
©The Campaign for Real Ale 2013. Opinions expressed need not represent those of CAMRA Ltd or its officials

Spring 2014

FREE 
Please Take One

The magazine of the Gloucestershire Branches of the
 Campaign for Real Ale

tipplerthe

BUMPER 56 PAGE EDITION! 



The magazine of the Gloucestershire Branches of the 
Campaign for Real Ale

contents:
©The Campaign for Real Ale 2013. Opinions expressed need not represent those of 

CAMRA Ltd or its officials

We value feedback and news from around the county, so, if you’ve got something 
to say, want to make a contribution, compliment or criticise, then get in touch: 

The Editor, The Tippler, 23 Theocs Close, Tewkesbury, Glos. GL20 5TX
tipplereditor@gloucestershirecamra.org.uk   

01684 439767

Letters to the Editor  page   4
The Hunter’s Column  page   6
Tewkesbury Winter Ales Festival page   8
Local News   page 10
  
Scandal!   page 12 
Far From the Madding Crowd page 18
How we choose Pub of the Year page 20

Pub News         page 22
In Praise of Forest Pubs  page 28
Brewery News   page 31
A Lot of Bottle   page 38
Celestial Pubs   page 40
Prize Crossword   page 45
Locale    page 48
  
What’s Coming Up?   page 52
CAMRA contacts  page 54

3
www.gloucestershirecamra.org.uk

*** STOP PRESS *** STOP PRESS *** STOP PRESS *** STOP PRESS ***
The Salutation at Ham wins Gloucestershire Pub of the Year

Gloucestershire’s very own Sarah Dunn is now National Youth Member Chair.

At the ‘Believe in Gloucester’ awards Cafe Rene won Pub or Bar of the Year, the Portivo Lounge were 
winners of New Business.  Sam Smith’s pub Robert Raikes House won the Heritage award.

 Gloucester Brewery were awarded Business of the Year.  Congratulations to all those winners. 

tipplerthe

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

forum to keep other people informed of the latest pub developments in the county. 
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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!

CAMRA is, of course, a highly effective pressure 
organisation that is tireless in its pursuit of getting 
the best for real ale drinkers, pubs and brewers. I 
recently used one of CAMRA’s latest campaign 
letters regarding the call for a freeze in beer duty, 
to get in touch with my MP. I was delighted to report 
that he is a keen supporter of the concept, and 
indeed CAMRA, as his letter (pictured right) attests.

I received this from Pat Scannel which only goes 
to show that it is never too late to join CAMRA 
and get involved...

As a retired 74 year old, I moved into Tredworth 
from Twickenham 35 years ago and one of my 
favourite pastimes is checking out the local inns 
for good beer and clean glasses. As a member of 
CAMRA Gloucester I was pleased to hear that the 
Golden Heart has opened recently under the name 
of ‘The Treddy’ and will serve real ale. Another 
place, as a member of the St. James club in Barton 
Street where the bar manager Mary Shure has a 
real ale on sale with a different one every so often.
Darren and Theresa have retired after 12 years in 
the Big Vic High Street with Paddy and Barb taking 
over the reins, the best of luck to them both, there 
is bingo on Thursdays, karaoke on Fridays a darts 
team and a large garden for the kids and a large 
smoking pen (for the adults). A real ale is served 
although pushed up with carbon dioxide. 

The Plough at the other end of the High Street, 
opposite the city farm is another great venue for 
local people, Debs and Nick and their family have a 
great welcome with show nights, bingo and a 
barb-b-q every week.
I am very proud to be the chairman of the residents 
association Tredworth Estate and Tenants Residents 
Association, TETRA, and live in this cosmopolitan 
part of the city of Gloucester.

Pat Scannel



Of the ales I supped, my top mark went to 
Leicester’s Golden Duck Brewery’s Winter 
Spice; a dark, strong brown ale (5.5%), with a 
hint of cinnamon. The highlight of the festival 
must have been the spectacle of the Gloucester 
Cycling Club impersonating our French allies 
during the war, sticking on ‘Allo, ‘Allo false 
moustaches, whilst re-enacting the famous 
Wellington bomber expedition, as  Eric Coates’ 
Dam Busters March, was played ‘Triple fff ’ by 
the ever-excellent Tewkesbury Town Band. 
Encore!
     The encore came in the shape of a combined
Tewkesbury and Cheltenham CAMRA members’ 
(pictured here when they found out about the 
executive toilet on the coach) coach trip, to the 
National Winter Ales Festival in Derby. You 

don’t see one for ages, then two come along 
at the same time. Amongst our esteemed 
company were the publicans of both the 
Sanford Park Ale House, Cheltenham CAMRA 
sub-branch Pub-of-the-Year 2014 and the 
Red Lion, Northleach, recently bought from 
Punch Taverns by Carol and Kevin and now 
a free house. There were 414 ales available; 
enough to quench even the most biblical of 
thirsts - a thirst that could drink the Red Sea 
dry, let alone put a temporary footpath through 
it. Where do you start? There was everything 
from Cwrw Carw to Cairngorm’s Sheepshaggers 
Gold; Dr Morton’s Hedgehog Resharpener 
‘Britain’s favourite garden accessory’ to 
Corinium’s (2 Ads!) Ale Caesar and Darker 
Side Of The Moon to Black Sabbath, with 

a Winter Shade Of Pale in 
between. You could get High As 
A Kite at 10.5% or have a Baz’s 
Bonce Blower at 12% - why do 
I always get talked into it? Also 
discreetly available, behind the 
counter, was a Knee Buckler, Big 
Willie and Good Spanking from 
a Fallen Nun. One lady was 
seen pouring a pint of Rebel’s 
Mexi-Cocoa Choco-Vanilla Stout 
down the toilet. The lesson for 
us all being, be careful of what 
you wish for. Amen.

 The Hunter
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In this edition our intrepid hero considers the adventures of some 
of favourite biblical characters, no, not Charlton Heston, but Noah 
and Moses. He then headed out, wellie clad into the flood, and 
onwards to Derby for more ‘Biblical Imbibement’... 

T
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     As the ‘Biblical’ waters arose throughout the 
Thames Valley, Somerset Levels and, nearer 
to home, the length of the River Severn, it 
became a case of all hands to the hand 
pumps. Sadly, our riverside pubs have been 
heavily hit yet again. Even if it doesn’t get 
into the pub, The Lower Lode, Forthampton; 
The Yew Tree, Chaceley Stock and The Boat, 
Ashleworth all become marooned islands; 
inaccessible, even to the wellie-heeled. ‘Twas 
ever thus - The earliest flood recorded at 
Ashleworth was the November 1770 flood. An 
extract from the Ashleworth Parish Register 
indicates: ‘In the month of November was an 
uncommon overflowing of the River Severn. 
On the 18th of that month, the water was four 
feet, seven inches in Ashleworth church’. The 
only plus sign must be the amount of press 
and TV coverage they receive, which hopefully 
will serve them well for the rest of the year. 
     Falling in thick, ancient, leather bound 
volumes on sodden fields, the Biblical Rain 
had ‘Noah’ to go but into the nearest pub and 
we decided to follow it. The water wasn’t that 
deep outside The White Bear in Tewkesbury,  
but Darren and Jackie, who have been running  
it since last May, had wisely taken the precaution  
 of putting flood boards up and, thanks  
 to the generous assistance of Travis  
 Perkins, just over the road/rivulet, 

were able to pump it out almost as fast as it 
came in. I don’t think the locals even noticed. 
When we visited, to show some CAMRAderie - 
our place too was under threat from the river 
- there was a game of pool (!) in full swing 
and someone had put ‘River Stay Away From 
My Door’ on the jukebox. A big, broad banner 
across the front of the bar proclaimed it to be 
the Doom Bar, although it was far less doomy, 
even with the water splashing around our 
wellies, than many a place I’ve imbibed in with 
dry feet. The guest ales had obviously been 
selected to continue the theme of the night - 
Gloucester Brewery’s Dockside Dark (one of 
my favourites; taking few prisoners at 5.2%) 
and Great Western Brewing Company’s 
Hambrook. Even the regular ale is named 
after a fish! The cellar at The White Bear is at 
ground level, for obvious reasons.
     There was much Biblical Imbibement at 
the Tewkesbury Winter Ales Festival with 80 
ales on tap, plus a select choice of local ciders 
and perries. Corinium Ale’s 1 AD was voted 
the Beer of the Festival, although it, of course, 
qualifies as pre-Biblical Imbibement, as the 
Bible wasn’t cobbled together until the Council 
of Nicaea, over 300 years later. We all know 
how slow councils can be deciding anything 
(except selling car parks in Tewkesbury, 
apparently!)

Get back! 
I need a 
pint...
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     Despite the terrible weather conditions, our 
intrepid editor made his way down to the heart 
of town to sample the delights of Tewkesbury 
CAMRA’s Winter Ales Festival 2014...
    
    Taking place on the first weekend in February, this 
event is always eagerly awaited by all aficionados of 
real ale, and in particular, those who come to sample 
beers that are traditionally only brewed during the 
winter months (in real terms November to March). 
Yes, OK, some ‘all-year-rounders’ do creep in, but 
whose complaining about that inconvenience?
     This was Tewkesbury’s 19th annual festival and 
I think anyone who attended will agree that it was 
probably their best ever. The standard of keeping 
the ales is second to none, with beers from all over 
the country, the standard was excellent. There were 
80 beers to choose from over the three-day event 
from as far afield as the Orkney Islands in the north 
to Cornwall in the south; from the Welsh coast in the 
west to Suffolk in the east.  The 80 also included a 
firkin of Rambler’s Ruin, brewed by the now defunct 
Breconshire Brewery - the last cask of Rambler’s

TEWKESBURY WINTER ALES FESTIVAL

The Cross Keys Inn
Bredon’s Hardwick

Tewkesbury
GL20 7EE

01684 772626
crosskeysinn@yahoo.com

An old coaching inn on the road from Bredon to 
Tewkesbury, we pride ourselves on being a truly old 
fashioned pub with a very warm welcome with some 
fine real ales, changing regularly and maintained by 
an exuberant landlord! Family friendly, dogs also  
welcome, real log fire, bar billiards table, 
large garden and plenty of parking - all    
mean this pub is a great place to be! 9

PUNTERS COME FLOODING IN!

that was very nearly accomplished 
with well over 80% completely sold 
out and not a lot left in the rest.      
    At this festival, it is the public 
who vote for the coveted accolade 
of ‘Beer of the Festival’ and I can 
now reveal that the winner was ... (this is where you 
traditionally wait for a long pause from the presenter 
to rack up the tension)...

             Beer of the Festival:     Corinium  1 AD

 
           Runner up:          Dark Star Imperial Stout
           Third:                   Titanic Plum Porter

Once the dust had settled and the 
army of dedicated volunteers had 
cleaned and tidied and made their 
way home, the good news is that a 
record number of people attended, 
1247 in fact, a fabulous achievement 
given the adverse weather and fear 
of flooding.
    So, book your hotel room now for 

next year and put this date in your diary:

Thursday, February 5th – Saturday 7th 2015.

Ruin in the country - I hope all who had a taste 
appreciated it!  There were also eleven brews from 
within the County to tempt the palate of our many 
visitors from outside of Gloucestershire.
     In the (now normal) driving wind and rain, I made 
my way down on Thursday evening to the first of four 
sessions covering three days. The first is a CAMRA 
members session and the hall was already buzzing 
when I got there at just after 7.00pm. Finding a 
spare place at a table was difficult as the hall was 
already packed with plenty of members enjoying 
and noting their favourite brews. As a marketing 
man, it was great to see the number of women now 
enjoying real ale. A fact that is borne out in recent 
research that tells us the real ale drinking women in 
the 25 - 40 year old range are the fastest growing 
sector of the market. A very welcome trend indeed.
     Part of any good beer festival now are the glasses 
that celebrate the event, and this year’s really 
proved popular, with a choice between a half pint 
handle or a pint straight or sleeve. All 1200 were 
sold well before the end of the event. The theme for 
2014 was based around the incredibly rich heritage 
of this small town, a ‘Margaret of Anjou’ coat of 
arms chosen because of all the interest aroused 
in Tewkesbury’s battle history. This was partly as a 
result of the TV series ‘The White Queen’ and partly 
due to the current drive to save the most significant 
part of battlefield from development. If you thought 
this year’s glass was a collectors’ item, then wait for 
next year when Tewkesbury’s Royal British Legion 
with be celebrating their 60th year by sponsoring our 
glasses!
     Despite the temptation of so many real ales, I 
decided to forego the pleasure of attending on the 
Friday, which was, once again, packed out. Instead 
I decided on the Saturday afternoon session. This is 
always a well attended with Tewkesbury Town Band 
providing a musical accompaniment to the beer 
consumption. Their rousing, and fast becoming 
traditional ‘Dambusters’ finale proving as popular as 
ever with the false moustachioed audience members 
whose participation peaked during that tune! The Six 
nations internationals also proved popular, at least 
with the Irish and English factions, and complemented 
the already superb atmosphere in the hall. 
     During the four days, sterling work was done 
in the production and sale of filled rolls, baps and 
pork pies, all locally sourced, and complemented by 
a selection of pickles and relishes that really were 
delicious. This epicurian experience kept the merry 
throng sustained during their diligent and devoted 
task of emptying every barrel in the building. A task

www.gloucestershirecamra.org.uk
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          2Nd Gloucester 

          CAMRA Beer & 

          Cider Festival

Friday 4th – Saturday  5th April 2014
11.30am – 11pm

At the Historic Blackfriars Priory, 

Ladybellegate street,

off Southgate St - central Gloucester

Bigger  and Better Than Last Year!

Over 100 Beers From Around the Country

And More Than 25 Ciders & Perries

Plus the Return of the Gloucestershire Cheeses!

Foreign Bottled Beer Bar

Hot and cold food, soft drinks available 

Live Entertainment

Admission £5 

includes Festival Glass & Programme
(£1 refund  available  on  glass  return)

FREE PINT for CAMRA Members
(on production of a valid camra card)

www.facebook.com/GloucesterCamraSpringBeerCiderFestival

   www.gloucesterbeerfestival.org.uk

     On a recent pub crawl of Islington with friends, 
Veronica Emary, Cheltenham Chair, happened to 
bump into Michael Hardman MBE in the Island 
Queen. 
     Michael, one of the four founding members of
CAMRA, along with three fellow beer enthusiasts, Bill 
Mellor, Graham Lees and Jim Makin took the first 
steps to found Britain's most successful consumer   
 organisation. Since those early days back  
 in 1971, the organisation has gone from 
  strength to strength, witnessing a real    

renaissance in
the art of real ale brewing 
to the benefit of not only the real ale drinking 
community, but the community as a whole. Michael 
was the first editor of What's Brewing, editor of the 
Good Beer Guide from 1975-77 and first Chairman 
of CAMRA. Veronica comments:
     “What a pleasure and honour it was to meet a 
legendary character in our organisation. What was 
really pleasing was, despite it being a completely  
surprise meeting he had time to chat to us.”

     Pub goers in Cheltenham are buzzing with 
the news that on the Monday, 3rd February, 
the multiple award winning team of Steve and 
Belinda are moving into town. The news that 
they will be moving from the Old Spot is 
Dursley’s loss and Cheltenham’s gain, as 
they look to get busy at The Bee Hive in 
Montpelier. 
     Dursley and District Sub-Branch Chairman,
Chris Arrowsmith was on hand on
Saturday the 1st to make a presentation 
to Steve and Belinda on behalf of his 
members, and wrote this farewell tribute, 
which says it all.

news from around the county...

Dear Steve and Belinda,
Dursley and District CAMRA, your regulars and loyal staff will 

sorely miss you.  It must have been quite a challenge to take over 

from Ric and Ellie, however, you have maintained their valu es whilst 

putting your own stamp on the pub.  Thanks to you the Old Spot 

has a polite and friendly staff with a sound knowledge of beer 

styles.  It is a pub where all walks of life are welcome.  Y ou have 

worked hard to support local charities like the parish church roof 

fund and Cotswold Care Hospice. Y ou have organised numerous 

brewery trips, events and beer festivals for your customers.  Y ou 

have made this pub the hub of the community.Y our local CAMRA are proud of your achievements.  Over almost 

13 years you have held numerous local pub of the year accolades 

and many CAMRA South West awards.  Y our moment of glory 

came when you were voted CAMRA National Pub of the Y ear in 

2007!  Currently this pub is one of four pubs to possibly be National 

Pub of the Y ear 2014, which is amazing.It is with great sadness that we say goodbye to you both. We wish 

you good luck with your new challenge and are conf ident that it will 

be a great success.

On behalf of the Dursley and District CAMRA, a big thank you!
Chris Arrowsmith

AWARD WINNERS SPOT 
NEW CHALLENGE

A HARDMAN 
         TO MISS
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news from around the county...
CIRENCESTER SET FOR TETBURY TODDLERS...
Cirencester sub-branch Chairman, Rob James reports that their, fast becoming legendary, 'Tetbury Toddle' 
went rather well even though he missed it yet again, leaving Rob Tough to tell us how it went....
     For those of you not partaking the Tetbury Toddle was one of the best for some time. Starting at the Priory 
(the Trouble House had just closed, so a lucky escape there) the standard Uley Bitter was in good form, 
and supplemented with a good Tunnel Vision and an excellent Cotswold Lion Drovers Return, a cracking 
5% strong mild. Next was the Ormond’s Head which is finally becoming a pleasant pub, but whose beer 
selection must have been fairly mundane, because I cannot remember what they were. I believe this was the 
only pub of the trip with Doom Bar so Tetbury must really be looking up. The Snooty Fox is not quite what it 
was, the big fat gentlemen’s club type chairs in the bar have long gone, which gave the place its distinction. 
Nevertheless, out of its range of Wickwar beers the Station Porter was excellent. We finished up at the Royal 
Oak, which reopened at the end of the summer 2103 after 12 months of sympathetic refurbishment by the 
new owners. The beer range is significantly improved from its old pub company. The ambience and popularity 
was a bit hard to judge as we hit it on a quiz night and the place was heaving. The standard beers are Stroud 
Tom Long, Uley Hogshead and Bath Gem with two guest beers from the Bristol beer Factory, Nova and 
Independence. The Tom Long was at a special price of £2.50 a pint and was in fine form even down to the 
last pint of the barrel, as were all the beers. Many thanks to Ian for organising and to Patrick & Simon for 
driving.

     Grant Cook, seen here with Veronica Emary, Chair of the 
Cheltenham sub-branch, and the Sandford Park Ale House 
have been awarded the Pub of the Year 2014 for Cheltenham 
CAMRA.  It has been quite a journey. Moving to Cheltenham 
after selling the Swan and Rushes in Leicester he began the 
search for a pub here, preferably a free house.  After nearly 
two years he found a former night club.  Then the hard work 
really began - trips to the bank, letters to and fro from the 
Council as the building was listed, etc. When, at last, he got 
the building, the refurbishment work followed. There were 
quite a few problems - dry rot, taking the old chrome staircase 
out, clearing out the dance floor which is now the beer cellar.  
On it went. He has had many sleepless nights!
     He opened on time in April 2013 with10 hand-pumps, 16 craft ales, bottled Belgian beers and 
much more. The Sandford Park Ale House has been a terrific asset to the beer scene in Cheltenham.  
Grant and his staff have made quite an impact and deserve this high CAMRA award.

UNION CALLS TO SET THE 
RECORD STRAIGHT

In an article recently published in the Gloucestershire Echo naming all 
food establishments that only have a 1 star rating from Cheltenham 
Environmental Health for Food Hygiene Standards, The Royal Union 
was, quite wrongly, mentioned in that list.
You can imagine their surprise as following their most recent inspection 
on the 6th of December 2013, they were awarded a prestigious 4 Star 
rating. As far as we know there is not a Pub in Cheltenham with a 
higher rating.
It has taken a great deal of time, effort and indeed expense to 
achieve these standards and The Tippler feels for the suffering 
management.
The certificate pictured is proudly displayed in the pub for all to 

see, please pop in and check it out.

HEARTACHE AFTER CAPTION PROMOTION 
     CAMRA in Gloucester City’s Rural Pub of the Year is the 
wonderful Golden Heart at Nettleton Bottom. Catherine, landlady 
of the Golden Heart, was shocked and delighted to receive the 
award. Apologies, however, must go out to her as another slack 
bit of reporting by the Gloucestershire Echo got the caption wrong 
and promoted her to Gloucestershire Pub of the Year!
 Pictured hear are the getaway cars of the Gloucester  
 sub-branch committee members who had to go and  
 apologise for the gaffe.

 SANDFORD PARK ALE HOUSE  - CHELTENHAM PotY 2014

PELICAN SCOOPS UP AWARD - 
GLOUCESTER CITY PotY 2014

Mike Hall, Landlord of the Pelican, works hard  to ensure 
that his pub is a mecca for real ale and CAMRA members 
in the city. Here he is with his framed Certificate to mark 
the pub being nominated as the Gloucester City Pub of 
the Year. Well done to Mike and his team a thoroughly 
deserved accolade.

ROYAL HOP POLE HOTEL 
MAKE IT FOUR OUT OF FIVE in 
TEWKESBURY PotY 2014
Sources deep inside the Tewkesbury HQ have revealed that, once again, 
The Hop Pole has walked away with PotY. This makes it four out of the last 
five years, quite an achievement, unlike the printers who have yet to get the 
certificate printed. Luckily, Stuart and Linda are famed for their patience.

You better believe it! 

Listen carefully, I will say this only once...At the ‘Believe in Gloucester’ awards Cafe Rene won Pub or Bar 
of the Year, runners up were The Pelican and the Portivo Lounge.  The latter was nominated in two other 
categories, runners up as Eating Place of the Year and winners of New Business.  Sam Smith’s pub Robert 
Raikes House won the Heritage award. Yet more accolades were heaped on the impressive team 
at Gloucester Brewery, who have been awarded Business of the Year.  Congratulations to Bev and 
Jared on this achievement.  



 
 

Friday 18th to Sunday 20th July 2014 
Friday: 7pm to 11pm 

Saturday: 11.30am to 3pm and 7pm to 11pm 
Sunday: Noon to 3pm 

 

At the ancient Tithe Barn of Postlip Hall, near Winchcombe 
 

80+ BEERS & 20+ CIDERS & PERRIES 
Burgers  -  Hot Dogs  -  Bacon Baps  -  Soft Drinks 

 

Tewkesbury Town Band & Morris Men (Sat. lunchtime) 
Liberty Street Stompers (Sat. evening) 

 

Friday and Saturday Admission by ticket in advance 
 (inc. Souvenir Glass): 

Friday evening: £8, Saturday lunchtime: £8, Saturday evening: £6 
 

Sunday admission free (glass may be purchased) 
 

Free pint for CAMRA members with valid card 
 

Tickets will be available to CAMRA members in Gloucestershire in early 
April, and to others in early May. CAMRA members in Gloucestershire and 
other customers who registered ticket purchases last year, or have more 
recently registered on-line, will be notified by post of arrangements for 

ticket purchase. 
 

Search “Cotswold Beer Festival” on the web or 
Facebook or follow @cbf_beerfest on Twitter for 

latest information  
 



     CAMRA has come together with many other 
partners in the ‘Fair Deal for your Local’ campaign, 
lobbying the Government to live up to its promises 
and take some decisive action on reform of the large 
PubCos.  Since we last highlighted this campaign 
nine months ago there has been a lot of talk, but 
very little positive action. 
     There was a Parliamentary debate on 21 January 
scheduled by Shadow Business Minister, Toby 
Perkins MP, at which enormous support was shown 
from MPs on the call to introduce pub company 
reform. Of course the Government won the vote, 311 
to 244, but a loud message was sent.
    Five days beforehand CAMRA had launched
an on-line petition which amassed 15,000 signatures in 
just 24 hours and 32,000 by the time of the debate.  
It is still worth signing that petition at:

www.pubscandal.org.uk

The Problem

     For too long big pub companies (those with over 
500 pubs) have been taking more than is fair or 
sustainable from pub profits, leaving licensees 
struggling to make a living and contributing to the 
closure of 26 pubs every single week. 
     CAMRA's latest research shows just how much 
licensees are being squeezed: 57% of licensees tied 
to the big pub companies earn less than £10,000 a 
year, in stark contrast to only 25% of free of tie 
lessees who earn less than £10,000 a year. It is 
clear that the voluntary approach has failed. 

The Proposals

    1.     A statutory code of practice with the key 
principles of fair dealing and ensuring tied licensees 
are no worse off than free of tie lessees at its heart.
     2.     An adjudicator to enforce the statutory code 
and give licensees long-awaited access to justice.
     3.     A choice for licensees between a tied option 
and a market rent only option, to stop the big pub   
 companies charging excessive rents and  
 high beer prices.
      4.     A guest beer option to enhance

 
consumer choice and boost Britain's thriving 
independent brewery sector.

What you can do

      1.     Go to www.fairdealforyourlocal.com.  There 
you can read more and find out how to:
      2.     Sign up to support the campaign. The more 
people we have signed up the more clout we will 
have.
      3.     Lobby your MP to support the campaign.
In Gloucestershire just three of our six MPs have 
put their names to this either directly or by signing 
a so-called Early Day Motion which was tabled 
last year. The MPs are: Neil Carmichael (Stroud), 
Martin Horwood (Cheltenham) and Richard Graham 
(Gloucester).  Many thanks to them.
      4.     Lobby Vince Cable to act. He holds the key 
to getting proposals into the Queen’s Speech this 
May without which nothing is likely to happen in the 
present Parliament.

Please help.  
We need everyone to keep up the pressure.  

     
We will finish with a nice quote from Martin 
Horwood MP, Cheltenham (Liberal Democrat):
“The pubcos have been drinking in the last chance 
saloon for so long that they must be under the table 
by now, and it is time for Ministers to join us all in 
saying, ‘Time’ and ‘Enough’.”

Martin Parker

SCANDAL!
Let’s Call Time On The Great British Pub Scandal

10th & 11th May 2014 - Inside Ludlow Castle

www.ludlowspringfestival.co.uk
£1 off full paying adult - use this advert, or book online using code TIPPLER, or phone 01584 873957

Beer

Cars Music

Food
& Drink
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     So, an article for The Tippler. What a great 
idea I thought. As a journalist and a fan of 
decent beer  it would be a pleasure and 
straightforward. But then it struck me. I'm a fan 
of real ale and passionate about talking about it. 
I'll persuade even the hardened of lager boys to 
try a proper pint and have even encouraged a few 
to join CAMRA in my time. The trouble is I'm no
expert. I know what I like. Ask me about brewing,
different vintages, how certain hops create certain 
tastes etc., and I scrabble for the answer. Although 
being a journo, I'll find out in the end. I am, however, 
learning all the time. 
     So, if you'll indulge me, I thought I'd share 
with you a recent experience when encouraging 
someone to try a proper ale. I've excluded the 
names to protect the guilty/innocent. 
     Probably like many of you, I'm always the one 
who turns up at parties with a bag of bottled ales. 
You know, the ones that lead at least one person 
to say "Oh, I just love all the funny names they 
give them. How do they think them up?" Being 
passionate about ale, or some might say boring, 
I'll happily sit and talk about them to at least 
tell people a bit that these beers aren't weird 
concoctions brewed in someone's shed, (although 
some probably are) but beers brewed with passion, 
creativity and genuine love for the product. 
     At one of these parties recently, I turned up 
and noticed that the couple who'd invited us had a
 bottle of 1994 Thomas Hardy Vintage 
 Ale on their shelf amongst the spirits 
 and wines. I was really impressed as 
 they weren't beer drinkers. It turns out a 

friend bought it for them to open on their  
daughter’s 18th birthday in October. It  even had 
a tag around it saying so. For the last 17 years it 
had sat there innocently waiting and improving for 
the big day. We had a long chat about it and I was 
really excited for them being able to open and try 
it when the time was right. 
     So in walks a mutual friend and as we start 
talking he notices I'm pouring a bottle of 
something seriously hoppy into my glass and we 
start talking real ale. He says "I must try and get 
into that because everyone seems to be drinking 
it at the moment." I seize the moment and say 
help yourself to one of mine in the bag in the 
kitchen and see what you think. Another future 
beer lover on the cards I thought. 
     Anyway, an hour or so later I walk in to the 
kitchen to pick up another beer and I notice 
something odd had happened. Some of you might 
be ahead of me here. On the side was the bottle of 
Hardy's. But it was open and empty. Our mate, and 
my latest potential convert of real ale had grabbed 
the bottle, cracked it open to try it, swigged it, 
pulled a strange face and said it tasted of sherry. 
     Then poured it down the sink.
     Ouch. In his defence, he was really sorry and 
there may have been a bit of confusion because 
the bottle was left openly on the side. I suppose 
I’m culpable for saying to help himself. But I did 

FAR FROM THE 
MADDING 
CROWD

In a heart rending tale of tragedy   and 
eventual salvation, CAMRA enthusiast 
and all round good egg, our eponymous 
friend Steve Knibbs dips his pen into the 
romantic world or writing for the Tippler...

mention the bag of beers didn’t I? Didn’t I? See 
the photo of the bottle post-emptying.
     However the story has a happy ending. One 
of our hosts is a fellow journalist and, despite not 
being an ale lover, decided to do a bit of digging 
to find out more about the ale. She googled a 
few places and, despite one miserable supplier 
reluctantly giving some bad advice and moaning 
that the advice normally costs a tenner, she got 
this reply from Thomas Hardy’s:
     “As long as the seal hasn’t been broken and 
the bottle hasn’t been exposed to extreme heat or 
light it won’t go off - having said that it is a pretty 
robust ale. Thomas Hardy’s Ale was a bottled 
conditioned barley wine and 12% alcohol by 
volume. That means that it matures and evolves 
over time. At the time of brewing it would be 
sweet and a little cloying. As the years go by it 
would become less sweet and more port-like due 
to oxidation whereby the beer interacts with the 
air in the neck of the bottle. So, yes, it does taste 

similar in many ways to a Port and has not gone 
‘off’. When opening a bottle it should be left in 
the glass for some minutes for the full bouquet to 
come out.”
     OK, so my quest to encourage someone to 
put their lager days behind them had, that time, 
backfired a little bit. But I won't give up. No. 
Anyone else with a precious vintage ale they don't 
want drunk can happily invite me to their party 
without fear. I'll even bring a bag of bottles for 
others to try. Just that from now on, the bag stays 
next to me, and I'll hand the bottles out. That's 
safer I reckon. But at least our mutual friend is
 replacing the ale and the family are looking 
forward to October to try it. And they all know 
more about ale than they used to. That's a result? 
Right? OK, well, you decide. 

Steve Knibbs
Steve is the Gloucestershire reporter for BBC TV’s 
Points West

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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     About this time every year we announce that we have chosen one of our 
pubs as our Pub of the Year (PotY) and each year some people ask how we 
set about it.  Is it just a few members sitting round a pub table discussing the 
pubs we like best and choosing one? Well no.  It is much more thorough than 
that. This article tries to explain a bit more for those who are interested.
     Being a big branch we first of all decide upon our local Pub of the Year for 
each of the seven sub-branches.  You should find those pubs listed right. Then 
each of those sub-branches judges the other six winners. Combining those 
results gives our Branch PotY.  We have just completed this stage and that result 
should be announced elsewhere in this Tippler.  Our PotY then goes into a similar 
run-off against the pubs voted for by the other branches in the SW Region. The 
Regional PotY then goes into a ‘Super-Region’ of which there are four covering the 
country. Finally those four winners are judged centrally to produce the National CAMRA 
Pub of the Year in about a year from now.  
     The recent announcement of the Swan with Two Necks in Pendleton, Lancashire, as the National Pub of 
the Year is therefore the culmination of the 2013 contest in which our own Old Spot in Dursley won through 
to the last four.  In 2008 it actually went a step further and won the 2007 National award!
     The process takes a long time because we care about being thorough and fair at each stage. The awards 
at every level are important to the pubs and can make a big difference to their income over the next 12 
months and beyond.  CAMRA issue guidance on how the judging should be carried out.  The same criteria 
are used at all levels and applied by groups of CAMRA members who are all volunteers and give freely of 
their time to make this what is, to our way of thinking, the most objectively honest such competition in the 
country.
     There are six categories to the judging, each marked out of 10 and then with a weighting factor (WF) 
applied for a top score of 150.

1. Quality of Beer/Cider/Perry - Clearly this is the most important single factor.  If a pub doesn’t  
 sell excellent beer we shouldn’t be considering it.  But please note, this about quality first, not 
 necessarily variety.  Running a pub as a permanent beer festival may be popular, but a pub with  
 just three or four superbly kept beers has just the same chance. (WF:4)                                                                    

2. Atmosphere/Style/Decor - Very subjective of course but does the pub feel right?  Is it a nice place  
 to be?  They don’t have be picture postcard pubs, just true to themselves and designed with taste  
 and imagination. (WF:2)
 
3. Service and Welcome - Fairly self-evident this.  Is the welcome friendly?  Is the service prompt?  
 Do you get full measure without having to ask for a top up?  (WF:2)

4. Community Focus - Does the pub cater for the whole community?  Are there clubs or sports teams  
 based there, etc?  The CAMRA PotY needs to be inclusive and anyone should feel welcome.  (WF:3)

5. Sympathy with CAMRA’s Aims - A PotY candidate would be expected to show support for CAM 
 RA’s policies and promote our values.  Is cask beer given prominence?  Is there information about  
 the beers?  (WF:2)

6. Good Value - This is an all round judgement not just aimed at the beer not being over-priced.  (WF: 2)
     
      As you can see we look at a pub in the round, not just narrowly at the beer and, since this is how our pubs
will be judged when we nominate them for the wider competitions, we must use the same criteria at the local 
level if we want them to do well. If anyone has any other questions please let me know and I will try to help.
 
 Martin Parker

Pub of the Year Awards 2014
The Salutation at Ham
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CAMRA Pub of the Year - PotY
how do we choose?

the sandford ale house

the marlborough arm

the salutation

the red hart

the pelican

the ale house

the royal hop pole hotel

the jolly brewmaster

no nomination

the salutation

the railway

the coach & horses inn

the ale house

the boat inn

cheltenham

cirencester

dursley 

forest of dean 

gloucester 

stroud 

tewkesbury 

cheltenham

cirencester

dursley 

forest of dean 

gloucester 

stroud 

tewkesbury 

around the county, sub-branch nominations are
   pub of the year      cider & perry pub of the year
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     The Five Mile House at Duntisbourne 
Abbots, five miles north of Cirencester, is a 
Grade II listed building and 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. 
     The future of this pub is still uncertain, 
although we hear that it is to be reopened very 
soon. Until we hear definitively one can only say 
the marathon keeps on running.
     Gloucester Brewery have submitted plans 
to convert the former Bridge House in Llanthony 
Road next to their premises to their tap house.  
 Although the plans are in the early 
 stages the proposals have already 

been welcomed by the ‘Citizen’ newspaper 
who commented in their editorial: “We already 
have some good boozers in the city, but there 
is always room for more, especially those who 
specialise in great beer. Plus it is just brilliant 
to see the brewery doing well and investing 
back in the city which has supported it.” If the 
plans come to fruition it will see the return of a 
pub in Llanthony Road.  The sign of the long 
closed Goat Inn can still be seen, and the 
Gloucester Quay development saw the 
demolition of a building directly opposite the 
Bridge House which was once the Llanthony 
Bridge Inn. It sold Stroud Brewery Ales. 
     Meanwhile, there are plans to open a 
micro-pub in Gloucester in Southgate Street 
on the junction with Llanthony Road. The 
application has been submitted by Mark Deacon 
who hopes to convert the former Cash-it 
building into licensed premises serving real 
ales. The name is likely to be Inn the Round. 
     The comprehensive  refurbishment of the 
Northend Vaults in Gloucester  is now almost 
complete and is due to reopen as the Tippler 
went to press. Contrary to the report in the 
winter edition of this magazine, the premises 
is to be a traditional themed pub with real ales 
and will not be called the Flex as stated. We 
apologise for the misleading information. 

pub news
five mile marathon keeps running?

     In fact, Enterprise Inns have gone to 
extraordinary lengths to sensitively restore the 
building to its former glory and a spokesman 
told the Tippler: “We didn’t want it to be a 
modern bar or a spirit swilling venue. We are 
working closely with the council with regard 
to its listed building status and are retaining 
many of its original features. You will also be 
interested to know that the intention is to have 
several real ale pumps on the bar and there is 
also going to be a simple food offer which will 
focus on traditional “pie & mash”." Although 
a change of identity has not been completely 
ruled out it is comforting to know that this 
historic Gloucester inn now has a secure 
future. 
     The ongoing saga of the Ridge & Furrow 
in Abbeydale, Gloucester, has taken another 
twist. As 
documented
in the autumn 
edition of the 
Tippler the 
future 
of the 
community 
pub was in 
doubt following a proposal by owners and 
neighbours Morrisons Supermarket to raise 
the pub to the ground to make way for their 
petrol station. The pub was given a stay of 
execution but unexpectedly closed before 
Christmas, the landlord claiming that the 
expected profits were insufficient to sustain 
the business over the festive period. Ironically 
the uncertainty of the pub's future had seen 
a dramatic fall in bookings over Christmas. 
Gloucester MP Richard Graham has been very 
proactive in campaigning against the proposed 
petrol station. Mr Graham even organised a 
local survey which was sent to 6,475 households 
in the area of which 2,361 responded - or 35%.
Of these 67% expressed their opinion that the 
Ridge & Furrow should be retained as a pub for 
the community.
     Meanwhile, the campaigners have submitted 
another application to secure the Ridge & 

Furrow as a Community Asset. The question 
has to be asked why Morrisons need a petrol 
station at their Abbeydale store when they have 
one at their newly built supermarket on the 
'railway triangle' only a couple of miles away. 
Watch this space. 
     It seems that the future of the Kings Head 
at Norton, to the north of Gloucester, may be 
secured following an agreement with the Kings 
Head Community Pub Group and owners, New

Dawn Homes. 
The residential 
redevelopment
plans now 
release 
sufficient 
space to 
create 
enough 
parking and 
garden space 
to ensure the 

future viability of the pub.  The next stage is 
the launch of an campaign to generate financial 
support to raise enough capital to turn their 
visions into reality. 
     In Cheltenham the Beehive in Montpellier 
has new mine-hosts...the wonderful Steve 
and Belinda Herbert from the prize winning 
Old Spot Inn in Dursley. Legends in their own 
lunchtime. Steve and Belinda have been 
licensees at the Old Spot for nearly 13 years 
and have been strong role players in the 
ongoing success of the truly famous pub 
enabling it to gain the dizzy height of National 
CAMRA Pub of the Year in 2007, and well 
deserved national  runners up in 2014. Whilst 
the regulars at the Old Spot will be shedding a 
few tears at their departure, Cheltenham beer 
drinkers will be rejoicing in their arrival. 
     Cheltenham Borough Council's Planning 
Committee recently rubber stamped the 
application from Enterprise Inns to demolish the
Little Owl in Charlton Kings and replace it with
housing. The decision was taken despite
objections from Charlton Kings Parish 
Council, Cheltenham CAMRA and the 

Geoff Sandles                   pub news
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Cheltenham MP Martin Horwood. The proposed 
closure was discussed in detail in the winter 
edition of the tippler.  The reasons behind 
the planning decision were not known as 
the tippler went to press, but it seems that 
another potentially lucrative pub (in the right 
ownership) has been given a premature death 
sentence by a pub company. 

     I must confess I had mixed feelings 
when I saw the new pub signs being erected 
at the St James Hotel in Ambrose Street, 
Cheltenham last month. This Arkell’s pub 
has witnessed many changes of licensees 
during the last few years and has fallen out of 
favour from the Cheltenham ‘real ale’ fraternity. 
When the signage was removed from the pub 
last year it was feared that the St James's may 
have closed forever. It was a welcoming sight 
when the new signs were being installed but 
the change of identity was a bit of a shock.  
The premises is now called the Quaich 
(pronounced Quake).  The pub is still tied to 
Arkell's of Swindon, but is undergoing  a 
transformation into a Scottish themed pub. 
Quaich is a traditional two-handled Scottish 
drinking cup. Confused? The new licensee is 
Kevin (AKA Jock) who took over from Brian 
and Dot at the Adam & Eve in Townsend 
Street after their retirement. Jock has done a 
great job in keeping the A&E as a vibrant, 
successful traditional pub keeping the beer in  
 constantly good condition. Alongside
 Arkell's, Donnington Ales are 

regularly on tap at the 'Adam'. Jock is also 
now going to take on the running of the St 
James Hotel...sorry Quaich. You can expect 
to find excellent Wiltshire and Gloucestershire 
brewed ales at the Quaich... but I wonder if the 
Scottish theme will extend to the provision of  
carefully selected real ales from Scotland?
     Villagers in Horsley have pledged nearly a 
quarter of a million pounds towards their bid to 
buy the Bell & Castle. The Horsley Community  
Pub Group hopes to raise at least £350,000 
to negotiate a deal with Stag Developments. 
Some 140 residents attended the working 
group's public presentation and in a poll of 
about 120 villagers, 80% indicated they would 
support a village pub and only 3 people wanted 

to see it turned into a house. The local residents 
have been encouraged by the success of 
other community run pubs in Gloucestershire 
such as the Fleece at Hillersley and the Red 
Lion at Arlingham and have sought  the advice 
of the groups which run them. The fabric of 
the building was deteriorating a few years ago 
after part of the old pub, which closed in 
2008, was demolished and the subsequent 
reconstruction work was never completed. 
Stag Developments have since rebuilt and 
secured the building. Current planning 
regulations safeguard its future as a pub, 
although if the viability as a business cannot 
be proven the owners have right to apply for 
change of use to residential. To discover more 
about the bid to buy the Bell & Castle log onto 
www.horsleyparish.co.uk  Dave Excell and his 
fiancee Debbie Long bought the Bell Inn in 
Selsley in April 2013. Their efforts to renovate

the building and create a successful community 
pub specialising in locally produced cuisine 
was documented on the BBC 2 programme 
‘The Restaurant Man’ which aired on 5th 
February. The documentary followed the pair 
through a three month period  in the complete 
renovation and transformation of the Bell Inn 
to fine eatery, guided by restaurateur and 
presenter Russell Norman. The Bell is now 
thriving once again. Wye Valley Brewery Butty 
Bach (£3.30) and Farmers (£3.00) are always 
available alongside guests such as Bath Ales 
Gem. Dave and Debbie are getting married 
in the Spring. It’s celebrations all round at the 
newly refurbished Bell Inn. Log onto www.
thebellinntselsley.com for more details. 
     The Spa Inn in Oldends Lane, Stonehouse, 
is to be converted into a private house with two 
pairs of semi-detached properties built on the car 
park. Despite a 500 name petition to save the 
Spa Inn and a deferral on the decision by the 
development control committee of Stroud 
District Council the fate of the Spa Inn was 
sealed when owners Wadworth & Co of Devizes 
won an appeal on the basis that Stroud District 
Council had failed to decide the application 
within the required time frame. However the 
main issue had always been the viability of a 
business isolated in the middle of an industrial 
estate. The Spa Inn closed last October as a 
result of the pub’s septic tank being turned off.  

     Wadworth have also recently disposed of 

Wadworth have recently disposed of the 
Trouble House Inn near Tetbury, which has 
been in their tied estate since 1934. The 
premises now trades as the Trouble House 
Cafe Bar, a new venture under the management 
of couples Sally and Tim David and Mariuz 
and Monica Dziamski. Although predominately 
a cafe with a selection of nice cakes and 
delicious coffees, the new-look Trouble House 
is still licensed. On a recent visit Uley Bitter 
was on the menu and found to be in great 
condition. 
     The recent and well documented floods 
have left a trail of devastation affecting many 
pubs, especially on the banks of the River 
Severn and River Avon. It is an all too familiar
story, seemingly repeated at increasingly 
regular intervals. Ian at the Boat at Ashleworth 
kept us informed on the Gloucestershire 
CAMRA Facebook Group as the water level 
slowly breached the flood defences and
eventually deluged  the pub... again. The 
dramatic aerial photograph shows the pub 
completely surrounded by water, a very 
disturbing sight. When the floods have receded 
and the clean-up operation has been completed 
let’s hope that a prolonged dry spell and a 
glorious summer can attract more visitors to 
these wonderful riverside pubs. They need our 
support if they are to survive. 

A wise move? The Little Owl 
has called last orders
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enquiries@old spot inn.co.uk or visit. www. old spot inn. co. uk
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of Guest Ales 
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CAMRA National 
Pub of the Year 2007

CAMRA 
Gloucestershire
Pub of the Year 2013
Excellent Home 
Cooked Food Served
at Lunchtimes 

Cosy Log Fires for 
the Winter. . .Secluded 
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pub news in brief...                   
     Fox & Elm. Marston’s have insisted that the pub 
in Stroud Road, Tuffley, Gloucester, has a secure 
future. Considerable investment in refurbishment is 
being made.
     Full Moon. The Community bid to acquire the 
pub at Synwell near Wotton under Edge was rejected 
by the owners of the property. 
     Fairview. Previously the Fiery Angel and the 
Pump & Optic, but originally the New Inn, in Hewlett 
Road, Cheltenham, is now trading as the Fairview. 
     Little Owl. Veronica Emary reports: “Three of 
us have objected to the planning application to turn 
this site into a housing development.” As we have 
already heard, the Council has rubber stamped its 
demise, despite Veronica’s and other influential 
campaigning against the decision.
     Merryfellow. As we know, Martyn has now 
withdrawn from this venture. They now have their 
own ale on, ‘Merry Fellow bitter’ brewed by 
Bespoke. 4.4%.
    Exmouth Arms now has a regular draft cider 
which changes frequently.
     Hop Pole application to convert the ground floor 
to a flat was approved.

     Old Restoration. Apparently, Barracuda, who the 
pub are in administration, but the Old Restoration is 
presently allowed to carry on trading. 
     The Apple Tree in Woodmancote has been 
taken over by managers Paul and April Wallis, who 
previously ran the Air Balloon in Birdlip.
     Red Lion at Arlingham. The Tippler recently 
received some very good reports about the.  A 
very good local beer selection in good quality, so it 
sounds like a really good start.
     The Union in Westgate Street has reopened, a 
temporary team in charge. 
     Fox and Elms in Tuffley, despite having their new
stock stolen just before they reopened, pressed 
ahead and opened for business and have vowed to 
keep it running as a pub.
     The Voltage in Brunswick Road. Enterprise Inns 
are looking for a new tenant. 
     Northend Vaults, if you look through the window 
there’s quite a bit of work to do but the owners are 
committed to refurbishing the pub.
     Lower George Inn (ex-Pig in the City) has now 
reopened after a bit of work.
     The Fleet at Twyning is now a Wadworth’s pub.



     On a balmy Saturday at the end of November
last year, an international contingent from 
Cirencester and its environs headed out on a tour
of the Forest of Dean, with particular emphasis 
on the wonderful Railway Inn, Newnham, which 
was our first point of call. Admittedly, it wasn’t a 
coincidence that Bob Southwell (Cider co-ordinator 
for South West CAMRA) had chosen that day to 
travel up from the south coast to present the 
last of the three regional awards to yet another 
Gloucestershire Winner.  Becoming Regional 
Cider Pub of the Year for the South West is quite 
an accolade, but well merited for all the hard 
work and enthusiasm shown by Dave and his 
staff towards certain fruits and their alcoholic 
potential.
     We couldn’t get there until late lunchtime due 
to a wedding commitment (on the part of our 
driver), by which time a very generous cheese 
board had already been spread out in the games 
room. Needless to say, the gang thoroughly 
enjoyed the chance to tuck into their choice from 
the several different cheeses, various types of 
bread, three real ales and over 14 ciders.
     During his presentation, Bob gave a cracking 
little speech about how he determines between 
those hostelries that sell lots of different ciders, 
and those who truly appreciate what they sell.
     We were then asked to wander outside for a 
photo shoot, where a closet sadist from the local 

media persuaded both Dave and Bob to undergo
a series of strange and arcane tortures, seemingly 
based upon the penance undertaken by Henry 
II after 1171. Painful to watch it was, although 
James McCrindle kindly helped alleviate our 
hurt by fortifying us with generous samples of 
his new sparkling perry. With both participants 
having finally made it back to the vertical, some 
serious drinking was then demanded of us. As
we had already tried the sparkling perry, a very
generous sample of both the driest and (10 minutes 
later) the sweetest of the many ciders on offer 
were passed round.  Bob made his farewells so 
that he could head back to Gloucester station, 
and our party almost hit its own snag at this 
juncture, as the hardened beer drinkers amongst 
us were getting quite merry, and were heard 
positing the theory that we should ditch our 
plans for the day, and stay put to see the reggae 
band that was booked to play some five hours 
later. Not exactly the grand tour of the Forest 
that had been envisaged months earlier.
     We managed to tear ourselves away from this 
fine establishment only 20 minutes later than 
planned (which was quite an achievement in the 
circumstances).
     We knew that there was a small Beer Festival 
on at the Rising Sun, Brockweir that day, but, as 
our Nordic contingent were looking forward to 
visiting a Welsh pub, we stuck to plan A and

IN PRAISE OF FOREST PUBS IN PRAISE OF FOREST PUBS  Andrew Frape, Chairman Gloucester Branch

headed west towards Redbrook, utilising the 
lovely scenic drive that takes one past Speech 
House (pointedly ignoring the Sat Nav. which 
wanted us to take a more northerly route at 
every junction).
     We pulled up beside the playing field at 
Redbrook just before dusk, and ambled over the 
river border via the footbridge to visit the 
surprisingly cosy Boat, Penallt, pictured right, 
(they do flagstones properly here).  Most of us 
enjoyed a drop of Butcombe 
Haka whilst trying not to get 
too close to the fires.  With the 
place starting to fill up prior to 
a certain Welsh International 
match, we headed back into 
England to toddle along to visit 
the friendly locals at the Bell, 
Redbrook.  
     At this juncture I had a slight 
communication conundrum, as 
we were in a signal free zone, 
and I needed to tell our driver 
where to meet us. None of us 
had realised how perfectly the camouflage on 
the mini-bus allowed it to blend in with the local 
architecture once dusk descended. Fortunately
they’re an affable lot in the Bell, and I was offered
a loan of a mobile from the only network that 
covers that part of the Wye valley. Somebody 
had kindly bought me a pint of Butcombe Haka, 
thinking I’d want a second pint of it (not moaning,
as there are plenty of days when nobody offers 
to buy me anything, which might come as a 
surprise to some of you). I have no recollection 
of what other beers were on, as we were having 
fun explaining the laws of Rugby Union to a 
Norwegian, who (almost) helpfully knew his 
gridiron rules.
     Not being sure as to whether or not the lovely 
Ostrich, Newlands, was open all day in winter, 
we optimistically barrelled back onto the bus; 
alas the pub was dark as we slowly moseyed 
past.
     With a 20-minute wait until out planned 
destination opened, we descended upon the 
Butchers Arms, Clearwell, pictured above.  For 
a few glorious seconds I thought somebody had 
rang ahead, as the place was gloriously decked 
out and bustling with staff, before realising that 
they were expecting an Xmas party to arrive 
just 15 minutes after we’d turned up. Most of 
us tried the GWB Hambrook bitter, were very 
impressed with the wooden carving of the wolf 
in the garden, and astounded by the plush décor 
of the toilets (seriously lavish for this part of the 

world).
     Our arrival at the 
Lamb, further down 
the village, was timed 
to perfection, with the 
locks to the gate being 
opened as we pulled in. 
The fires were already 
lit, and we had an hour 
to enjoy the four cracking 
ales on offer. I think 

that the Wye Valley Bitter here sets the standard 
for the rest of the County, and morale rose even 
further when the ‘newbies’ realised that even the 
guest ales were £2.50 a pint.  
     The plan called for a visit to the Bespoke 
Brewery Tap, Mitcheldean, which, with five of 
their lovely beers available (but not my favourite)
proved popular with a slightly jaded party.  With 
karaoke not being our thing, we decided to 
make our final stop of the day the local CAMRA 
PotY, namely the Red Hart, Blaisdon (where, 
by strange coincidence my favourite Bespoke 
beer was on – uncanny, it’s almost as if I’d rang 
ahead and checked what they had available).  
During our very enjoyable sojourn here, our 
previous sub-branch commandant let slip that 
he’d proposed to his wife just in front of the 
fireplace, but despite replenishing our glasses, 
we couldn’t find the plaque commemorating the 
fact.
     As our driver had a wedding party to fetch later 
on, we headed straight back to Cirencester, so 
that I could stagger into the Drillmans Arms only 
60 seconds later than the plan stated – an almost 
unheralded state of affairs for our trips. 
     Those amongst us who’d never drank that 
side of the Severn before were very complimentary 
about the quality of the pubs we visited, we’ll do 
something similar again this year.

Andrew Frape.

Dave and Amelia 
with their well 

deserved 
certificate
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     On 1st February, Gloucestershire’s two Supreme 
Champion Brewers, Cotswold Spring Brewery and 
Severn Vale Brewing Co. merged, creating a new 
company. The new company, Combined Brewers 
Ltd, will manage all of the existing beer brands for 
both businesses.      
     Both companies were founded in 2005 and have 
won the Society of Independent Brewers, (SIBA) 
awards, SIBA was formed in 1980 to represent the 
interests of the emerging new wave of independent 
microbrewers. Renamed in 1995, SIBA now has 
over 750 members in England and is one of the most
authoritative and respected bodies in the brewing 
industry.
     Cotswold Spring Brewery is based in Codrington, 
South Gloucestershire. They were SIBA Supreme 
Champion Brewer in 2011 and runner up in 2013.
Severn Vale Brewing Co. was founded in 2005 and 
is based in Cam, Gloucestershire. They were SIBA 
Supreme Champion Brewer in 2008. 
     In a strategic move, the Directors of both have 
agreed to merge their two companies and are keen 

to emphasise the considerable benefits available.
These include: increased investment, improved 
economies of scale, and combined expertise that will 
be put to use on a planned programme of product 
development. With two Supreme Champion brewers 
working together there are clearly some exciting 
opportunities to improve operations and distribution 
with greater flexibility and therefore sustainability.
     In the first instance the breweries will continue to 
operate from their existing two sites. Steve McDonald, 
from Severn Vale Brewing comments:
     “We plan to keep all of our existing beers, don’t 
worry! With the creative talent of all of our brewers, 
I’m sure that we will develop some new and exciting 
products too.” 
     A delighted Mark Frankcom, from Cotswold 
Spring Brewery said:
     “Bringing together the accredited two best brewers 
in Gloucestershire and possibly the west country, is
an exciting development, for everyone who 
has worked with our two businesses: our staff, 
our customers, and of course our consumers.” 

TWO HEADS 
BETTER THAN ONE
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     Prescott Brewery is celebrating record breaking 
sales since opening its new brewery plant in August 
2013. Volumes have increased year on year by 45% 
and there seems no slow down in momentum. Since 
October last year they have been supplying two of 
the country’s largest pub companies which is now 
reaching the length and breadth of the UK, and in 
addition to this, local business continues to grow 
from strength to strength. There are now weekly 
deliveries to many major towns within a 50 mile 
radius of our Cheltenham based brewery. James 
Bubb head brewer comments:
     “In 2014 we are also looking to focus on creating 
exciting new products that continue to spread the 
word about our growing business. In May 2014, we 
will launch an all new ale to join our existing standard 
range of Hill Climb, Track Record and Grand Prix. 
The new ale, aptly named ‘Chequered Flag’ will fill 
the gap in our range for a permanent Amber 4.1% 

bitter with lots of fresh hoppy notes and a satisfying 
malt finish. To celebrate this launch we have 
commissioned our Cheltenham based artist to 
create another evocative art deco image of a Classic 
Bentley Racing to the finish line at Prescott Hill 
Climb. More details on this launch along with our 5th 
anniversary celebrations will be in the next Tippler.” 
    February saw the launch of ‘Thirst Friday’, a 
monthly open evening on the first Friday of each 
month where all ale lovers are welcome to come and 
tour the brewery, sampling available ales and having
a chance to win a range of merchandise on the night. 
For more information see our news section at:

www.prescottales.co.uk

Friends! Romans!

 Beer Lovers!
     Back in November 2013, the streets of Cirencester 
were filled with the sound of Tony the Town Crier 
announcing the first anniversary of Corinium Ales.
     The morning celebrations got underway with the 
unveiling of their anniversary ale by the town’s young 
Mayor, Joe Harris. Samples of the ale, a dark and 

delicious smoky porter, were handed around by 
Steve, the Roman soldier.
       Lucy Cordrey, Empress of the Corinium Ales 
dominion was delighted with their first year:
     “A competition to name the anniversary ale, was 
won by loyal customer, Richard Allen with ‘1 AD’. It’s 
simple, effective, easy to say, easy to remember and 
works with the current branding and Roman theme.
     “The ale was brewed with a few helping hands 
from the Cirencester CAMRA group who continue to 
provide support and heaps of enthusiasm. They are 
very much part of Corinium Ales and along with our 
growing loyal customers, they give us a real reason 
to strive and brew our best. 
     “It was really great to hear that all of our help 
from CAMRA has worked out. Winning ‘Beer of the 
Festival’ at Tewkesbury’s Winter Ales Festival was a 
real valediction of this policy, with over MCC (1,200)
in attendance that’s a real achievement!”
     1 AD will be their winter ale available until the end 
of March, after which and by popular demand, they 
will officially launch their light and refreshing spring/
summer ale.
     Colin Knight, Emperor of Corinium ales, comments:
     “It has been a very interesting, exciting and 
challenging year for us and with two awards, now 
three, under our belt we are proud to be where we 
are in such a short time. We want to grow and develop 
the business and will be exploring a few avenues 
this year to see what is feasible...exciting times.”

Award Winner Explains
his Where and Wye Four

     Wye Valley Brewery won four awards at the West 
Midlands CAMRA Champion Beer of the Year 2013. 
The awards, recognised right across their range of 
real ales. Butty Bach won second place in the Real 
Ale in a Bottle, light category as did Dorothy 
Goodbody’s Wholesome Stout in the Real Ale in a 
bottle, dark category.  Dorothy Goodbody’s Golden 
Ale also received a second place award in the 
Golden Ale category, whilst  HPA won third in the 
Best Bitter Category.
     This was the awards debut for Wye Valley Brewery’s 
new Head Brewer, Gareth Bateman, pictured here 
collecting one of four awards for Wye Valley Brewery
from Birmingham City Councillor, Mike Ward. Gareth 
joined the brewery in the summer, bringing with him
a wealth of experience with over 10 years in the
industry at several regional and multinational breweries. 
Gareth commented: 
     “It’s very exciting to join such a fantastic regional brewery. Wye Valley Brewery’s dedication to product 
quality was one of the things that attracted me to the company. We’re also the leading cask ale brewery in 
the county, growing every year, because of the investment in traditional brewing techniques using the latest 
technology, last year, for example, saw the installation of a new brewhouse. These awards are a great 
endorsement to this process. We have exciting plans for 2014 and beyond, so I hope there will be plenty 
more awards to follow!”

     May Hill, the brewery set amongst arguably the best 
countryside in the county are taking a long term view of 
their future. Paul Williamson, Director at May Hill told the 
Tippler:
     “We are currently renovating two barns on the site that 
will double our production capacity. Despite the terrible 
weather, work is going well and we are confident that 
they will be completed on schedule, in April. Along with 
the investment in the buildings, we also have two new 
fermenters that are currently being made in Spain and 
will be delivered in March. The launch of the new 
extension will coincide with the launch of a brand new  
 beer. We are very excited by the progress we  
 are making, that is being reflected in sales of
 our beers, right across the range.” 

EXTRA! EXTRA!more...

brewery news

PreScott AleS Race into 2014

Colin, Tony, Steve & Lucy

You can go to '1 AD Launch' to hear more about the first year of Corinium Ales at: 
http://www.youtube.com/channel/UCIzDvfN9_aYCOi4q2oFDZVA?feature=watch

MAYHILL HIT DOUBLE TOP
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     Exciting events are taking place in the north of 
the county as The Ebrington Arms is bucking the 
trend of rural pub closures. An independent, family 
run freehold pub that has many awards, including 
2 AA Rosettes and features regularly as a CAMRA 
North Cotswolds’ Pub of the Year. Not only have 
owners Claire and Jim Alexander run the pub for 
seven years, they also now brew their own beer.
     With most people relieved their January detox is 
over, The Ebrington Arms was delighted to announce 
a series of exciting events over the coming months 
to get people out in support of the Great British Pub. 
In January, the Government were hotly debating 
the state of the British pub industry in the House of 
Commons, The Ebrington Arms, however, rather 
than winding down, is celebrating its fantastic pub 
heritage and eighth year. 
     An exciting series of events for the customers is 
being complemented with the launch of their very 
own third real ale, Yubby Pale Ale (joining Yubby 
Bitter and Yawnie) named after the old village name 
of Yubberton and nickname of the pub ‘The Yubby’.
    

     The events consist special one-offs like their 
Cheltenham Gold Cup Preview Night on Monday 
10th March, which is being hosted by the BBC’s 
Talksport presenter Rupert Bell and local horse 
trainer, Milton Harris. 
     Their Octoberfest - The Ebrington Arms’ Beer   
                Festival taking place from 6th to the 12th  
 October, is a week long series of events
 celebrating real ale with over 10 real ales, 

Monday, 6th is a night of folk music and Friday and 
Saturday also have music, cider bars and pizza.
     Saturday, October 25th sees them hosting their 
Cider Pressing Day, bring your apples (not cookers!) 
and use our apple press to start off the process.
     Feasts are our name for the new supper club 
and consist of an evening of our award winning food 
along with the opportunity to ‘meet the makers’. A 
series of fun, sociable food evenings this year on our 
long banqueting tables, perfect for foodies to find 
out about the best Cotswold suppliers and meet new 
people at the same time. Feast with the producers
and their fare around four delicious courses, including
a special talk about their produce. Tickets cost £30 
each and are limited, so booking will be essential. 
Tuesday, 25th March, feast with Newwave Seafood 
(Fairford)  who are famous for sustainability and 
high quality produce. Tuesday, 24th June, feast 
with David Moore Butcher (Mickleton), purveyors 
of fine meats and supplier of all of our local game, 
David will give a talk about his produce ‘From field 
to plate’. Tuesday, 30th September, feast with 
Drinkwaters and Fromage to Age, the best local 
vegetables, fruits and cheeses grown and produced 
on our doorstep.
     Monthly Music at ‘The Yubby’ consists of Friday 
and Mondays, the first Monday of the month will 
remain Folk Night. On the last Friday of the month 
some of the best up and coming acoustic talent has 
been booked to appear. Friday, 28th March sees 
Jake Watson, an Ebrington Arms favourite, singing 
his brand of powerful modern folk. An original 
singer/ songwriter, lauded in The Independent Music 
Review’s Top 50 folk acts. Friday, 25th April hosts 
PJ Fothergill, a young singer songwriter from Surrey 
about to release an EP. His current single, ‘Summer 
Song’ is out now. Friday, 30th May welcomes Robert 
Lane, singer songwriter and guitar player based in 
Birmingham who has warmed up for Mark Knopfler, 
Ellie Goulding and John Mayall. Friday, 27th June 
sees Bity Booker whose gorgeous haunting vocals 
are accompanied by her soulful acoustic guitar 
playing.

For more information call Claire Alexander on: 
01386 593 223

www.yubbyinns.com    

EXTRA! EXTRA!more...
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TREND BUCKERS!

Ebrington, near Chipping Campden, 
Glos, GL55 6NH
Tel: +44 (0)1386 593 223  
www.theebringtonarms.co.uk

Now brewing three of  our own real 
ales, Yubby Bitter, YPA (Yubby Pale 

Ale) and Yawnie 

Beer tasting flights available

Regular music - showcasing the best up and 
coming acoustic artists last Friday of  the month 

and Folk Night first Monday of  the month

Two AA rosettes for food plus daily “pub classics” blackboard

Five ensuite letting rooms

Open all day, every day from 9am

Yubbyfest – The Ebrington Arms’ 
Beer Festival 6-12th October

• Following the success of last year’s inaugural 
Octoberfest make sure to save the date for
this year’s event.

• Week of events and celebrating real ale with 
12 real ales - all cellar conditioned - on the bar

• Mon 6th - Folk Night.
• Fri 10th and Sat 12th - A weekend of music 

and beer with cider bar and pizza shed, fun 
for all the family.

Cider Pressing Day

• Sat, October 25th. Bring your apples 
(not cookers) and use our apple press. 
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     Real ale in a bottle enthusiasts around the 
county and beyond are looking forward to a 
starring role for one of the new bottled beers 
from Gloucester Brewery. The brewery chiefs 
have decided that from now on they will brew 
only live bottle conditioned beer from now on. 
Jared Brown of Gloucester Brewery says: 
     “In the run up to Christmas, demand for 
our bottled beers was really high, and to be 
honest, we were struggling to keep up with 
demand, so sent a few batches of beer to be 
filtered and bottled by a third party. We were, 
however, very disappointed by the results and 
felt all the natural goodness and character in 
the beer had been lost.  Whilst it creates a lot 
of extra work bottling all our beer on site by 
hand, we believe it is worth the extra effort and 
brings true meaning to being a ‘Craft Brewery’.”
     There has been a sustained resurgence in 
demand for bottled beers in recent years, with 
their ease of use and excellent branding and 
labels. The majority of offerings in the bottled 
beer market are, for the most part, filtered, 
pasteurised, and then force carbonated. This 
process effectively kills the beer, strips out all 
the sediment, yeast and hop character, and 
makes it fizzy. Jared goes on to say: 
     “We’ve all become used to highly sanitised 
products, and bottle beers are no exception. 
Some drinkers who haven’t experienced live 
bottled beers get a little worried and confused 
when they discover yeast in the bottom of 
their bottled beer. This is, however, really a 
good thing and means that the beer is live and 
hasn’t been artificially treated to make it more 
commercially acceptable.”
     Whilst there isn’t anything inherently wrong  
 in being commercially acceptable,   
 there is a big difference in live and
  pasteurised bottled beers. If you are 
unsure whether the beer is live and bottle 

conditioned then just read the label and look 
out for the ‘CAMRA says this is real ale’ logo. 
If it’s on there 
you know you are 
drinking a natural, 
live product with 
lots of stimulating 
and fresh flavours.
     Gloucester 
Brewery’s award 
winning core 
beers, including: 
Gloucester Gold, Mariner, and Dockside Dark, 
are now being complemented by a seasonal
range of ‘Craft 
Ales’ , changing 
on a bi-monthly 
basis. Meaning
we can look 
forward to six 
new and very 
different beers 
a year! 
The next beer 
to be launched 
in March is 
the  GALAXY. 
Named after 
the dominant 
hop, this 5.4% 
ABV beer is 
a pale ale 
bursting with 
Galaxy Aussie 
hop character
and is a perfect
bottled beer to 
welcome in the 
warmer spring 
weather.36
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ALIVE 
and kicking
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     Real ale in a bottle, one of CAMRA’s latest 
campaigns, is the next best thing, and the 
bottled equivalent, to the draught real ales 
you can enjoy at the pub. 
     CAMRA has launched a logo “CAMRA says 
this is real ale” to clearly identify products that 
are the real thing, that is they are: natural,
living, bottle-conditioned beers. It is important 
to note that some cask-conditioned real ales 
on the market do not undergo secondary 
fermentation once bottled. We hope that this 
logo will be able to clearly identify real ale in a 
bottle. 
     Increasingly, you will see this logo appearing
on bottle labels of bottle-conditioned products. 
When you see this logo you can be sure that 
you are drinking real ale in a bottle. 
     Real ale in a bottle is unpasteurised and 
is not artificially carbonated. It is a natural live 
product which contains yeast which means 
that there is a slow secondary fermentation in 
the bottle. This process provides some really 
wonderful fresh flavours and a pleasant, natural 
effervescence. 

How to Identify a Real Ale in a Bottle 

     The technical term for real ale in a bottle is 
‘bottle-conditioned’ and this is what appears on 
most bottled real ales. You can also check the 
label on bottle beers for the “CAMRA says this 
is real ale” logo which forms part of its Real 
Ale in a Bottle Scheme. 
     If you are in any doubt about whether a 
beer is a real ale in a bottle, just hold it up to  
 the light and see if it contains any   
 sediment – the life-giving yeast that   
 makes all the difference. You can

also refer to CAMRA’s Good Bottled Beer 
Guide available to buy in our online shop. 

10 Reasons to Buy Real Ale in a Bottle

• It’s a living product, which means lots of       
stimulating, fresh flavours.

• It’s the nearest thing to a pint of real ale down 
at your local.

• It’s not artificially carbonated; the pleasant 
effervescence is generated wholly by the yeast 
in the bottle.

• Almost all bottled real ales are made from just 
four natural ingredients: malted barley, hops, 
water and yeast – there are no additives or E 
numbers.

• It’s mostly brewed by small or regional       
breweries and sold locally, so you’ll be helping 
your local economy.

• It’s a hand-crafted product and brewers take 
extra care when producing real ale in a bottle.

• There is so much variety to be enjoyed – well 
over 500 real ales in a bottle are now produced 
in the UK.

     There are some magnificent bottled real 
ales from other countries too, which go to 
prove that life outside Britain isn’t all bland, 
international lagers.
     It makes an excellent accompaniment to 
food and with so many different bottled real 
ales available, it’s fascinating to try to match 
their flavours with various dishes. Try real ale 
in a bottle instead of wine for a change.

And most importantly...
It tastes great!

A LOT 

of 

bottle

Over 50 speciality beers and ciders plus food and 
drink from local producers and around the world 
PLUS Bouncy Castle, Giant Jenga, Magicians, Face 
Painting, Raffles and Competitions

24TH & 25TH MAY 2014

Adult Tickets £20 per day

Festival opens at 12 noon each day. FREE Car park, from 11am each day. Bar and food sales will close at 10.30pm, music 
finishes at 11pm. Car parks will be closed at midnight - cars can be left overnight and can be picked up the next day.

Saturday 
Emi McDade  •  Mike Maddams  •  Black Feathers  •  Alex Taylor

JB’s Jazz and Blues Band  •  Swallow and the Wolf  •  Canary Swing
Hunter and The Bear  •  Adam Isaac  •  Mad Dog Mcrea

TOPLOADER
Sunday 

Local artist tbc  •  Rachel Austin  •  Phil King  •  Matt Belmont
Funkbomb  •  Military Wives  •  Vince Freeman

Corduroy Kings  •  Ruarri Jospeh  •  Land of the Giants

THE WURZELS
See our web site for weekend and child 
ticket information and prices



     The most obvious of the constellations 
which have a pub connotation is that of the 
Plough, the brightest of the stars forming 
Ursa Major. The Plough Inn in Upton Street, 
Gloucester has a starry pub sign  but the 
theme will be explored in more depth when 
agricultural associations are studied.  Although 
Gloucestershire has had a rich aviation history, 
sadly there are no pub names depicting space 
travel.  Composer Gustav Holst was born in 
Cheltenham yet there are no inns named after 
the planets -  apparently there has never been 
a pub carrying the sign of Uranus. 
     So, we have to turn to the moon and stars 
for inspiration.  There are two bright county 
stars worthy of special mention - the Star at 
Whiteshill (pictured) and the Star in Wotton 
under Edge. 
     The Star at Whiteshill, on the west side 
of the Main Road at Star Green, is a late 17th 
century building that was first 
recorded as an inn in 1782. In 
Edwardian times the pub was 
owned by Godsell's Brewery of 
Salmon Springs, passing into 
the ownership of the Stroud 
Brewery in 1928. Ken and 
Jenny Dickens took over as 
landlords at the Star Inn in the 
summer of 2009. Ken realised 
its potential and set to work 
restoring the ex-Whitbread 
pub to its former glory. He told 
the Stroud Life newspaper: 
 "The Star in a great 
 position at the heart    
 of the village and we 
 decided that with a 

little TLC it could be a success."
     Two cottages attached to the pub have been
modernised and refurbished and now provide 
luxury en-suite B&B accommodation gaining
two stars by the English Tourism. A complete 
new commercial kitchen has been installed 
and the toilets have been recently replaced - 
and were officially reopened by Stroud MP Neil 
Carmichael last October. The Star is now a 
welcoming village inn with a superb selection 
of real ales served straight from the cask. The 
Stroud Branch of CAMRA voted the Star as 
their Pub of the Year for 2012. Chairman Bob 
Brooks said: 
     "Since Ken took over at the Star, the pub 
has been a firm favourite with CAMRA 
members for the range and quality of the 
ales on offer, the method of dispense and the 
friendly welcome. Ken is very much a hands-
on landlord, a traditional 'mine host' behind the

In this new series pub historian Geoff Sandles 
takes an oblique look at pub names in the county 
of Gloucestershire with reference to a particular 
subject, with the spotlight on the best real ale pubs 
within the category. The night sky provides the 
inspiration for this edition.
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bar. The pub thoroughly deserves its 
accolade.” 
     The Star is in the 2014 CAMRA Good Beer 
Guide. Regular beers include Skinners from 
Cornwall, Purity from Warwickshire and Otter 
from Devon. 
     Pub regular Barry Hill has devised a series 
of walks starting from the Star Inn varying in 
length and difficulty. There is a challenging 
11.8 mile ramble from the Star to the Old Spot 
in Dursley taking in the picturesque delights of 
the Stroud Valleys and the dramatic Cotswold 
Escarpment.  There are shorter walks around 
Randwick, Ruscombe, Painswick etc. Why not 
take full advantage of the B&B accommodation 
and spend a walking / beer drinking break at 
the Star? 

     So, we turn to the other bright star 
in the Gloucestershire Pubs themed 
night sky. The Star in Wotton under 
Edge, which dates back to at least 
1572, is also featured in the latest 
CAMRA Good Beer Guide. 
     There is a wonderful legend 
associated with the Star Inn and its 

link with the ill-fated R.M..S Titanic. Whether 
or not the association has any validity has 
still to be proven, but the Titanic is depicted on 
the pictorial pub sign and a ship’s bell is on 
display inside the Star Inn. John Cambridge 
was the son of landlord Francis Cambridge 
and spent his childhood years at the Star Inn 
in Wotton under Edge in the mid 18th century. 
As a young adult John emigrated to Canada 
where he set up a timber business for the 
ship building industry in Prince Edward Island. 
John called his business the White Star Line. 
Upon takeover, the name of John's business 
was used  by the famous shipping company 
who later went on to commission the building 
of the Titanic. 
     The Star has an annual beer festival in July 

and usually stocks beer from the 
Wickwar Brewery with changing 
guest ales. 
     Gloucestershire has seen some 
fading stars over the years in Copa 
in Regent Street, Cheltenham, was 
once the Star, and Dinneywicks 
at Kingswood near Wotton under 
Edge also bore the name. A pub 
with the name of the Seven Stars 
once traded in Cinderford High 
Street.  Stars could also be found 
on the inn signs at various times in 
Cheltenham (Seven Stars, Henrietta 
Street), Cirencester (Chesterton 

Lane), Dursley (Silver Street),  
Forest Green,  
Gloucester (Alvin 
Street, Conduit 
Street and Quay), 
Newport (on A38),  
Kings Stanley, 
Painswick (New 
Street),  Slad 
(Buddings),  Stroud 
(Tower Hill) and 
Tewkesbury 
(Quay Street).   



     There were comparatively few pubs in 
Gloucestershire having a moon theme.  There 
was a Half Moon pub in Hill Street, Stroud, but 
perhaps the most well known real ale pub to 
have such an association is the JD 
Wetherspoons Moon under Water in Bath 
Road, Cheltenham.
     The Full Moon at Synwell near Wotton 
under Edge closed its doors last August (see 
the Autumn edition of the tippler for the full 
story). The community bid to secure the future 
of the Full Moon was rejected by the owners in 
December.   
     The recently closed Flying Dutchman cafe 
in  Cheltenham's Lower High Street opposite 
the bowling green was once a pub called the 
Full Moon. Some readers might remember it as 
a Hall's pub. In the 1980's Ind Coope tried to 

appease their long suffering Double Diamond 
keg beer customers by introducing a new beer 
branded as Harvest Bitter from the attractively 
named Halls Oxford & West Brewery Company.  
Fine sentiments, but the brewery only existed 
in name and the beer named Harvest Bitter 
was a massed produced uninspiring brown 
liquid from their brewery in Burton in Trent.  
     A tentative link to the night sky is bonfire 
night... there are Catherine Wheel's in Bibury 
and Marshfield (another Good Beer Guide listed 
pub  in South Gloucestershire), and there was 
a Jumping Jacks nightclub in Gloucester. 
      Finally, in 1939 the landlady of the Globe 
Inn in Frampton Cotterell (now in South 
Gloucestershire) was Mrs Ada Moon and, in 
the same year, Alfred Moon is recorded as 
landlord of the New Inn at Waterley Bottom.  
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Sample for The Tippler - January 2014

For the sample crossword, I am making across clues straight, and down 
clues cryptic.

1 2 3 4 5 6 7

8

9 10

11 12

13 14 15

16 17

18 19 20 21

22 23

24 25

Across

1 An appropriate way 
to greet an award-
winning pub in Ham. 
(6)

4 Churchillian 
gestures. (1,5)

9 We live in such 
economic times. (7)

10 The I in IPA. (5)

11 One of the qualities 
assessed for the Cask 
Marque. (5)

12 The Village Green 
overlooks exactly that 
in this village. (7)

13 One of the qualities 
assessed for Cask 
Marque. (11)

18 Expect fireworks 
on November 5th at 
this pub in Blaisdon. 
(3,4)

20 ----- Bucket, 
brewed by Brandon 
Brewery. (5)

22 Acronym for in-
service training. (5)

23 Applause, perhaps 
delivered standing. (7)

24 Downton Brewery 
is January's brewer of 
the month in this 
Cheltenham pub. (6)

25 Village home of 
the Cobblers and 
George Hotel. (6)

Down

1 German equivalent 
of 3 down serves 
mostly stale lager? (6)

2 Girl has nothing on 
to make a catch. (5)

3 Military location of 
Fostons Ash? (3,4)

5 Such a speciality 
beer might make you 
loook twice, they say. 
(5)

6 A dizzy ride after 
guzzling Ingle Dingle 
at first. Now dizzier! 
(7)

7 Crush grapes as part 
of brewing process. 
(6)

8 Refurbishment for 
old venue in 
Cheltenham. (11)

14 Such as the drinker 
who finally makes 
sure the beer is good. 
(3,4)

15 Adam and Eve's 
location is in 
Towcester racecourse. 
(7)

16 Welsh brewers are 
an intelligent lot. (6)

17 Name of a brand 
new pub hatched in 
Lechlade? (6)

19 Birmingham 
district is cold home 
of the plough. (5)

21 Sitting 
uncomfortably? 
Shuffle around and 
shove a peg in. (5)

Across - straight
1. An appropriate way to greet an award 
winning pub in Ham.(6)
4. Churchillian gestures. (1,5)
9. We live in such economic times. (7)
10. The I in IPA. (5)
11. One of the qualities assessed for the Cask
Marque. (5)
12. The Village Green overlooks exactly that in 
this village. (7)
13. One of the qualities assessed for Cask
Marque. (11)
18. Expect fireworks on November 5th at this 
pub in Blaisdon. (3,4)
20. ----- Bucket, brewed by Brandon Brewery. 
(5)
22. Acronym for inservice training. (5)
23. Applause, perhaps delivered standing. (7)
24. Downton Brewery is January's brewer of
the month in this Cheltenham pub. (6)
25. Village home of the Cobblers and George 
Hotel. (6)

Down - cryptic
1. German equivalent of 3 down serves
mostly stale lager? (6)
2. Girl has nothing on to make a catch. (5)
3. Military location of Fostons Ash? (3,4)
5. Such a speciality beer might make you
look twice, they say.(5)
6. A dizzy ride after guzzling Ingle Dingle
at first. Now dizzier! (7)
7. Crush grapes as part of brewing process.
(6)
8. Refurbishment for old venue in
Cheltenham. (11)
14. Such as the drinker who finally makes
sure the beer is good. (3,4)
15. Adam and Eve's location is in
Towcester racecourse. (7)
16. Welsh brewers are an intelligent lot. (6)
17. Name of a brand new pub hatched in
Lechlade? (6)
19. Birmingham district is cold home 
of the plough. (5)
21. Sitting uncomfortably? Shuffle 
around and shove a peg in. (5)

PRIZE
crossword
Win two tickets 

to this year’s 
Cotswold Beer 

Festival at 
Postlip Hall.

Send in your completed 

puzzle to:

The Editor, The Tippler, 
23 Theocs Close, 
Tewkesbury, Glos. 

GL20 5TX

tipplereditor@
gloucestershirecamra.

org.uk 

by 15th April 2014.



BADRAG, the Bristol and District Rare Ales Group, is a campaigning group within the local branch of CAMRA. 
Its aim is to promote the more rare styles of ale such as stouts, porters, old ales, strong milds, barley wines, 
milds, low-alcohol session ales, wheat beers, brown ales and traditional strength IPAs. 

Once a year CAMRA promotes (with organized and DIY Trails) Mild Ale which is one of the iconic brews that 
it is rare to find, Mild Ale is usually dark in colour but may also be the same colour as bitter beers, known as 
Light Milds. Significantly it should not have a noticeable bitterness and is often malty. If you ask a non-beer 
drinker why they don’t like beer, they often say it is because it is too bitter for them; Mild Ale might suit their 
taste!

BADRAG organized Mild Trails 2014
For more information email: badrag@camrabristol.org.uk

The local Mild Month BADRAG events shown below are open to all, CAMRA members or not. 

Thursday 17th April  - A Walk on the Mild Side of Kingsdown - starting at 7pm in the  Highbury Vaults (St 
Michaels Hill, BS2 8DE), Robin Hood, Colston Yard and Gryphon.  To be led by Jerry Fletcher 07585 807613

Saturday 26th April  - A Walk on the Mild Side of Clifton - Starting at 12 noon in the Portcullis (Wellington 
Terrace, BS8 4LE) then on to the Hophouse, Lansdown (Beer Fest), Victoria, Quinton House, Berkeley and 
Hope and Anchor. To be led by Jerry Fletcher 07585 807613

Saturday 10th May - A Walk on the Mild Side of Bedminster and Harbourside - from 12 noon at the Robert 
Fitzharding (Cannon Street, BS3 1BN), then on to the Steam Crane, Hare, Hen and Chicken, Tobacco 
Factory, Orchard, Nova Scotia, Grain Barge and Three Tuns. To be led by Phil Luxton 0778 087 3786.

Thursday 15th May - A Walk on the Mild Side of the City Centre - starting at 7pm in the Barley Mow (Barton 
Road, BS2 0LF), Volunteer St Jude, Elephant and  Commercial Rooms.  To be led by Graham Watson 07873 
272769. 
Saturday 17th May  - South Gloucestershire Trail - This will be a coach trip, seats will need to be booked 
through Andy Gray, Bristol & District CAMRA social secretary, at branch meetings or by emailing 
camrasocials@btinternet.com. Departure is from the Cornubia (Temple Street, BS1 6EN) at 11.30am. 
Visiting the Cross Hands, Globe, New Inn (food stop), Gillys, Beaufort Arms, Salutation Inn and Anchor 
Inn. To be led by Mike Lawrence 07896 233237.

DIY Mild Trails

If you can’t join one of our organized Mild Trails, the following pubs, in postcode order starting from the 
centre of Bristol, have advised us that they will try and stock mild ales throughout the month of May, unless 
otherwise stated, so please support them:

BADRAGS & HANDBAGS

Elephant, St Nicholas Street, BS1 1UB 
The Gryphon, Colston Street, BS1 5AP 
Cornubia, Temple Street, BS1 6EN 
Seven Stars, Thomas Lane, BS1 6JG
Bridge Inn, Passage St, BS2 0JF 
Barley Mow, Barton Road, BS2 0LF 
Highbury Vaults, St Michael's Hill, BS2 8DE  
Robin Hood, St Michael's Hill, BS2 8DX 
Miners Arms, Mina Road, BS2 9YQ 
The Hare, North Street, BS3 1EN
Chelsea Inn, Chelsea Road, BS5 6AU 

Red Lion, Whitehall Road, BS5 9BP 
St Georges Hall, Church Road, BS5 9HL 
The Lansdown, Clifton Road, BS8 1AF  
Hope and Anchor, Jacobs Wells Road, BS8 1DR 
The Berkeley, Queens Road, BS8 1QE 
Kings Arms, Kingswood, BS15 4AB 
Kingswood Colliers, Kingswood, BS15 8HP 
New Inn, Mayshill, BS36 2NT 
Anchor, Thornbury, BS35 1JY 
Rising Sun, Frampton Cotterell, BS36 2HN 
Salutation Inn, Ham, GL13 9QH 47

www.gloucestershirecamra.org.uk
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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
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  
   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
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 
Hawkesbury Upton Beaufort Arms 
Hillesley   The Fleece 
Kemble   Tavern Inn  
   Thames Head Inn 
Kempsford  George Inn 
Kineton   Halfway House 
Lechlade   Crown Inn
   Swan 
Leighterton  Royal Oak
Mickleton  Butchers Arms 
Minchinhampton  Crown Inn 
   Old Lodge Inn 
   Weighbridge Inn 
Minsterworth  Severn Bore
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 
Todenham  Farriers Arms
Tormarton  Major’s Retreat 
Twyning   Village Inn 
Uley   Crown 
Upper Soudley  White Horse
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  
 

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. 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.

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

'Gloucestershire Pubs' and the social media site is an 
ideal forum to keep other people informed of the 

latest pub developments in the county. 



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

events: what’s coming up 
Gloucestershire Branch

3rd December 8.00 pm - Committee Meeting - Morans, Cheltenham
7th April  8.00 pm - Committee Meeting - Royal Hop Pole, Tewkesbury

Cheltenham Sub - Branch - Email: cheltenham@gloucestershirecamra.org.uk
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Veronica Emary 01242 244397
4th February 8.00 pm - Branch Committee meeting - St Stephen’s Club, Tivoli St.
11th February 8.00 pm - Business meeting - Cheltenham Motor Club
12th February 8.00 pm - Social - Adam & Eve, Townsend St.
15th February 9.30 am - Abingdon Crawl - Swanbrook, 10.00 am 853 bus to Oxford

Cirencester Sub - Branch - Email: cirencester@gloucestershirecamra.org.uk
Meetings on second Tuesday of the month at 8.00 pm. Call: Rob James on  07816 136140
10th December 8.00 pm - Cirencester Stagger

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
25th March  8.00 pm - Hamfields Leisure Centre Berkeley, meeting Salutation Ham.
29th April  8.00 pm -  White Horse Buckover, meeting Swan Tytherington.

Forest of Dean Sub - Branch - Email: forestofdean@gloucestershirecamra.org.uk
Meetings on first Tuesday of the month at 8.00 pm. Call: Andy Tubb on  01594 822381
1st April   8.00 pm - The Gatekeepers Inn, Five Acres
6th May  8.00 pm - The Rising Sun, Moseley Green
3rd June  8.00 pm - The Red Hart Inn, Blaisdon
1st July  8.00 pm - The Ostrich Inn, Newland

Gloucester Sub - Branch - Email: gloucester@gloucestershirecamra.org.uk
Meetings on second Wednesday of the month at 8.00 pm. Call: Margaret Wilkins on  01452 551400 or 07908 699809
12th March  8.00 pm - Social in the City. Start at Portivo Lounge and move on to explore the Docks area.
4-5th April                  11.30 am - 11.00 pm - the 2nd Gloucester CAMRA Beer & Cider Festival! Come and join the fun!
9th April  8.00 pm - Social on the Outskirts. Little Thatch at Quedgeley (19:45 No.12 from Eastgate St, Stop J)
25th April  8.00 pm - ‘Bespoke By Bus’ - Gloucester Bus Station (bay I) at 18:00, for the 18:15 No.24 to Mitcheldean.
3rd May  12.00 noon - ‘Cheltenham Crawl’ - meet outside the Bank House on Clarence St, Cheltenham at mid-day.
14th May   8.00 pm - Social. Café Rene and explore the area
6th – 7th June tbc          - CAMRA in Gloucester Pub of the Year - The Pelican, Summer Beer Festival: live music and food.
7th June  tbc          - Stroud RE/Gloucester CAMRA collaboration trip to Pauntley Real Ale Festival - see website for    
                       further details.  Booking essential
11th June   8.00 pm - Social. Meet at the Queens Head, Kingsholm and work back into town.
20th June  6.30 pm - “Midsummer in the Forest” Mini bus trip. Depart from the Imperial, booking essential.
9th July  8.00 pm - Social. Meet at Inn the Round on Southgate St.
18th July    tbc          - Stroud RE/Gloucester CAMRA collaboration trip to Cotswold Beer Festival at Postlip Hall - see  
                          website for further details. Booking essential
Note* Gloucester Rhythm and Blues Fest July 26th to 3rd of August - Beer and Cider Fest at Cafe Rene and other venues around the City. 

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
6th March  8.00 pm - Business - Theoc House. Winter Ales Festival wrap up.
20th March  8.00 pm - Social - The Village Inn followed by The Fleet
17th April  8.00 pm - Social - Elmbury Lodge followed by The Cross Keys
15th May  8.00 pm - Social - Newent walkabout

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:
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:
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:
Vacant - Refer to Membership Secretary.

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

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

BLO Prescott and Stanway Breweries:
Martyn Herbert (Exmouth)
07760 134866
gloscamra_media@yahoo.co.uk

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

North Cotswold CAMRA Branch Officers and Committee

www.northcotswoldcamra.org.uk

13 - 15 June 2014

This year we have a stunning line up of 
Real Ales & Ciders at the Festival and 
free talks on Belgium beer.

Join your friends to share some of the best 
ales and ciders, raising a pint to the sunny 
days of summer.

For a FREE programme or to book tickets 
visit: www.garden-events.com

Facebook “f ” Logo CMYK / .ai Facebook “f ” Logo CMYK / .ai

@Garden_Events



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

Newsletter Editor   Chris Leibbrandt
   01684 439767
   tipplereditor@gloucestershirecamra.org.uk
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SUITABLY dark, stout and 

robust, with a commanding 

malty fruitiness 

ABV 4.6% vol

Cantankerously crisp 

and chestnutty with 

a subTLe hoppy finish

ABV 4.2% vol

BUXOM, FRAGRANT AND 

GOLDEN, BURSTING WITH 

STRAW AND SUNSHINE

ABV 4.0% vol
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