsdoinggreat real alesand Sunday
lunches,inparticular thePort of Call...
Dear Steve,

After reading the article by Mr Vince
Murray on the Port of Call, | congratulate him
on a superb piece of writing.

My best mate Bob and | have been
regulars at the PoC ever since Roger and Carol

Skuse first came on the scene. | would rate
them very friendly but also very professional,
and they certainly know how to keep a
fantastic pint. Even through illness and
unforeseen circumstances recently the beer has
been kept to the very high standards Roger and
Carol alwaysmaintain.

Only one fault is that it’s not the cheapest
in the area, but you get what you pay for. A
few pennies more for a pint of Best or Bass
which tastes like it should do. So why save a
few pence and get dishwater which one or two
other establishments nearby also call Best or
Bass?

Come up to the PoC and try a pint for
yourself —you'll be back for more.

Cheers, Andy Kruger, Brentry.

Steve,

| nominate the Cadbury for their superb
Sunday lunch, at an affordable price: Nut
Roast and Wickwar Bob (or Olde Merryford).
Kids can run around, and there’ s cider for the
Mrs. Even the odd view of the city, and
handy for the railway (Montpelier).

Cheers, Mike Jones, by email.

Dear Steve,

Please suggest to Vince Murray and your
readers that they try Horts City Tavern,
Broad Street, for Sunday lunch. Thefood is
well-cooked and served in generous propor-
tions. Aswell astraditional roast dinners there
isarange of lighter and vegetarian options.
Food is served until 4 o' clock on a Sunday
afternoon, which is appreciated by some who
don’t get out of bed till midday. If you don’t
mind live music, you can be entertained for
free by local traditional jazz bands. If you
don’t care for the music there is always plenty
of room further back, whereit is quieter.

The bar servesagood range of Young's
beers (and guests), Export lager, Thatcher’s
ciders(Traditional and Cheddar Valley), and
some good quality, fairly-priced wines.

Early arrival ensuresacomfortable seat
and choice of all theitems on the menu. The
popularity of this bar can make it a bit busy
between 1.30 and 3pm, by which time some of
the menu choices may be sold out, but there
will still be plenty to choose from.

Maureen Armstrong, by email.

InresponsetoDuncan Shine' sarticleon
pubsand sport...
Dear Steve,

| am surprised that Duncan Shine’ s article
in the autumn issue of Pints West failed to
mention Horts City Tavern in Broad Street. A
large Young's pub, it has plenty of room for
fansto gather round the large screen, aswell as
asmall subsidiary screen in the middle of the
pub. They serve agood range of Young's
beers, including what | consider their best kept
secret, Young's Export lager. Thisbearsno
relation to the fizzy stuff with Australian
connections, but is atasty and refreshing brew
with a strongly European flavour. In addition
you can get Thatcher’s cider, both Traditional
and Cheddar Valley, and often a Smiles guest
beer. Wineisfairly priced and good quality,

none of your “Chateau Ribena” rubbish, and
the food served until 9pmisvaried and
excellent.

You really should give Horts atry.
Maureen Armstrong (again), by email.
Duncan Shinereplies: Asyou will understand,

thereisonly limited space so not every pub
gets mentioned in our articles. However, we
very much encourage readersto write and let
us know additional pubs that we have missed,
and so are happy to give this mention to Horts
(particularly for thedeliciouscider!). Thanks
for the feedback, it really helpsto know
someoneisactually reading what we write.

A history of pubs— info required
Dear Steve,

As | mentioned in our recent telephone
conversation, | am writing the history of the
pubs in my home town of Thornbury. Thereis
one aspect of pub development which | am
finding difficult to fathom out and in which
your or your readers may be able to help me.

| have found that as a result of the 1830
Beerhouse Act any householder could sell beer
after purchasing atwo-guinealicence. This
proliferation of outlets was curtailed from
about 1850 onwards when a new outlet could
not be licenced unless alicence was surren-
dered from somewhereelse.

What | would like to know is, was this
one-open-for-one-closed routine the result of
government legislation or arestriction imposed
by local magistrates?

Y ours, George Ford,

195 Gloucester Road,

Patchway, South Glos BS34 6ND.

(01454) 614221.

Plea for mild
To CAMRA Pints West,

Many, many years ago a small farmhouse
was bought by the Lancashire brewery Daniel
Thwaites, now the Black Sheep at Aztec
West, Almondsbury.

All the Thwaites beers were tried out
down here but alas everybody wanted lagers.
Soon good old mild disappeared.

Can|| call on CAMRA Bristol branch to
visit and maybe reintroduce Mild, Bitter,
Thoroughbred?

D. Richards, Stoke Gifford, South Glos.

Anonymous?

Wedid receive aletter from an “ex-drinker
of the Queen’s Arms’ in Bleadon. There was
no printed name, just anillegible signature.
Sorry, but we don’t publish anonymous
letters, which this effectively was. Suffice to
say he bemoaned the reduced range at the pub
since its take-over by Butcombe. | suspect it's
the Ringwood Old Thumper in particular that
he’ smissing.

A number of us on a CAMRA trip
recently visited the Queen’s Arms and found
the three Butcombe beers plus two guest ales
in the form of London Pride and Hobgoblin.
Between us we tried them all and found them
al in excellent condition — something that was
not always the case in our experience when the
range of beerswaslarger. Ed.

National CAMRA web site : www.camra.org.uk
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Watering Holes in the Desert

news from Weston-super-Mare

Weston Whispers

(pub and beer news)

The New Inn at Cross has been getting good
reviews. The pub is owned by Enterprise Inns
and is being run by Steve Gard and Emma
Britton, who took over in October 2003. Steve
had previously run the Robert Fitzharding
(Wetherspoon’s) in Bristol. The pub offers
Ringwood Best Bitter asaregular beer, along
with two changing guest beers. On my last
visit these were Bass and Ringwood
Fortyniner. All beerswerein excellent
condition. The up-coming guest board included
beers from St. Peter’s, Wychwood, Skinner’s,
Cotleigh and Sharp’s breweries. A full food
menu isavailableand thegardenisalovely
spot for sipping a pint. Bus 126/826 from
Weston stops very close to the pub. Well
worth a visit.

Dave Gough and Sam Preece, who run The
Windsor in Milton (mentioned elsewhere), also
run Bar Shallus on Alexander Parade,
previously known as Jack Stamp’s Beer
House. The pub has undergone quite a
transformation and is now much more
comfortable than previously. Cheap food, a DJ
booth and karaoke feature and it won’t be
everyone's cup of teaduring the evenings.
However, the beer range looks promising. On
my only visit Red Stag Bitter from Newman's
wason sale, along with Smiles Bristol Blond.

Dave Gough, abusy man indeed, has aso
taken over and re-opened the Imperial, in
partnership with Tony Wignall. A mgjor
refurbishment is planned for February.

The Windsor, as mentioned in a separate
article, is not the only pub in Weston that is
disproving the view much-believed by
national/global brewers (or rather purveyors of
alcohol) that real deisindecline.

Pete Boyer at The Ashcombeis a keen
champion of real ale and organized abeer
festival at The Ashcombe in the summer of
2003. Prior to this he only felt able to offer
onereal ae, the safe Courage Best. | had heard
that he had been introducing an occasional
guest beer so paid arecent visit. | was pleased
to see that Wild Cat from the Exmoor brewery
was keeping the Courage Best company. Also,
apolypin (36-pint box) of East Street Cream
from RCH brewery was on the bar.

Pete reported that he had been offering a
guest beer for nine months and occasionally
put on athird beer at weekends. Pete said that
the guest beer was not being drunk at the
expense of Courage Best — sales of the latter

had increased over the past 12 months. Sales
of real ale has been growing, partly dueto
existingkeg, |ager and cider drinkersbeing keen
to give the guest beers atry and partly due to
the good support that his real ales get from
visiting darts and skittles teams. Pete said that
the Wild Cat (Exmoor brewery’s Autumn
special) was so popular that if they brewed it
al year round, he would install it as a second
regular without hesitation. The pint | had was
certainly excellent.

The good news from Pete just kept on
coming as hetold me that hewill be having at
least three special Christmas beersin during
December, including the very wonderful Santa
Fé from our local RCH brewery.

If you haven't visited The Ashcombe for a
while, | would urge you to giveit atry.

It is now some years since a pub guide was
compiled covering the Weston area. Local
CAMRA member Dave McVittie owns The
Highlea Hotel on Upper Church Road and
has produced a“Guide to Real Ale and Pubsin
Weston” for his guests. The guide coversten
pubs, giving recommendations where appro-
priate for good ales and/or food. It also advises
on the location for the “best fish and chipsin
town.”

If you like your beer strong and rich, then
head for The Waverley on Severn Road,
where Hobgoblin from the Wychwood
brewery is a permanent fixture. Much enjoyed
on arecent CAMRA socidl.

The Oak House Hotel on The Square in
Axbridge serves RCH Pitchfork and New-
man’sWolver'sAle.

Landlord Gary Havard at The Raglan
made alot of people happy at the October
CAMRA social by securing the new Cham-
pion Beer of Britain — Pale Rider from the
Kelham Island brewery in Sheffield. Itis
always difficult to say whether a beer deserves
the badge of being the best in Britain, but Pale
Rider isdefinitely afine beer, described in the
2005 edition of the Good Beer Guide (available
in all good bookshops) as: “A full-bodied,
straw pale ale, with agood fruit aromaand a
strong fruit and hop aftertaste.” Pretty strong
at 5.2 per cent ABV.

The Raglan saw one cask drunk dry on the
day of our social and afurther cask went over
the following weekend. Gary is promising
return visits for the Pale Rider. All real alesat
The Raglan (and there are usually at least four
of them) are £2 apint.

The ever-increasing cost of beer hasbeen
catching peopl€e’s attention of late. A
CAMRA member in Worle was aghast at being
charged £2.50 for a pint of Ridley’s Rumpus
in the Nut Tree. On another occasion Greene
King IPA had been going for £2.40 apint.
Given that IPA is one of the weakest beers on
the market at 3.6 per cent ABV and that the
cost of a pint is supposedly affected by the
a coholic content, one wonders what price
would be charged for a pint of, say, the
aforementioned Pale Rider, whichis 5.2 per
cent ABV and goesfor £2 in The Raglan?

It is perhaps unfair to just pick on the Nut
Tree. Itisnot aonein charging pricesthat will
drive people into the grateful arms of the
supermarkets. The Old Colonial charges
£1.30 for ahalf of Otter Bitter, another weak
beer.

For those old-fashioned types who yearn
for some change out of two quid for apint, |
am pleased to report that there are still several
options around, although these are al in avery
close areaiin the centre of town. The Dragon
Inn (Wetherspoon'’s) offersarange of ales
around the £1.60 mark. Across the road at Hot
Shotz (the pub formally known as The
Shillelagh) Bassand Y oung’ s Special go for the
eye-popping price of £1.50 and £1.30
respectively. Up the road at the Bristol Hotel
you can get an excellent pint of Butcombe
Bitter for £1.90. Across the road in Off The
Rails you still get change out of two pounds
for RCH Hewish IPA.

Congratulations to Weston CAMRA
member and occasional Pints West contributor
Dr John who was recently successful in his
attempt to become a Councillor.

In his publicity materials he followed the
usual stuff about tackling crime, drugs, lack of
investment, making the world a better place,
etc, with abrief pen picture of “the man.” In
this he mentioned that he was a CAMRA
member.

This comment incurred the wrath of a
sitting Councillor from another party, who
wrote to the local papers accusing Dr John
(not the name on the ballot paper | can reveal)
of being on the side of the young drunks who
alegedly wreak havoc in the town centre every
weekend.

This “dirty tricks” campaign proved
fruitless and in our opinion his CAMRA
credentials probably sealed Dr John's success.
To pinch a phrase from The Sun after the 1993
election—"1t Woz CAMRA Wot Won It!”

Tim Nickolls

16 Local CAMRA web site : www.camrabristol.org.uk
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A round with Robin

WELL readers, thank you for your
feedback from my articles over the last ten
issues of Pints West. The column was to
have originally been only one insertion,
then it became six, and now it has gone
into double figures.

The time spent drinking ale since the
last article in PW 63 has been much varied
and includes attendance at three beer
festivals, a few pubs dancing with the
Chalice Morris Men, and trying to find a
decent beer in Australia.

Of course, | suppose if I'd done a bit
of research using the internet, I'd have
found where the micro-breweries are to be
found, and where the best pubs to drink
are. | didn’t, so blundered through
Adelaide, Melbourne and Canberra and
came up with one or two lucky breaks. In
Canberra, which is the place where al the
foreign consulates are to be found, it's
predictable that the bottled beers will be
of a great range for the consumer.

Wrong. This was Australia. There are
a good selection of Australian beers and
lagers, the best of which | found to be
Tasman Bitter (yes, you've guessed, from
Tasmania). The best thing about buying
bottled beer in Oz is that you can decide
how to serve it. All the beer served in bars
is freezing cold, even micro-brewed beer
without fizz. There are to be found in
Melbourne, beers from the Fitzroy Brew-
ery near Geelong that are served as well as
can be expected down under, but you
need to hold the glass for 20 minutes
before you can appreciate the finer
flavours in the IPA and Amber. | was
informed they also produce a Porter but
could not find it. | aso found in the
famous hotel opposite Flinders Street
Station, two or three localy produced
wheat beers, the best of which was named
Naked Beer. If you know the hotel art,
you'll know why. If on the other hand,
you're partial to South-East Asian beers
and lagers, or you're a fan of full bodied
red wine, Australia is paradise.

Closer to home | attended the
Wedmore Beer Festival on 19" September
with the Morris Men, and those of you
who saw my report and photo on the 2003
event will remember that they ran out of

beer on Saturday night. This time I’'m glad
to say that the majority of the 35 beers
were still good at the Sunday session and
the jazz band was kept busy entertaining
the crowds, as well as the shaving of a
beard for Cancer Research. The best beers
| thought were those from the Glaston-
bury Brewery.

A week earlier | had been to the
Somerset Beer Festival held at Minehead
Railway Station, with many fellow
CAMRA members from the Weston-
super-Mare sub-branch. Some of us
travelled by steam train from Bishop's
Lydeard to Minehead on the West
Somerset Railway, which was as good a
way of getting there as can be imagined.
This was due mostly to the fact that the
Beer Engine's Rail Ale was on salein the
buffet car. However Paul and Rachel on
holiday in Dawlish travelled north-west to
get there. The RCH launch of new beer
What No Tender was memorable, as were
some excellent stouts. The photo shows
most of those who attended from Weston,
but some were obviously buying ae or
visiting the town at the time the picture
was taken.

On 16" October, with a few die-hards
from our sub-branch, who were not either
watching football or in Belgium sampling
funny beer, | attended the Bath Beer
Festival. This was my first time here and |
was most impressed by both the selection
and the organisation. If | have one moan,
it was that the beers at the stage end were
cooler than those at the entrance end, due
to the proximity of the exit doors. | only
had time to sample 12 beers, but my clear
favourite was the one not on the pro-
gramme — the Belhaven Fruit at 4.6 per
cent acohol.

Most fruit beers have, | fear, too much
fruit flavour, but this beer tastes like beer
but with a magnificent aftertaste of those
tinned travel fruit sweets. Other favourites
not readily available included Tunnel
Vision from the new Box brewery, Es-
presso Stout from Dark Star (I'd love this
one for breakfast!) and the Village Elder
from Cheriton in Hampshire.

Back in Weston, The Raglan im-

pressed mightily with
nine real ales on our last
social, including three
aes from Newman'’s,
Bath Ales Barnstormer,
two from Butcombe, two
from Smiles, and Kelham
Island Pale Rider.
Mention should be
made of the Imperial
Hotel that has re-opened
recently and has Bass
and Butcombe Bitter
served at just the right
temperature, but of
course those who drink at Off The Rails
have come to expect that from Colin.
Robin E Wild

Weston Diary

O Wednesday 15 December — The 6t
Annual Seasonal Ales Crawl. We will
endeavour to visit al pubs in the town
centre offering a Christmas/Winter beer.
We will commence at The Raglan at 8.00.

O Thursday 23 December — Christmas
meal. The Castle, Kewstoke. Aperitifs at
8.00 for an 8.30 start. £5 deposit required
to secure a place at this prestigious event
in the Weston social calendar. Enquiries
to Tim Nickolls on number below.

O Wednesday 5 January — Visit to
Smiles Brewery and Zerodegrees. Bus
370 from Weston at 18.35. Places are
limited for the brewery visit.

O Wednesday 19 January —Old Inn,
Hutton. 8.30 onwards.

O Friday 4 February — Rural Pubs
Crawl. Minibus outing visiting at least 5
current or potential Good Beer Guide pubs
in the Portishead/Nailsea areas. Minibus
leaves Off The Rails, Weston Station at
7.15. Cost £5. Advance booking essential.

O Wednesday 16 February — Axbridge/
Cross two-pub social. We will be catching
bus 826 from Weston Railway Station at
19.50. First stop will be The Crown,
Axbridge. After an hour there we will walk
to The New Inn, Cross for another hour’s
stay, arriving back in Weston just after
23.00.

O Wednesday 16 March — Skittles
Evening, WhiteHart, Palmer Row. 8.30
start.

Non-members welcome at all of
the above events.

Contact

Tim Nickolls - 01934 628996 (eves)

National CAMRA web site : www.camra.org.uk
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REGULAR readers of Pints West will have
read about the ever-increasing impact of
Tom Newman on the local ae scene.

Newman's Brewery was launched last
November, initialy intended as an ex-
tended hobby for Tom, whose ambitions
then only stretched as far as having about
a dozen pubs regularly taking his
Wolver's Ale. Since then, two further
beers have appeared — Woolly Mammoth
and Bite IPA — and Newman’s beers have
appeared in over 100 different pubs and
clubs across the region, with over 30
places taking Newman's beers on a
regular basis. Demand has gotten so great
that both Tom and his wife Rebecca have
had to give up their jobs in order to focus
on the brewery.

As if the huge take-up of Newman's
beers was not enough to keep Tom busy,
he has now opened The Castle Country
Pub and Restaurant in Kewstoke, located
at the Kewstoke end of the Toll Road. The
Castle opened on 27 August after a
lengthy struggle to get the licence
authorised. It appears that some local
residents feared a wave of lager loutery on
their doorsteps. Happily, sanity prevailed
and Kewstoke is now the lucky recipient
of an excellent, high-quality restaurant.

The feel of The Castle is very much
that of a modern restaurant/bistro and

Cheery service from king of the Castle, Tom Newman.

Tom has secured a chef who quickly
began earning rave reviews. Word has
spread and The Castle now has a growing
number of regular

{Henry Adams)

'Everyone carries his own
inch-rule of tasie,
and amuses himself by applying it,
triumphantly,
wherever he travels'.

Waiting for you...

Courtesy of Newman's Brewery

Call 07879 665 999

diners from
Kewstoke and
further afield. Tom is
aiming for high
quality and sees the
route to achieving
this as focusing on
local produce, both
on the solids front
and liquids. On my
only dining visit to
date, | had braised
lamb shank in
Wolvers Ale gravy,
accompanied by
roast root vegeta
bles and parsley
mash. The quality
was top-notch, the
servings were
generous and at
£8.95 | felt that | had
had good value.
There are plenty
of restaurants
around where you
can get great food,
but how many also
offer good quality
real ale? (Answers
on avery small
postcard please).
Tom naturally
uses The Castle as

an outlet for his beers. Wolver's Ale and
Bite IPA are permanent offerings, together
with an occasional guest beer from
another microbrewery. The real aes cost
£2 and CAMRA members get 5% off.
Although there is a strong focus on
food, drinkers are welcome and the
background music of rhythm & blues and
jazz provides an excellent ambience for a
chat if you don’t wish to eat. There is aso
occasional live jazz on Sundays.

At the time of writing, a 3.6% ABV red
ale from Newman's, called Red Stag Bitter,
has hit the streets. | sampled a half in Bar
Shallus. Although the beer was served a
few degrees too cold, the flavour burst
through and on one tasting | would say
that it is my favourite Newman's beer to
date.

We are eagerly awaiting the next
brewing venture from Newman's — Cave
Bear Stout, which Tom describes as “rich,
dark and full bodied, with a burnt coffee
aroma.” This should be out before
Christmas.

Tim Nickolls

18 Local CAMRA web site :

www.camrabristol.org.uk
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The Windsor Castle, Milton

The Windsor Castle on Upper Bristol
Road in Milton is a pub definitely worth
visiting.

Although fairly small, an awful lot is
crammed in. The front bar is, in effect, the
public bar, housing a pool table, dart
board and TV for major sporting events.
The back bar is quieter and houses the
food area, which is popular both at
lunchtimes and evenings. The menu is
wide-ranging with something to suit all
tastes. Prices are fairly reasonable, with
most main courses being in the £6 to £9
range.

The Windsor is well supported by the
local community and is the meeting place
for many organizations ranging from the
local Scout Committee through to the
Operatic Society. The pub has two men’'s
and one women'’s pool teams and has
begun holding a quiz night on the last
Sunday of each month.

The views across to The Mendips
from the garden make it one of the best
drinking spots in Weston on a sunny day.

What about the beers, | hear you ask.
Weéll, the pub has long served Bass and
Courage Best as regular beers. These
used to be accompanied by a guest that
was for a while Smiles Best, then Adnams
Bitter, then Charles Wells Bombardier.
The latter’'s popularity has meant that it
has now been a permanent fixture for the
past year or so.

The Windsor is yet another pub that
Tom Newman — of Newman's Brewery —

has used his charms on and the pub tried
his Wolver's Ale in the summer. The
response was overwhelming, with casks
being drunk dry at a rate of knots (three in
five days has been the record so far). The
“trial” did not last long and Wolver's is
now available on a permanent basis.

| asked Assistant Manager Keven
Williams whether Wolver's Ale had been
successful at the expense of the other real
ales. Keven said that whilst there were
quite a lot of Courage Best and Bass
drinkers who switched to Wolver's when
it was first introduced, keg drinkers and
also some lager drinkers had tried
Wolver's and liked it.

Overall sales of rea ae have increased
over the past year and the management
team are confident that the pub can

continue to sustain four real ales in good
condition.

The Windsor is my nearest pub and
from my own experiences | would say that
beer quality has definitely improved over
the past year. In the past | found that
quality was occasionally inconsistent.
This no longer seems to be the case and |
get in much more often than | used to!

The Windsor is owned by the Unique
Pub Company and run by Dave Gough
and Sam Preece. The Windsor is not
suited for those who only like dark,
quaint, 16" century inns. However, | feel
that it is a good example of how to
organize and run a modern pub that is
viable, vibrant and serves its loca commu-
nity well.

Tim Nickolls

My favourite oasis
Is a castle.
What's yours?

Zerodegrees update

IN my review of the new Zerodegrees brewery
and restaurant in the last Pints West, | made a
number of points that now require updating.

| questioned the fact that no ABVs
(alcohol by volume) were displayed either at
point of sale or in the menu for the beers. This
has now been corrected and new badges on the
pumps now show the following:
O Pilsner is 4.8 per cent.
O Wheat Aleis 4.2 to 4.4 per cent.
O Pale Aleis 4.6 per cent.
O Black Lager is4.8 per cent.

Thanks also to Simon Haywood who
emailed usthisinformation after my article.

| also described the music asbeing “set at a
reasonably unobtrusive volume, and of the
modern jazz style.” No sooner had | written
that than it seemed to change, both in style and
volume. More pop and rock in style now and
often played at high volume that makes
conversation very difficult, thisisachange
that | feel reduces my and others’ enjoyment
and adds nothing to the experience. | am far

from being an old “fuddy duddy” with music
but | do like to be able to hear what afriend is
saying from two feet away!

My review also criticised aprevious article
in the Bristol Evening Post by Mark Taylor
which was very critical of the food at
Zerodegrees. | disagreed strongly and still do—
if it is so bad then why is it virtually impossi-
ble to get a seat in the 200 cover restaurant at
the more popular times?

Mark has responded (see letters page). |
have read Mark’ s pub reviews over a number
of years. | have aways felt that far too much
emphasis is put on outlets that are primarily
restaurants that do beer, and not enough on
more traditional pubs that either don’t do
food, or do not let it take over to the point that
drinkersfeel unwelcome. | would also differ
from Mark in his interpretation of what
constitutes “ affordable” prices for food in
pubs. Most people of my acquaintance would
see anything over say £5 for a starter or £12
for amain course asameal to be reserved for a

special occasion, rather than afrequent
expense.

The other point about the pubs that Mark
reviews s that they tend to be along way out
from Bristol — sometimes 40 miles or more.
How many people are going to drive that far
for apub visit? It would be nice to see the
Evening Post supporting our local pubs. They
may not qualify as “gastropubs’ (how many
people really care about that?) but we have a
very rich and diverse range of pubsin and
around Bristol, South Gloucestershire and
North Somerset.

To come back to Zerodegrees, the point is
that they do not aim to be a gastropub (I still
hate that term!) and are not priced at the top
end — | feel that Mark was wrong to judge
them on that basis. | will carry on eating there
when the mood takes me.

VinceMurray

Mark Taylor iswelcome to have the final word
inthenext issueif he so desires. Ed.

National CAMRA web site :

www.camra.org.uk
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By your Nailsea correspondent
Laurie Gibney

Zider

THERE couldn’t be many Zumerzet folk that
haven’t heard of Adge Cutler and the Wurzels,
those folk who launched “ Scrumpy 'n’
Western” musicin November 1966 in Nailsea
at the Royal Oak.

Adgewas bornin 1930 at Nailseaand
worked in the Coates cider mill in the town as
well asbeing aroad manager for Acker Bilk
and his Paramount Jazz Band. Adge was with
the Wurzels until his untimely death in 1974
when he overturned his MGB sports car at a
roundabout while driving himself homefrom a
0ig. Heisburied in Christchurch, Nailseabut
his Wurzels play on.

Cider was an essential ingredient of their
performances and an early hit was the song
Drink Up Thy Zider. Coates cider mill haslong
since gone, but many small cider millstill
thrivein Somerset, pluslarger traditional cider
mills such as Thatcher’s mill and shop at
nearby Sandford, but the dominant cider on
barsin the areais Matthew Clarke' s keg
Blackthorn.

CAMRA’s Apple group champions the
cause of traditional ciders and perries, so
where do we find such cider in Nailsea &
District? Sadly no perries were on local bars
last October, which happened to be Cider
Month, but ciders were not so difficult to find.
The Royal Oak where Adge Cutler and the
Wurzels and Scrumpy 'n” Western music was
launched no longer offers scrumpy but only
Blackthorn, as does the Battleaxes, the
Courtyard Wine Bar and the Mizzymead
Club.

The Blue Flame at West End is a
favourite cider drinkers' pub and has cask
Thatcher’s Traditional Dry, plus keg Mendip
Magic and Blackthorn. Also well known by
cider drinkersisthe Black Horse at Clapton
in Gordano which offers cask Thatcher's
Traditional Dry, plus keg Kingston's Press
Dry and Blackthorn. The Jubilee at Flax
Bourton has Addlestone's Cask Conditioned
Cloudy Cider; the Friendship Inn has cask
Thatcher’s Traditional Dry and keg
Blackthorn; the M oor end Spout offers cask
Thatcher’s Cheddar Valley and keg
Blackthorn; and the Nailsea & Backwell
Rugby Club offers keg Blackthorn and
occasionally cask Thatcher’ sciders.

The Sawyers Arms offers keg Blackthorn,
Thatcher’s Mendip Scrumpy and Old Rascal.
The Star at Tickenham offers bottles of
Thatcher’s Cox’s Apple Cider, keg Blackthorn
and Thatcher’s Traditional Dry. The Old
Barn at Wraxall offerskeg Thatcher's
Traditional Dry, Weston's Stowford Press and
Blackthorn. The Olde Farmhouse has
Blackthorn and bottled White Lightning. The
White Lion has keg Blackthorn and Taunton
Natch, and the Ring of Bells has keg Thatch-

er's Traditional Dry and Blackthorn. At
Backwell the Geor ge I nn has Blackthorn and
bottled Woodpecker and the Backwell
Village Club has keg Thatcher’s Traditional
Dry and Old Rascal.

Festive season

Have you ever tried going to a pub at
Christmas time and been disappointed to find
it closed?

The Battleaxes at Wraxall and Olde
Farmhouse at Nailsea are open at usua times
throughout the Christmas and New Y ear
period but the kitchen at the Olde Farm-
house will be closed throughout Christmas
Day. The Friendship Inn might look open on
Christmas Day evening, but is open by
invitation only to regular localswho have no
family to enjoy Christmas evening with —a
kind gesture in the spirit of Christmas.

The Moorend Spout is open every
evening until midnight from 24" December
until 1 January except on Christmas Day
evening when it is closed, and the Old Barn
(Wraxall) isopen on New Year's Eve by ticket
only.

The Jubilee in Flax Bourton will be open
on Boxing Day until midnight, and just turn up
to seethe New Year in until 2a.m. on New
Year'sEveinto New Year'sDay.

To avoid disappointment, here are the
occasions I’ ve been informed that pubs are
closed during the Christmas period:

O closed all day on Christmas Day — Nailsea
& Backwell Rugby Club

O closed on the evening of Christmas Day —
Black Horse, Blue Flame (possibly),
Friendship Inn, George Inn (Backwell),
Jubilee (Flax Bourton), Moorend Spout, Old
Barn (Wraxall), Ring of Bells, Sawyers
Arms, Star (Tickenham)

O closed all day on Boxing Day —Georgelnn
(Backwell)

O closed on the evening of Boxing Day — Blue
Flame (possibly), Nailsea & Backwell
Rugby Club, Star (Tickenham) (possibly)

O closed on the evening of New Year’s Day —
Blue Flame (possibly).

Pub talk

Take your acoustic musical instruments
aong to the Black Horse at Clapton in
Gordano on any Tuesday evening and enjoy
their recently introduced Acoustic Open
Music evening, aswell asgood ales and ciders
at this Good Beer Guide-listed pub.

Oh what a pleasant change has graced the
Friendship Inn on Stockway North in
Nailsea. Not only has the outside been
thoroughly renovated and decorated but the

inside has too, and the last troublesome
“customers’ have been banned for life! The
long awaited guest ale to complement Courage
Best is still being negotiated with the owners
Punch Taverns by the licensees Kathleen &
DaveAllen.

Home-cooked food isavailable at the
Friendship Inn during lunchtimes after along
absence, courtesy of Bernadette — who was
until last year at the M oorend Spout — and
David Hemmings. Theregular menuincludes
the most expensive dish “ Steak” at £6.50 and
also ham or