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Super Salutation scoops
CAMRA Gloucestershire

Pub of the Year

The Salutation Inn at Ham near Berkeley has
scooped the coveted CAMRA Gloucestershire
Pub of the Year title for the second successive
year.  Nominated by the Dursley Sub Branch
as their own Pub of the Year the Salutation
Inn beat the five pubs selected by the other
Sub Branches of Gloucestershire CAMRA as
their Pubs of the Year.  Last year the
Salutation went all the way to the final four
pubs in the CAMRA National Pub of the Year
competition, narrowly missing out to the Harp
in Covent Garden in London which was
ultimately named as supreme champion.

Given that background it is not surprising that
the Salutation Inn beat the other selected
Gloucestershire pubs in the county
competition. These were the Jolly
Brewmaster, Painswick Road (Cheltenham
Sub-Branch), Kings Arms, Didmarton
(Cirencester Sub-Branch), Pig inn the City
(Gloucester Sub-Branch), Prince Albert,
Rodborough (Stroud Sub-Branch) and the
Royal Hop Pole (Tewkesbury Sub-Branch).

The nominated pubs were judged by a
'neutral' CAMRA panel to ensure that there
was no bias and marks were given primarily
for beer quality, but also for atmosphere along
with efficiency and courteousness of the staff.
The results were tabulated and the Salutation
was declared winner. However, the overall
standard impressed the judges and it was
commented that Gloucestershire is blessed
with some top quality real ale pubs,  all
worthy of recognition.

Don and Sue Dunbabin at the Salutation Inn
were thrilled with their latest accolade and a
certificate was presented to them by
Gloucestershire Branch chairman Andrew
Frape on Wednesday  25th May. The walls of
the pub are now covered in CAMRA
certificates and two specially made
celebratory mirrors kindly donated by Wye
Valley Brewery and Severn Vale Brewing.

The Salutation Inn now goes forward to the
next stage in the competition where it
competes with other CAMRA Branches’ Pubs
of the Year in the South West. We wish Don
and Sue the best of luck.

The Salutation Inn is located in the small
village of Ham to the south of Berkeley.
Approaching Berkeley from the east turn left
into the High street (signposted Jenner
Museum).
Postcode: GL13 9QR
Map Reference: ST681984
Phone: 01453 810284

Public Transport:
Service 207 departs Gloucester Bus Station
at 1030 (arrives Berkeley 1124)
Returns from Berkeley at 1323 and 1613.
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The Dick Whittington
…the home of real ale in  Gloucester

• Fine Local Ales

• Traditional Home Cooked Food

• Live Blues in July - 23rd, 26th & 29th

• The Black Cat bar available for hireThe Black Cat bar available for hire

• Music ‘Jam Night’ last Tuesday of the month

• Open All Day - Everyday

100 Westgate Street Gloucester GL1 2 PE    (01452) 502039

Maximum CAMRA Score 5 for all 7 Ales 
- ‘a Gloucester first!’

We didn't make Sheffield Wednesday but we
did make it Friday, although we nearly lost
that. When you're a Wolves fan you get used
to losing things, but even they managed to
pull the premiership phoenix out of the fire.
We'd booked into the very comfortable
Leopold Hotel for 3 nights, in order to attend
this year's CAMRA AGM in Sheffield. The
hotel had rung us on the Thursday, to say that
they were overbooked and would have to
accommodate us elsewhere. We knew that
their other 2 hotels were in Antwerp and
Brussels, which would have made an
excellent City Beer Break, but wasn't exactly
local for the AGM. In the end we stayed one
night in their Sheffield hotel and then were
transferred to just outside of the town, into a
plush mansion, with taxi fares in and out of
the centre included. I travelled up by train,
with Cheltenham CAMRA stalwart TC and
we were joined by Rob and Simon, from
Cirencester, who drove up on the Friday
evening. The volcanic ash cloud had
prevented me getting to the Isle of Man the
previous year, but a train ride from
Cheltenham station deposited us at midday in
Sheffield, for my second attendance at a
CAMRA AGM. I had enjoyed my first, in
Eastbourne and as 'Snooker City' was home to
2 of my favourite breweries, Kelham Island
and Abbeydale (I discovered more on our
walkabouts); the Kelham Island Tavern,
CAMRA National Pub Of The Year for the
second year running and to 2 Cockers - Joe
'I'll Get By With A Little Hemp From My
Friends' and Jarvis of Pulp (non-fiction) - it
was too good a chance to miss.

If you lurch to the right (and we did) as you
exit the station in Sheffield, you will find
yourself in the Sheffield Tap, part of the main
building and a "World Beer Freehouse" with
"10 traditional cask hand pulls and 12
continental swing handled taps, set against a
backdrop of over 2000 bottled world beers".

There was no reason for either us or Elvis to
leave the building. We could have slept on the
station benches between opening hours; Elvis
would have had first pick. Even better, it was
a Thornbridge Brewery pub with a good
range of both their and Titanic (always goes
down well - unlike the joke) ales on. We did
leave the building and Elvis, eventually,
signed ourselves in at the University for the
AGM, not a degree course and then spent the
rest of the day touring some of the classic,
traditional pubs in the city of 'Seven Hills';
the name, we discovered, of a Sheffield
Brewery ale. Locals insist that, like Rome, the
city was built on seven hills; though, unlike
Rome, it does look as though it was built in a
day. Another of their ales was named 'Five
Rivers', for a similarly geographical reason.
Our visit, over the weekend, also revealed
that the brewery was housed in the old Blanco
factory, immortalised by over pressed
squaddies, since 1880, in the phrase, Brasso,
Blanco and Bull.

The next morning, I'd lost my glasses. I woke
up with the lights on and the TV screen still
flickering (it had been a good night), looked
at my watch and thought it said 8:23. We had
agreed to meet for breakfast at 8:30. I spent 6
minutes looking for my glasses and 1 minute
getting dressed. When I stumbled into the
dining room, it was empty; the waitress
informed me that it was 7.30 and that
breakfast didn't start until 8! I had to find my
glasses, especially as I would not be able to
read the myriad of forms, brochures and
booklets that you get handed as a delegate
and, more importantly, the pump clips and
beer menus. I also might miss opening time.
They were eventually found under the bed, on
a final sweep of the room, as I vacated it
ready to change hotels later.

If you've never been to an AGM before, I can
recommend it. How many other AGM's do
you know that have a built in beer festival?
There were 60 odd ales, plus around 14 ciders
and perries to reconnoitre, even before you've
found the nearest pub. The Prize for the
'P'estival's Punniest Pint went to White Rose
Brewery's 'Geko To Nose You'. It doesn't get
much worse, although, there were speeches

The Hunter’s Column -
The Lost AGM Weekend
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Alan Stephens of
CAMRA in Gloucester

cuts the cake with
Paula Jones of
Molson Coors.

How Gloucester celebrated
the 40th in style

the next day!
The immediate
task then was
to re-decorate -
well, certainly
around the
immediate bar
area!

The party
kicked off at
7.30pm, and
soon it was
clear that just
about the right
number would
turn up. Many

by Roger Protz; one of CAMRA's founding
fathers; ex-MP John Grogan, who presented
the findings of CAMRA's Strategic Review
Committee and a SIBA official, who
happened to point out that the once highly
esteemed 'Shipstones' Brewery of
Nottingham, one time sponsors of
Nottingham Forest FC in their glory days,
was an anagram of "Honest Piss". He said
that coming from Newark, he knew all about
anagrams! There were more entertaining and
informative contributions from the floor, not
the drunks strewn around it, but fellow
delegates that could still stand upright.

Our final loss was a big one, when Rob lost
the ticket for the car park, where he'd parked
his car over the weekend. After an about turn
in the taxi, we returned to the hotel, where the
bins had to be searched, as they had already
cleaned out the room. The Scarlet Pimpernel
of parking tickets was eventually found
hiding in Rob's wallet, after he had scoured
his luggage and cursed the efficiency of East
European hotel maids. If you've never been to
any type of AGM, or even if you have, the
AGM with a Beer Festival takes a lot of
beating and is top of the league in Lost
Weekends, but keep an eye on your glasses -
both of them.

Some of the most enjoyable things in life
seem just to happen! We had given no
thought to holding a pukka party for
CAMRA's 40th Birthday. The date had been
announced as 16th March, but already we had
advertised for that evening a continuation of
our trek (by minibus) to pubs along the
Cotswold Way. We did immediately toy with
the idea of diverting this trip to finish by way
of celebration at our Branch Pub of the Year,
the Salutation at Ham - and this was even
announced in "What's Brewing". Then,
almost at the last moment, we hit on the idea
of postponing the Cotswold Way venture and
moving a Social Meet, already planned for
the New Inn in Gloucester on 9th March,
back to the 16th and inviting managers Mark

and Samantha to host a Birthday Party for us!
A quick meeting with them assured us of
their full co-operation, and we decided to go
for it. First, though, we had to get word to our
members.

Some sixty of these were easy to reach
because they are regular recipients of our
emailed Monthly Update. A call to John
Barrett, our Branch membership secretary,
proved extremely helpful as he was not only
able to provide additional email addresses as
registered at CAMRA HQ (some no longer
current, though!) but also address labels for
the remainder. Thus we were able to email a
further 150 members while 110 were sent a
letter. It was a frantic couple of days, but in
the meantime Mark was booking the music,
arranging for a barbecue, ordering a cake, and
getting his deputy, Craig, to beg beers off
local brewers for re-sale in aid of Help for
Heroes. Dave Winnington was also searching
for 40th Birthday balloons and decorations,
while gave us a couple of
excellent plugs.

As the evening approached we had no idea of
how many would turn up. It was, of course,
the Cheltenham Festival race week, and
Guinness lovers - either celebrating or
drowning their sorrows - might easily fill the
Inn on the night! We were certainly reminded
of this possibility when we arrived on the
afternoon of the 16th to find the bar already
full of Irish bunting, presumably intended for

The Citizen
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of our regular crowd were there plus,
delightfully, some local members whom we
don't normally see, and members, too, from
Cheltenham, Stroud and Dursley. A few words
of greeting, and then the Honey Badgers got
the party swinging with plenty of well-known
numbers from the Emerald Isle.
Gloucestershire's two winners of SIBA's
Supreme Championship, Steve McDonald of
Severn Vale (his Severn Sins was Champion
in 2008) and Nik Milo of Cotswold Spring
(this year's Champion with Old Sodbury Mild)
proposed a toast to CAMRA, and the lovely
Paula Jones, local rep for Molson Coors, cut
the special 40th Birthday Cake.

Their involvement added a nice touch to a
superb evening, and our very sincere thanks
go to them, to Mark, Samantha and staff at the
New Inn, to the brewers who contributed ales
(£376 was raised for Help for Heroes), and
especially to every member who attended. We
could, of course, be giving ourselves more
time now to prepare for CAMRA's 50th, but
first we must concentrate on planning
something for our own sub-branch's 20th later
this year! It's a good life, ain't it?

Alan Stephens

Craft Brewers Nik Milo
(left) and Steve McDonald
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Supreme Champion
SIBA National Beer
Competition 2008

Severn Vale Brewing Co � Cam Gloucestershire�

01453 547 550
www.severnvalebrewing.co.uk



Alan Stephens of
CAMRA in Gloucester

cuts the cake with
Paula Jones of
Molson Coors.

How Gloucester celebrated
the 40th in style

the next day!
The immediate
task then was
to re-decorate -
well, certainly
around the
immediate bar
area!

The party
kicked off at
7.30pm, and
soon it was
clear that just
about the right
number would
turn up. Many

by Roger Protz; one of CAMRA's founding
fathers; ex-MP John Grogan, who presented
the findings of CAMRA's Strategic Review
Committee and a SIBA official, who
happened to point out that the once highly
esteemed 'Shipstones' Brewery of
Nottingham, one time sponsors of
Nottingham Forest FC in their glory days,
was an anagram of "Honest Piss". He said
that coming from Newark, he knew all about
anagrams! There were more entertaining and
informative contributions from the floor, not
the drunks strewn around it, but fellow
delegates that could still stand upright.

Our final loss was a big one, when Rob lost
the ticket for the car park, where he'd parked
his car over the weekend. After an about turn
in the taxi, we returned to the hotel, where the
bins had to be searched, as they had already
cleaned out the room. The Scarlet Pimpernel
of parking tickets was eventually found
hiding in Rob's wallet, after he had scoured
his luggage and cursed the efficiency of East
European hotel maids. If you've never been to
any type of AGM, or even if you have, the
AGM with a Beer Festival takes a lot of
beating and is top of the league in Lost
Weekends, but keep an eye on your glasses -
both of them.

Some of the most enjoyable things in life
seem just to happen! We had given no
thought to holding a pukka party for
CAMRA's 40th Birthday. The date had been
announced as 16th March, but already we had
advertised for that evening a continuation of
our trek (by minibus) to pubs along the
Cotswold Way. We did immediately toy with
the idea of diverting this trip to finish by way
of celebration at our Branch Pub of the Year,
the Salutation at Ham - and this was even
announced in "What's Brewing". Then,
almost at the last moment, we hit on the idea
of postponing the Cotswold Way venture and
moving a Social Meet, already planned for
the New Inn in Gloucester on 9th March,
back to the 16th and inviting managers Mark

and Samantha to host a Birthday Party for us!
A quick meeting with them assured us of
their full co-operation, and we decided to go
for it. First, though, we had to get word to our
members.

Some sixty of these were easy to reach
because they are regular recipients of our
emailed Monthly Update. A call to John
Barrett, our Branch membership secretary,
proved extremely helpful as he was not only
able to provide additional email addresses as
registered at CAMRA HQ (some no longer
current, though!) but also address labels for
the remainder. Thus we were able to email a
further 150 members while 110 were sent a
letter. It was a frantic couple of days, but in
the meantime Mark was booking the music,
arranging for a barbecue, ordering a cake, and
getting his deputy, Craig, to beg beers off
local brewers for re-sale in aid of Help for
Heroes. Dave Winnington was also searching
for 40th Birthday balloons and decorations,
while gave us a couple of
excellent plugs.

As the evening approached we had no idea of
how many would turn up. It was, of course,
the Cheltenham Festival race week, and
Guinness lovers - either celebrating or
drowning their sorrows - might easily fill the
Inn on the night! We were certainly reminded
of this possibility when we arrived on the
afternoon of the 16th to find the bar already
full of Irish bunting, presumably intended for

The Citizen

6

of our regular crowd were there plus,
delightfully, some local members whom we
don't normally see, and members, too, from
Cheltenham, Stroud and Dursley. A few words
of greeting, and then the Honey Badgers got
the party swinging with plenty of well-known
numbers from the Emerald Isle.
Gloucestershire's two winners of SIBA's
Supreme Championship, Steve McDonald of
Severn Vale (his Severn Sins was Champion
in 2008) and Nik Milo of Cotswold Spring
(this year's Champion with Old Sodbury Mild)
proposed a toast to CAMRA, and the lovely
Paula Jones, local rep for Molson Coors, cut
the special 40th Birthday Cake.

Their involvement added a nice touch to a
superb evening, and our very sincere thanks
go to them, to Mark, Samantha and staff at the
New Inn, to the brewers who contributed ales
(£376 was raised for Help for Heroes), and
especially to every member who attended. We
could, of course, be giving ourselves more
time now to prepare for CAMRA's 50th, but
first we must concentrate on planning
something for our own sub-branch's 20th later
this year! It's a good life, ain't it?

Alan Stephens

Craft Brewers Nik Milo
(left) and Steve McDonald

7

Supreme Champion
SIBA National Beer
Competition 2008

Severn Vale Brewing Co � Cam Gloucestershire�

01453 547 550
www.severnvalebrewing.co.uk



The Mill at Withington is the epitome of a
classic 'picture postcard' pub.  Pleasantly
situated on the banks of the River Coln in the
picturesque Cotswold village of Withington,
the Mill Inn with its unspoilt interior has the
potential to be one of the very best pubs in
Gloucestershire. It is owned by Yorkshire
brewers, Samuel Smith.

Samuel Smith's is Yorkshire's oldest brewery,
dating from 1758. It is a fiercely independent
, family owned company. Tradition, quality
and value are important, resulting in brewing
without any artificial additives. All real ale is
supplied in wooden casks and the price of a
pint is exceptional good value.

There's trouble at t'Mill though.  Samuel
Smith resolutely refuse to supply cask beer to
their handful of Gloucestershire pubs and the
imposition of a dictated food menu from  a
family owned food wholesaler in Tadcaster
has denied creative menus  that source fresh
and  local ingredients.  Successful country
pubs invariably serve good food and sell a
selection of real ales.  Sadly, the Mill Inn can
offer neither.

The food is uninspiring microwave pub fare
and the nitrokeg beer is certainly not worth
making a detour for.  It's no wonder  that
customers have kept away from the Mill Inn
in recent years. After ten years tenancy at the
Mill Inn  Karl and Julie have been dismissed
by the company.

The recent policies of the once revered
Samuel Smiths brewery must be questioned.
The non availability of cask Old Brewery
Bitter is a real concern.  Director Humphrey
R.W. Smith is adamant that wooden casks of
OBB do not travel well and it is better to have
brewery conditioned beer rather than  poorly
kept real ale.  Fine sentiments maybe, but
how does he explain that a Samuel Smith's
tied house in Newport - the Olde Murenger
House - regularly gains an entry into the
CAMRA Good Beer Guide?  Beer drawn

from the wood is an evocative image of the
past. All very nice, but if it doesn't travel in
wooden barrels rack the beer into 9 gallon
metal casks , or allow guest beers from other
breweries.  Simple.

If you were fortunate enough to own a
brewery with over 250 years of history surely
you would be proud of the heritage and be
keen to promote the fact.  Not so at Sam
Smiths. The company branding has been
removed from their entire tied estate and
there is hardly any advertising.  Humphrey
Smith insists that the economies saved by not
having to maintain pictorial signs and liveries
mean that the price of beer can be kept low.
Their beer is incredible value for money, but
has the obsession to keep prices low by
opting for complete anonymity been a wise
business move?  Personally I'd rather pay
comparable prices to other beers at about £3 a
pint and enjoy a pint of excellent cask Old
Brewery Bitter in a properly branded Samuel
Smiths pub.

The Mill Inn was once famous for its food.
Enterprising landlord John Colville started
serving 'Chicken in the Basket' in the 1960's.

Nothing is Real:

Samuel Smiths
used to supply
their superb
Old Brewery
Bitter to the
Mill Inn, but
these handpumps
have long since
disappeared.
Why?

Signing Out:

The Old Crown in
Gloucester used
to have a Samuel
Smith’s branded
pictorial pub sign.
The sign is still
hanging from the
pub but there is no
mention of the
brewery.
What other company
would deliberately
conceal their identity?

Photo courtesy
Darrel Kirby
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Trouble at t’Mill?
Robert Raikes House

The innovate menu caused a sensation and
300-400 portions of deep fried chicken and
chips were often sold on a single day. The
meal cost 2/6d. (12p). The car park was
always full and the popularity of the dish
meant that an ordering system using
numbered raffle tickets had to be used. The
iconic dish was removed from the menu by
Samuel Smith in August 2008. With the
increasing popularity of both healthier and
more imaginative menus it is perhaps not
surprising that demand for dishes like
chicken in a basket have declined, but
complete withdrawal and the imposition of
frozen pies and prepared meals seems a
strange business decision.

The Mill has just reopened after a  thorough
refurbishment.  It is to be hoped that the new
tenants can build up trade by reintroducing
good wholesome food and  hopefully
persuading senior management at Sam
Smiths that there is definitely a demand for
cask Old Brewery Bitter in the
Gloucestershire. We wish them luck.

Apart from the
Mill Inn Samuel
Smith also own
the Circus Bar
in Cheltenham
and the Old
Crown and
Robert Raikes
House in
Gloucester.
The latter is a
16th century
former townhouse
in Southgate Street, Gloucester. An
impressive £4 million was spent on its
complete restoration and the pub opened in
August 2008. The oak framed building is an
architectural gem  - a real credit to the skill
of the craftsmen who  worked on the project.
It is a shame that after spending so much on
this worthwhile conversion Samuel Smith
steadfastly refuse to supply their real Old
Brewery Bitter to this wonderful Gloucester
pub. As far as I know not a penny has been
spent on advertising the pub.

£4 million pound spent on renovating Robert
Raikes House is very commendable but in
the light of the austere and obsessive
financial restraints shown in other
departments of Samuel Smith's Brewery (i.e.
saving money by not displaying company
liveries on pub signs) their economic
philosophies have to be questioned.
Humphrey Smith has even banned live music
from the entire tied estate to save paying the
Performing Rights Levy!

By refusing to supply real ale to their pubs
outside of their traditional Yorkshire trading
area and dictating what food should be
supplied and consumed depriving their
tenants of imaginative culinary flare one has
to ask the question - Do Samuel Smith's want
any customers in their pubs at all?        GS
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Stop Press:  Bob Ashley
As we go to press we hear of the sad death
of Bob Ashley, until recently landlord of the
Twelve Bells in Cirencester.  He was a great
character and supporter of all small brewers.
To quote our chairman, Andy Frape, “He
could be a true gent at times, and I'll treasure
those slightly rarer memories of him.”



The Mill at Withington is the epitome of a
classic 'picture postcard' pub.  Pleasantly
situated on the banks of the River Coln in the
picturesque Cotswold village of Withington,
the Mill Inn with its unspoilt interior has the
potential to be one of the very best pubs in
Gloucestershire. It is owned by Yorkshire
brewers, Samuel Smith.

Samuel Smith's is Yorkshire's oldest brewery,
dating from 1758. It is a fiercely independent
, family owned company. Tradition, quality
and value are important, resulting in brewing
without any artificial additives. All real ale is
supplied in wooden casks and the price of a
pint is exceptional good value.

There's trouble at t'Mill though.  Samuel
Smith resolutely refuse to supply cask beer to
their handful of Gloucestershire pubs and the
imposition of a dictated food menu from  a
family owned food wholesaler in Tadcaster
has denied creative menus  that source fresh
and  local ingredients.  Successful country
pubs invariably serve good food and sell a
selection of real ales.  Sadly, the Mill Inn can
offer neither.

The food is uninspiring microwave pub fare
and the nitrokeg beer is certainly not worth
making a detour for.  It's no wonder  that
customers have kept away from the Mill Inn
in recent years. After ten years tenancy at the
Mill Inn  Karl and Julie have been dismissed
by the company.

The recent policies of the once revered
Samuel Smiths brewery must be questioned.
The non availability of cask Old Brewery
Bitter is a real concern.  Director Humphrey
R.W. Smith is adamant that wooden casks of
OBB do not travel well and it is better to have
brewery conditioned beer rather than  poorly
kept real ale.  Fine sentiments maybe, but
how does he explain that a Samuel Smith's
tied house in Newport - the Olde Murenger
House - regularly gains an entry into the
CAMRA Good Beer Guide?  Beer drawn

from the wood is an evocative image of the
past. All very nice, but if it doesn't travel in
wooden barrels rack the beer into 9 gallon
metal casks , or allow guest beers from other
breweries.  Simple.

If you were fortunate enough to own a
brewery with over 250 years of history surely
you would be proud of the heritage and be
keen to promote the fact.  Not so at Sam
Smiths. The company branding has been
removed from their entire tied estate and
there is hardly any advertising.  Humphrey
Smith insists that the economies saved by not
having to maintain pictorial signs and liveries
mean that the price of beer can be kept low.
Their beer is incredible value for money, but
has the obsession to keep prices low by
opting for complete anonymity been a wise
business move?  Personally I'd rather pay
comparable prices to other beers at about £3 a
pint and enjoy a pint of excellent cask Old
Brewery Bitter in a properly branded Samuel
Smiths pub.

The Mill Inn was once famous for its food.
Enterprising landlord John Colville started
serving 'Chicken in the Basket' in the 1960's.

Nothing is Real:

Samuel Smiths
used to supply
their superb
Old Brewery
Bitter to the
Mill Inn, but
these handpumps
have long since
disappeared.
Why?

Signing Out:

The Old Crown in
Gloucester used
to have a Samuel
Smith’s branded
pictorial pub sign.
The sign is still
hanging from the
pub but there is no
mention of the
brewery.
What other company
would deliberately
conceal their identity?

Photo courtesy
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Trouble at t’Mill?
Robert Raikes House

The innovate menu caused a sensation and
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chips were often sold on a single day. The
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Stop Press:  Bob Ashley
As we go to press we hear of the sad death
of Bob Ashley, until recently landlord of the
Twelve Bells in Cirencester.  He was a great
character and supporter of all small brewers.
To quote our chairman, Andy Frape, “He
could be a true gent at times, and I'll treasure
those slightly rarer memories of him.”



The Third Beer Festival held at Winchcombe
Station, in conjunction with the
Gloucestershire Warwickshire Railway on the
weekend of 21st to 22nd May, was a great
success. Once again glorious warm sunshine
greeted the crowds who turned out en masse
to drink their way through 24 barrels of beer
and three tubs of cider and perry. Over 500
people visited the festival on Saturday with
fewer on Sunday but sufficient to consume the
remaining beer and cider, completely running
out by closing time.

The beers were
all served from
just one platform
this year using
the new waiting
room which held
the entire stock.
This caused some access problems on
Saturday particularly on train arrival with new
customers. This will be improved next year.

A marquee was erected next to the bar mainly
as a wet weather facility but this was used
extensively for comfortable seating with all
tables and chairs occupied for most of the day
on Saturday. The south facing grass bank with
established fir trees was popular again, but not
quite as packed as in the heat wave conditions
of 2010.

The Noble 600 a seasonal special, brewed by
Kinver in Staffordshire, was the first beer to
run out so won Beer of the Festival and
judged to be a worthy winner. Thanks to
Festival Coordinator John Stocks, helped by
Martyn Herbert for their excellent range of
beer. They will be presenting a framed
certificate to the Kinver Brewery on Saturday
2nd July.

G-WR were delighted with the additional
business ferrying mainly CAMRA members
on the trains and provision of catering. They
thanked CAMRA for the provision of

sufficient beer to last out until Sunday. This
event will therefore run again next year with
similar beer quantities. As last year we were
constrained by another landslide at Chicken
Curve that limited train operations but we
hope for a full track next year to attract more
passengers on the Sunday. The unused beer
token cards donated by festival visitors were
valued at £150 and donated to the G-WR
Emergency Landslip Fund.

Thanks to everyone who attended and to the
magnificent helpers who sported very
attractive Black Tea Shirts with a Mousetrap
Logo, sponsored by the Mousetrap Inn at
Bourton on the Water. Pint Glasses this year
were sponsored by the Ebrington Arms at
Ebrington with half pint glasses left from last
year’s sponsors the Mousetrap Inn.

A trip for the Helpers is organised for
Saturday 25th June to Gloucestershire
Branch's Pub of the Year , the Salutation at
Ham for a skittle match.

Martyn Herbert, North Cotswold Branch
Festival Director.

Walking the Gap
Real Ale on Rail Trail

See page 20

North Cotswold Steam & Ale
Festival Sells Out Again
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CAMRA National Pub of the Year 2007

CAMRA SW Region Pub of the Year 2009

Hill Road, Dursley, GL11 5JQ

01453 542870

The
Old Spot Inn

Always 8 or more ever changing beers available

Excellent home cooked food served

seven days a week.      Lunches

Covered heated garden area Dogs welcome

Bakers Arms

Broad Campden

Phone 01386 840515

Large car park Attractive garden

Traditional Cotswold country pub serving

5 real ales (Stanney Bitter, Donnington

BB and Charles Wells Bombardier always

on + 2 changing beers) and cider

Good home cooked food

using local ingredients wherever possible

served in a friendly atmosphere

Open all day every day

throughout the summer

Folk night 3rd Tuesday in the month
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On Thursday 5th May, thirty avid beer fans
were treated to a master class in beer tasting
by world renowned beer writer - Jeff Evans.

Jeff hosted the event at 'Favourite Beers' at
105 Hewlett Road Cheltenham after being
invited along by shop owner Leigh Norwood
following a meeting at last year's Great
British Beer Festival.

The evening started with Jeff presenting a
whistle-stop guide to the brewing process,
specifically identifying those elements which
have the primary effects on the colour, aroma
and taste of the finished beer. This was
followed by a tutored guide to eight of the
finest Bottle-Conditioned beers available on
the marketplace, each from a different
brewery and each from one of the unique
'style' sections in the latest edition of Jeff's
'Good Bottled Beer Guide’.

The first beer to be sampled (from the 'Best
Bitter’category) was the excellent Coniston
Bluebird Bitter. First, Jeff explained the
basics of how best to assess, taste and rate a
beer before highlighting the effect of the two
types of malt and the exclusive use of
Challenger hops (both for bittering and
aroma) used in the creation of Bluebird. He
also provided an insightful background into
the origin and naming of the original beer,
details of the brewery it came from and a
fascinating history of the brewing of the
slightly stronger bottled version.

This highly informative process was repeated
for another seven excellent beers, each
gaining its own admirers and in some cases
detractors as each of the audience was asked
to assess the beer against their own personal
tastes. The Otley wheat beer 'O-Garden', with
its herbal and spicy facsimile of the Belgian
beer with a similar sounding name, probably
caused the biggest divide of the evening, but
it was also apparent that there were a number
of people who were no great fans of the
darker side of the beer world - although the
excellent Wye Valley Dorothy Goodbody's
Wholesome Stout did win a few of these
people over!

In between each tasting Jeff regaled the
audience with various anecdotes and
background knowledge on aspects of the beer
industry, CAMRA, bottle conditioning,
brewers, other beer writers and much, much
more.

By 10.00pm, following a welcome cheese
supper, the evening was over and everyone
agreed that this first tutored tasting event at
Favourite Beers had been a huge success. Jeff
was heartily applauded for his excellent
informal, friendly, yet utterly professional
presentation and after signing a few books
(now available in the shop) was on his way
back to his hotel ahead of a beer judging
appointment in Ludlow the following day.

Jeff Evans came to prominence in the beer
writing world when he edited the CAMRA
Good Beer Guide for
eight years from
1990-1998. Since that
time he has written a
number of other best
seller beer books
including 'A Beer a Day’
and the 'Good Bottled
Beer Guide' which is now
in its seventh edition. Jeff
also hosts many beer tasting events around
the world and is a regular judge at many
national and international beer festivals.

Beer Tasting
with Jeff Evans
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The Oxfordshire Connection

More tutored tasting evenings, 'Meet the
Brewer' events, brewery trips and other
promotions are being planned by Favourite
Beers for later in the year. If you would like
to receive advance notice of these you can
sign up to for the Favourite Beers 'e-letter' -
either by adding your name to the list in the
shop of by sending an email with the subject
heading of 'Subscribe' to

Favourite Beers is also starting to run
corporate 'Beer Tasting Evenings' for groups
of between 15-30 people. For more details,
please contact the shop.

Please note that as from June 2011, all
CAMRA members will be able to receive a
10% discount on all bottled beers and ciders
at Favourite Beers on production of their
CAMRA membership card.leigh.norwood@favouritebeers.com

Just over the county border from Lechlade,
two pub-microbreweries have recently started
in Oxfordshire. Both have a connection with
Gloucestershire. Alan Watkins (of the
Halfpenny Brewery at the Crown Inn,
Lechlade) has established the Old Forge
Brewery at the Radnor Arms in Coleshill. At
The Swan in Faringdon, Shaun Sapstead
brews at the appropriately named Faringdon
Brewery. Shaun also runs the Crown Inn at
Tetbury.

I visited both of the pub-micros in April and
can thoroughly recommend both the
hostelries and their ales.

Alan Watkins established the Halfpenny
Brewery in late 2008, but when the
opportunity arose to take on the Radnor Arms
in March 2010, Alan jumped at that too. It
occurred to him that the success of the
brewery in Lechlade could be replicated at
Coleshill. So the four-barrel Old Forge
Brewery started in June 2010 in an
outbuilding beside the pub. The Radnor Arms
has proved so popular that Gemma Court
now manages the pub, having switched from
the CAMRA award-winning Crown Inn at

Lechlade. She has helped the Radnor Arms to
win its first well-deserved CAMRA award as
the White Horse Branch Pub of the Year
2011.

With beer sales increasing, Alan took on
Gordy to brew more beer. A newcomer to
brewing, Gordy was in the middle of his 37th
brew when I visited. Already he is producing
excellent distinctive ales and offering
suggestions to Alan for new beers.

Four Old Forge beers are generally available,
'Anvil Ale' - 3.8% amber malty session bitter;
'Blacksmith's Gold' - 4.0% light with a floral
aroma; 'Hammer & Tongs' - 4.2% well-
balanced best bitter, and 'Sledgehammer' -
5.0% robust full-bodied ale. A new brew, 'Old
Ted' - a 3.6% dark mahogany mild was
fermenting on my visit in readiness for the
'mild month of May'.

To enhance customer choice, Old Forge beers
are served at the Radnor Arms either by
gravity or via the pumps. Third-pint tasters
can also be had and all of the beers are
available in bottles.

Radnor Arms, Coleshill
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Six miles from Lechlade and four from
Coleshill, The Swan at Faringdon reopened
in September 2010 with a one-barrel
microbrewery installed at the rear. Shaun
Sapstead came to the pub in January 2011
and although he also runs the Crown Inn at
Tetbury, he has found the time to establish
the Faringdon Brewery

.

A home-brewer many moons ago, Shaun
asked for advice from Alan Watkins and
other friends in the trade. When I visited,
Shaun had just produced his 13th brew and
came across as a seasoned brewer. The
excellent beers are a just reward for his
dedication.

Shaun hopes to have more and more
Faringdon Brewery ales available at the
Swan. I tasted two, 'Black Swan Mild' - 4.0%
smooth roasted malts with a hoppy edge, and
'Young Rosie' - 4.2% very smooth well-
balanced traditional bitter. 'Golden Swan' -
4.1% had been enthusiastically consumed by
regulars, and 'Willies Wobbler' was nearly
ready for the Royal Wedding.

The Lechlade-
Coleshill-
Faringdon
triangle is
a must-visit
for cracking
pubs & pub
-brewed ale.

Tim Edgell
15

Four Real Ales

Beer Garden

English Pub Food Served

Lunchtimes & Evenings

The best steaks available

Traditional Sunday Lunch

Twelve Bells
Freehouse

Lewis Lane, Cirencester

Carole & Staff welcome

you to the Bells

under new management

tel:  01285 652230

Website www.twelvebellscirencester.com

menu available
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Swanbrook  are  currently offering a midweek
special offer on their 853 Gloucester -
Cheltenham - Oxford service. On Tuesday,
Wednesday and Thursday you can buy a day
return ticket to Oxford for £10 and get a
second half price. That's just £15 for a day out
for two to the city of the dreaming spires.
There's plenty to do in Oxford too -  you can
enjoy the wonderful architectural heritage of
the University buildings, visit some
outstanding museums, stroll through the
parks, go shopping - or simply take the
opportunity to drink in seven excellent  2011
Good Beer Guide listed pubs.

The coach departs Gloucester in Market
Parade (by the Chambers pub in Kings
Square) at 1030 and calls at Cheltenham
Royal Well at 1100. The journey is via
Andoversford, Northleach, Burford and
Witney and you arrive in Oxford at 1230 at St
Giles opposite the Ashmolean Museum.
From the bus stop walk a short distance
towards the centre and turn left into Broad
Street. The fine architecture of the buildings
will immediately impress you.

The is opposite the Museum of
the History of Science. The 16th century pub
claims to be the smallest in Oxford and is
sandwiched between the two entrances to
Blackwell's bookshop. The White Horse has
a long, narrow bar and a small snug at the
rear. At least six real ales are on offer,
including St Austell Tribute and  Sharp's
Doom Bar.  Look out for the Oxfordshire
beers. Alongside Wychwood Hobgoblin,
Shotover Brewery Prospect (a 3.7% pale
copper hoppy session beer) and White Horse
Wayland Smithy (a red brown 4.4% ale with a
nice biscuit flavour that is balanced with a
spicy hop finish) are worthy of tasting.
Shotover Brewery in Horspath near Oxford
was established in 2009 and the White Horse
Brewery (no connection to the pub), based in
Stanford-in-the-Vale, has been brewing since
2004.

A few yards further down Broad Street on the
junction of Parks Road and Holywell Street
you will see the . This imposing
17th century pub is owned by Wadham
College and leased to Youngs. You can drink
Youngs Bitter, Youngs Special and Youngs
Gold here. The Kings Arms also serves beer
from smaller independent breweries and I was
drawn to the delights of Slater's Top Totty, a
stunning 4% blonde beer full bodied with a
voluptuous hop aroma. Slater's Brewery is
based in Stafford and has won numerous
awards. The food is also excellent here - the
simple fare of home made steak and ale pie
with chips is a gastronomic delight! The pork
pies looked wonderful too!

Turn immediately left when leaving the pub
and walk a few yards down Pembroke Street,
keeping an eye on your right for the signs for
the in Bath Place (next to the
Bath Hotel). The Turf Tavern, situated in an
alley, is a classic two bar 16th century pub.
Up to eleven traditional beers are on offer
here.  On my visit the beers of choice were
Buffy's Mild from Norfolk (a deceptively
strong 4.2% deep red mild with caramel and
blackcurrant hints), and the slighter darker
Rock Ale 3.8% Mild from the Nottingham
Brewery.  It is unusual two have two milds on
offer in one pub. The regular beers are
Greene King IPA, Abbot and Old Specked
Hen.  Before you leave the Turf Tavern have a
look at the impressive wall in one of the
courtyards - it is part of the original city wall.

White Horse

Kings Arms

Turf Tavern

Leave the pub by the other entrance and walk
down the alley to Queens Lane. You will be
amazed at what you see.  Spanning the street
is the awe inspiring Bridge of Sighs.

Day out in Oxford with
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For a moment you might think that you are in
Venice, but take care not to get run over by
the endless procession of push bikes - there's
no sedate gondolas to be seen here!

Turn left into Catte Street by the Bodleian
Library and pass the architectural brilliance of
the Radcliffe Camera (it's like an ostentatious
version of  Cheltenham's Rotunda!) .  Keep
going until you reach the junction with the
High Street and turn right. The grandiose
splendour of the Brasenose College
dominates the right  hand side of the High
Street but look out for the Mitre on the corner
of Turl Street.  Cross over to the left hand side
of the road and  head down the lane by the
Nat West Bank. At the bottom of Alfred Street
at the junction with Bear Lane you will come
across a Fullers pub - the .

The Bear Inn claims to be the oldest pub in
the city of Oxford. It certainly oozes character
- there are two small wood-beamed rooms
with low ceilings. A colourful collection of
ties dating back to the early 1900's make an
unusual decoration.  Four Fullers ales are on
offer, plus two guest beers.

Turn right when leaving the Bear Inn and
walk along Blue Boar Street to the T junction
by the Town Hall. Turn left into St Aldates
and head in the direction of the tower of
Christchurch College.  Before you pass the
tower turn right into Pembroke Street and
walk to the end of the street. The

in Ebbes Street  is owned by
Everards Brewery of Leicestershire but leased
to the White Horse Brewery in Stanford-in-
the-Vale. This is the only pub in Oxford run
by an Oxford brewery and is very highly
recommended. The Royal Blenheim has been
nominated for Oxford CAMRA Pub of the

Year 2010. White Horse Village Idiot , a 4.1%
blonde ale with a complex hop aroma and
taste, was sampled and found to be in superb
condition. Wayland Smithy and White Horse
Black Horse Porter (gets confusing doesn't
it?) were also available alongside Everards
Tiger and other guest beers.  Don't miss this
pub.. it's a gem!  It wasn't always this way.
Not so long ago the Royal Blenheim was the
archetypal run-down, unloved, back street
boozer. Log onto
and read about the amazing transformation.

Bear Inn

Royal
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www.oxfordpubguide.co.uk

Turn right and walk past Jessops to the
pedestrianised area and continue straight on
until you come to BHS in Queen Street. Turn
right and pass the shops in Queen Street
where you will get to the cross roads with
Cornmarket Street and St Aldates. Turn left
into Cornmarket Street where you will pass
the Saxon Tower of St Michael of the North
Gate on your right.  Go straight over the
traffic lights by Debenhams into Magdalen
Street East. There is a Tesco Express on the
left (almost opposite the church of St Mary
Magdalen).  Look out for the Friars Entry
alley. The Good Beer Guide listed pub

can be found
here.

The pub opened in 2002 as a conversion of
shop units. Six handpumps dispense a wide
selection of real ale. Their website details all
the breweries that have supplied beer to the
pub - and it's a very impressive list.  Real
cider is also available at the Maddening
Crowd. This was the Oxford CAMRA Pub of
the Year 2009.

Far
From the Maddening Crowd
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copper hoppy session beer) and White Horse
Wayland Smithy (a red brown 4.4% ale with a
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White Horse

Kings Arms

Turf Tavern
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the breweries that have supplied beer to the
pub - and it's a very impressive list.  Real
cider is also available at the Maddening
Crowd. This was the Oxford CAMRA Pub of
the Year 2009.

Far
From the Maddening Crowd

17



Retrace your steps back to Magdalen Street
East. Turn left into St Giles and pass the
Randolph Hotel before crossing the road to
the Ashmolean Museum. This is where the
Swanbrook coach departs at 6 o'clock. If time
allows, however, there might be time to walk
a short distance up St Giles where you will
see the Eagle and Child pub on your left.
Directly opposite is the Lamb and Flag.

The pub is run by St John's College and was
once threatened
with closure.
CAMRA
orchestrated a
successful
campaign to stop
the 17th century
Lamb and Flag
being converted
to student accommodation. The pub is free of
tie but Palmers Brewery of Bridport, Dorset,
supply their own brands and the house beer -
the 4.5% Lamb & Flag Gold.  Guest beers are
also available. Skinners Betty Stogs (4%) and

Slater's Top Totty were on offer.  I opted for
Palmers Best Bitter, a traditional well
balanced English ale,  which was most
palatable.

The day in Oxford was very enjoyable, and all
the beers sampled were excellent.  If you
decide to go, have a nice day.. but watch out
for those omnipresent pesky push bikes! GS

Ratcliffe CAMRA.. sorry Camera
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The recent Steam & Ale festival held at
Winchcombe station on the Honeybourne
Line was a great success (see report on page
10).  Real ale and steam railways are two
great British traditions and it's a fair bet that
volunteers working on the railway and rail
enthusiasts also enjoy a pint or two of well
kept beer. No visit to the Severn Valley
Railway, for example, would be complete
without supping a pint of Bathams or
Hobsons at the King and Castle and
Railwaymans Arms. It's probably about the
nearest to heaven on earth you can get!

Visitors to the Steam & Ale festival might
have been aware that there were no trains
going from Winchcombe to Toddington as
there have been previously. The
Gloucestershire Warwickshire Railway has
suffered two serious embankment collapses
during the last year, first at Gotherington in
April 2010 and the latest in January 2011
beyond Winchcombe station at 'Chicken
Curve'. Railway President Pete Waterman, a
dedicated real ale drinker and music guru,
launched the £1million Emergency Appeal
Fund to fund repairs to the landslips.
Although £500,000 of the total £950,000 bill
for the Gotherington landslip was met by
insurers the GWSR urgently needs public
support to secure the very future of this
attractive railway. The Chicken Curve
embankment collapse is not covered by
insurance and at least £450,000 has to be
raised before trains can run over it again. The
double whammy was compounded by the fact
that potential lucrative Santa specials had to
be cancelled because of the abysmal winter
weather.  It was a financial crisis that almost
'brought the railway to its knees' according to
the railways chairman Malcom Temple.

There's hope on the horizon though. The
appeal has been boosted by a very generous
donation of £100,000 by an anonymous
benefactor and support from other heritage
railways throughout the country has been
humbling. The Gotherington embankment
was repaired in time for Easter and trains can
now run between Winchcombe and
Cheltenham Racecourse station. Attention
must now be focused on repairing the
Chicken Curve landslip and preliminary work
is already underway.

The unsold beer tokens at the Ale & Steam
festival raised £250 towards the Emergency
Appeal - every little helps - and a boost in
passenger numbers that weekend further
benefited the railway. You can also help by
simply travelling on the Honeybourne line.

This season the Gloucestershire
Warwickshire Railway is split into two
halves. Steam trains travel the southern
section whilst a heritage Diesel Multiple Unit
traverses the line between Toddington to
Hailes and over the new northerly extension
to Laverton. On Saturdays it is possible to
travel on both railways and enjoy a walk
from Winchcombe station to Toddington
through picturesque countryside, visiting a
couple of pubs before catching the bus back.

A freedom of the line rover ticket costs £14.
From Cheltenham Railway Station or town
centre catch the Stagecoach D (Bishops
Cleeve) bus to the Park and Ride at
Cheltenham Racecourse. (every ten minutes).
Allow about twenty minutes to walk up the
service road past the Centaur towards the
Racecourse Station. The steam train to
Winchcombe departs at 1040, arriving at
1100.

Station to Station -
Bridging the gap

on the railway the
Real Ale way
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The walk from station to station is about
three miles, easy walking, and should take
less than an hour. Leaving the station at Greet
turn right and cross over the rail bridge and
go straight over the crossroads into Market
Lane. Keep walking along the track until you
come to some farm buildings. After passing
through the farm take the right track at the
split. Follow this track down the hill and then
turn right towards a bungalow. Just before
the bungalow there is a gate on the left. Once
through the gate follow the public footpath
signs over the bridge and across the fields to
the main Tewkesbury-Stow road opposite
Church Lane. There is a very attractive old
finger post sign here - you'll know where you
are! Turn right. There is a footpath on the left
hand side of the main road that continues to
Toddington. As you approach the roundabout
take notice of the wooden bus shelter on the
right hand side of the road.

Toddington Railway Station is located on the
other side of the roundabout. The diesel rail
car departs at 1230. It first travels south to
Hailes and then passes back through
Toddington onto the recently opened stretch
of line to Laverton. The round trip takes 45
minutes and includes traversing the
impressive Stanway viaduct. Try to get a
drivers eye view of the line by sitting at the
front or rear of the train. You cannot
disembark at either Hailes or Laverton.

At Toddington station you can enjoy
homemade cakes and a pot of tea at the Flag
& Whistle, and soak up the atmosphere of
this beautifully restored Great Western
Railway station. Check the Gloucestershire
Warwickshire Railway website

to see if the narrow gauge
railway is open or any other events are being
held. Adjacent to the station is Toddington
Garden Centre - popular with ladies who may
not share the same passion for steam
locomotives as their husbands!

Time for some real ale! The Pheasant Inn is
effectively the Stanway Brewery 'tap', the
beer being brewed just up the road at
Stanway House. The Stanney Bitter is always
excellent here. The independently owned
free house was extensively refurbished in
1996. The lounge has railway and equine
paintings.  Food is served throughout the day
and a Thai menu is available from 2.30 pm.

The Castleways 606 service to Cheltenham
departs from the bus stop on the Tewkesbury
Road (which you walked past earlier) at
1515. The bus arrives at Greet at 1522. Ask
the driver for a single to the Harvest Home.

The Harvest
Home is open
all day on
Saturday.
The pub
garden
overlooks
the steam
railway.
Four ales are usually on tap, with at least
one from Wye Valley Brewery.

The last steam train back to Cheltenham
departs at 1605. You can enjoy brewery
conditioned bottles of Goffs Brewery Rail
Ale and Minchews Track Cider on board
whilst the train sedately chuffs through
glorious Gloucestershire countryside.  Catch
the Stagecoach D bus back from the Park and
Ride to the town centre or railway station.

www.gwsr.com
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We often get asked what is so different about
YourRound compared  to all the other beer or
pub websites out there. Well, we are
completely different to others because 'it
actually something' (to quote Jon
Worlock of Cotswold Spring!)

YourRound is a true toolkit for the Real Ale
industry, specifically designed to keep
drinkers going out to their pubs and keep
everyone interested or involved in Real Ale
spending their money. That's why we have
engaged with the UK brewers to build the
largest beer database in the UK. That's why
drinkers can sign up and get alerts without
having to even touch a PC and that's why
pubs and beer festivals can do so much with
the system to help promote Real Ale.

We are constantly improving YourRound
functionality. So here is an update for both
users and not-yet users.

Summer is upon us and we can all look
forward to whiling away the hours at our
favourite festivals. Behind the scenes, your
organisers spend months preparing
everything from Toilets to Tasting notes.
YourRound can't help with the former, but
now it's possible for festival organisers to
print tasting notes and barrel end prints direct
from the site saving hours of painstaking
web searches for images or tasting notes.

People are rightly concerned about
environmental issue so the system even
works out the 'beer miles' for you, so you can

drink away guilt free ! Anyone can try it for
free to see how it works, then there is a small
charge for over five beers. Whatever kind or
size of festival being organised, YourRound
improves the beer information and saves
time - especially for those last minute
brewery changes!

Some of the big pubs chains like JD
Wetherspoon, love to print Table Talkers as a
means of staying in touch with their
customers. Smaller pubs can do this, but
there is usually a minimum order charge or
quantity which makes customising
expensive.

Now YourRound allows pubs to print out
vivid three panel Table Talkers direct from
our database, letting customers know about
current and future beers. Featured beers can
be used, or it's even possible to add menus,
wine lists, events promotions etc.

All the publican then needs to do is print out
on low cost photo paper and fold along the
marks to create the final product. Subscribed
pubs can print limitless variations and
quantities.

all
does

all

Like all things on YourRound, this accesses
our now 7000+ Beer database added by
brewers for your benefit. The other in-pub
printing functions include life size temporary
pump clips, A4 tasting note posters - all in
dazzling high resolution colour

We also print Beer miles on pub print outs so
you can see how far your beer has travelled
to the pub. We know that drinkers will go to
the pubs that keep them informed best, so we
wanted to make it as easy as possible for
drinkers to get connected to the bar. So when

YourRound News
by Terry Dicks
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a pub prints out either Table Talkers or
Tasting Notes, they come with a pub specific
code that allows drinkers to connect to the
bar with a single text, using a 'beer' prefix. So
eg to connect to the Red Lion at Cricklade,
just text Then at 5pm
weekdays or 12am weekends, you'll get a
handy text telling you of their latest add with
a link to their full list. You only get one when
the pub changes the beers, so no danger of
text spam.

'beer36 to 84555'.

If the pub goes to the trouble of telling you
what beers or offers they have on, it's up to
you to go and support them and make sure
you're not missing out !

We launched our British Beer Guide for
iPhone last year with all the data in the
original download. Now we have updated it
so that when a brewer adds a new beer, the
App knows about it next time it loads. This
means within seconds of a new beer being
added, you will know about it. Because we
have sold so many, the additional great news

is that we are reducing the price to 59p.
Android users have access to the original,
non-updating, version but we plan to upgrade
this soon.

Because YourRound is so new and unique,
we have a whole 'Road Map' of new ideas
and functions to help everyone promote Real
Ale and connect to the latest social media
systems.

Keep up with us on-line or simply create a
free account to see what it's all about.

www.yourround.co.uk
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Goffs Brewery did not sponsor the original
Battle of Tewkesbury in 1471, but have been
a major sponsor of Tewkesbury Medieval
Festival, which annually re-enacts the Bloody
Meadow battle, since 2009.

At the same time, Goffs also started brewing
'1471 Tewkesbury Medieval Festivale', a
3.8% bitter, in order to commemorate this
decisive battle in The War of the Roses. It is
brewed using nettles instead of hops, which
were then relatively new and imported, not
being introduced to brewing in this country
until 1412. There was no attempt to cultivate
the plant here until early in the 16th century.

Goffs 1471 will again be available, with other
heraldic Goffs ales, at this year's Medieval
Festival on Saturday 9th and Sunday 10th
July and in local outlets leading up to the
event.

Medieval FestivALE

Cotswold Beer Festival Competition - Congratulations to Rosie
Hart who has won a pair of tickets for the 35th CBF at Postlip Hall.
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Your pint may have a high Price ...

Average Prices per Pint  1993-2011

So the price of your pint carries on rising.
It seems so inevitable that we hardly blink
at the prices we are charged. Our annual
town centre surveys confirm what we all
know - the £3 pint is now firmly
established. However it is still not quite
the average across the county. Averages
found were £2.90 in Cheltenham and
£2.75 in Gloucester with only Cirencester
finally yielding and having an average
price over £3. The last 3 years are shown
below and a summary of the last 18 years
in the graph at the bottom of the page.
Some of the increases can be put down to
this year’s above inflation duty increase
of course - see the CAMRAline on that on
the opposite page.

We have given up producing a ‘ready-
reckoner’of the cost of beers of different

strengths since there is now virtually no
acknowledgement of strength in the pricing of
beer. A very strong beer, of say 5% abv or
more, might have an extra 10p or so added on
but that is about as far as it goes.

As you can see, the prices keep on rising at
about twice the rate of the Consumer Prices
Index and have been doing so steadily over the
whole period of our records.

For those who wish to indulge in nostalgia
however, a look at the second ever edition of the
Tippler, published in February 1978, has a
breakdown of the cost of a 30p pint - yes that
was ! Of that some 9p went on duty
and VAT, pretty much the same proportion as
today (interesting in relation to the article
opposite). That means that in the 15 years from
1978 to 1993 where our detailed records begin
the price of a pint rose by a whopping 4.8 times
or an average of 11% a year, admittedly
including the recession of the early 80's. In the
18 years of our figures the rise has averaged just
4%. Maybe we should feel lucky!

However not all the findings of our surveys
were gloomy - read on...

30 pence

2010 £2.73 £2.91 £2.70 £2.79

2009 £2.62 £2.77 £2.42 £2.57

Chelt     Ciren    Glouc   Overall

2011 £2.90 £3.04 £2.75 £2.87

... but there’s a lot more Choice
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We said last year that we had found an
increase in the number of local beers, around
Cheltenham in particular. Well this year
there was an explosion in the range of beers
from all over the country. Over the previous
4 years we had seen about 50-60 different
beers across the pubs in Cheltenham and
about 35 or so different brewers were
represented. This year we saw 83 different
beers from nearly 50 different brewers! This
was slightly but not fully explained by the
two Wetherspoons pubs having a festival on
at the time, but there were still 73 different
beers across the rest of the town which
would have been a record all by itself.

Other town centres were not left out. All
three had their widest ever range of beers and
more than

or the first time ever, every
single Gloucestershire brewer with the sole
exception of Donnington was represented
somewhere across the three surveys, some

more than once. We must congratulate
Prescott however as being the one local
brewer to make a showing in all three town
centres!

On the side of restricting variety, the most
frequent individual beer by a long way was
Sharps Doom Bar with a total of 15
appearances, beating the old favourites of
Wadworth 6X (despite their tied houses),
Fullers London Pride and the other Cornish
invader StAustell Tribute. We don’t want to
imply by this that any beer is boring, much
less bad, simply by being seen on the bar
very often. If it maintains its standard and is
a reliably good pint that is good. Beware
however those which try to grow too far,
perhaps becoming brewed on a near
industrial scale. Quality may well suffer, if
not immediately then over time. Should that
happen it is good to see that we have a wide
and growing range of other excellent beers to
choose from.

one beer in 4 would have counted
as LocAle. F

Beer duty increase in Budget

In the Budget in March, the Government put
beer prices up by another 7.2% - or 10p on a
pint. This takes the typical duty and VAT bill
on a pub pint of a standard bitter to 90p. In
many parts of the country and for stronger
beers the combined duty and VAT bill is well
over £1 per pub pint. The total VAT and duty
cost varies depending on the strength of the
beer and the price at which it is being sold.

The Chancellor has refused to remove the
damaging beer duty escalator introduced by
the last Government, so beer duty is set to
continue increasing 2% above inflation each
year. The duty escalator remains in place
despite 3200 CAMRA members contacting
their MPs through an email lobbying
campaign calling for no further increases in
beer duty.

Supermarkets can afford to and are willing to
absorb beer duty increases so they can

continue selling alcohol at rock bottom
prices. However, this option is not open to
struggling community pubs meaning
continual price rises for pub goers. The
difference in prices between pubs and
supermarkets continues to widen, which will
encourage drinkers to stay at home rather
than enjoy a pint with friends in their local.

It was also recently announced that beer duty
will be halved for beers at 2.8% ABV or
below. CAMRA will be calling on the
Government to push the EU to increase the
2.8% threshold for beers eligible for the
lower duty rate to 3.5% ABV so a wider
range of beers can benefit. The good news on
a duty cut at or below 2.8% is heavily
tempered by tax increases for beers above
7.5%. CAMRA campaigned against higher
tax on strong beers due to the potential harm
to speciality beers and traditional beer styles.

To find out more, please see CAMRA’s tax
briefing at www.camra.org.uk/taxbriefing

Beer duty increase in Budget
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CAMRA LocAle is an initiative that promotes pubs which endeavour always to stock at least
one locally-brewed real ale. The scheme builds on a growing consumer dernand for quality
local produce and an increased awareness of 'green' issues.

Gloucestershire Branch launched its LocAle campaign in January 2009 and since then we and
North Cotswold Branch between us have signed up over 100 pubs in the county. The current
list, at time of going to press, is below, given in order of town or village, but it is growing all
the time and we will continue to publish updates in these pages. New additions since the last
Tippler are highlighted in .

Our definition of ‘local’ is that a beer should be brewed either in the county or within 30 miles
of the pub and only one of the ales at any one time need be ‘local’ in order to qualify.    If your
local is not already part of the scheme ask your landlord why not.  If he or she is interested
please get in touch with us (branch contacts on p.30) and we will take it from there.

red
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LocAle Pubs across the county:
Alderton, Gardeners Arms
Amberley, Amberley Inn
Amberley, Black Horse
Ashleworth, Boat
Avening, Bell

Bibury, Swan Hotel
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, Peartree
Cheltenham, Adam & Eve
Cheltenham, Beehive Inn (Montpellier)
Cheltenham, Cheltenham Motor Club
Cheltenham, Exmouth Arms
Cheltenham, Jolly Brewmaster
Cheltenham, Kemble Brewery Inn
Cheltenham, Moon Under Water
Cheltenham, Old Restoration
Cheltenham, Retreat
Cheltenham, Royal Union
Cheltenham, Somerset Arms
Cheltenham, St Stephens Club
Cheltenham, Strand

Cheltenham, Suffolk Arms
Chipping Campden, Eight Bells
Cirencester, Bees Knees
Cirencester, Corinium Hotel

Cranham, Black Horse
Cranham, Royal William
Didmarton, King's Arms
Duntisbourne Abbots, Five Mile House
Dursley, Old Spot
Ebrington, Ebrington Arms
Edge, Edgemoor Inn

Elmstone Hardwicke, Gloucester Old Spot
Forthampton, Lower Lode Inn
Frampton Mansell, Crown Inn
France Lynch, Kings Head
Frocester, George Inn
Gloucester, Cross Keys (C.K. Lane)
Gloucester, Dick Whittington
Gloucester, Fountain Inn
Gloucester, Pig Inn the City
Gloucester, Water Poet
Gloucester, York
Gotherington, Shutter Inn
Gretton, Royal Oak
Guiting Power, Hollow Bottom
Ham, Salutation Inn
Hartpury, Royal Exchange
Hawkesbury Upton, Beaufort Arms

Cirencester, Drillmans Arms
Cirencester, Waggon & Horses
Clearwell, Lamb Inn

Elkstone, Highwayman

Barnsley, Village Pub

Kemble, Thames Head Inn
Kineton, Halfway House
Lechlade, Crown Inn
Minchinhampton, Crown

Minchinhampton, Weighbridge Inn
Miserden, Carpenters Arms
Nailsworth, Britannia Inn
Nailsworth, Village Inn
Naunton, Black Horse
Nettleton Bottom, Golden Heart Inn
Newent, George Hotel
Newmarket, George Inn

Nympsfield, Rose & Crown
Painswick, Royal Oak
Randwick, Vine Tree Inn
Rodborough, Prince Albert
Shipton Moyne, Cat & Custard Pot
Shurdington, Bell
Siddington, Greyhound
Slad, Woolpack
Slimbridge, Tudor Arms
Snowshill, Snowshill Arms
Somerford Keynes, Bakers Arms
South Cerney, Old George Inn
Stanton, Mount
Stonehouse, Woolpack

Stroud, British Oak
Stroud, Clothiers Arms
Stroud, Crown & Sceptre
Stroud, Golden Fleece
Stroud, Imperial Hotel
Stroud, Queen Victoria
Stroud, The Retreat
Tetbury, Priory Inn Hotel
Tetbury, The Ormond
Tetbury, The Snooty Fox
Tetbury, Trouble House
Tewkesbury, Nottingham Arms
Tewkesbury, Royal Hop Pole
Tewkesbury, Tudor House Hotel
Tewkesbury, White Bear
The Camp, Fostons Ash
Toddington,  Pheasant Inn
Tormarton, Major's Retreat
Twyning, The Village Inn
Uley, Crown
Whiteshill, Star
Wickwar, Buthay
Wickwar, Wickwar Social Club
Winchcombe, Plaisterers Arms
Woodchester, Old Fleece
Woodchester, Ram Inn
Wotton-under-Edge, Falcon Inn

Minchinhampton, Old Lodge Inn

North Cerney, Bathurst Arms

Wotton-under-Edge, Star
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ROYAL EXCHANGE
Hartpury

Discount on real ale to card carrying CAMRA

members on production of card at purchase

Always one ale on sale at £2.25

5 hand pumps and always at least one local ale

on sale

Lunch-time food

2 meals for £10

telephone: 01452 700714
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Sitting in the hamlet of Ford this popular 16th
Century Inn is ideally placed for explorations of all
the nearby Cotswold attractions.

2 traditional Donnington’s Ales are available (BB &
SBA) plus Addlestone’s Cider and a large but select
wine list.

Three comfortable en-suite (shower)
rooms are available.

The Plough Inn, Ford, Nr Temple Guiting,
Cheltenham, Gloucestershire GL54 5RU

Tel: 01386 584215

Chairman and Branch Contact
Good Beer Guide Co-ordinator

Treasurer:

Pubs Officer / Media Officer /
Beer Festival Director:

Social Secretary and Webmaster:

Membership Secretary:

Roger Price
6 Greenlake Close
Bourton on the Water
CHELTENHAM
GL54 2PR
01451 810305
Mobile: 07850 429630
chair@northcotswoldcamra.org.uk

Dawn Harrison (Bourton on the Water)
01451 822410

Martyn Herbert (Cheltenham)
Mobile: 07760 134866
Gloscamra_media@yahoo.co.uk

Peter Rowe (Bourton on the Water)
webmaster@northcotswoldcamra.org.uk

Garry Hayward (Winchcombe)
01242 621140

Secretary:
Nicky Harvey (Stow on the Wold)
01451 832545
Mobile: 07981 902770
secretary@northcotswoldcamra.org.uk

North Cotswold CAMRA Branch Officers and Contacts:

www.northcotswoldcamra.org.uk
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After just two years of trading Prescott
Brewery have been awarded a gold medal at
the 2011 Society of Independent Brewers
(SIBA) Wales and West Regional Beer
Festival which was held at Ludlow Castle in
Shropshire. Hill Climb, a thirst quenching
golden pale ale at 3.8% ABV, scooped top
award in the Standard Bitters category. The
competition itself was quite an affair, with
200 beers being entered from dozens of
micro brewers from across the Wales and
West region. There were 100 judges, and the
winning ales now get automatic entry into
the National SIBA competition.

A delighted James Bubb,
Prescott's head brewer,
told the tippler "it's
amazing to be part
of a company that is
being recognized
regionally for having
award winning products".

Prescott's owners commented:  "This really
is a very special moment for us, which
justifies all the hard work in establishing our
new business during such harsh economic
times."

Prescott Ales, based in Cheltenham, is one
of Gloucestershire's newest and most
progressive breweries. The brewery takes its
name from the famous Prescott Hill Climb
circuit located near Gotherington and the
attractive pump clips depict the heyday of
British motor racing. Apart from the award
winning Hill Climb Prescott regularly brew
Track Record, a 4.4% Best Bitter and the
recently launched Grand Prix - a 5.2%
intensely flavored strong ale.

James learnt his brewing skills at Skinners
Brewery in Truro and it was here that he
first achieved recognition by gaining awards
for their Betty Stogs bitter.

His experience
at Skinners has
now helped
Prescott Brewery
refine and
improve their
ales to a
winning formula.
Hill Climb, with
its complex floral
aroma and light
refreshing taste,
is now Prescott's
most popular beer.

Four seasonal ales are also brewed at
Prescott which have been formulated by
James. The 'Seasons Best' range comprise of
a Winter Porter, a Spring Mild, a Summer
Golden Ale (currently available) and a
Autumn Honey Ale which uses honey
produced on the slopes of Prescott by a local
bee keeper.

The success of the regular beers and the
Seasons Best range has been reflected by a
40% growth over the last year. Prescott Ales
can now be found in free houses and
selected JD Wetherspoon pubs in
Gloucestershire, Worcestershire,
Oxfordshire, Bristol and Wiltshire. Clearly
Prescott Ales are motoring ahead, driven by
an enthusiastic and dedicated team.

Prescott Ales -
Gold for Hill Climb

James Bubb

www.prescottales.co.uk
www.prescott-hillclimb.com
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After just two years of trading Prescott
Brewery have been awarded a gold medal at
the 2011 Society of Independent Brewers
(SIBA) Wales and West Regional Beer
Festival which was held at Ludlow Castle in
Shropshire. Hill Climb, a thirst quenching
golden pale ale at 3.8% ABV, scooped top
award in the Standard Bitters category. The
competition itself was quite an affair, with
200 beers being entered from dozens of
micro brewers from across the Wales and
West region. There were 100 judges, and the
winning ales now get automatic entry into
the National SIBA competition.

A delighted James Bubb,
Prescott's head brewer,
told the tippler "it's
amazing to be part
of a company that is
being recognized
regionally for having
award winning products".

Prescott's owners commented:  "This really
is a very special moment for us, which
justifies all the hard work in establishing our
new business during such harsh economic
times."

Prescott Ales, based in Cheltenham, is one
of Gloucestershire's newest and most
progressive breweries. The brewery takes its
name from the famous Prescott Hill Climb
circuit located near Gotherington and the
attractive pump clips depict the heyday of
British motor racing. Apart from the award
winning Hill Climb Prescott regularly brew
Track Record, a 4.4% Best Bitter and the
recently launched Grand Prix - a 5.2%
intensely flavored strong ale.

James learnt his brewing skills at Skinners
Brewery in Truro and it was here that he
first achieved recognition by gaining awards
for their Betty Stogs bitter.

His experience
at Skinners has
now helped
Prescott Brewery
refine and
improve their
ales to a
winning formula.
Hill Climb, with
its complex floral
aroma and light
refreshing taste,
is now Prescott's
most popular beer.

Four seasonal ales are also brewed at
Prescott which have been formulated by
James. The 'Seasons Best' range comprise of
a Winter Porter, a Spring Mild, a Summer
Golden Ale (currently available) and a
Autumn Honey Ale which uses honey
produced on the slopes of Prescott by a local
bee keeper.

The success of the regular beers and the
Seasons Best range has been reflected by a
40% growth over the last year. Prescott Ales
can now be found in free houses and
selected JD Wetherspoon pubs in
Gloucestershire, Worcestershire,
Oxfordshire, Bristol and Wiltshire. Clearly
Prescott Ales are motoring ahead, driven by
an enthusiastic and dedicated team.

Prescott Ales -
Gold for Hill Climb

James Bubb

www.prescottales.co.uk
www.prescott-hillclimb.com
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In the misty morning on the edge of time
(around 400 years ago) Puritans had put a stop
to the Cobb Ale festival in Lyme Regis,
Dorset. And thus it was four centuries later I
left Gloucestershire on another misty morning
bound for the first 'Three Brewers' Beer
Festival on 26th March.

'The Three Brewers' are John Whinnerah from
Art Brew, established in 2008 at North
Chideock, Dorset, along with relative
newcomers Mark Jenkin of Mighty Hop
Brewery and Jon Hosking from Town Mill
Brewery (both started in 2010 in Lyme itself).
Lyme Regis Beer Festival was their first joint
venture and no one knew how popular it might
be.

Originally the Cobb Ale festival lasted for two
weeks over Whitsuntide and raised money to
maintain The Cobb harbour. Now, the Three
Brewers were looking to raise their profiles in
South West Dorset and showcase 19 of their
beers.

Art Brew, self-styled 'Dorset Beer Anarchists'
provided seven brews including 'Lemon' -
3.9% golden ale with hints of citrus,
'Blackcurrent Stout' - 4.5% full-bodied and
powerfully fruity, and 'Spanked Monkey' -
6.4% monstrously hopped IPA with chilli &
ginger added!!

Mighty Hop Brewery, hitherto producing
bottled beer, had their first foray into multi-
cask provision. Mark laid on seven brews
including 'Golden Cap Bitter' - 4.0% hoppy
with an amber acid-drop edge, 'Black Pearl
Porter' - 4.4% plenty of bitter chocolate &
liquorice, and 'What Ho Ginger' - 3.9% ginger
beer and recent SIBA South West award-
winner.

Town Mill Brewery entered their five ales
including 'Cobb' - 3.9% traditional full-
flavoured session bitter, 'Lyme Gold' - 4.2%
pale citrus summer ale, and 'Black Venn' -
5.0% characterful robust porter with fruity
hops.

At midday, town crier Phil Street pronounced
the festival open at the Marine Theatre on the
east side of Lyme Regis. Jon Hosking noted
that things started steadily with traditional
beer festival-goers enthusiastically sampling
the ales on offer.

As the day progressed, the profile of drinkers
became younger and more energetic, and more
and more kept on coming. The Uplyme Morris
Men entertained in the Theatre Square while
inside, local bands Coast and Papa Le Gal
played fine tunes.

Thankfully the beer lasted all day, but only
just. In the end, many hundreds had attended
and the festival was a rip-roaring success. The
weather was kind and the wind still. Sitting by
the theatre looking west over The Cobb as day
turned to night, with a glass of Dorset ale in
hand - Heaven.

The Three Brewers
at Lyme Regis

Tim Edgell

Above: (left to right)
Jon Hosking - Town Mill Brewery
John Whinnerah - Art Brew
Mark Jenkin - Mighty Hop Brewery
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Now under new management,

in Leckhampton, Cheltenham

‘The Wheatsheaf’
is all that

a quintessential English inn should be. The
main bar/restaurant has recently
undergone an extensive refurbishment and
is intimate and stylish. Classic British food
and an excellent wine and ale list
completes the picture.

We have a newly-refurbished large
function room that's great for any party or
event and features your own private bar.
Our large function room can hold up to
150 people and food can be served day or
evening in the function room and we have
large TV screens to show all Sky Sports
and ESPN live rugby or football matches.
Please contact us on 01242 525371 for
more information

or email
www.thewheatsheaf-

cheltenham.co.uk
info@thewheatsheaf-cheltenham.co.uk

‘The Brown Jug’
in Leckhampton Cheltenham, has a
fantastic reputation for its welcoming and
cheery atmosphere, great food and fine real
ales. Whether popping in to sample
Wadworth’s ales and our fine guest beers
available season to season or staying for
our award-winning British food, once
you’ve found The Brown Jug pub, you’re
sure to visit time and time again.

Real Ales, great Cider and Fine Wines are
what we're all about at The Brown Jug. We
also provide skittles and facilities and there
are conference and function rooms for 100
guests, with buffet options starting at £6.95
per person. In the function room we have
large TV screens to show all Sky Sports
and ESPN live rugby or football matches
too. Please contact us on 01242 521736 for
more information

or email
www.brownjug-

cheltenham.co.uk
mrmrbirch@hotmail.com
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The North Cotswold Branch of CAMRA
have named the Ebrington Arms as their Pub
of the Year. It is the third year running that
the attractive honey coloured pub in the
village of Ebrington near Chipping Campden
has been given the award.  It is a triumph for
owners Jim and Claire Alexander who took
over the pub in January 2007.

Roger Price, chairman of the North
Cotswold branch, presented Jim and Claire
with their certificate on Thursday 21st April.
He said that it was "highly unusual to win
three years on the run " and praised them for
their "hard work and dedication especially
with such a high number of quality pubs in
the North Cotswolds." The presentation
evening was a great success.

The Ebrington Arms hosts various events,
folk music evenings and is renowned for the
quality of its food. A new dining room
should be open soon which will open up an
historic part of the building for the public for
the first time.

Crucially Jim and Claire realise that the
locals of Ebrington and the surrounding
villages keep the pub atmosphere alive and
are grateful of their support. All too often
food led pubs discourage locals in their
obsession to cater for diners, but later on at
night these 'gastro' pubs are empty and
devoid of character.

The Craven Arms at Brockhampton was
named as runner up.  In common with the
Ebrington Arms the pub offers good class
cuisine mixed with a choice of real ales
served in a good pub atmosphere.

The Ebrington Arms will now go head to
head with the Salutation Inn at Ham and
other nominated pubs for the South-West
regional title of CAMRA Pub of the Year.

Ebrington Arms is
North Cotswold
Pub of the Year
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CAMRA MEETINGS

GLOUCESTERSHIRE BRANCH OPEN
COMMITTEE MEETINGS

GLOUCESTERSHIRE SUB BRANCH MEETINGS

Tuesday 5th July, 8pm  -
Tuesday 2nd August, 8pm  -  Crown, Frampton Mansell
Tuesday 6th September, 8pm  -  Dursley, tba

usually meets on the Second Thursday of the month at
8pm.   Contact Trevor Carter 07717 841233

14 July - Meet 8pm at the Kemble Brewery Inn, Fairview Street

usually meets on the second Tuesday of the month at 8 pm.
Contact Steve Parsons 01285 655503

Contact Geoff Petheram 01594 510648

usually meets on the second Wednesday of the month. ‘Away
Days’ on the first Saturdays of each month and ‘evenings out’ on 3rd or 4th Wednesdays. Full
details in Sub-branch ‘News and Views’ which is with this newsletter (in Gloucester) or on
branch website.  Contact Alan Stephens 01452 410237. Dave Winnington 01452 531075.

usually meets on the third Tuesday of the month at 8pm
at the Lord John, Russell Street, Stroud.    Contact Andy Burston 01453 882410 / Bob Brooks
01452 770346

Contact Geoff Lippett 01684 298641   website: www.tewkesburycamra.org.uk

21 July -  Gardeners Arms, Alderton [8pm], Royal Oak, Gretton [9pm].

Wagon & Horses, Cirencester

usually meets on the last Tuesday of the month at 8pm.
Contact Chris Arrowsmith 01453 548991    website: www.camradursley.co.uk

usually meets on the 3rd Thursday of the month
at 8pm.

18 August - Three Kings, Hanley Castle [8pm]
15 September - Boat Inn, Ashleworth [8 pm]

Cheltenham Sub-branch (GL50-53)

Cirencester Sub-branch (GL7,8)

Forest of Dean Sub-branch (GL14,15,16,17)

Gloucester Sub-branch (GL1-4)

Stroud Sub-branch (GL5,6 & GL10)

Dursley Sub-branch (GL9,11,12,13)

Tewkesbury Sub-branch (GL18,19 & GL20)

For latest updates on all branch events see our website: www.gloucestershirecamra.org.uk

28 June - Fleece, Hillesey, then Beaufort Arms, Hawkesbury Upton
26 July - Salmon, Wanswell, then Lammastide, Brookend
30 August - Tour of Dursley pubs - Kingshill, Kings Head, Old Bell, Carpenters Arms, meeting
at New Inn, Woodmancote
27 September - Charfield pubs - Ploug, Railway, meeting at the Pear Tree.
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NORTH COTSWOLD BRANCH MEETINGS (for N Cotswold Branch contacts see page 21)

23 June - 8pm.  Plaisterer’s Arms, Winchcombe
25 June - 2pm.  Skittles with Dursley sub-branch, Salutation, Ham.  Mixed gender, c.12 a side
16 July - 9am.  Cycling to & from the 18th Hook Norton Beer Festival.  For details see website
or call contacts on p.21.

For up to date details of events see branch website:  www.northcotswoldcamra.org.uk

23-24 September -  4th North Cotswold Branch Beer Festival in Moreton in Marsh
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Chairman

Secretary and Branch Contact:

Treasurer:

Pubs Database Manager:

Good Beer Guide Selection Co-ordinator:

:

mobile: 07941 670371
chairman@gloucestershirecamra.org.uk

Martin Parker
68 Cirencester Road
Charlton Kings
CHELTENHAM
01242 252085
secretary@gloucestershirecamra.org.uk
branchcontact@gloucestershirecamra.org.uk

Patrick Phair
33 Wessex Drive
CHELTENHAM
GL52 5AF
01242 527068
treasurer@gloucestershirecamra.org.uk

Steve Harborne
01242 230825
pubdatabase@gloucestershirecamra.org.uk

Alan Stephens
01452 410237
gbgselection@gloucestershirecamra.org.uk

Andrew Frape

Pubs Officer; Chairman of Tasting Panel:
Trevor Carter
mobile: 07717 841233
pubsofficer@gloucestershirecamra.org.uk

Sunnybank, Cheltenham Road,
Bagendon,
CIRENCESTER, GL7 7BH

Media Officer:

Membership Secretary; Webmaster:

Tippler Editor:

Martyn Herbert
42 Norfolk Avenue
CHELTENHAM
GL51 8DE
mobile: 07760 134866
mediacontact@gloucestershirecamra.org.uk

John Barrett
59 Welland Lodge Road
CHELTENHAM
GL52 3HH
01242 239785
mobile: 07966 929922
membership@gloucestershirecamra.org.uk

Geoff Sandles
18 Ridgemount Close
Brockworth
GLOUCESTER
GL3 4EJ
01452 552824     mobile: 07804 226378
tipplereditor@gloucestershirecamra.org.uk

Branch website:
www.gloucestershirecamra.org.uk
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Advertise in the tippler
Why not place an advert for your pub, brewery or beer festival in the tippler? Rates are competitive.
The tippler is prominently displayed in over 200 Gloucestershire pubs and read by over 1700
CAMRA members so you will be targeting beer drinkers and pub goers . Copy date for the
Autumn 2011 issue will be but get in touch as soon as possible to reserve space.

Call on 01242 252085 or email tippleradvertising

directly

@gloucestershirecamra.org.uk

26August

Martin Parker

Gloucestershire CAMRA
Branch officers and contacts:

Trading Standards Dept.
Gloucestershire Trading Standards
Hillfield House
Denmark Road
GLOUCESTER    GL1 3LD
01452 426201
tradstds@gloucestershire.gov.uk
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