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have you any pub news?  
More details are posted regularly on the Facebook group 'Gloucestershire Pubs',  an ideal forum 

to keep other people informed of the latest pub developments in the county. 
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tipplereditor@gloucestershirecamra.org.uk

The Editor, The Tippler, 23 Theocs Close, 
Tewkesbury, Gloucestershire. GL20 5TX

LETTERS 
to the 

EDITOR

for goodness 
sake jeremy, can’t we 
just send an email like 
all those FRIGHTFULLY 

modern chaps?

Some of 
us old codgers
are still happy to use 
the services of the Royal Mail, and we actively 
encourage all forms of (preferably printable!) 
communication. So get writing and get your 
news, views and comments published!
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     It seems that preserving the English language is still on the agenda, as this letter proves, along 
with the Shakespearean aphorism “...brevity is the soul of wit.”

On page 36 of the Summer issue, a difficult to 
spot homophone sneaked through the net, The 
Black Pig Real Ale bar couldn’t decide if it was 
previously or officially an old coaching stable  
in the sentence “Formally the old coaching 
stable,...”

I am indebted to Chris Naish, CAMRA member in 
Wantage for his brief, but pointed letter:

Dear Chris,

Ha! Gotcha! Hoisted with your own petard

Yours sincerely

Chris Naish

Chris Replies:

     I certainly was! Of course it should have been  
 “Formerly the old coaching stable,...”

On 23rd June 2015
Via email

Hi Chris,
 
     I just wanted to say a MASSIVE thank you for 
the brilliant piece in the Summer Tippler magazine. 
I was out in the Forest of Dean when it was being 
delivered to the pubs so grabbed my copy hot off the 
press.
     It’s a very exciting time for us as we have just 
teamed up with Bespoke Brewery and they are 
producing a new beer for us called “Cheeky Chop-
per”. 10 pence from every pint will come to the air 
ambulance which is fantastic!
     If you are ever over this way I would be delighted 
to show you around the air base so you can the 
helicopter first hand.
 
Very best wishes,
 
Nicole Beebee
Great Western Air Ambulance Charity
Community Fundraising Coordinator



CAMPAIGN FOR REAL ALE 
GLOUCESTERSHIRE BRANCH
ANNUAL GENERAL MEETING

Notice is hereby given that: 

The 41st Annual General Meeting of the Gloucestershire Branch of the Campaign for Real Ale (CAMRA) 
will take place late October or early November and that notification of time and venue will be sent out by 
email, the Branch website and October’s What’s Brewing, the newspaper of the Campaign for Real Ale.
Nominations are invited for the offices of Chairman, Secretary, Treasurer, Membership 
Secretary, and Pubs Officer and four ordinary members (also one named member to be nominated 
by each of the six sub-groups of the Branch). They should show the candidate’s 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: 
Steve Kisby, 66 Church Street, Tewkesbury, GL20 5RZ, or may be handed in at the meeting.



Our intrepid hero indulges in some time travel and reflects 
on the delights of Jane Russell, our equine chums, and 
being home, home on the range and performing...

T
H
E
 

HUNTER’S 

COLUMN
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The Four Legged Monster Mash

     In the quaint, actually more ain’t than quaint, 
village of Birmingham, where I ‘ail from, Donington 
meant one thing, Castle Donington, which was just 
off the M1, near Derby and a motor racing location 
(the locals were used to a lot of noise) for the annual, 
hard rock/heavy metal music festival, Monsters of 
Rock. It was massive throughout the 80s and 90s. 
I remember making the pilgrimage there in 1984, 
when the bill included AC/DC, Van Halen, Ozzy 
Osbourne and Gary Moore. I met fellow-Brummie 
Ozzy backstage, guzzling down a bottle of lemonade 
as well as he could, given that he was shaking like 
a leaf. He said,”’s awright, om olwiz loik this for o 
gew on”. Within minutes he was on stage, facing a 
vast ocean of leather-jacketed rockers and had them 
eating out of ‘is ‘and.
     When I came to live on the edge of The 
Cotswolds I discovered that Donnington’s, with an 
extra ‘n’, meant something else. This Donnington’s 
had a long brewing history; 150 years of it, which it 
is celebrating this year. The brewery is in an idyllic 
setting, “The Fairest Brewery In All The Land”, inside 
a 13th Century water mill, amongst Cotswold stone 
houses and out buildings, next to a large lake with 
swans, both black and white; ducks; trout gliding by 
beneath the surface and a peacock perched on top 
of a wooden fence – the icing on the lake. On a very 
recent visit, which came as a reward to volunteers, 
who had worked at the Cotswold Beer Festival at 
Postlip, it was as though time had stood still. Not 
only had it stood still, but quickly thrust itself into 
reverse, when James and another member of the 
Arkell family, who are the owner/brewers, turned up 
on horseback, after having made a quick recce   
 of their land, ending up at The Fox Inn at  
 Broadwell, one of the 18 pubs in their pub  
 estate – well you would, wouldn’t you? It 

was like an episode of Downnington Abbey. It was 
all that we could do to try and stop ourselves doffing 
our caps.
     This was the second brewery visit that I’d been 
on recently featuring our four legged friends. As 
Roy Rogers crooning-ly informed us, in the 1952 
film “Son of Paleface” (they don’t write film titles like 
that anymore), “A four legged friend, a four legged 
friend, He’ll never let you down” and if you think that 
might be read as a slight on the equine fairer sex, 
you’d better not look at what he says about their two 
legged, human equivalents. In fact, close your eyes 
now ‘cause here comes Verse 2:



The Hunter

To find out about our design, advertising, sales and promotional 
  literature services, and how we can help 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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 A woman’s like cactus and cactus can hurt,
‘Cause she’s just a tight-waisted, winky-eyed flirt,
She’ll soon have your land and your pride and your gold,
And bury you deep long before you grow old.

I think they’d have trouble these days casting a ‘tight-waisted’ 
cowgirl in the Good Ole U.S. of A., don’t you? (They don’t 
make ‘em like Jane Russell anymore! - ed.)
     However, I digress. The other horses, we had been 
introduced to on a trip to the Wadworth brewery, organised 
by Laurence and Natalie of The Berkeley Arms, Tewkesbury. 
Now I know that the shire in Wadworthshire stands for Shire 
Horses. They were enormous and Monty and Max were the 
stars of the Waddies tour. Henry A Wadworth was a bit slow 
off the ground compared to Richard Iles Arkell in Donnington 
and didn’t get his mash tun bubbling up until ten years later in 1875. Mind you, Henry had been busy breaking 
records, by becoming one of the first ever cyclists to cycle from London to Bath in 1869 and he did it, not 
on one of these modern, hi-tech, super bikes that that post-mod Bradley Wiggins coasts along on, but on a 
real bone shaker with wooden spokes and iron, yes, iron tyres. Bon Jovi could have sung ‘On An Iron Horse 
I Ride’ about him and I’m sure Tchaikovsky dedicated The Nutcracker Suite to our Henry, a few years later. 
Once he’d got off his Iron Horse and shaken himself down a few times, Henry went on to create a brewery 
that is still the talk of Devizes today, with its shire horses; gold leafed pub signs (the bean counters must be 
pulling their hair out) and their 240 pub estate. Eventually, he did the mash, in fact he did the Monster Mash 
and Bobby ‘Boris’ Pickett took it to No 1 in the American charts in 1962, with Leon Russell on piano. Anyone 
remember Leon? Leon also went on to record One For The Road with Willie Nelson. 
I’ll drink to that and I think Richard and Henry might too. Take it away Roy…



NEWS FROM NORTH COTSWOLD BRANCH                                                           

WEEKEND AWAY & MONTHLY PUB WALKS 

We have continued our programme of monthly pub walks which have been well supported and we plan the 
following Saturday walks (4 to 5 miles) meet at 10.30 am.

 25 - 28th Sept. - 10th Weekend Away - Torbay
 3rd October - No 61 Monthly Pub Walk - 10.30 am - Mill at Withington
 17th October - Cycling from Bourton to Stow and Oddington
 TBA  - No 62 Monthly Pub Walk - 10.30 am - The Bell at Moreton-in-Marsh
 TBA  - No 63 Monthly Pub Walk - 10.30 am - Hare and Hounds at Fosse Cross
 18th December - Xmas dinner - 7.00 for 7.30 pm - Horse and Groom at Bourton on the Hill

BEER FESTIVALS 2015
 11th -12th Sept. - 8th Moreton Beer Festival - Moreton Cricket Ground.
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NEWS FROM THE CHELTENHAM BRANCH

www.gloucestershirecamra.org.uk

Trevor Carter – A 
Celebration of His 

Life.

     Back in June a packed Cheltenham Motor 
Club enjoyed Cornish beers and pasties whilst 
celebrating the life of former Branch stalwart, 
Trevor Carter, who passed away earlier this year.  
Over £400 was raised on the night for the British 
Heart Foundation.  Trevor’s brother Steve, who 
had travelled up from Cornwall especially for 
the event said "Thank you to everyone who came. 
It really showed what you all thought of my brother. 
I am very touched by the generosity of you all.”

Assets of Community Value

     Representatives from the branch held a 
productive meeting  with Cheltenham Borough 
Council to discuss both parties position on the 

listing of pubs as Assets of Community Value and 
following representations by both the Cheltenham 
and Gloucestershire Branches of CAMRA to 
Cheltenham BC, we’re happy to report that 
The Kemble, The Ryeworth and Kings Arms in 
Gloucester Road have been listed as Assets of 
Community Value.  Plans are now in place to gain 
this valuable planning protection for more of the 
pubs in the branch area.

Spring Pub-Of-The-Season (POTS)

     Congratulations to the House In The Tree, 
which has been voted as our branch Spring POTS.
The pub is a worthy winner and has recently been 
success in its battle to gain retrospective planning 
permission for its petting zoo.

Ale Ambles

     The inspiration behind these Ale Ambles came 
from Christine Cryne of the National Executive.  
She suggested that we may have been overlooking 
the people who could not come to our socials/trips 
on the weekends because of other commitments.  
This has been true.  
     These mid-week jaunts on public transport are 
proving to be very successful.  We have been to 
Cricklade, Cirencester, Evesham, Dursley and 
Stroud.  The amble in August was to Oxford and 
we had fifteen amblers on this (including three 
from North America!).
     Our ambles are taken at a leisurely pace and 
members can bring their friends and relatives who 
may not necessarily drink real ale but would like 
to come along and see the pubs and enjoy a day 
out.  We try to arrange these on the first Wednesday 
of every month but that does not always work out 
– our next one being on Wednesday 16 September 
to Witney.  We are catching the 11 am Swanbrook
bus from Royal Well.  Do come and join us.  Further
 information from Veronica at:
                            chair@cheltenhamcamra.org.uk.
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      Tippler – Back      
             Issues?

     Following a request from the Cheltenham 
Local History Library and Archive for copies of 
the Tippler magazine, our Branch secretary, Rob 
Coldwell, kindly donated his collection that had 
been gathering dust in the loft. This means that, 
apart from a few missing issues, the archive now 
has issues going back to summer 2000. If anyone 
has any of the following issues: Winter 2006, 
Spring 2008, Spring 2012, Spring 2013, Autumn 
2013, Winter 2013 and Autumn 2014 or even 
issues from the last century, that they no longer 
require and would be happy to donate please 
let us know and we will pass them on.  It was 
certainly interesting to see how the Tippler has 
changed over the past 15 years from a thin two 
colour paper affair to the thick glossy fully colour 

affair you are reading now.

Cheltenham Real Ale Festival.

     And last but not least  we are proud to say 
that the  inaugural Cheltenham Beer Festival took 
place at the Town Hall over the 14th and 15th 
August and was a great success with the 
highlights being a celebrity launch by the actor, 
comedian and musician Ade Edmondson. Other 
highlights during the festival included the use of 
interactive text voting to nominate the beer of the 
festival (we believe this to be a CAMRA first), and 
of course, over 2500 people visiting the festival 
over the three sessions.  A full report can be found 
on the next few pages. So we would like to thank 
everyone who helped us make it happen, and 
most importantly, everyone who came along and 
supported us!

NEWS FROM THE CHELTENHAM BRANCH
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Tony Lucas reports on 
the outstanding success 
that was The First 
Cheltenham CAMRA 
Real Ale Festival 

Over 2,500 people attend the 
first Cheltenham CAMRA 
Real Ale Festival, with 200 
firkins of real ale from 
breweries across the UK, 
and over 30 local ciders 
and perries. The inaugural 
Cheltenham Real Ale Festival 
was an ambitious, and ultimately a very 
successful event. Given that this festival was 
planned and delivered less than a year after the 
Cheltenham Branch was formed, this is even more 
remarkable.
     Festival Chair, Grant Cook, said: “Most new 
festivals start off small scale, but with 1,000 CAMRA 
members in Cheltenham alone, and an active 
committee, we thought we would go for it. Having 
Ade Edmondson open the festival gave the event  a 
real boost and helped attract a lot of media attention 
 and publicity. He is very supportive of pubs
 and real ale and it was a treat to have him 
 and Jennifer Saunders here.

“The Town Hall 
is a wonderful 
venue and with 
around 14,500 
pints of beer 
available over the 
weekend, ciders, 
perries and great 
bands like the

Ade Edmondson opened the Festival
Leigh Norwood, Ade Edmondson and Grant Cook



the Roving Crows, there was something for everyone.
We also managed to sign up 34 new CAMRA 
members. Fortunately, we had over 100 fantastic 
volunteers helping us from set-up to breakdown and 
they all did a wonderful job.”
     Volunteer Co-ordinator, John Pickles, added: 
“The Cheltenham Committee and I would like to say 
a massive THANK YOU to everyone who helped 
make our 1st ever Beer Festival a resounding 
success. You were all magnificent! Many punters, 
and the Town Hall staff, complimented you on your 
friendly, professional manner, creating a brilliant 
atmosphere all through the sessions.
     “We had volunteer support from all of the 
Gloucestershire CAMRA Branches and further 
afield, many bringing particular skills and talents to 
the festival.”
Gareth MacDonald, Regional 
Director South West CAMRA, 
said: “I want to congratulate 
the whole Cheltenham team on 
arranging what I thought it was 
a bloomin’ excellent festival. 
Setting aside the wonderful 

venue, the quality of ale was excellent as was the 
choice available. A couple of other factors stood out 
to me, for example staff interaction with punters, 
including bar staff suggesting tasters for some of the 
more speciality beers (which aren’t always necessarily 
enjoyed by all). The ringing of the bell when a new 
member was recruited was also a nice touch.
“Please pass
 on my sincere 
congratulations 
to all involved 
in a showpiece 
event which 
I thoroughly 
enjoyed.” 

Trevor Carter - sadly missed. 
Left: John Pickles (extreme 
right (not his politics)) and 
some of the volunteers.



Second Summer Ale & Steam Festival

With the sun shining and the crowds 
steaming in, the second Summer Ale 
& Steam Weekend had organisers well 
chuffed, with the beer sell-outs signalling 
another success.  North Cotswold CAMRA 
Chairman and Festival Organiser, Roger 
Price reports. 

     The ever popular Ale and Steam Weekend run by 
North Cotswold CAMRA held on 8th and 9th August 
was a great success and once again blessed with 
very fine weather.
     Repeating the two station concept which proved 
so popular,  Winchcombe Station served up 20 
beers and four ciders, whilst Toddington Station had  
11 beers and three ciders all served from the No 2 
Waiting Room on the North Platform. James Fry our 
new Cider Coordinator provided a fresh look at our 
cider offerings with more local emphasis.
     There was more train travel between stations 
for customers to experience the full beer and cider 
range and also avoided any delays in serving the 
beers. The second bar proved very popular with a 
particularly interesting range of beers and was 
signposted from the main platform achieving record
 sales for Toddington. 
      Most of the beer was sold out, with Saturday 
 being the busier of the two days, two beers 

running out on Saturday with most still available 
through to Sunday.
     Winner of the Festival, the first to run out, was 
Lagonda IPA 5% abv from Marble Brewery served 
from Winchcombe closely followed by Summer Light 
4% abv from Otter Brewery served from Toddington 
Platform. Ragged Stone Medium Cider was first to run 
out, so once again Winchcombe is the cider winner.
     Congratulations to Festival Coordinator Martyn 
Herbert and Good Beer Co. supplier Rob Brady who 
again provided a great range of beers including six 
locals, the furthest travelled was Liberation, all the way 
from Jersey some 192 miles away.
     The Railway were delighted with the extra custom 
and rail travel. Andrew Smith from GWR felt it had 
been a huge success with this new format settling 
down very well.
     This second  Summer GWR event achieved 90% 
of the turnover of the very popular Spring GWR 
festival and was 18% up on the 1st Summer GWR 
last year.
     Please note the event will be 2 weeks earlier next 
year, taking place on the weekend of the 30th and 
31st of July 2016.
     This will avoid the clash with Worcester Beer 
Festival and moves further forward from the Great 
British Beer Festival, but still leaves us time to recover 
from Postlip and Hook Norton in mid-July.14
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     Membership Secretary Garry Hayward 
recruited 5 new members for CAMRA.
We were also delighted to welcome the North 
Oxford Chairman and Vice Chairman with 15 
members on Saturday who were attending for 
the second time and, as promised, returned 
with more members this year.
     On Sunday we hosted 29 Hash Harriers

from Cheltenham area who arranged runs at 
Winchcombe and Toddington boosting Toddington 
sales particularly on the Sunday afternoon.

Both bars were emptied and reconverted to 
waiting rooms by 6pm on Sunday night and all 
empties and racking removed offsite. 
Thanks to all helpers for a very successful 
event and particularly the Toddington Team 
of Peter Rowe, Martin Jones and Rob James 
who have raised the game at Toddington 
successfully. 

We now look forward this week to the new 
Real Ale Festival in Cheltenham and we are 
assisting this new venture wishing it great 
success.

Roger Price

steaming hot!

www.gloucestershirecamra.org.uk
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The Plough Inn, Cold Aston
 Pub of the Year 2015

NORTH COTSWOLDS BRANCH

    Congratulations to Nick and Laura Avery 
at the Plough at Cold Aston for winning the 
North Cotswold POTY for the second year 
running. Still a young business among many 
of our established pubs, the Plough continues to 
serve quality ales at competitive prices. Cotswold 
Spring Stunner is the regular ale with two ever 
changing guests. Nick a keen real ale fan tries to be 
adventurous with his guest ales selection so expect 
the unexpected. 
      Nestled in the small Cotswold village of Cold Aston 
between Cheltenham and Bourton-on-the-Water is 
The Plough Inn, a true country pub. A firm favourite 
with the locals and run by locals, The Plough Inn 
offers a warm welcome, real ales, cracking wines 
and delicious home cooked freshly prepared food. 
With its old Cotswold flagstones, original beams and 
a roaring fire you can lose yourself in the history of 
this grade 2 listed 17th Century Inn whilst relaxing 
and creating a base to explore the North Cotswolds 

and beyond.
     Food is important at The Plough Inn being one of 
Nick and Laura's biggest passions. Top quality locally 
produced ingredients are used to create delicious 
freshly prepared home cooked dishes. Seasonal 
produce is central to our menus and we constantly 
change our specials board depending on what is 
good that day. The Plough Inn is unique in having a 
Bertha, an indoor charcoal oven perfect for cooking 
the perfect chargrilled steak or whole fish. 
     Runner up was the Horse and Groom at Upper 
Oddington closely followed by the Craven Arms at 
Brockhampton in third place.

My apologies go to Nick and Laura Avery for the 
omission of this piece in the Summer Issue of 
the Tippler, entirely my fault - Ed.

PUBS OF THE 
YEAR 2015

The Salutation, Ham
 Pub of the Year 2015

GLOUCESTERSHIRE BRANCH

    Once again, the indomitable work of Pete and Claire Tiley  
has landed them yet another accolade to add to their already 
burgeoning silverware cupboard. The last two years have seen 
them collecting not only CAMRA awards, but also being finalists 
in The Taste of Gloucestershire Food and Farming Awards 2014, 
BBC Countryfile Rural Pub of the Year 2015 and the Western 
Daily Press Food and Farming Awards 2015.
    If, rearing your own pigs, chickens and potatoes for their 
superb ham, egg and chips wasn’t enough, Peter and Claire are 
working towards their next dream feature: their own micro-brewery.     
We are all looking forward to the production line firing up and the 
first pint of what I am sure will become another award winning 
enterprise. Pete and Claire are seen here with their latest 
plaque, presented on 7th August 2015.
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The Railway, Newnham
 Cider Pub of the Year 2015

GLOUCESTERSHIRE BRANCH

    The Railway Inn, Newnham, has, once 
again, won the coveted Gloucestershire Cider 
Pub of the Year award. 
     The presentation was held on Wednesday 
16th June, with a rock duo from Galicia, ‘The 
Carallos’, providing the entertainment.
     The Railway is one of the few pubs in our 
wonderful County that puts Cider first, it was 
up against some very good pubs, with the final 
results being quite close. 
     One of the deciding factors is the requirement to actively promote cider and perry.  The staff here embrace 
that ethos with commendable enthusiasm, all of them making sure that their customers find a drink that they 
find enjoyable; with tasters and second opinions offered and sought, on their wide selection of both locally 
and nationally supplied products.  

     The Cirencester sub-branch punch 
above their weight and here’s just a taster 
of the things they get up to...
    July and August were months showed how good 
communications with our active membership allows 
us to be flexible. Having cancelled July’s social, 
we also postponed August’s due to other events 
crowding the month. It was great to see some of 
the sub-branch turning out to help staff the beer 
festival at Postlip Hall. Our bus trip to the Salutation 
presentation also went very well. The bus load from 
Cirencester gave a CAMRA presence, and the event 
was, in fact, even better for not being over crowded. 
Their home-brewed beer was very promising. Those 
not gainfully employed visited the Cheltenham beer 
festival on the Friday afternoon, and were suitably 
impressed by the venue and the organisation. 
Shame about the microscopic print of the beer list in 
the local paper hand-out. (I know a good designer 
for next time! - Ed)
    We had managed to get ourselves a bit organised 
for the Postlip helpers’ brewery visit, so there were 
enough of us going on the same date to justify a 
minibus. The Donnington brewery setting is now 
legendary and the brewery has been little touched 
by technical progress. Only a shiny new pump and 
gleaming stainless steel casks spoilt the illusion that 

we had stepped fifty years back in time. Although 
not the only brewery with a waterwheel, it is the 
only one where the wheel power is directly used for 
brewery tasks. The water used to be taken straight 
from their own spring (thankfully not the lake in front 
of the brewery) but they now need to run it through 
UV treatment, however it undergoes no further, what 
we would call, “Burtonisation”, during the brewing 
process, so they are true Cotswold beers. Their beer 
range has recently been extended by ‘Gold’ which 
fills out their range neatly, although their occasional 
new beers have proved very successful in their 
pubs, they are reluctant to keep these as regular 
features as the sales are at the expense of their 
standard beers. Perhaps if they persevered with an 
extended range of beers their pubs would become 
known for a bit more variety which could only increase 
their trade overall. The trip was a highly enjoyable 
and rare glimpse at this wonderful old brewery.
     We had topped and tailed our visit with two local 
pubs-of-the-year, starting at the Plough at Cold 
Aston and finishing at the Chequers at Churchill 
in Oxfordshire. Both are impressive pubs, but the 
consensus says that the former edges the vote. 
Standout beers were the Quercus ‘Devon Amber’ at 
the Plough and the London Beer Factory 
‘Chelsea Blonde’ at the Chequers.

around the County in brief...

Left to right: Andrew Frape, 
Chairman, Gloucestershire CAMRA; 
  Dave Price,  Landlord;  Ray Tosh, local cider maker; 
    James McCrindle,  local cider maker.  
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     CAMRA in Gloucestershire has a lot of members 
and, despite some sketchy reporting, they do get 
up to a lot, with plenty of socials, brewery and pub 
visits. The now numerous beer festivals across the 
country allow us all the opportunity to engage in the 
thriving world of real ale. If you’re not a member, fear 
not, you don’t need to have a beard and wear sandals 
(unless you want to) to be a member. Despite the 
stereotyping, members are encouraged from all 
ages, genders and ethnicities. CAMRA is, perhaps, 
the most successful pressure group ever formed and 
your membership helps to keep a thriving business 
community of brewers, publicans and an ancillary 
industry worth £ millions. There’s more to it than 
meets the eye.
     So, if are thinking about joining, here are the 
numbers of our members in the county, you can see 
that there will be a sub-branch or branch near you, 
so come along and join in the fun!
     The county’s membership numbers are growing  
 every month. The figures include some
 members who have not kept us up to date 
 on their thereabouts, but still pay...hence 

they’re ‘unknown’.

Totals in sub-branch and branches:

Cirencester   129  
Dursley    142
Forest of Dean   125
Gloucester   502
Stroud    193
Tewkesbury   378
Unallocated     42
Out of County       1
Unknown     24
 
Total Gloucestershire Branch    1536

Cheltenham Branch  987

North Cotswold Branch  225

Pub & Brewery news in brief...

     The Railway Inn, Fairford is on the market for 
£535,000.
     Richard Goodfellow, long-standing landlord at the 
Daneway at Sapperton is retiring. Reports vary as 
to when but expected early autumn. Wadworth will 
close the pub for complete refurbishment.
     Corinium brewery have received the go-ahead 
for their new brew house which is in some old 
stables on the Bathurst estate. There are no plans 
to increase their brewing capacity yet, and there are 
many details to sort out, not the least to build up 
their stocks prior to the brewery downtime and after 
their beer tent this August bank holiday weekend a 
the free Phoenix Festival in Cirencester.
     The Travellers Rest, Malswick, has reopened 
and the Tewkesbury sub-branch has submitted ACV 
applications for 11 town centre pubs/clubs.
     The Lower Lode Inn - Bank Holiday Weekend 
Beer and Cider Festival. Thursday 27th - preview 

evening; Friday 28th to Monday 31st August. A full 
beer and cider menu will be posted on their Facebook 
page.
     On 12th September, The Royal Exchange, 
Hartpury, present their first ever beer, cider and food 
festival - ‘A Right Royal Palooza’.

     Wickwar Brewery - Bottled BOB was awarded 
GOLD in the SIBA Wales & West Beer Competition 
2015, held at Ludlow Castle. Station Porter was 
awarded SILVER in the Porters category at the 
judging for the Champion Beer of Britain (South-
West Region) during the recently completed 2014 
regional round towards CBOB 2015.
     Severn Vale Brewery - The brewery equipment 
has moved to the new location in Tortworth but is still 
awaiting installation for want of a welder. TSB won 
a BRONZE award at the SIBA South-West Region 
judging. OSM was awarded overall champion and 
there were other awards for Cotswold Spring beers.

MEMBERSHIP NUMBERS...on the up!

around the County in brief...
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Gloucestershire Beer of the Year
     Our resident Pub Preservation Officer, Jerry Ward, reports back on the selfless task undertaken by 
the ‘Tasting Panel’ who have had to endure the abject misery of drinking, tasting, working their way 
through 32 of the best ales in the county. It’s a tough job, but someone’s got to do it... 
     
The competition to find the champion beer of 2015 once again took place at the Cotswold Beer Festival 
in the tythe barn at Postlip Hall in mid July. There were a total of 32 ales were to be judged. This process 
would call for a group of judges with a particular attributes, namely: stamina, communication skills, a sense of 
humour, a sense of smell, working taste buds and the ability to sit still for two hours.  Then there would be the 
constant pressure to perform consistently and positively throughout the pressure cooker process of trying all 
of the 32 different ales.                                                   
     The beers were dispensed from (coded) jugs and the individual marking began. Marks for four different 
components were made, these being for appearance, aroma, flavour and aftertaste, they were then collated 
and totalled.                                                             
     Firstly, the mild category was examined with a result that surprised the judges when announced. The 
category results and those passing onto the final judging were announced on the completion of the fifth category 
of tasting and marking. Next, the bitters category and then moving on to the sixteen best bitters (4%+ abv) 
including golden bitters. With two beers closely matched only a 1% margin made the final difference.  Quickly 
onto strong bitters (5%+ abv) and the final and short category, that of the porters and stouts. So, time to 
catch breath and find out the result of the category winners:

Mild         - Bespoke Brewery - King’s Shilling               
Bitter            - Donnington Brewery  -  BB                  
Best Bitter     - Gloucester Brewery  -  Citra                      
Strong Bitter  - Pig’s Ear  -  Uley Brewery                           
Porter/Stout   - Black -  Battledown Brewery

     The jugs were then replenished for final judging and 
discussion, with the finalists once again tasted with the 
overall result of:

Champion Beer
Gloucester Brewery - Citra                        

Runner-up
Stroud Brewery -  Alederflower

     May I thank all of our wonderful local Gloucestershire 
breweries for their fine offerings and their enduring everyday 
work and constant inspiration.    
     Also a particularly warm thank you to our newly formed 
band of judges. Representing some of our county’s very best 
drinking venues, thanks to: 

Peter Tilley  - The Salutation, Ham, 
Michael Hall - Pelican Inn, Gloucester, 
Neil Way - Cheltenham Motor Club,
Joel Moniz - Wild Beer Bar, Cheltenham, 
Sarah Dunn, CAMRA National Chair Young Members 
Committee.

Jerry Ward



     In a charming story about his 
unrequited love of Scottish real ale, 
the Great Glen and Nessie, Stephen 
Funnell returns to Scotland taking 
the advice of many travellers to ‘Go 
West young man’ and  try a long, 
healthy, pedestrian route to his 
sought after prize...or ‘Where there’s 
a Way, there’s a new beer each day’

     At least, that is what I (still) hoped, despite last 
September’s failure to drink a different Scottish real 
ale on each of the six days I spent walking the Great 
Glen Way to Inverness, plus the two days before the 
start in Fort William - as recounted in last winter’s 
edition of The Tippler.  Fort William was now the 
destination as I set out from Milngavie, on the 
outskirts of Glasgow, on May 12th for a seven day, 
96 mile walk on the West Highland Way (‘WHW’).
     The initial omens were not good: my train journey 
from Swindon the day before had run almost an hour 
and a half late, and ironically the only cask ale in 
The Beer House on Glasgow Central’s concourse
 was the typically Scottish soft, malty
 ‘Flying Scotsman’ from Caledonian - at 

£4.50 a pint!  Just as well I stopped by, though, 
as all three beers on pump at The Talbot Arms in 
Milngavie that night were…English!
     Day one was a relatively gentle trek to Drymen 
(another omen?), with an enjoyable diversion to 
Glengoyne 
Distillery for 
a short tour 
and a dram 
of their 
unpeated 
12 year old.  
I could not 
resist eating 
that evening 
at The 
Clachan Inn, (below) which is 

reputedly 
Scotland’s 
oldest 
continuously 
licenced 
premises, but 
the real ale 
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was elsewhere:  I was happy to renew my acquaintance 
with Loch Ness’s excellent ‘WilderNESS’, and try 
Isle of Skye ‘Skye Gold’ at a third hostelry.
     The next morning saw the first sharp climb of the 
route and the first sight of Loch Lomond, with a fine 
panorama from the top of Conich, before a steep 
descent into Balmaha, where - it being lunchtime - I 
chose a half of ‘Just the Ticket’ from Fallen Brewing 
in Stirlingshire, alongside 
two other local offerings at 
The Oak Tree:  a dry, hoppy 
pale ale with a sherbet 
lemon finish.  No real ale at 
the Rowardennan Hotel - I 
forbear from mentioning 
what I drank with my tasty 
supper of veggie fajitas - nor, 
the next day, at Inversnaid 
Hotel at lunchtime; and at The Drovers Inn (above) 
at Inverarnan that evening I had to resort to Deuchar’s
IPA’, since the girl behind the bar apparently  did 
not know they also had their own ‘Drover’s Gold’.  
Experience, however, tells me it was not necessarily 
brewed in Scotland…
     After two days of good weather, the forecast was 
starting to deteriorate, but I still took a detour off trail 
into Crianlarich for coffee at the station’s Tea Room, 
and then to check the village pub, only to come 
across ‘Flying Scotsman’ again: pass.  The rain 
duly started about 14.30, and Tyndrum was a wet, 
grey staging post on the A82 by the time I arrived, 
just managing to locate Caledonian’s unmemorable 
‘Edinburgh Castle’ beside the Deuchar’s IPA in The 
Tyndrum Inn.
     ‘The longest day’, a hike of nearly 20 miles 
including Rannoch Moor (middle pic), I described to 
my wife in that evening’s phone call as “splendid, with 
intermittent bursts of horribility” - grey-outs of rain, 
sleet or hail, usually horizontal.  In between, blue
skies, sunshine, cloud and stunning scenery, enhanced
by  late snow on the higher tops.  Several of us 
stopped after some seven miles at the Bridge of 
Orchy Hotel:  I looked longingly at two offerings from 
Harviestoun, but before 11.00 beer had to give way 
to coffee.  I wondered if I would regret this choice 

when, a few miles further on, there was no real ale 
for a pre-picnic drink at the Inveroran Hotel; but upon 
eventually walking into the Kingshouse Hotel from 
a squall which made Glencoe look like the gates of 
Mordor, there was immense satisfaction in completing 
the day’s walk AND seeing Cairngorm’s ‘Wildcat’ 
and ‘Trade Winds’ on the bar counter, which made 

for a grand Saturday night.
     The longest day was followed by the 
shortest, just 9 miles to Kinlochleven, and 
after the early ascent of The Devil’s 
Staircase in another hailstorm, I was 
looking forward to trying the local brewery’s  
offerings.  However, to cut a long story 
short, the only River Leven pump clip I 

saw across 
four bars 
was turned 
round; and by 
dinner time 
there was 
little incentive 
to walk to 

the furthest pub from 
my B&B in the rain for 
the same beers as I’d 
drunk the night before, 
when the best food was 
also closest to home.  
I consoled myself 
with a bottle each of 
River Leven ‘Dark’, and 
Broughton’s strong ‘Old 
Jock’:  zzzzz…
     So to the last lap, (at the finish bottom pic.)and 
the promise of some good ales in Fort William, in 
this case at the local Wetherspoon’s, The Great 
Glen: two offerings from Strathaven with dinner, a 
potent ’500’ and a slightly weaker ‘Great Glen’.  Both 
were a little soft & sweet for my taste, so 
perversely I rounded off the evening elsewhere 
with Harviestoun’s zestier ‘Broken Dial’. 
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     Arguably, however, the 
best was yet to come, as I’d 
decided to stay an extra day 
to take the as I’d decided 
to stay an extra day to take 
the Hogwart’s Express (aka 
The Jacobite Steam Train) 
out to Mallaig and back.  
Once there I headed for a 
light lunch at the excellent 
Chlachain Inn:  Orkney’s light 
but well-hopped ‘Corncrake’, 
a crab salad sandwich and 
a stinging expresso, none of 
which could have been better.  
Readers, I commend this 
establishment to you most 
heartily.  The evening found 
me repairing, after a Loch 
Lomond 60/-‘aperitif’, to Crannog, a fish 
resturant in Fort William which has been in the 
Good Food Guide for all its 25 years - because, 
after completing the WHW, “you’re worth it”!
     All that remained was a twelve & three-quarter 
hour train journey back to Swindon, made more 
than tolerable by the scenery on the first leg into 
Glasgow, and a bottle of Orkney’s ‘Skullsplitter’ 
with a late supper when I got home.  By the 
standard I had set myself, I had failed in my quest
 again, although I could have succeeded; but it 
was becoming an effort contrary to the spirit in 
which I was both walking and drinking.  Never 
mind:  as Bugs McBunny might say, “Aye, that’s 
a’, folks”.  Until the next time.
     BUT there’s a Post Script, to make an obvious 
but serious point:  what, as CAMRA members, 
can and should we do to raise the profile of real 
ale in the pubs we visit, especially away from 
home turf?  I’ve mentioned the lack of awareness 
of bar staff on this trip, and was told that in one   
 pub where a fellow walker enquired
 about real ale, the landlady asked if 

that was the beer which 
needed a pump handle?!  
 Scotland has some 
great breweries whose 
beers I was happy to 
try over the two walks - 
Cairngorm, Loch Ness 
and Orkney, to name but 
three - and we all need to 
do what we can to push 
for them to be even more 
widely 
available. 

Stephen Funnell



Food & Music

Over 50 Beers 
and Ciders 
from England, Scotland,
Wales & Gloucestershire

www.gloucesterbeerfestival.co.uk

GLOUCESTER
BEER FESTIVAL

Opening times:  Friday: 1pm to 11.00pm | Saturday: 12 noon to 11.00pm

Friday 25th September 2015
Saturday 26th September 2015

at The Farmers Club

Tickets £7.50 on door, £6 advance from sales outlets 
and online, includes a FREE festival glass, 

FREE pint voucher and a programme

Agriculture House, Greville Close
Sandhurst Road, Gloucester  GL2 9RG
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FESTIVAL TICKET VALID FOR BOTH DAYS

Sponsored by

Brought to you by:

and from The Farmers Club, Pelican Inn and Cafe Rene (all in Gloucester)

tickets available online at:
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VIEW FROM THE BREWHOUSE

Beer in Cans – Could this be the new 
packaging for Real Ale?

     If you have visited Favourite Beers or any other 
specialist beer shop in the last twelve months you 
cannot have failed to notice that beer in cans (generally 
the smaller 330ml packaging) is starting to monopolise 
more and more shelf space at the expense of bottled 
beers. Additionally, many good pubs and bars are 
starting to have a range of cans as an extension to 
their draught beer range. These cans bear little or 
no resemblance to the mass produced and highly 
pasteurised products (London Pride, Boddingtons, 
Abbot Ale, 6X etc.) that have been available in 
supermarkets for many years. You will find that 
instead of the cardboard-like tastes that are so often 
associated with these more traditional offerings, the 
new wave of so called ‘Craft’ cans are offering fresh, 
spritzy aromas and flavours that are a match for 
anything you will get in a good pub or bar. 
 My Own Journey with Canned Beer
 Now I must admit that, when I first opened
 Favourite Beers in 2010, I pretty much 

vowed to never have a canned beer in the shop 
due to the many prejudices I had built up in over the 
previous 30 years. In that time, I had many sub-
standard drinking experiences, not just with the sorts 
of products mentioned above but also with the old 
style slabs of second-rate beers and even the old 
Party Sevens (now I am showing my age). However, 
I had my mind changed in 2011 when Brewdog first 
put their new recipe Punk IPA into cans. At that point 
I had resisted stocking any of the US craft beers 
that were starting to regularly appear on wholesale 
lists in cans but I was challenged by a colleague to 
do a blind taste test of the two different packagings 
of Punk IPA (bottle and can).  I was somewhat sur-
prised when two other friends and I all agreed that 
one sample was slightly fresher and hoppier than 
the other and that this turned out to be the canned 
product (although I did later find that the canned 
product wasn’t pasteurised whereas the bottled
product was). Anyway, my previous prejudices 
about canned beer had been put to question and 
all I needed to do now was see how my customers 
would react to canned products.

In  a welcome return, 

regular contributor, 

Leigh Norwood, owner of 

Favourite Beers, ponders 

the plight of packaging 

of our beloved real ales, 

is it the way forward, 

and if it is, is it 

‘In the Can’?



     I started off by just introducing three or four 
lines of very popular products (Punk IPA and three 
leading US brands) into the shop and although sales 
were sluggish to start with 
they definitely started 
moving over the next two 
years as I continued to expand 
the range. I think the big breakthrough 
came last year when a lot of UK 
breweries started to get in on the 
action, installing their own canning lines and 
making the effort to make their products look attractive 
as well as tasting incredible. This was definitely led 
by some of the leading London breweries to start 
with (Beavertown, Camden and Fourpure). In the 
last twelve months I would guess that just about 
every UK brewery that puts their beer into bottles 
have at least considered making the move into 
cans, with many making the jump in recent months 
(Wild Beer Co, Roosters, Harbour, Purity, Dark Star, 
St Austell) and allegedly Moor Beer in Bristol about 
to follow suit! I now have a range of around 50 
products regularly available in cans at the shop and 
that number is growing all of the time.

So why is canned beer suddenly so popular?
     The current trend, as with many that have driven 
the modern UK beer scene, first originated in the 
US. In 2002 Colorado based Oscar Blues became 
the first independent brewery to can a beer called 
Dale’s Pale Ale. This went on to win lots of awards 
and started a craze for canning across the Atlantic 

that is still going today. In fact, if the UK had the 
same percentage of breweries canning their beers 
as the USA we would have over 250, so there is still 
some way for us to go. 
     There are many advantages of canned products   
               over bottles; from
             the perspective
              of the brewery, 
      cans are lighter and
    smaller making them 
            easier to store and cheaper  
         to transport. 
They are opaque which removes any possibility 
of the beer getting ‘light-struck’ or ‘skunked’ due 
to contact with ultra-violet light and the canning 
process allows less chance of oxygen (the biggest 
enemy of packaged beer) being present in the can. 
From a consumers point of view they can be taken 
into places where bottles are not allowed or aren’t 
practical (music festivals, cinemas etc.), are less 
likely to break, easier to store and are quicker to 
cool down in a fridge. A lot of people still hold the 
belief that canned beers have a metallic tang to 
them; this is not something that you find in any 
modern cans as the manufacturing process creates 
an ultra-thin, water-based lining which stops the 
metal imparting any negative flavours to the beer.
     The one area where the jury is still out, is whether  
or not cans are any more environmentally friendly 
than bottles. Aluminium is much more energy 
intensive to mine, refine, process, transport, and 
shape into beer containers than glass, but cans use 

fewer raw materials, are cheaper to transport, 
have a smaller footprint and are more likely 

to be recycled than bottles. As such, it 
generally depends on how far the product 
has travelled to determine which is the 
‘greener’ option.  

So can you get ‘Real Ale’ in a Can?
     The answer to this question is a 
resounding YES. Many of the modern 
canning lines are enabling breweries to 
create ‘Can Conditioned Beer’ where 
just as with the bottled versions, 
the beer is allowed to undergo a 
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secondary fermentation in the can with the requisite 
amount of yeast and fermentable sugars still present 
in the beer (Sierra Nevada in California were one of 
the pioneers of this with their Pale Ale). Other 
breweries (notably Beavertown and Fourpure) are 
fully conditioning their beer in tanks at the brewery 
and then canning the unfiltered and unfined beer, 
with the inevitability of some yeast remaining in 
the can – maybe strictly not can conditioned, 
but the flavour profile is very much the same. It 
would seem that these modern breweries are 
happy to risk their beers having a slight haze for 
the reward of great packaged beer with bags full 
of flavour (I can’t wait to try the new Moor cans!). 
One particular example I came across that particularly 
impressed me recently was from the Hastings Brewery, 
we managed to get two of their beers in cans for the 
shop, both ‘can conditioned’ and both very good, but 
their Mosaic Pale Ale was a real eye-opener for what 
is possible with canned beer now.
     I asked Jeff Evans, the author of the CAMRA 
Good Bottled Beer Guide (which just lists bottle 
conditioned beers) whether or not for his next edition 
he would be happy to include can conditioned beers, 
this was his response: “Personally, I see no problem 
with including such beers in the next edition, but it 
would have to be CAMRA's call and I haven't discussed 
it with them yet.”
 
Enjoy canned beers – but from a glass!
     Finally, an important bit of guidance I would offer 
when consuming a canned beer is to (where possible) 
not drink is straight from the can – the whole experience
of drinking and savouring a beer depends as much 
upon aroma as it does on taste and you don’t get 
much aroma when drinking straight from a can 
(unless it’s one of the new US style cans where the 
entire lid come away!). I hope you have fun discovering 
some great new beers in cans.
 
 Leigh Norwood

VIEW FROM 
THE 

BREWHOUSE 





Martyn Genner and five of his Dursley 
sub-branch members venture out of the 
county to check out  what the Worcester 
Beer Festival had to offer, with a  Day at 
the Races...

     It is summer, and looking for adventure 
six members of the Dursley and District sub-
branch decided to have on Friday 7 August a 
day at the races – or the beer, cider, and perry
festival held at Worcester racecourse and now
in its sixteenth year. 
     As with any adventure careful planning is
required, so tickets to the festival were easily 
purchased online; a good start as it was a 
complete sell out, with no admittance available at the gate. Rail 
timetables were also studied to show that the 11.19 from Cam and 
Dursley would get to Worcester Foregate Street (a 5 minute walk 
from the venue) at 12.16.  It was also noted that a train leaving 
Worcester at 17.02 would get us back at 18.00. Armed with 
the appropriate tickets we awaited the train only for disaster to 
happen – the train was approximately 25 minutes late and would 
eventually terminate at Worcester Shrub Hill, one stop from our  
 destination  ease our frustration about this serious loss of drinking time we spent 
 the time discussing past festivals, beers that we would be looking for from the reviewed online 
 festival list and fulfilling our our hunger needs by picking and eating the numerous juicy blackberries28
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A DAY AT THE 

RACES

Above: You need a lot 
of serving room for 170 
beers and 120 ciders 
and perries!
Plenty of people 
turned up to sample 
the delights of the 
Worcester  Festival...



available from the station platform.
     Having safely arrived via the London to Hereford 
train some forty five minutes late, we rapidly made 
our way to the racecourse to receive our festival 
tankard and beer tokens. In order to enter the first 
race and get a beer, we initially needed to study the 
race card, but what a choice! Over 170 beers and 
120 ciders and perries to vet. Form was not a great 
help, although we did 
know many of the
favourites there were many 
new ales and numerous 
outsiders from new and 
exciting breweries. My 
first choice, for no other 
reason than it was black 
and close to where I 
was standing, was Black 
Pudding Mild, from the 
Leyden brewery in Bury, 
Lancashire. I was glad to 
find that its creamy, malty 
flavour hit the mark and settled me down into what 
was going to be an endurance race, with many 
possible ups and downs and unexpected hazards.
     

Beers from the 
B&T brewery, Shefford, Bedfordshire,
Blackedge brewery, Horwich, Lancashire, and 
Cannon Royall brewery, Uphampton, Worcestershire
were soon consumed; I was now fully up and running
and in a good place to complete the course. It was
now time to find a table in order to review our numerous
findings and to seek out the views of other festival 
runners. 
     On the next table we found a group from 
Leicestershire and we were soon in deep conversation
about what was good, what was OK and what 
should be avoided. Although their choices had been 
very different from our own we soon found a common
trend and one clear beer to avoid – Rhu Bar beer 
from the Yorkshire Heart brewery in Monkton, North 

Yorkshire. 
The tasting notes said it was a 
3.7% dark in colour beer with 
complete flavours with a crisp 
aroma and a tart after taste; having 
had a quick sip our general view 
was that it tasted like stale dish-
water that had spent some time in 
a drain and was to be avoided at 
all cost.

     On a table opposite us were a couple for ladies 
(left) from North Yorkshire (Barnsley & Doncaster) 
who were dedicated festival goers and had spent 
over four hours getting to Worcester. They regaled 
us with an extensive encyclopaedia of beer and 
            brewery notes made over the
             past thirty years (top) and were hard  
     at work sampling new discoveries. They  
 told us that they came to this festival   
            every year and were next bound for their 
        favourite festival at Peterborough which runs 
between 25th - 29th August.
     There followed many more races to the bar, 
mostly successful, and included for a palette cleanser 
I sampled a very dry and invigorating cider called 
Cats Tongue (6%) from Circle Cider in Wiltshire. 
However all too soon with time racing on and beer 
tokens running out it was time to pick the last beer 
and I plumped for Harveys Sussex Wild Hop which 
at 3.8% was light and refreshing. Still time for a pit 
stop so we called in at one of our favourite Worcester
pubs - the Dragon which is on the Tything – and 
sampled some excellent beer from the Little 
Ale Cart brewery in Sheffield.
     As with all sporting events not everybody 29
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...we  we were soon in deep conversation 
about what was good, what was OK and what 
should be avoided.



completes the course on time and the desire for that one extra 
pint sadly meant that two of our group missed the selected return 
train to Dursley. Not all was lost, however, as it gave them time to 
sample additional Worcester wares and to be safely back in 
Wotton-under-Edge by 20.15. For those who boarded the train, 
which was on time, it was time from reflection and to pick our 
beers of the day. After much debate we could not agree as the 
choice was too large and every 
beer tried was correctly served 
and in excellent condition. We did 
however agree on one thing in that 
it had been a wonderful inexpensive 
day out, with the festival set in a 
lovely site and we will all be back 
next year. It had been a grand day 
out.

Martyn Genner

A DAY AT 

THE RACES
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SOME NEWS FOR YOU...
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     Prescott Ales
 have just announced 
the latest in their Super6 
series for  the Summer: their 
third exciting ale is their No.3, a  5.0% ABV 
Wheat Beer.
     Summery, clear wheat 
beer with an array of 
mouth-watering new 
world hops, which 
create a crisp 
and dry beer with 
masses of tropical
aroma and a 
resonance of 
grassy flavours. 
Perfect for those 
summer months; 
remember, when 
it’s gone, it’s 
gone! 
     To reinforce 
the point their 
Super6 1 and 
Super6 2  
 are now 
 SOLD OUT.

     

     Battledown Brewery has recently taken 
advantage of its family links in bringing out a 
new beer that draws on all the brewing 
experience of two generations. On the one 
hand, the Battledown Brewery, founded by 
Roland and Stephanie Elliott-Berry ten years 
ago, and on the other, the Sibling Distillery, 
established just over a year ago by four of 
their children. 
     Gin House is a 4.2% abv best bitter where 
hops are replaced 
with the botanicals
that have been 
used in the 
production of 
Sibling Triple 
Distilled Gin, 
itself an award 
winning spirit.
     Using the mix 
of 10 botanicals 
including juniper, 
blueberry and vanilla, has a
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Gin House has a rich and understandably 
complex flavour.
     After a couple of pilot brews Gin House 
went into full production just in time for 
August’s Cheltenham Real Ale festival, where 
it came second in the public’s voting. Not bad 
for a newcomer!

     Castle Combe 
Brewery have just 
celebrated their first full 
year’s trading, having sold 
to approximately 80 mainly 

free houses.
     Additionally, a good 
number of Wetherspoon’s  

  and Enterprise pubs 
also stock the beers from time-to-time. There 
has been significant investment in to the 
brewery, with a brand new 5 BB fermenter 
being installed during July, backed up with an 
additional 72 firkins and 12 pins being added 
to the stock. Marketing point of sale and 
promotional materials have been introduced 
and the work has almost been completed for 
the new website.
     Pubs as far afield as Taunton in Somerset, 
Marlow in Buckinghamshire and Oxford are 
now taking deliveries, as well as a number 
of wholesalers taking some interest. Bottled 
sales are also faring well, with over 3000 
bottles being sold so far this year.
     The Brewery was also present at a number 
of local events, together with regional beer 
festivals: Gloucester, Chippenham, Malmesbury, 
Tucker’s Maltings. 

     Donnington Brewery are celebrating this 
year with the launch of their commemorative 
new ale ‘150 ‘made with honey from the 

Overbury Estate, has
been so popular 
it will now be 
available in bottles 
until the end of the 
year.

The Pheasant at 
Toddington became 
a Donnington pub in 
May and is now in 
the throes of a 
complete overhaul  
and refurbishment 
which is very exciting. 
Kate Theyer–Pugh is 
the new manager.
     Meanwhile at the 
Halfway House in 
Kineton, there has 
been a change in the 
landlady with Tanya 
Marley. The former 
management team of 
Jon and Ania Maher 
have moved to the 
Golden Ball, Upper 
Swell.

     The Hillside Brewery 
have been busy, with the 
production of their new 
HCL (4.3% ABV craft 
lager – that’s right 
lager. This lager should 
be  served only slightly 
chilled so that all of the fabulous fruit aromas 
can come through. 
     Not satisfied with that, they have also 
introduced  The Forest Falcon (4.6% ABV), a 
lovely golden ale with hints of spice 
and cherries. To complete a versatile
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trio of new brews, is the  introduction of 
Hillside’s first foray into cider making with the 
HR8 & GL17  (6.4% ABV), a traditional cloudy 
farmhouse cider with a tangy, dry sharpness 
made from 100% apples – a real treat and one 
to watch for sure.
     All of the foregoing brews were launched in 
July, an excellent evening up on the hill with an 
enthralled audience of keen real ale fanatics. 
Director, Paul Williamson, (pictured right, it’s 
quite a steep hill!) gave a presentation on the 
new products and chatted informally about 
them, family and staff from the brewery made 
sure that everyone’s glasses were charged to 
accompany the tasting notes. We were treated 
to a masterclass in the production of craft ales 
(and now cider) from the beer fanatics up on 
the hill.
     Also on hand to add even more interest to 
this very educational event was Mark Andrews 
from Charles Faram, hop factors, growers and 
merchants. Mark followed a short presentation 
with a lively Q&A session particularly on the 
new world beating experimental hops in 
development at the Herefordshire Farm. The 
Forest Falcon is the very first beer to use 
these hops in a commercial product!! Hillside 
Brewery have exclusive access to it and also a 
couple of others so watch this space!
     Paul finished the presentations with a quick 
recap of the last year at the Gloucestershire 
brewery (Hillside recently turned one year old) 
before teasing the audience with the plans for 
the next 12 months. Plans, which included a 
home brewing completion where the winner 
will get to brew their winning recipe at Hillside! 
Paul and his team have already been tipped 
as one of the country’s top 4 new breweries 
to watch by a leading beer writer and this 
evening did nothing to dent our confidence
 that this is a craft producer going   
 places.

     Just over a month before the beer launch, 
Hillside celebrated their first birthday on the 
30th of May, and to mark the occasion they  
launched a ‘Sausage & Ale festival’.
     Using two sausages - the one using their 
ale was an ‘ale mustard and cracked black 
pepper’ and the other was a chilli sausage 
using locally grown chillis. This was a celebration 
that included a full on barbecue with a simply 
breathtaking view.
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Hook Norton are a very hard working brewery who 
have plenty of news in this edition, scooping awards 
both home and abroad, for not only their beer, but 
also their pubs, architects and designers. 

     CAMRA and English Heritage celebrates architectural excellence with Pub 
Design Awards 2015 and Hook Norton pub The Castle (right) at Edgehill in 
Oxfordshire won both a Refurbishment and Conservation awards. This 
historic, listed Gothic folly of the mid-1740s, designed by architect Sanderson Miller for himself 
(on the site where King Charles I’s standard-bearer planted the royal arms before the first battle 
of the Civil War of 1642), has been a prominent landmark on this famous ridge for almost three 
centuries. 

     Their newest craft ale, Red Rye, which follows in the footsteps of Oatmeal Stout, 
Yard Arm IPA, Light Out and Rising Sun, has exceeded all sales’ expectations with 
bottles and a kegged product selling well.
     Hook Norton has been recognised on the world stage as their beers with awards 
across the board, for a range of styles at the World Beer Awards 2015 with two best 
in class, two golds and two bronze medals in the United Kingdom country category. 
     The World Beer Awards are the global awards selecting the very best internationally 

recognised beer styles. This annual tasting selects, awards and promotes the ‘World’s Best 
Beers’ to consumers and the trade throughout the world. Beers must be generally available and 
for sale in bottles or cans.
     Hook Norton Brewery won six awards with top honours going to its crafty ale Red Rye, a 
product of their micro brewery and the stalwart Twelve Days. Both beers will now go forward to 
represent the UK in the final round of judging to determine the world’s best beer. 

United Kingdom’s Best Rye Beer - Hook Norton Red Rye
 
United Kingdom’s Best Strong Dark Beer - Hook Norton Twelve Days
 
United Kingdom - Mild Ale - Gold Medal - Hook Norton Mild
 
United Kingdom - Stout - Gold Medal - Hook Norton Double Stout
 

United Kingdom - Bitter up to 4% - Bronze Medal - Hook 
Norton Hooky
 
United Kingdom - Seasonal Pale Ale - Bronze Medal - Hook 
Norton First Light

 
Hook Norton Managing Director James Clarke commented: 
“We are extremely proud to have been recognised for all of the 
hard work and dedication the team here have put in to 
produce these world class beers and to be flying the flag 

 for the UK”
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     Another intrenational competition saw Hook Norton being recognised 
for a range of beer styles at the International Beer Challenge 2015 
picking up four silver medals and three bronze. 
     More than 630 beers from 30 countries entered the competition, 

which was judged by UK beer experts including retailers, importers, publicans, brewers, writers 
and flavour analysts, as well as highly experienced judges from continental Europe to give a 
comprehensive spread of tasting experience.
     Brews were entered from such far-flung places as Cambodia, Brazil, South Africa and Japan. 
Each was tasted blind by the expert panel and medals were awarded to the exceptional entries.

   
 Twelve Days       Silver  

 Double Stout      Silver  
 Haymaker          Silver  
 Flagship              Silver  
 Hooky Gold        Bronze 
 Banks’s Mild        Bronze 

 Hooky                   Bronze



Battledown 
(Cheltenham)
01242 693409  

Bespoke Brewing 
(Mitcheldean)
01594 546557

Ciren Ales 
(Cirencester)
01285 652230

Corinium Ales 
(Cirencester)
07716 826467

Cotswold 
(Bourton-on-the-Water)
01451 824488

Cotswold Lion 
(Coberley)
01242 870164

Cotswold Spring 
(Chipping Sodbury)
01454 323088

Donnington 
(Stow-on-the-Wold)
01451 830603

Force 
(Cirencester)
07532 097050

Freeminer 
(Cinderford)
01594 827989

Gloucester 
(Gloucester)
01452 690541

Goffs 
(Winchcombe)
01242 603383

Halfpenny 
(Lechlade)
01367 252198

Hillside 
(Longhope)
01452 830222

Nailsworth 
(Nailsworth)
01453 835715

Prescott 
(Cheltenham)
07526 934866

Severn Vale 
(Cam)
01453 547550

Stanway 
(Stanway)
01386 584320

Stroud 
(Stroud)
01453 887122
07891 995878

Terrace 
(Aylburton)
01594 840100
07942 205947

Uley 
(Uley)
01453 860120

Whittington’s 
(Newent)
01531 890223

Wickwar 
(Wickwar)
01454 292000

SUPPORT YOUR LOCAL BREWERS... 
Do your bit for the breweries in the county and support them by asking for their beers, bottles and 
ales. Here’s a list of the county’s brewers:
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Alderton   Gardeners Arms
Amberley  Amberley Inn
   Black Horse
Arlingham  The Red Lion
Ashleworth  Boat
Avening   Bell
   Queen Matilda
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
Brockweir  Brockweir Inn
Brookend  Lammastide
Cashes Green  Prince of Wales
Charfield   Pear Tree
Charlton Kings  Royal
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
   St Stephens Club
   Strand

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
Didmarton  King’s Arms
Dursley   Old Spot
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 
Guiting Power  Hollow Bottom
Ham   Salutation Inn 
Hartpury   The Royal Exchange
Hawkesbury Upton Beaufort Arms
Hillesley   The Fleece 
Horsley   The Hog 

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 
of 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. 
     The list below, in order of city, town or village has ongoing updates, new additions are highlighted in magenta.
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Kemble   Tavern Inn  
   Thames Head Inn 
Kempsford  George Inn 
Kineton   Halfway House 
Lechlade   Crown Inn
   Riverside Inn
   Swan 
Leighterton  Royal Oak
Mickleton  Butchers Arms 
Minchinhampton  Old Lodge Inn 
   Weighbridge Inn 
Minsterworth  Severn Bore
Miserden   Carpenters Arms 
Moreton-in-Marsh  Bell Inn 
   Redesdale Arms 
Nailsworth  Britannia 
   Village Inn 
Naunton   Black Horse 
Nettleton Bottom  Golden Heart Inn 
Newent   Cobblers 
   George Hotel 
Newmarket  George Inn 
Newnham  Railway
North Cerney  Bathurst Arms
North Nibley  Black Horse 
Oddington  Horse & Groom
Painswick  Royal Oak 
Poulton   Falcon
Randwick  Vine Tree Inn
Ruardean  The Malt Shovel
Sapperton  The Bell
Shipton Moyne  Cat & Custard Pot
Shurdington  The 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 
Stratton   The Plough
Stroud   Ale House
   British Oak 
   Clothiers Arms 
   Crown & Sceptre 
   Imperial Hotel 
   Prince Albert 
   Queen Victoria 
   The Retreat 
Tetbury   Priory Inn Hotel 
   Royal Oak  
   Snooty Fox 
   The Ormond 
Tewkesbury  Nottingham Arms 
   Olde Black Bear 
   Royal Hop Pole 
   Theoc House 
   Tudor House Hotel 
   White Bear
   The Bell 
The Camp  Fostons Ash 
Toddington  Pheasant Inn 
Todenham  Farriers Arms
Tormarton  Major’s Retreat 
Twyning   Village Inn 
Uley   Old Crown 
Upper Soudley  White Horse
Waterley Bottom  New Inn
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  
 

have you any pub news?  
More details are posted regularly on the Facebook group 

'Gloucestershire Pubs', an ideal forum to keep other people informed of 
the latest pub developments in the county. 



WORDSEARCH

Can you find the words associated with the 
season of ciders and perries. You’ll find them 
listed in the grid, reading across, down, or 
diagonally, forwards or back. 

When you have found all the words, the 
remaining unused letters spell out an apple 
commonly used to make cider and where it comes from.

Get your answers in ASAP to 
tipplereditor@gloucestershirecamra.org.uk 

and win on of FOUR BREWERY TOUR tickets available to lucky winners. 

Apples
Aspalls
Crazy goat
Farmhouse
Gwatkins
Gwent y draig
Hecks
Hunts
Lillys
Lyme bay
Navelgazer
Orchard pig

Pears
Perry
Pomace
Pulp
Pyder
Richs
Rosies pig
Scrumpy
Still
Twisted
Wessex

We’re delighted to announce that The Tippler 
has teamed up with Hook Norton Breweries 
to provide the prizes to our increasingly 
popular wordsearch.  Once again, we have 
four brewery tour tickets for this fascinating 
brewery set in the beautiful village of Hook 
Norton.

The Tippler Autumn 2015

The Wordsearch this time celebrates ciders and perries. Featured words 
are brewers and their brands, or are connected with the industry. Unused 
letters spell out an apple commonly used to make cider and where it comes

from.
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Fair dealon beertax now! Save
Britain’s
Pubs!

Instruction to your Bank or
Building Society to pay by Direct Debit

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd.

230 Hatfield Road, St.Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To yteicoS gnidliuB ro knaBreganaM eht

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

Service User Number

FOR CAMPAIGN FOR REAL ALE LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

• This Guarantee is offered by all banks and building societies that accept instructions to pay by 
Direct Debits.
• If there are any changes to the amount, date or frequency of your Direct Debit The Campaign for 
Real Ale Ltd will notify you 10 working days in advance of your account being debited or as 
otherwise agreed. If you request The Campaign for Real Ale Ltd to collect a payment, confirmation 
of the amount and date will be given to you at the time of the request
• If an error is made in the payment of your Direct Debit by The Campaign for Real Ale Ltd or your 
bank or building society, you are entitled to a full and immediate refund of the amount paid from 
your bank or building society

 

   
 

•  You can cancel a Direct Debit at any

 

time by simply contacting your bank or building 
society.Written confirmation may be required. Please also notify us.

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

- If you receive a refund you are not entitled to,you must pay it back when The Campaign For 
Real Ale Ltd asks you to

Join CAMRA Today
Complete the Direct Debit form opposite and you will receive 15 months membership for the 
price of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call  01727 867201. 
All forms should be addressed to the: Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                  £31.50

(Partner at the same address)

For Young Member and other concessionary rates please visit
www.camra.org.uk or    call 01727 867201.

I wish to join the Campaign for Real Ale, and agree to abide by 
the Memorandum and Articles of Association

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

Join CAMRA today – www.camra.org.uk/joinus

Email address (if different from main member)
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events: what’s coming up 
Gloucestershire Branch Committee Meetings

1st September 8.00 pm - Forest of Dean, TBA

Cheltenham Branch - Email: secretary@cheltenhamcamra.org.uk
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Rob Coldwell 07752 740488

16th Sept  11.00 am - Ale Amble to Witney - Swanbrook bus from Royal Well Bus St. 
     Contact chair@ cheltenhamcamra.org.uk for more information
17th Sept  8.00 pm - Joint Social with Tewkesbury branch.  Meet at The Bank House.
21st Sept  7.30 pm - Business Meeting -The Strand
2nd Oct  TBC - Ale Amble to Stow and Bourton.  Contact chair@ cheltenhamcamra.org.uk for more information
10th Oct  12.00 Noon - South West Regional Meeting - Charlton Kings Club, Charlton Kings
14th Oct  8.00 pm - Social.  Meet at The Cotswold for a Club crawl.
27th Oct  7.30 pm - Business Meeting The Beehive, Montpellier Villas 
4th Nov   TBC - Ale Amble - Destination to be confirmed
7th Nov  TBC - Trip to Bristol for joint social with Bristol branch
12th Nov   8.00 pm - Social - Wild Beer 
24th Nov  7.30pm - Business Meeting.  Venue to be confirmed.  Check website for details
9th Dec  TBC - Christmas Social - Time and venue to be confirmed.  See Website for updates.

Cirencester Sub - Branch - Email: cirencester@gloucestershirecamra.org.uk
Meetings on second Tuesday of the month at 8.00 pm. Call: Rob Tough on  01285 851194
8th Sept  TBC - Bus trip to Bristol
13th Oct  8.00 pm - Trip around the Stroud area ending at the Stroud Ale House.
10th Nov  8.00 pm - Cirencester POTY shortlist visit
5th Dec  8.00 pm - Christmas “Do” at the Cirencester golf club

Dursley Sub - Branch - Email: dursley@gloucestershirecamra.org.uk
Meetings on last Tuesday of the month at 8.00 pm. Call: Chris Arrowsmith on  01453 548991

Forest of Dean Sub - Branch - Email: forestofdean@gloucestershirecamra.org.uk
Meetings on second Tuesday of the month at 8.00 pm. Call: Andy Tubb on  01594 822381

Gloucester Sub - Branch - Email: gloucester@gloucestershirecamra.org.uk
Meetings on second Wednesday of the month at 8.00 pm. Where bookings are essential or for further details please 
contact Margaret on 01452 551400; by email on gloucester@gloucestershirecamra.org.uk or visit the website www.
camraingloucester.org.uk 
5th Sept   11.00 am - Kemble and Stroud by train. Meet at 11.00 at the station for the 11.14 train.
9th Sept   8.00 pm - Social - The Pelican.
25th Sept   8.00 pm - Brewery visit. See website for further details. Booking essential.

Stroud Sub - Branch - Email: stroud@gloucestershirecamra.org.uk
Meetings on third or fourth Tuesday of the month at 8.00 pm. Call: Andy Burston on 01453 882410
Anyone interested in Stroud meetings should contact us by email on stroud@gloucestershirecamra.org.uk and ask to be 
added to our email list.

Tewkesbury Sub - Branch - Email: tewkesbury@gloucestershirecamra.org.uk  
Meetings on third Thursday of the month at 8.00 pm. Call: Steve Kisby on  01684 295466
5th September  TBC - Joint Tewkesbury CAMRA/Pub History Society trip around historic Nottingham pubs
17th September   TBC - Cheltenham walkabout with Cheltenham CAMRA
14th Sep - 4th Oct  TBC - Cask Ale Week - walk around the town visiting local hostelries.
3rd Oct    TBC - Clun Valley Beer Festival
 15th Oct  8.00 pm - Cider Month Social to Railway, Newnham
 7th Nov  TBC - our 8th Annual Black Country Tour
 19th Nov   8.00 pm - Winchcombe walkabout.
 11th Dec  8.00 pm - XMAS Mystery Tour
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Chairman and Festivals Director
Roger Price
6 Greenlake Close, Bourton on the Water
GL54 2PR
01451 810305
07850 429630
chair@northcotswoldcamra.org.uk 

Secretary:
Jonathan Sankson – (Bourton on the Water)
01451 821513
secretary@northcotswoldcamra.org.uk

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 and Good Beer Guide Co-ordinator:
Phillip Ellis (Bourton on the Water)
01451 822524
phillip-ellis@btconnect.com

Media Officer:
Martyn Herbert (Exmouth)
07760 134866
gloscamra_media@yahoo.co.uk

Young Members Officer:
Nick Avery nick@coldastonplough.com

01451 822602

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

Beer Festivals Coordinator:
Martyn Herbert (Exmouth)

07760 134866
gloscamra_media@yahoo.co.uk

BLO Cotswold Brewing Co.:
Peter Rowe (Bourton on the Water)
webmaster@northcotswoldcamra.org.uk

BLO Donnington Brewery:
Dick Harrison (Bourton on the Water)
01451 822410
dickanddawn@tiscali.co.uk

BLO Goffs Brewery:
John Stocks (Toddington)
01242 620442
jandmstocks@btinternet.com

BLO Stanway Brewery:
Garry Hayward (Winchcombe)
01242 621140
garryhayward@btinternet.com

North Cotswold CAMRA Branch Officers and Committee

www.northcotswoldcamra.org.uk

Cheltenham CAMRA Branch Officers and Committee
Chair
Veronica Emary - 01242 244397
chair@cheltenhamcamra.org.uk

Secretary and Branch Contact
Rob Coldwell - 07752 740488
secretary@cheltenhamcamra.org.uk

Social Secretary
Post Vacant

Treasurer
Grant Cook
treasurer@cheltenhamcamra.org.uk

Pubs Officer/Transport
John Crossley
pubs@cheltenhamcamra.org.uk

Clubs Officer
Andy Forbes
clubs@cheltenhamcamra.org.uk

Press Officer
Tony Lucas

press@cheltenhamcamra.org.uk

Membership
Chris Chadwick
membership@cheltenhamcamra.org.uk

News Letter
Ian Scott

news@cheltenhamcamra.org.uk

Webmaster
Chris Martin
webmaster@cheltenhamcamra.org.uk

Young Members’ Contact
Post Vacant

Committee Members
Leigh Norwood
comm-ln@cheltenhamcamra.org.uk

John Pickles
comm-jp@cheltenhamcamra.org.uk

www.cheltenhamcamra.org.uk   
facebook/twitter details: CAMRACheltenham@CheltenhamCAMRA 



Gloucestershire Branch
Elected Committee Members

Position   Name, address and contact details

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

Vice Chairman   Mike Bristow
   mike@tewkesburycamra.org.uk

Branch Secretary  Steve Kisby
   01684 295466
Branch Contact  secretary@gloucestershirecamra.org.uk
   branchcontact@gloucestershirecamra.org.uk

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

Membership Secretary  Ali Turner
   07825 565943
   membership@gloucestershirecamra.org.uk

Webmaster  John Barrett
   01242 239785
   webmaster@gloucestershirecamra.org.uk

Public Affairs Officer  Martin Parker
   01242 252085
   publicaffairs@gloucestershirecamra.org.uk

Young Members Contact  Currently vacant
   

Newsletter Editor   Chris Leibbrandt
   01684 439767
   tipplereditor@gloucestershirecamra.org.uk

46
www.gloucestershirecamra.org.uk

TRADING STANDARD DEPARTMENT
Gloucestershire Trading Standards, Hillfield House, Denmark Rd., Gloucester. GL1 3LD
Telephone: 01452 426201   email:  tradstds@gloucestershire.gov.uk






