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*** STOP PRESS *** STOP PRESS *** STOP PRESS *** STOP PRESS ***
To add to its already prestigious award of  the Cider Pub of the Year, The Railway Inn at 
Newnham-on-Severn can now add an even greater accolade at that is South West Region Cider 
Pub of the Year. 

‘The Forester’ Pub of the Year for 2013 is the wonderful Red Hart at Blaisdon. 

Huge congratulations are in order as The Old Spot in Dursley has, once again, won the 
coveted South West Region Pub of the Year award.
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After having spent 
too much time 
holidaying in the 
virtual real ale 
deserts of southern
Europe and 

following a few excursions to Guinness Island, 
I decided that, this summer, it would be a good 
idea to stay in Europe North, closer to the 
Lands of Lasting Content (beerwise), i.e. stick 
with what you know. We decided to head for 
Holland but discovered that it isn’t Holland, it’s 
actually the Netherlands and that the people of 
NetherNetherLand are, of course, Dutch, not 
Hollish or Netherish. It’s easy to get confused; 
a bit like being from England, the United Kingdom 
and Great Britain all at the same time. No 
wonder there’s talk of a national identity crisis. 
Any country that shares a border with Belgium 
has to have absorbed some sort of idea about 
what makes good beer and Dutch friends of 
ours had discovered an Englishman (Independent 
Republic of Yorkshire), living and brewing in 
the Netheregions, not a bridge too far from the 
town of Arnhem. Due to their splendid efforts, I 
had sampled Steve ‘Brain’ Gammage’s beers 
almost from when he started his brewery and 
his beers, in my humble opinion, are second 
to not very many at all. It was a stroke of luck 
(sign from the Beer Gods?) that a new ale, 
Summer Smile 6% - an ale which sounded as 
though it had been named by Brian Wilson 
himself - was being launched at the brewery, 
during the very week that we were over there. 
Couldn’t have timed it better; the stars were in 
alignment and the sun shining on the righteous 
– not at the same time though, of course.
The Rodenburg (Rat town?? I don’t think so) 
Brewery brews its Bronckhorster range of ales 
in a large converted barn, on a farm in the very 
rural, mid Netherlands, not far from the German 
                 border. As our ‘Tewkesburyophile’    
                friends, Jan and Antoinette, had 
                kindly offered to drive us there, the 

world (of brewing) was our oyster. 
Steve has been brewing commercially for only 
three years, but has already seen off all-comers 
to win the coveted Gold Medal, at the Brussels 
Beer Challenge 2012, for his exquisite 
Nightporter 8% - if you like Gloucester 
Brewery’s Dockside Dark, this is a must. His 
Brown Ale, which doesn’t sound at all Dutch 
to me, also got an Honourable Mention. Steve 
was friendly and welcoming; not the Geoffrey 
Boycott sort of Yorkshireman, as in, ‘Do you 
know how to tell a Yorkshireman? You can tell 
a Yorkshireman but you can’t tell him much!’ 
He gave me his beer menu for the day, which 
listed about eight ales, starting at 5% and then 
carrying on into the stratosphere. It was a beer 
menu that any ‘Beer Monster’ would have 
been proud of. There was Eigen Weiss 6.2% 
(a play on a Dutch word for 
stubborn – nothing to do with Yorkshire or the 
von Trapps); Abdicatie 6%, an orange ale, 
named after the House of Orange’s Queen 
Beatrix’s recent abdication. Charles and 
Camilla attended the abdication party, at the 
palace not the brewery, and were probably 
asking the ex-Queen B to have a word with 
his mom… and the directions to the brewery. 
I didn’t actually get around to Terra Incognita, 
a 12% barley wine, although I was starting to 
feel as though I had. I finished up with a 
Dubbel, a 6.2% abbey style beer, as everything
was starting to sound a bit Dubbel Dutch. No 
problem though, I knew that if I started to lose 
my way, I could always Dubbelbock (9%). 
Proost!

THE HUNTER’S COLUMN
This edition our intrepid hero goes... Dubbel Dutch



The Railway Inn at Newnham-on-Severn has  
made its point, adding to its already impressive 
track record. Not only has it won the county’s 
Cider Pub of the Year (POTY) award it’s also 
engineered 
a regional 
award, mak-
ing it a
clean sweep,
collecting the 
South West 
Region
Cider POTY 
too.
At the recent 
presentation 
of the to Gloucestershire award are (l-r) the 
landlord, Dave Price, James McCrindle, Ray 
Tosh (Cider producers) and Andrew Frape, 
CAMRA Chairman.

Cheltenham sub-Branch’s recent Arbor Brewery 
Night at the Motor Club was well attended 
with 50 - 60 people as well as plenty of decent 
beers. The brewers held an engaging and 
informative forum with lots of interesting 
questions being asked as well as answered. 
There are plenty of good clubs in Cheltenham, 
some serving real ale.  On Wednesday 9th 
October, we’ll be visiting some of them, starting 
at 7.30 pm in the Albion. Contact Sarah at 
bullbee2@yahoo.co.uk for further details.
A Gloucester Brewery visit at Gloucester 
Docks is planned for Saturday 12th October.  
With restricted numbers you must contact 
John Pickles at johnrealale@yahoo.co.uk to 
reserve a place.    
On Monday 18th November at 7.30 pm Angela 
Panruckeris giving a presentation by on the 
history of pub signs.  This will be held at the 
Sandford Park Ale House. We will need to 
charge a small fee: members £2.00,
and £2.50 for non-members.  
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FRONT PAGE NEWS!
Raise your glasses – Ale’s well!
Alan Stephens, never one to publicise himself made front 
page news at the July social meeting in Gloucester.  Alan 
stepped down as long serving sub-branch Organiser and 
Chair. By way of thanks, the story of Alan’s service from 
the start of CAMRA in Gloucester, over 21 years ago, and 
leading the way, organising social events, brewery trips, 
Pub of the Year and many other enjoyable beer drinking 
activities was recorded in the mock ‘Daily Ale’ newspaper 
presented by his appreciative fellow members.  
The social at the Water Poet, which was held to coincide 
with the start of Wetherspoons’ Cider Festival, was well 
attended by brewers, publicans and local members saying 
a big ‘thank you’ to Alan for his years’ of contribution. 
Bespoke Brewery generously provided a cask of ‘Saved 
By the Bell’, which Emma, Manageress of the Water 
Poet, (seen here with Alan), sold at a very reasonable Price with all the proceeds going to the 
pub’s own nominated charity. Following the business end of the meeting, members enjoyed a 
buffet with a celebratory cake and, of course, a pint! 

RAILWAY ON 
TRACK FOR 

CLEAN SWEEP

cheltenham’s 
night fever
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This year’s Cotswold Beer Festival came 
towards the end of one of the longest 
heatwaves we have had for some time. What 
a change from last year when we had suffered 
some exceptionally wet weather and had 
to abandon the parking field very late in the 
planning as it was completely waterlogged.  
Ironic then that this year, when the field would 
have presented no problems, the farmer had 
decided to put it down to crop.  At least this 
was known in advance and so everyone had 
been given early warning that once again they 
would need to travel from either Cheltenham 
or Winchcombe by the buses that we laid on 
and those who did make the journey enjoyed 
themselves as much as ever.  
Despite the heat, the old Tithe Barn somehow 
still remained, if not cool then at least less 
warm than most places and we managed to 
maintain the beer at a very drinkable temperature.  
There were just 85 different beers this year.  
Quality was generally thought to be high and 
there really were some superb beers on offer, 
though we say so ourselves.  Sitting out on the 
grass during the lunchtime session enjoying a 
pint and a picnic with Tewkesbury Town Band 
playing their socks off in the Barn nearby is an 
experience unlike any other.
The winner of Beer of the Festival was an ale 
named Ysgawen from Purple Moose Brewery 
in Snowdonia.  If you came on the Saturday 
and found that it was already sold out even as 
the award was announced, then we can only 
                commiserate.  An increasing number
                of festivals actually give their award 

to the first beer to sell out, so that is pretty 
much a guaranteed outcome!  Our award was 
judged by our tasting panel on the Saturday 
morning so obviously they and the public were 
in complete agreement in this case.  If you 
haven’t had a chance to try it over the next 
year then come back to Postlip in 2014 as, if 
at all possible, we always have our winner at 
the next festival.
And we can assure all those who love this 
unique festival that there will be a next year.  
It is true that attendance was somewhat down 
on historical levels, possibly due to the lack of 
facilities for parking and camping or possibly 
due to the slightly earlier date than used to be 
the norm, but we are looking at ways to recover 
in future.  Watch the December issue of this 
magazine for more details.  Meanwhile if any 
reader has comments, either on the festival 
itself or perhaps on why you chose not to go 
this year, please let us know.  Were you put off 
by the parking issue or was the date a problem?  
On the other hand if the earlier date was better 
for you we’d like to know that as well.  Write 
to me at Martin Parker, 68 Cirencester Road, 
Cheltenham, GL53 8DA. You can also email 
cbf@gloucestershirecamra.org.uk. We are 
very happy to listen to any 
suggestions which will help 
keep this wonderful 
Summer event going for 
many more years yet. 

Martin Parker

POSTLIP 2013

PHEW! 
What a Scorcher!
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The Five Mile House at Duntisbourne 
Abbots, five miles north of Cirencester, 
is a Grade II listed building with an 
amazing unspoilt interior which has 
been listed by CAMRA  as a heritage 
pub of national importance. 
It is only one of two pubs in the county to be 
listed in the National Inventory of Unspoilt Pub 
Interiors - the Red Lion at Ampney St Peter 
is the only other pub that qualifies for such a 
prestigious listing. It came as a shock, therefore, 
when the Five Mile House closed recently. 
               The Five Mile House was run by the 
               Ruck family for 65 years. Ivy Ruck 
               took the licence of the pub in 1982 

and ran it in its original condition until February 
1995 when she retired due to ill health. Ivy 
passed away a few months later. Cotswold 
council officer Mike Hill was concerned that 
development of the property could have potentially 

destroyed the 
fabric of the pub 
was instrumental 
in getting the pub 
listed. The Five 
Mile House was 
bought by father 
and son Jon 
and Jo Carrier, 
previously locals 
at Ivy's pub, and 
it re-opened in 

1997. They retained the old bar and tap room 
virtually intact and opened Ivy's former private 
quarters into a dedicated dining area.
The Five Mile House was named dining pub of 
the year in the 2006 Good Pub Guide. Further 
accolades followed in 2010, when the same 
publication described "a winning combination 
of father and son run this genuinely friendly 
village pub with cheerful good-naturedness."  

pub news
last orders for five mile house?
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In a surprising move the Five Mile House 
stopped serving food in November 2011.  Jo 
Carrier explained that the pub could not make 
enough money just by serving food. 
When London based  business partners Martin 
Thomas and John Bagshaw took over the 
lease of the Five Mile House in June 2012 it 
looked as if its future was secure. On visiting 
the pub both Martin and John felt confident 
that they could turn it into a thriving community 
pub and restaurant, offering traditional beers 
and ciders with wholesome pub food. Sadly 
the 300 year old traditional pub closed at the 
end of July, its demise is partly being attributed 
to the refusal of the Highways Agency to grant 
permission for a tourist brown sign to direct 
travellers using the busy A417 Gloucester to
Cirencester dual carriageway to the historic 
CAMRA Good Beer Guide listed pub. Landlord 
Martin Thomas has now returned to London 
to pursue other interests. Although still closed 
pub owners Jo and Jon Carrier are actively 
seeking another tenant to reopen this superb 
unspoilt pub to its former glory. Let's hope it is 
not too long before this quintessential English 
traditional pub is successfully trading again. 

Morrison's are planning to open an express 

store at the former Fox and Hounds pub in 
Prestbury Road, Cheltenham. The application
for a 'premises licence' was submitted to 
Cheltenham Borough Council on the 30th July 
- the first stage in the pub becoming a (mini) 
supermarket.  The last tenants left the Enterprise 
Inns owned pub in February claiming that they 

were struggling to make a profit. He told the 
'Gloucestershire Echo': "By the time we had 
paid the rent to Enterprise, which was quite 
high, and bought our beer from them, there 
wasn't much money left at the end of the 
month." In recent years the Whaddon area of 
Cheltenham has seen the untimely closure of 
the Greyhound in Hewlett Road and the Cat & 
Fiddle in Whaddon Road. Now it looks as if the 
last community pub in the area might also be 
lost forever. 
The Fox and Hounds is a fine example of an 
inter-war pub - a rapidly disappearing breed. A 
West Country Ales 'Best in the West' ceramic 
plaque is likely to be lost in the conversion to 
an open frontage.  The Campaign for Real Ale 
is concerned about how many pubs are being 
converted to supermarkets. A survey conducted
last year by CAMRA branches discovered that 
140 pubs had been turned into supermarkets
since 2010. Significantly, the process of 
conversion from public house to supermarket
does not require planning permission for any 
change of use.  

A new build Sainsbury's Local opened on the 
site of the Old India House in Barton Street, 
Gloucester, on 15th August. The design of the 
mini supermarket was based on the distinctive
profile of the Arkell’s Brewery pub which 
called 'last orders' for the final time in January 
2011. The other supermarket conversions in 
Gloucestershire  are the Tesco Express in 
London Road, Gloucester, which opened in 
September 2012 in the premises of the old 
Welsh Harp pub and the Vauxhall Mart - an 
Asian and Continental food specialist store - 
which opened in June 2008 in the old Vauxhall 
Inn in Barton Street, Gloucester. 

The Kings Head at Norton closed in February 
2009 when the landlord decided that he could 
not afford to run the business blaming the 
2007 floods and the credit crunch. He told the 
'Citizen' newspaper: "I feel empty and 
gutted. It's almost like a bereavement. 
We've been here for 12 years and you 

pub news
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pub news
feel as if you're letting your customers and 
suppliers down." After six months of closure 
the Kings Head re-opened for business in July 
2009 but closed again in April 2013. 
In February 2013 the Kings Head was put 
on the market with a potential for residential 
development. Concerned at the possible loss 
of their amenity local residents managed to get 
the pub listed as an Asset of Community Value 
under the Localism Act of 2011. Just days 
after signing the necessary documents which 
would have enabled the local community to 
bid for the Kings Head, Norton residents were 
dismayed to discover that Enterprise Inns 
had already sold the property to New Dawn 
Homes. However the property developer has 
promised to re-open the pub and try to make 
it a viable proposition. The premises extend 
to 1.77 acres so there is probably room for a 
small housing development and perhaps a 
successfully community run pub. 

Tewkesbury Borough Council have given the 
green light for the conversion of the Queens 
Arms at Ashleworth for residential use. 

Tony and Gill Burreddu have owned the 
Queens Arms since 1995 and now have the 
option of converting the pub into a family 
               home upon retirement. However, the 
               Queens Arms is still currently trading.  
               In recent years the Queens Arms 

has been trading primarily as a food-led 
business, with many locals opting to drink in 
the more traditional Boat Inn at the Quay or at 
the licensed Woodpeckers Sports and Social 
club in the village. There have been 26 letters 
of objection and the council was handed a 
petition bearing the names of 121 people. The 
parish council also objected to the proposal. 
Despite the planning consent  Tony and Gill 
maintain that the preferred option is to keep 
the Queens Arms open. Tony told the 'Citizen' 
newspaper (26/8/13): "We have had to take 
this option as a safe guard. Hopefully if the 
economy picks up and with the support of our 
good friends and more customers it could still 
have a happy ending."  

The Ridge & Furrow in Glevum Way on the 
Abbeydale estate in Gloucester has had more 
than its share of bad luck. Newly built by 
Courage Brewery in 1981 the building suffered 
a catastrophic fire soon after opening and had 
to be substantially rebuilt. 
Then in 1997 the adjacent Safeway superstore,
owners of the pub site,  were rumoured to be 
planning to demolish the Ridge & Furrow to 
build a petrol station for its customers. 
In September 2009 burglars stole £500 in 
cash from the premises which was destined 
for a cancer charity. In the same year, rumours 
started that the nearby supermarket - now 
Morrisons - were interested in building a petrol 
station on the site of the pub. At the time a 

spokesman for Morrisons said: “We have no 
plans to build a petrol station.”
However, in September 2012 pub owners 
Trust Inns informed pub landlord Steve Luckett
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that they were handing the long term lease of 
the Ridge & Furrow back to Morrisons. Trust 
Inns maintained that the reason for relinquishing 
the lease was because the rent had become 
too expensive. Both Morrisons and Trust Inns 
declined to comment at the time but Steve was 
told to vacate the premises by March 2013.
In June 2013, after many months of 
speculation, detailed plans were 
submitted to Gloucester City Council for the 
creation of a petrol station on the site of the 
Ridge & Furrow. Local pub goer Kevin Jones 
organised a 2,000 strong petition against 
the supermarket proposals. He told the 
'Citizen' newspaper: "I think our petition 
shows the strength of feeling. It brings the 
community together and you get chat-
ting to people of all ages - how are we 
meant to get chatting together at a petrol 
station?"
 At the time of writing (August 2013) the 
Ridge & Furrow is still trading and has 
been  given a stay of execution, but its 
future hangs in the balance. A meeting of the 
planning department is due to take place on 
Tuesday 3rd September. The decision will 
hopefully bring a satisfactory end to 16 years 
of uncertainty. In the meantime Steve Luckett 
has also taken on the tenancy of the Beacon & 
Railway in Haresfield. 
Should the decision go against the wishes 
of the campaigners it will be a travesty as in 
the past the Ridge & Furrow has proved itself 
to be a real asset to the local community. It 
gained the accolade of being named Community
Pub of the Year in both 2005 and 2008.  The 
Ridge & Furrow was in competition with 500 
other pubs in the Trust Inns group in 2005. 
General manager Neil Perkins told the 'Citizen' 
in March 2008: "This is the second time the 
pub has picked up this award but it is even 
more special this time as the competition is 
much bigger."

Developers Hammonds Yates had hoped to 
work with Stroud District Council to knock 
down the 1960's built Full Moon at Synwell 

near Wotton under Edge and the adjoining 18 
garages and build affordable council houses 
on the site, yet the council has also granted 
the site 'community asset status'. The Synwell
Action Group secured the listing on the Full 
Moon pub back in May.  Listing a pub as an 
asset of community value can be hugely 
beneficial and trigger a full moratorium period 
of six months - time to raise finance and 
construct a business plan to make a bid for the 
pub when it is put on the market. The Full Moon

is owned by Woodbourne Homes Ltd of 
Birmingham. Securing an asset of community 
value is potentially very good news, yet the 
protracted sale has caused issues for present 
leaseholders Joe and Teresa Carley. They 
claim that delays in selling the pub have left 
them facing severe financial worries and serious 
health problems. Mrs Carley was hospitalised 
in July after suffering a stroke which was 
attributed to stress. Mr Carley told their local 
paper: "This Localism Act has powers we can't 
control. They've (the Synwell Community 
Action Group) got complete control of our 
lives. It's like being handcuffed." 
It is clearly a delicate situation and we hope 
that a satisfactory is reached as soon as 
possible that secures the future of the Full 
Moon whilst ensuring the best outcome for 
Mr and Mrs Carley.
The Full Moon closed its doors at the end of 
August. The latest developments will be posted 
as soon as we get news, checkout 
on CAMRA ‘s Gloucestershire 
Facebook page.

pub news



The fate of the Spa Inn in Oldends Lane 
Stonehouse will be decided this month 
(September). Wadworth of Devizes bought 
the Spa from Whitbread in 1991 and invested 
significant amount of cash in the property during 
a thorough 2006 refurbishment. The Spa Inn 
was once a tied house of the Brimscombe 
Brewery but ownership had passed to the 
Stroud Brewery by 1928.  An inventory of the 
property at that date lists the Spa Inn with 
‘orchard and 9 cottages at Oldends'  and it 
must have been an archetypal country pub, 
set in a picturesque rural location. 
In March 2013 an application was submitted 
to Stroud District Council  for change of use 
of existing public house to a single dwelling 
and the erection of two pairs of semi-detached 
dwellings on the pub car park. Wadworth's 
specialist surveyor and licensed properties' 
valuer John Williams said: "The outlook for 
improving trade at the Spa Inn is bleak. Its 
location in the middle of a large industrial estate 
is extremely poor." He concluded: "I am of the 
opinion that the premises have little or no 
future as a licensed trade outlet." Letters of 
objection to the planned closure were received 
by Stroud District Council. Stonehouse mayor 
Chris Brine expressed his concerns about 
losing another pub in Stonehouse and decried 
the potential loss of the community facility. At a 
Stroud District Council in August it was thought 
that the Spa Inn wouldn’t realise its potential 
as a going concern so the decision on its 
possible re-development was deferred. Should 
the planning proposal be accepted Stonehouse 
                will have lost yet another pub - the 
                Brewers Arms, Ship Inn, Royal Arms 
                and Crown & Anchor have all closed 

in the last four decades. Only the Woolpack and 
Globe Inn remain. 

Amongst all this doom and gloom, it is 
heartening to report that Donnington Brewery
have acquired two more pubs in recent months. 
The Red Lion in Castle Eaton, situated 
between Fairford and Cricklade, is in the

heart of Arkell’s Kingsdown Brewery territory. 
The acquisition by the Donnington Brewery is 
therefore something of a welcome surprise. 
The Red Lion has in recent years been trading 
as a free house but was once tied to Courage 
Brewery. In fact contemporary records show 
that in 1925 it was owned by the Cirencester
Brewery. The pub backs on to the River 
Thames which is actually navigable at this 
point - it is the only Donnington pub accessible 
by narrow boat! It is a traditional pub with good 
food and cosy log fires in winter. 
The second ‘new’ Donnington Brewery pub is 
located just over the county boundary at 
Shipston on Stour, Warwickshire. The White 
Bear is a superb traditional 18th century 
coaching inn that overlooks the market square. 
It fits well into the Donnington Brewery portfolio 
of pubs and brings the total number of tied 
houses back to 17. Beer drinkers of a certain 
age will remember the Merrymouth Inn on the 
Oxfordshire border near Great Rissington and 
the wonderful Bell Inn at Winchcombe - disposal 
of these two pubs brought the number of houses 
in the brewery estate down to 15. 
The logistics of organising a ‘Donnington Run’ 
- visiting all of the brewery houses in one day

pub news
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is now going to be a challenging proposition. 
Taking in the three counties of Oxfordshire, 
Warwickshire, Wiltshire, and briefly through 
Worcestershire, en route to the New Inn at 
Willersley.... can it be done?  
In the meantime we'd love a Donnington 
Brewery pub to be within the Cheltenham/
Gloucester conurbation... please!
When the Bell & Castle at Horsley was 
named Enterprise Inns Regional pub of the 
Year in 1997 its future looked secure. In 2008 
Enterprise erected ‘For Sale’ signs along with  
a restrictive covenant preventing it trading as a 
pub. The Bell & Castle was sold to a property 

developer who initially proposed replacing it 
with a cafe, shop and housing. Although the 
covenant was lifted, the local council opposed 
the plans when the provision for a shop was 
withdrawn. A protracted planning dispute 
was only resolved in September 2012 when 
permission was granted for a smaller pub, and 
a B&B business with housing. Now, against 
all odds, it seems that Horsley residents might 
get part of their pub back. The Bell & Castle 
has been listed as an asset of community 
value, yet to sustain the pub there is a 
proposal for villagers to pay a little extra on 
their council tax. 

pub news in brief...
The Bayshill Inn, Cheltenham, has received 
planning permission to convert the rear of first 
floor into a function room and is also considering 
applying for a civil marriage licence.
The Sudeley Arms, Cheltenham, became the 
latest Enterprise owned pub to close its doors. 
The “To Let” signs went up on 3 June.
The Ryeworth is closed temporarily, owners, 
Enterprise are securing new tenants and hope 
to re-open in 2-3 weeks.
The Kings Head, Eastington, is due to reopen 
soon, providing the Old Badger with some 
competition. 
The Travellers Rest closed its doors at the 
end of August. As ‘the Tippler’ was going to 
press the freehold was due to be auctioned. 
Hopefully the Travellers may not be resting 
quite yet. 
The Fountain Inn, Gloucester was rumoured 
to have closed, but the following day was open 
as usual. The landlord told us they had been 
unwell, but it is said they’ve taken over a pub 
near Alcester.  With the landlady already gone 
the landlord maintaining presence till lease is 
sold.
Although there are no signs out, York House , 

Gloucester, is believed to be for sale.
The Cross Keys, Barnwood has closed again
The Double Barrel, Cheltenham, another 
Enterprise pub, is closed and for sale with 
no restrictions on use although it still has a 
license.
The Little Owl, Cheltenham,  is closed and on 
the market for potential re-development.
St James Hotel doesn’t appear very open at 
the moment - although it could be that it’s only 
opening in the evening.
Sandford Park Ale House, Cheltenham, from 
September, the Ale House will be offering a 
10% discount on Mondays on beer and cider 
on production of a CAMRA membership card.
The Merryfellow, Cheltenham, will soon be 
under new management, Martyn and Kate are 
negotiating but have not signed yet, but hope 
to be in within a month. 
Shutters in Gotherington has landlord number 
seven in five years! The first signs are good. 
There are plans to remove a lager pump to 
reinstate 3rd real ale and live up to the ‘locAle’ 
listing that previous landlords have ignored.
All Greene King pubs are currently 
running a beer festival with many non-
Greene King ales until 7th October.
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The next day would see the start of the 2013 
Great British Beer Festival, but I was getting 
involved before it opened by taking part in the 
Champion Bottled Beer of Britain judging. A 
shortlist of 18 beers had been drawn up by the 
organising committee, drawn from the range 
nominated by members and Branches over the 
past year.  Two groups of CAMRA judges were 
each allocated nine beers to taste: our group had 
been assigned a Golden Ale, a Mild, an Old Ale, 
two Stouts and four Strong Bitters, ranging from 
5% to 9%. Judging groups only being told each 
beer’s style and strength as they were served. 
We would then individually score each beer out 
of 10 according to:

• appearance - colour, clarity, sparkle and 
head

• the aroma appropriate to the beer’s style
• taste, the vital part of the judging
• aftertaste, after swallowing – very different 

to wine or teat tasting.

Once we were happy with our scores, they were 
collected up and a top three determined, these 
then went through to the final judging panel, with 
the results only being released during the next 
day’s Trade session.  Judging over, we were 
then told which beers we had actually tasted.  
               My winner was Harvey’s ‘Imperial Extra 
               Double Stout’ which would ultimately 
               be placed 3rd, my joint 2nd place was 

the overall Champion, Molson Coors’ ‘Worthington 
White Shield’ alongside Marble ‘Lagonda IPA’ 
and in 3rd  place Wells & Youngs ‘Young’s 
Special London Ale’.
The following day, it was the turn of the 
Champion Beer of Britain judging.  This began 
early with eight panels covering the different
beer styles to be judged: Milds, Bitters (two 
panels), Best Bitters (two panels), Golden Ales, 
Strong Bitters and Speciality Beers, using the 
same criteria as for the Bottled Beer competition.  
The winner from each panel then passed onto 
the next round, the stage at which I joined.  Our 
panel was to judge the Best Bitters and the 
Champion Winter Beers (this had been judged at 
the great British Winter Ale Festival in Manchester 
back in January), 
covering the Old Ales, Porters and Stouts.  With 
two Best Bitters to taste, our scores would 
ultimately determine the winner and runner-up 
for that style.  The other panel would decide the 
winner and runner-up of the Bitters category, 
while also judging Milds, Golden Ales, Strong 
Bitters and Speciality Beers.  Our scores were 
then compiled to produce a shortlist for the 
final panel to decide the Champion beer and 
runners-up. 
My top score went to the Elland ‘1872 Porter’, 
which would later be announced as the 
Champion Beer.

Trevor Carter

Trevor Carter takes time off the sporting events 
to tell us about the arduous job of judging the 

Champion Bottled Beer of Britain...
It was day four of the fourth Ashes Test in 
Chester-le-Street and day three of the 
IAAF World Championships in Moscow, 
but I found myself in London. 

CHAMPIONS!
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Picture this.  You are out on a country walk with 
two friends on a very cold but bright winter’s day.  
Like you, one friend is wrapped up in warm clothes 
against the freezing weather.  Your other friend, 
however, hasn’t got a stitch on, but then she doesn’t 
really need anything as she is covered with a warm 
fur coat already.  Of course, she’s your constant 
companion - your dog.
After a mile or so (long enough on a day like this!) 
you approach the pub that you have been aiming 
for, to stop for a pint and a sandwich.  On reaching the 
door, however, you find that dogs are not allowed 
in and none of your blandishments will persuade 
the landlady otherwise.  You could leave your friend 
outside, but in this weather?!  She wants to warm 
up and have a drink as well.  So you gird your loins, 
pull your hat down tight and walk on another mile or 
                so to the next pub on the path, where you 
                are welcome to sit in the bar by the fire and
                 refresh yourselves, ready for the walk back.

According to recent surveys, about a quarter 
of all households own at least one dog and, 
judging by the reaction to my black and 
white Springer Spaniel Mollie when I am out 
walking her, many more like dogs even if 
they don’t or can’t own one.  But, if you are a 
dog owner, can you take your dog into your 
local if you fancy a pint while out on the daily 
exercise?
To be fair, most pubs do allow dogs inside to 
some areas of the bar, but a surprising
number still don’t.  The story above is 
essentially true and it has taught me to call 
ahead to any pub I plan to walk any distance 
to, unless either I know it well already, or the 
weather is reliable enough that we can sit 
outside.  Pub gardens are a godsend for dog 
owners but dogs don’t only need walking in 
the summer.  So, I applaud the decision by 
CAMRA to add a new symbol to those used 
in the Good Beer Guide and to be rolled out 
to all local guides and to the online guide 
What Pub?  It will indicate that a pub is ‘dog 
friendly’. Though it will not be used in the 
printed edition until the 2015 Guide is 
published next year, we plan to phase it in for 
our own online guide as soon as possible.
Of course there are pubs that are really dog 
friendly and even offer them a dog biscuit 
when they walk in.  Others might be better 
described as ‘dog tolerant’.  Still, just knowing 
that you can get to the bar and out of the 
weather without tying your friend up outside 

to freeze is valuable information.
There are many positively dog friendly pubs around 
Gloucestershire and one of the best is the Old 
Badger in Eastington.  This was opened by Ellie 
Sainty a couple of years ago, transformed from the 
old Victoria which Punch had closed down.  Now it 
has four or more changing real ales on the bar and 
very good food too.  Mollie and I were there only a 
few weeks ago and here she is placing her order 
with Mandy at the bar.
In fact, I can thoroughly recommend the walk that 
we have done several times now.  You can start 
at any of a number of access points to the 
Stroudwater Canal just off the A419 South of 
Stonehouse or Ebley (or even Stroud itself if you 
are feeling energetic) and then walk along the
towpath as far as Churchend. Eastington is a 
modest stroll down the road from the roundabout on 
the A419 with footpath all the way.  

Martin Parker asks:
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To get back, there are paths across the fields which 
rejoin the towpath near the railway just West of 
Stonehouse.  But take note of stock and keep your 
dog on a lead as necessary. 
At this point I should point out that in the above 
photo Mollie is in fact on a lead.  I just cropped the 
picture to concentrate on the action.  We must stress 
that you should always keep a dog on a lead inside 
a pub.  However well-behaved and placid your 
dog may be, there could be others around who are 
less so or even, dare I suggest, the occasional cat 
to taunt your dog in that arrogant way they have.  
Respect other pub users, however, and there is no 
reason why a properly trained dog should cause any 
problems whatsoever.
They may not be appropriate in a restaurant area of 
course, and in fact, I believe that very often when I 
find dogs excluded it is because the landlord sees 
the whole pub as a restaurant!  This can raise issues 
for families as well.  On more than one occasion, 
when I was travelling with young children as well as 
a dog, I have asked at a pub whether the dog was 
allowed in and been told “Oh yes, he will be fine in 
the bar area but not in the restaurant.”  On asking 

about the children, I am told “Only in the restaurant 
sir”!  Now the family has to be split up.....  Once 
again thank goodness for gardens. 
It will take some time to build up the information to 
know reliably whether or not to place the symbol 
against all the pubs in the county.  So for some time 
please do not take the absence of the symbol as any 
indication that a pub is not dog friendly.  However, 
we want to ensure that where we do use it, you can 
rely on it.  Walking several miles only to have to turn 
back without your long awaited pint is not a good 
experience, believe me!
For the Good Beer Guide we can talk to the landlord 
as part of the survey process.  But we are inviting 
all landlords (not just those of GBG pubs) to contact 
us if they would like to have their pub flagged as 
dog-friendly in our online database.  If landlords 
can phone me on 01242 252085 or email me on 
mzparker@btinternet.com, I am happy to collate the 
information and maybe give you a mention in future 
Tipplers.

Martin Parker

“Would you leave your best friend outside the pub?”
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Geoff Sandles, previous 
editor of the tippler, has  
produced six books for 
Amberley Publishing in their 
'Through Time' local history 
series which detail the 
changing scene of pubs in 
Gloucestershire.  
Cheltenham Pubs Through 
Time was followed by Forest of Dean Pubs Through Time, 
then two books exploring North and South Cotswold pubs, 
Stroud Valley Pubs Through Time and the final book in the series 
Gloucester, Tewkesbury & Severn Vale Pubs Through Time. The 
books have been well received and favourably reviewed. 
Geoff is indebted to a kind gentleman who kindly donated a 
collection of black and white photographs of Gloucestershire 
pubs.  On the strength of these images, Geoff was able to compile 
the series of books adding material from his own collection and 
various other sources.  "I don't know to this day who gave me the 
wonderful photographic archive", said Geoff, "and as the collection 
was in bags when he made his all too brief visit, I had no idea of 
the significance of the images until he had gone".  
The collection of small black and white photographs, 
measuring about one inch by two inches, were of varying 
quality and seem to be the work of a property valuation 
officer who visited the pubs of Gloucestershire in his 
1930's Morris 8 Series 2 car. 
Although the pubs of Cheltenham were well documented, 
there are hardly any photographs of Gloucester pubs in 
the collection. Consequently for the last book in the series, 
Geoff has included those pubs in the Vale of Gloucester, and
along the River Severn downstream from Tewkesbury  to the 
Vale of Berkeley.  Gloucester, Tewkesbury & Severn Vale 
Pubs Through Time was published earlier in the year. 
Geoff said: "The images that I had of pubs in Tewkesbury 
and the Berkeley Vale didn’t fall very neatly into convenient 
areas as for the other books, but by simply listing them as 
Severn Vale pubs I can include them with the Gloucester 
selections." He cheekily commented "Perhaps a better title 
                would have been 'Pubs Near the M5 Motorway 
                Through Time'. 

Book News... 
Magnificent Seven:
Gloucestershire’s
Pubs Through 
Time Series

Geoff’s six 
of the best



With the ‘Pubs Through Time’ project now 
complete, Geoff can now put his energies into 
his Gloucestershire Pubs website.  There are 
now some three thousand pubs documented 
on the website, both past and present, but 
Geoff recognises there are some pubs on 
the website which require updating.  He said: 
“Gloucestershire Pubs has been an amazing 
success with tens of thousands of ‘hits’ from 
all over the world but the information needs 
constant updating which I haven’t had time 
to do. There are changes happening all the 
time and it is difficult to keep the pub details 
up to date.”  Geoff will add more photographs 
to the website which he maintains with the 
help of fellow CAMRA member, Dave Hedges 
from Wotton under Edge. 
Although Geoff didn't realise it at the time, 
a fellow local historian was preparing a 
similar 'Pubs Through Time' for Amberley 
Books.  Philip Griffiths has assembled a 
fascinating collection of images, postcards 
and photographs for his book 'Cirencester 
Pubs Through Time'. Philip has conveniently 
arranged the selection of pubs in street order 
in five chapters.  The author has done some 
meticulous research in locating some long 
defunct pubs in the town - who would have 
thought that Cirencester once had a pub called 
the Ship Inn in Dyer Street? In the last decade 
the town has lost the Queens Arms, Foresters 
Arms, White Lion and the Woodbine. 
Inevitably as soon as these 'Pubs  Through 
Time' titles reach the shelves of the bookshops, 
some of the material is already out of date. For 
example there is no mention of the Marlborough 
Arms since its amazing transformation into 
Cirencester's best real ale pub, or indeed the 
proposed reopening of the prestigious Kings 
Head Hotel in Market Place.

Geoff Sandles has opened a Facebook 
group for anyone who is interested in 
Gloucestershire Pubs, past and present. 

The seven books in the Gloucestershire 
Pubs Through Time series are available in 
most local bookshops and also available 
on-line direct from Amberley Publishing and 
retailers such as Amazon. 

                    www.gloucestershirecamra.org.uk

Book News... Geoff is seen here 
on the left with 
Philip Griffiths 
on the right with 
their latest pub 
publications from 
Amberley



For just £23* a year, that’s less 
than a pint a month, you can 
join CAMRA and enjoy the 
following benefits:

■ A quarterly copy of our magazine BEER 
which is packed with features on pubs, beers 
and breweries. 

■ Our monthly newspaper, 
‘What’s Brewing’, informing you on beer 
and pub news and detailing events and 
beer festivals around the country.

■ Reduced entry to over 160 national,
regional and local beer festivals.

■ Socials and brewery trips, with national,
regional and local groups.

■ The opportunity to campaign to save
pubs and breweries under threat of closure.

■ The chance to join CAMRA / Brewery
Complimentary Clubs that are exclusive 
to CAMRA members. These clubs offer a 
variety of promotions including free pint 
vouchers, brewery trips, competitions, 
and merchandise offers.

■ Discounts on all CAMRA books including
the Good Beer Guide.

For more on your CAMRA Membership Benefits please visit www.camra.org.uk/benefits
* This price is based on the Direct Debit discount. ** Joint CAMRA memberships will receive one set of vouchers to share. CAMRA reserves the right to 
withdraw any offer at any time without warning and members should check CAMRA website for updated and details of current offers.

Plus these amazing discounts...

150,000 

m
em

bers 

and growing!CAMRA Membership Benefits

£20 worth of JD 
Wetherspoon Real Ale 
Vouchers.**

15% discount with
National Express coach 
services.

10% discount on 
toprooms.com.

10% savings at 
Cotswold Outdoor.

15% off boat hire with start 
locations form Falkirk to 
Hilperton.

20% off brewery and beer 
tasting tours.

10% discount on booking 
with cottages4you.

10% discount on booking
with Hoseasons.

Up to 52% off - with 
attractions for the family 
too numerous to name....plus many more





For someone who doesn't drink beer, John Saunders has a fantastic knowledge of the old 
breweries of the Forest of Dean and has painstakingly collated all the information in his latest 
book - 'Breweries of the Forest of Dean, Monmouth & Ross-on-Wye'. (Past and Present Books, 
Published 2012).  It is a thorough and informative account of the long defunct breweries of the 
area, brought right up to date with details of the recently established May Hill, Bespoke and 
Terrace breweries. 
Scattered throughout the 190 page book are contemporary newspaper cuttings, sale posters, 
original advertisements and a fascinating selection of bottled beer labels from the old Alton Court 
Brewery in Ross-on-Wye, and the erstwhile Wintles Brewery of Mitcheldean. The majority of the 
old breweries listed ceased production many years ago and the flavours and aromas of their 
beers have been lost in the passage of time. We can only guess what Half Guinea Amber Ale from 
Harry Clark’s Coleford Brewery or Extra Stout from the Monmouth Steam Brewery tasted like. 

When an old framed family photograph 
dating from Victorian times was discovered, 
dusted down and the backing removed it 
revealed an old show card from the long 
defunct Forest of Dean Steam Brewery 
which was based in Blakeney (closed 
1897). Unfortunately the pictorial card had 
been cut to fit the dimensions of the family 
portrait and the right hand and bottom sides 
were missing. However, as the show card 
was believed to be the sole survivor of the 
Blakeney Brewery (owned by Samuel Price 
Scrivenger Evans in 1890) it was carefully 
reconstructed by John Morgan to reveal the 
123 year old show card in all its glory. 
Before Don Burgess started the permanent 
renaissance of Forest of Dean brewing with 

the establishment of his Freeminer Brewery in Sling near Coleford in 1992, there were two short 
lived brewing concerns in the Dean which unfortunately failed to survive. In July 1979 David 
Pearson established the Royal Forest of Dean Brewery at his home in Lower Soudley near the 
present day Dean Heritage Museum. The stringent planning conditions permitting use of the 
residential property for brewing purposes stipulated that the building should be removed of all 
brewing equipment by the end of 1982. Brewing ceased when the planning permission expired 
and the transfer of operations to a purpose built brewery was never realised. As far as can be 
ascertained only one beer was ever produced - Forester’s Bitter.
The second new generation of Forest breweries was established in September 1985 by Andrew 
Baber. The Hawthorn Brewery was located just off the Steam Mills Road at the lower end of 
Cinderford and produced Dean Bitter (3.4% ), Best Bitter (4.1% ), Hawthorn Mild (3.4%) and 
Hawthorn Lager (4.1%). Some of the ales were kegged. Unfortunately the business was not a 
success and the Hawthorn Brewery - ‘Original Ales of the Forest of Dean’ had brewed its last 
                beer by the end of 1987. By a quirk of fate the pervading aroma of malt and hops 
                returned to Steam Mills when Don Burgess transferred the production of the Freeminer
                Brewery to  Cinderford in December 2000. 22
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book review by Geoff Sandles (who better?)
‘Breweries of the Forest of Dean, Monmouth & Ross-on-Wye’ by John Saunders



John Saunders has gone to great lengths to clarify previously published, and apparently incorrect, 
information about the breweries that once operated in the once industrial village of Redbrook. 
Apparently there were two breweries operating 
at different times which both traded as the 
Redbrook Brewery. He succinctly traces the 
history of both concerns in meticulous detail 
starting with the establishment of the first 
commercial brewery in 1825 to the eventual 
demise of brewing in Redbrook in 1924. 
'The Breweries of the Forest of Dean, 
Monmouth & Ross-on-Wye' has been financed 
and produced by John himself operating as 
Past and Present Books from his home in Five 
Acres near Coleford. It is a invaluable 
reference book for anyone interested in the 
history of brewing in the Forest of Dean both 
past and present. 

Geoff Sandles
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book review by Geoff Sandles (who better?)



Corinium Brewery in 
Cirencester plan to 
celebrate their first year’s
anniversary this November 
with a new ‘anniversary’ 
brew.  Local CAMRA 
members have been invited 
to contribute with a beer 
style, name, brewing, and 
even helping sell the bottled 

end product on Cirencester market. Meanwhile,
one of the breweries cask ales will be on tap 
during The Marlborough Arms cider festival.

Gloucester Brewery will have the product 
of their collaborative brew with Bristol based 
gypsy brewer  ‘Wiper and True’,  in a limited 
number of pubs from mid-September. Bottles
will be stocked at the brewery shop in 
Gloucester docks. The beer is described as a 
6.2% abv Black IPA brewed to celebrate the 
                fellowship and creativity of brewing,
                this is a lavish beer with plenty of 
                surprises.

Severn Vale have, after 
rave reviews, brewed a 
lighter version of Luverly 
Jub’lee - this at 3.8% 
and known as ‘Nibley 
Ale’ and available from 
early September.

Mitcheldean’s Bespoke Brewery are currently 
sourcing a larger 12 barrel plant, planning to 

double existing capacity
 in the new year. 
They also plan to 
convert to heating 

water with biomass 
thereby reducing the 

brewery’s carbon footprint. Their brewery tap 
on-site bar which currently opens on Fridays 
2-11pm, will also be open on Saturdays from 
October through till Christmas.  

Another brewery with the same plan is the
Stroud Brewery. Their 
brewery tap, complete with 
its own pizza oven, opens 
on Fridays and Saturdays 
form 3-11pm. New brewer, 
Rob Handy, is settling in and 
states his motivation is to 

straight from the horses’s mouth...

brewery news
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create great ales using as his inspiration the 
wonderfully eccentric traditional methods of 
old and the modern day craft brewing scene, 
combining all elements past, present and 
future – so some interesting times ahead. 
Recently introduced in bottles is their Premium 
Organic Lager. Using UK organic Maris Otter 
barley as its base with a touch of traditional 
Bavarian malt, this is craft lager with a twist. A 
couple of casks found their way to the recent, 
and excellent, Worcester beer festival and 
gained wide praise.

Over at May Hill, Tony and 
Liz have been joined in an 
expanded team by Peter 
and Paul Williamson. With 
Peter currently learning 
the brewing ropes capacity 
is due to be upped. Their 
‘Over The Hill’ mild, brewed 

especially for the first Camra Gloucester Beer 
Festival has proved popular and looks set to 
take its place in their flagship range of beers. 

Likewise Donnington’s cask ‘Gold’ – 4% abv 
has also proved a winner and may also be 
available all year round. The brewery added 
pub number seventeen to their estate by 
recently acquiring The White Bear in Shipston 
On Stour. 
Another brewery to add 
to its estate and open its 
third pub is Wickwar 
Brewery with the 
Cotham Porter Stores. 
All three pubs are in 
Bristol, this former tradi-
tional cider house re-opened after extensive 
refurbishment being on the border of Cotham 
and Kingsdown.

Cotswold Lion at Coberley 
have reached agreement for 
their polypins to be available 
at Favourite Beers in 
Cheltenham. On farm land 

in the village itself, the 

brewery has just watched as its first crop 
of propino barley has been harvested and 
samples sent for analysis prior to use. Their 
newly introduced ‘Drover’s Return’ is a 5% abv 
strong mild and has been well received.  
‘Golden  Lion’, described as ‘a not so traditional’ 
IPA at 4.4% abv was on tap at the recent 
Great British Beer Festival. Also present from 
our neck of the woods were Sunbeam from 
Battledown, Summer from Prescott, The Last 
Duel from Stroud and Uley Bitter which was 
there after winning the SW region Best Bitter 
award. 

The Uley Brewery are brewing a special, to 
be known as ‘Uley Harvest Special’ in early 
September. A take on Uley 
Bitter and also at 4% 
abv, this will have the 
addition of a locally 
harvested aroma 
hop.   
   
 
 At the same major festival,
  and served from the 

SIBA bar came 
Cotswold Spring’s 
Old Sodbury Mild. This 

award winning beer 
gained many more 

admirers, coming second 
overall in the Mild category. Seeing a gap in 
their current range for an autumn beer, master 
brewer Nik Mylo has been charged with coming 
up with two new beers. All we know at this 
stage is that one will be a pale malty beer, and 
the other a brown ale. With Nik on the job 
anything could happen and the end products 
will be available in both cask and bottles – 
bring on the autumn.

Goff’s  seasonal Summer Knight continues to 
sell well. Watch this space for news of a major 
re-branding of their products before the end of 
the year.

Jerry Ward

straight from the horses’s mouth...brewery news
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On a recent visit to the thriving Gloucester 
Brewery, Richard Graham, MP for Gloucester, 
(second left) expressed his delight at the news 
that Gloucester Brewery has been invited to 
supply a guest beer for the prestigious House 
of Commons’ Strangers Bar.  
Gloucester Gold, one of the Brewery's most 
popular beers, will appear amongst the regular 
selection of fine real ales, when Parliament gets 
underway in early in October. Gloucester, no 
strangers to some bitter opposition from all over 
the UK, have really set a new gold standard. To 
achieve this selection the Gold went through a 
robust tasting and vetting process.
It’s a real coup for the still fledgling company. 
Not only is this an excellent way to get the
Gloucester Brewery on the map, it also 
               highlights the wider efforts in 
               Gloucester to raise the profile and
               development of the Docks and the City.  

Gloucester Brewery is based in the Docks 
alongside the National Waterways Museum.  
As a fairly new enterprise, Jared and Bev have 
worked hard to establish the business, and 
their ales can be found at many local pubs and 
outlets.  In addition to Gloucester Gold, the 
Brewery has a range of beers from the hoppy 
Priory ale, to the silky rich Dockside Dark.
Jared Brown, owner of Gloucester Brewery 
said: “We’re over the moon that Gloucester 
Gold has been selected over so many other 
beers nationwide. I’m particularly pleased as 
it’s the first beer we ever brewed and also my 
personal favourite!”
A real ale ‘reception’ is planned for Richard to 
welcome Gloucester Gold and the Brewery to 
the House.  However, this should be an easy 
decision for his fellow MP's, Gloucester Gold 
for Parliament!

Margaret Wilkins

Parliament votes in

Gloucester Gold 
Standard!

Left to right: Margaret Wilkins, Richard Graham 
MP, Gloucester Brewery Owner Jared Brown and 
Steve Wilkins
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I have a confession to make: beer has stolen my 
heart. Beer has always been my bit on the side but 
now I’m thinking of running away with it. I can’t blame 
cider, it really isn’t its fault and on the odd occasion I 
find a good real cider I have a twang of guilt. Let me 
explain. Beer has been moving on leaps and bounds 
in the past year, throughout Gloucestershire and the 

country a whole array of bars have opened 
up serving a kaleidoscope of tastes and 
styles that suit occasions. Cider has, however, 
suffered a much different fate.

Last year I championed real cider 
producers and pubs in the County and little has changed, we have acquired Priors Tipple through 
transfer and still the only two pubs serving a real range of varying ciders are the South West 
Regional Cider Pub of the Year, The Railway in Newnham and the Jolly Brewmaster in Cheltenham.
There have been cider festivals (hats off to Jolly Brewmaster for giving a real showcase of what the
country has to offer), but many have failed to hit the mark (it’s always a worry when Kopparberg 
is on the menu) and in the same vein, haven’t been well supported. The apple harvest was bad, 
we know this from the weather and cider producers had much reduced produce as a result.
There has been a far greater evil at work, however, and that is of the alcopop. Maybe it was 
because alcopops were falling out of fashion, who really knows, whatever the reason you can’t 
fail to notice the massive rise in apple (or pear) flavoured alcopops in the past year. Carlsberg, 
Carling and Stella have all got on bandwagon along with a whole host of bottle only producers 
making toffee apple and fruit twist concoctions. Sadly this has led to a misconception of what 
cider is and this became apparent to me when working the Gloucester Beer and Cider Festival. 
Interestingly when I was in Ireland many of the producers make a medium dry and a dry cider 
which are the equivalent of our medium sweet and medium ciders. When I asked why I was told 
it was the Magner’s effect and it was what consumers expected cider to taste like. Without pubcos 
freeing ciders of ties and with distribution fairly poor I worry that real cider may just become a 
performing freakshow wheeled out as a side act to beer festivals.
Still, there is always next year and with this year’s crop looking more bountiful than last year’s 
along with a hope that when someone orders a blueberry cider they realise that nuclear blue 
is not the natural colour of blueberries and asks for something else that things may change for 
cider……and then I can two-time the beer.

Sarah Dunn

No Longer Beneath 
the Apple Tree

   Sarah Dunn relates a bitter sweet tale of      
        broken promises and unrequited  love 
              in the modern world of ciders...
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How would you feel if you suddenly realised 
that your local pub, possibly the only one in 
the neighbourhood, was to be closed and 
demolished, or converted to another use - 
usually housing?  When the problem arises, 
communities can come together to fight it 
and may succeed, indeed many have. Now 
you can think ahead and give your pub some 
protection.  
Last time, we described the key CAMRA 
Campaign to get 300 pubs listed as Assets of 
Community Value by the end of the year, using 
the new powers granted to local communities 
under the Localism Act.  Since then, there 
has been much activity both in the county 
and across the country.  Nationally, the first 
100 pubs have been listed.  Locally, we have 
seen a number of applications, two of them 
successful - up to a point.  Read about these 
elsewhere in this issue, particularly the Pub 
News section.
If those stories and many others across Britain 
show one thing, it is that once a problem emerges
               - once a proposal has been made to 
                 sell a pub for redevelopment - it is      
                increasingly hard to fight the battle 

even with new powers.  Make no mistake, we 
will help any community that finds itself in that 
position if we can, but the commercial interests
involved will have spent time doing their 
homework long before we - or you the regulars 
- have become aware of the issue.  The fight 
has to get up to speed quickly and starts at a 
disadvantage.
The new Act gives us the power to place a 
marker in the ground long before a problem 
arises.  It costs very little to apply to have your 
local pub listed as an asset for the community 
and if successful will give pause to anyone 
with designs on it.  Once listed, any intention 
of the owner to sell the pub must be notified 
to the local authority, and through them to the 
local interest group who then have time to 
coordinate a bid to save the pub.  Listing a 
pub in this way may not seem urgent if the pub 
looks stable, well run and successful, but the 
best landlord in the world will not be there 
forever, even in a true Free House. The pub 
may be owned by a pub chain such as 
Enterprise, where it may always be seen more 
as a commercial asset than a business. In the 
present climate no pub can be considered 
safe. In Gloucestershire the various local 
authorities vary considerably in how far they 
have got their act together on maintaining an 
asset list.  In general if you go to your local 
authority’s web page and search on ‘Community 
Right to Bid’ or perhaps just ‘Localism Act’ you 
should find some information at least, but it is 
very uneven.
Stroud are probably the most advanced, and 
they, like some others, have an online asset 
register.  Not all do however.  Those missing 
one may perhaps have had no applications 
as yet but all are obliged to make public all 
such applications even the unsuccessful 
ones. The Act does not apply solely to pubs 
of course, and some applications you will find 
are for playing fields, scout huts, footpaths and 
many more. With pubs coming under growing 
pressure this is one weapon which we need to 
make best use of.  
For much more information go to: 

http://www.camra.org.uk/listyourlocal

Martin Parker

BEFORE IT’S 
TOO LATE
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Alderton   Gardeners Arms
Amberley   Amberley Inn
   Black Horse
Ashleworth  Boat
Avening   Bell
Barnsley   Village Pub
Blaisdon   Red Hart
Blockley   Great Western Arms
Bourton-on-the-Hill  Horse & Groom
Bourton-on-the-Water Mousetrap
Bream   Rising Sun
Brimscombe  Ship Inn
Broad Campden  Bakers Arms
Broadwell   Fox Inn
Brockhampton  Craven Arms
Brookend   Lammastide
Cashes Green  Prince of Wales
Cerney Wick  Crown
Charfield   Pear Tree
Cheltenham  Adam & Eve
   Beehive Inn
   Cheltenham Motor Club
   Exmouth Arms
   Hewlett Arms
   Jolly Brewmaster
   Kemble Brewery Inn
   Moon Under Water
   Old Restoration
   Retreat
   Royal Union
   Slug & Lettuce
   Somerset Arms  
   Strand
   St Stephens Club

Chipping Campden  Eight Bells
   Noel Arms  
Cirencester  Bees Knees
   Corinium Hotel
   Marlborough Arms  
   Twelve Bells
   Waggon & Horses
Clearwell   Lamb
Clifford’s Mesne  Yew Tree
Cranham   Black Horse
   Royal William
Cromhall   Royal Oak
Didmorton   King’s Arms
Dursley   Old Spot
Eastcombe  Lamb
Eastington  Old Badger
Ebrington   Ebrington Arms
Edge   Edgemoor Inn
Elkstone   Highwayman Inn
Elmstone Hardwicke  Gloucester Old Spot
Forthampton  Lower Lode Inn 
Frampton Mansell  Crown Inn 
Frampton-on-Severn  Three Horseshoes 
France Lynch  Kings Head 
Gloucester  Cross Keys 
   Dick Whittington 
   Fountain 
   New Inn 
   Pelican 
   Water Poet 
   York
Gotherington  Shutter Inn 
Great Barrington  Fox Inn
Gretton   Royal Oak  
 

CAMRA LocAle is an initiative that promotes pubs that endeavour to always stock at least one locally 
brewed real ale, and importantly, kept in a consistently good condition.

Our definition of ‘local’ is a beer that is either brewed in the county, or within 30 miles of the pub. Only one fo 
the ales need be local to qualify. If your local isn’t part of the scheme ask the landlord or landlady why not. If 
they’re interested in joining the scheme, then please get in touch with us and we’ll take it from there. Contact 
details can be found on page 37.

In January 2009, the Gloucestershire Branch along with the North Cotswold Branch have signed up over 130 
pubs in the county. The list below, in order of city, town or village has ongoing updates, all new additions are 
highlighted in magenta.
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Guiting Power  Hollow Bottom 
Ham   Salutation Inn 
Hawkesbury Upton  Beaufort Arms 
Hillesley   The Fleece 
Kemble   Tavern Inn   
   Thames Head Inn 
Kempsford  George Inn 
Kineton   Halfway House 
Lechlade   Crown Inn 
Mickleton   Butchers Arms 
Minchinhampton  Crown Inn 
   Old Lodge Inn 
   Weighbridge Inn 
Miserden   Carpenters Arms 
Moreton-in-Marsh  Bell Inn 
   Redsedale Arms 
Nailsworth   Britannia 
   Village Inn 
Naunton   Black Horse 
Nettleton Bottom  Golden Heart Inn 
Newent   Cobblers 
   George Hotel 
Newmarket  George Inn 
North Cerney  Bathurst Arms 
Nympsfield  Rose & Crown 
Oddington   Horse & Groom 
Poulton   Falcon
Randwick   Vine Tree Inn
Shipton Moyne  Cat & Custard Pot 
Shurdington  Bell 
Siddington  Greyhound 
Slad   Woolpack 
Slimbridge  Tudor Arms 
Snowshill   Snowshill Arms 
Somerford Keynes  Bakers Arms Inn 
South Cerney  Old George Inn 
Stanton   Mount 

Stonehouse  Woolpack 
Stroud   British Oak 
   Clothiers Arms 
   Crown & Sceptre 
   Golden Fleece 
   Imperial Hotel 
   Prince Albert 
   Queen Victoria 
   The Retreat 
Tetbury   Priory Inn Hotel 
   Royal Oak   
   Snooty Fox 
   The Ormond 
   Trouble House 
Tewkesbury  Nottingham Arms 
   Olde Black Bear 
   Royal Hop Pole 
   Theoc House 
   Tudor House Hotel 
   White Bear 
The Camp   Fostons Ash 
Toddington  Pheasant Inn 
Tormarton   Major’s Retreat 
Twyning   Village Inn 
Uley   Crown 
Westonbirt  Hare & Hounds 
Whiteshill   Star 
Wickwar   Buthay 
   Wickwar Social Club 
Woodchester  Ram Inn 
   Royal Oak 
   The Old Fleece 
Wotton Under Edge  Falcon Inn 
   Royal Oak 
   Star 
   Swan Hotel  
 

CHARISMATIC MARKETING LIMITED
To find out more about 

our design, advertising, sales and 
promotional literature services,
and how we can help you grow 

your local business 
call Chris on 01684 439767

chris@charismaticmarketing.com

this publication is edited, designed and created by 

CHARISMATIC MARKETING LIMITED
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Open Letter to all members of 
Gloucestershire Branch

Prompted by the desire of the active Cheltenham sub-branch to become a full branch, we have been debating
the future structure of the Gloucestershire Branch organisation in light of this proposal.

The move, agreed in principle by the Regional Director, may mean the Gloucestershire Branch of CAMRA 
could break up into a number of smaller Branches within the next year or so. 

Because of the potential effect of this agreement in principle, the decision was taken to review the whole 
structure of CAMRA in this great County of ours. Rising travel costs, poor public transport links, and the time 
taken by volunteers to attend meetings, festival set-ups, etc., have all become factors affecting active membership.

We have already formed a Working Group with people from each part of the current branch invited. At the 
last meeting several different options were discussed; using the current system of postcodes to define areas, 
main roads, river boundaries, etc. 

This is a chance for all of you to have your say. We are open to ideas about how the Branch structure should 
change; i.e. does Cirencester merge with Cheltenham, with North Cotswold, or join a new Branch with Stroud, 
possibly with Dursley as well? Do we split into just two or three areas, maybe even four or five, using main 
roads as some of the boundaries, etc?  The table below is just an example of how this could work, but the 
essential element involved in the process is your input.

We want all viable and sensible ideas (think outside the box by all means) to be sent via emails (or written 
ideas to the Chairman) to Steve Kisby (Tewkesbury) at  s.kisby@btinternet.com by the end of this year.  We 
want each area of the County to have a say in this, to which end we are also inviting North Cotswold, Bristol 
and Severn Vale CAMRA Sub-branches to get involved if they so desire – as we are going by the historic 
boundaries that reach down to the Avon.  

We shall debate the most practical ideas, and if there are viable schemes mooted, the whole of the Branch 
membership will have a vote by ballot, early in the new year, to decide what happens – so that you can all 
have a say. 

I look forward to hearing from you. 

Andrew Frape, Chairman. Sunnybank, Cheltenham Rd., Bagendon, Cirencester, GL7 7BH

OPTION A Current sub-branch membership new branch

Branch A Cheltenham 848 848

Branch B Cirencester
Dursley
Stroud

118
143
197

458

Branch C Gloucester
Forest South

426
83

509

Branch D Tewkesbury
Forest North

326
26

352



Chairman and 
Branch Contact
Good Beer Guide 
Co-ordinator
Roger Price
6 Greenlake Close
Bourton on the Water
Cheltenham 
GL54 2PR
01451 810305
07850 429630
chair@northcotswoldcamra.org.uk 

Secretary:
post vacant - refer to chairman or specific 
officers

Treasurer:
Dawn Harrison (Bourton on the Water)
01451 822410
dickanddawn@tiscali.co.uk

Membership Secretary:
Garry Hayward (Winchcombe)
01242 621140
garryhayward@btinternet.com

Pubs Officer / Media Officer:
Martyn Herbert 
(Cheltenham)
07760 134866
gloscamra_media@yahoo.co.uk 

Young Members Officer
Ed Blacklock
07544 331304
edwardblacklock@hotmail.com

Social Secretary and Webmaster:
Peter Rowe (Bourton on the Water)
webmaster@northcotswoldcamra.org.uk

Beer Festivals Coordinator:
John Stocks (Toddington)
01242 620442
jandmstocks@btinternet.com

North Cotswold CAMRA 
Branch Officers and Committee

www.northcotswoldcamra.org.uk

CAMPAIGN FOR REAL ALE GLOUCESTERSHIRE BRANCH

ANNUAL GENERAL MEETING
Notice is hereby given that the 39th Annual General Meeting of the Gloucestershire 
Branch of the Campaign for Real Ale (CAMRA) will take place at the Sandford Park 
Ale House, High Street, Cheltenham at 7.45pm on Wednesday 23rd October, 2013. 

Nominations are invited for the offices of Chairman, Secretary and Treasurer and for 
four ordinary committee members. They should show the candidates name, the office 
for which he/she is nominated, the names and signatures of the proposer and seconder 
and the candidate’s signature to indicate his/her willingness to serve. Candidates, 
proposers and seconders must be members in good standing of the Gloucestershire 
branch of CAMRA.

Nominations, as well as any motions for debate at the meeting should be sent to 
The Secretary: Mr Martin Parker, 68 Cirencester Road, Charlton Kings, Cheltenham, 
GL53 8DA, or may be handed in at the meeting.
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events: what’s coming up 
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Gloucestershire Branch

23rd October 7.45pm -  39th Annual General Meeting of the Gloucestershire Branch of the 
                   Campaign for Real Ale (CAMRA) will take place at the Sandford Park Ale 
                   House, High Street, Cheltenham. 
1st October 8.00 pm - Committee Meeting - The Old Spot, Dursley
5th November 8.00 pm - Committee Meeting - The Fountain, Gloucester
3rd December 8.00 pm - Committee Meeting - Morans, Cheltenham

Cheltenham Sub - Branch
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Veronica Emery 01242 244397
12th September   7.30 pm - Tivoli trail. Meet at Royal Union at 7.30 pm.
9th October 7.30 pm - Club Night. Meet at the Albion. Contact Sarah at bullbee2@yahoo.co.uk for further details.
12th October 12 noon - Gloucester Brewery visit. Contact John Pickles at johnrealale@yahoo.co.uk. 
14th November 8.00 pm - Charlton Kings crawl, meet at Royal (B bus from town).
18th November 7.30 pm - Pub Signs presentation – Sandford Park Ale House
3rd December 8.00 pm - Gloucestershire Branch meeting – Moran’s, Bath Road
11th December 8.00 pm - Sub-branch Christmas do – venue to be decided.

Cirencester Sub - Branch
Meetings on second Tuesday of the month at 8.00 pm. Call: Rob James on  07816 136140
9th October 8.00 pm - Mystery trip to Forest of Dean
24th October  8.00 pm - Swindon Beer Festival
12th November 8.00 pm - Tetbury Toggle
10th December 8.00 pm - Cirencester Stagger

Dursley Sub - Branch
Meetings on last Tuesday of the month at 8.00 pm. Call: Chris Arrowsmith on  01453 548991
24th September 8.00 pm - The Old Bell meeting at the Old Spot, Dursley

Forest of Dean Sub - Branch
Meetings on second Tuesday of the month at 8.00 pm. Call: Andy Tubb on  01594 822381
1st October  8.00 pm - The Rising Sun, Ruspidge - The White Hart, Cinderford
5th November  8.00 pm - The Greyhound, Popes Hill - The Ship, Newnham
3rd December  8.00 pm - The Rising Sun, Bream - The George, St Briavels

Gloucester Sub - Branch 
Meetings on second Wednesday of the month at 8.00 pm. Call: Margaret Wilkins on  01452 551400 or 07908 699809
18th September 8.00 pm - Special meeting for members to discuss future – Fountain Inn
27th September 6.30 pm - Cotswold Spring Brewery. Minibus departs from the Imperial.  Booking essential.
9th October 8.00 pm - Stroll round Cheltenham.  Meet at the Bank House or travel together on Stagecoach Gold 
                  94 leaving Market Parade at 19.20 or Gold 10 19.08 from Tuffley. 
16th October 8.00 pm - Social meeting – start at the Imperial. Wetherspoons Winter Ale Fest at the Water Poet.
13th November 8.00 pm - Social meeting at the Greyhound and move on to King Teddy
22nd November 7.00 pm - Join the Club!  A minibus trip.  Meet Imperial.  Booking required
11th December 8.00 pm - Christmas Party night at the Pelican with finger buffet.  £5 per person. Booking required
20th December 6.30 pm - Here we go a-wassailing again!  Crown and Trumpet at Broadway.  Booking required 

Stroud Sub - Branch
Meetings on third or fourth Tuesday of the month at 8.00 pm. Call: Andy Burston on 01453 882410

Tewkesbury Sub - Branch
Meetings on third Thursday of the month at 8.00 pm. Call: Steve Kisby on  01684 295466
19th September  8.00 pm - Social - The Railway at 8 pm followed by The Three Kings
17th October  8.00 pm - Social - A Bredon Hill Trail
7th November  8.00 pm - Business - The Royal Hop Pole at 8 pm
 21st November  8.00 pm - Social - The Nottingham Arms followed by Theoc House
30th November Trip - Bath by Train – Steve Kisby
20th December  8.00 pm - Social - Xmas Bash, TBA
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Gloucestershire Branch
Elected Committee Members

August 2013

Position   Name, address and contact details

Chairman   Andrew Frape
   Sunnybank, Cheltenham Rd., Bagendon, Cirencester, GL7 7BH
   07941 670371
   chairman@gloucestershirecamra.org.uk

Vice Chairman   John Barrett
Membership Secretary  59 Welland Lodge Road, Cheltenham, GL52 3HH
Webmaster  01242 239785
   membership@gloucestershirecamra.org.uk
   webmaster@gloucestershirecamra.org.uk

Branch Secretary  Martin Parker
Branch Contact  68 Cirencester Road, Cheltenham, GL53 8DA
   01242 252085
   secretary@gloucestershirecamra.org.uk
   branchcontact@gloucestershirecamra.org.uk

Treasurer   Patrick Phair
   01242 527068
   treasurer@gloucestershirecamra.org.uk

Tasting Panel Coordinator Trevor Carter
   07717 841233
   tastingpanel@gloucestershirecamra.org.uk

Public Affairs Officer  Chris McHugh
   01452 542163
   publicaffairs@gloucestershirecamra.org.uk

Young Members Contact  Sarah Dunn
   07955 670600
   youngmembers@gloucestershirecamra.org.uk

TRADING STANDARD DEPARTMENT
Gloucestershire Trading Standards, Hillfield House, Denmark Rd., Gloucester. GL1 3LD
Telephone: 01452 426201   email:  tradstds@gloucestershire.gov.uk
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GOOD BEER GUIDE 2014... AVAILABLE NOW! 

The Campaign for Real Ale’s (CAMRA) best-selling beer and pub 
guide is back for 2014.  
Fully updated with the input of CAMRA’s 150,000 members, the 
Guide is indispensible for beer and pub lovers young and old. 
 
This edition includes: 
 Details of 4,500 real ale pubs around the UK 
 The only complete listing of all the UK’s real ale breweries 

available in print 
 Easy-to-use listings that make finding a great pub and a 

good pint simple 
 A ‘Beer Index’ that helps you find your very own perfect pint 
 
Buying the book directly from CAMRA helps us campaign to 
support and protect real ale, real cider & real perry, and pubs & 
pub-goers. 
The new Guide is available now and you can order your copy 
using the form below. 

HOW TO ORDER 
Post: Complete the form on this page and send to: CAMRA, 230 Hatfield Road, St Albans AL1 4LW 
Phone: To order by credit card please phone 01727 867201 during office hours* 
Online: Please visit www.camra.org.uk/shop* 

Your details (please complete in BLOCK CAPITALS) 

I wish to buy the 2014 Good Beer Guide for £11 (CAMRA Members only) plus p&p 

I wish to buy the 2014 Good Beer Guide for £15.99 plus p&p 

I wish to pay by cheque (payable to CAMRA). Please remember to add postal charges to all orders 

Please charge my Credit/Debit card. Please note that we are unable to accept payment via American Express.  

Card Number 

Expiry date   

Validation number (last 3 numbers on reverse of card)   

Name of cardholder Signature 

Name 

Address 

 Postcode

Phone Number CAMRA Membership Number

Postal Charges† 
UK £2.00 
EU £5.00 

Rest of the World £7.50 

*Further discounts available by phone or visit www.camra.org.uk/gbg
†Please note postal charges stated apply to orders for one copy of the Good Beer Guide 2014 only. Full details available at 

www.camra.org.uk/shop






