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On Saturday 3 December, a pub-warming party was
held at the Old Badger Inn,  Eastington, formerly
known as the Victoria Inn.  Major renovations by
the new landlady, Ellie Sainty, have given the pub a
new lease of life with modern facilities but with a
warm, friendly and cosy atmosphere reminiscent of
the Old Spot Inn in Dursley. The pub opened  to
the public on  Monday 5 December.  Severn Vale
and Uley beers will be available as well as a range
of other quality ales.  Gloucestershire CAMRA
wishes Ellie every success in her new venture.

Gloucestershire CAMRA chairman Andy
Frape and a few members from the
Cirencester Sub-branch travelled south to
Kingswood in Bristol on Thursday 29th
September to present the certificate for
Champion Beer of the 2011 Cotswold Beer
Festival to Arbor Ales for their excellent
4.6% Oyster Stout

.

They were welcomed by head brewer Jon
Cromer (left) and Paul Worsley (right). The
Oyster Stout that was so well received at
Postlip Hall was in fact Paul's first brew at
Arbor Ales, and it was joked that he should
quit whilst he was ahead!  Real oysters are
added with the hops during the boil creating a
wonderful fruity stout combined with distinct
liquorice notes bursting with roast and burnt
flavours, culminating in a creamy mouthfeel
and a dry aftertaste, with just a hint of the
sea.

It was obvious that Arbor Ales is a labour of
love; their beer list is truly extensive and
shows they are not afraid to experiment.
Moreover, it is surprising that all these beers
are produced from a small five barrel plant.
In  addition to Oyster Stout they had the
opportunity to sample Arbor Ales first effort
of a new Wheat Beer (4.2%), their flagship
Brigstow Bitter (4.3%), and a yet to be
named 12% Barley Wine. In bottles they
sampled the Yakima Valley IPA (7%), the
Black Eyed PA (6.5%) and Snuffy Jack's Old
Ale (5.9%). The beers are supremely well
crafted, especially the IPA's where the high
hop content was finely balanced with strong
malt character and high strength.
After a very pleasant time spent at the
brewery, the group went on to one of Abor
Ales two pubs in Bristol, the Good Beer
Guide listed Old Stillage in Church Road,
Redfield.  Here three more Arbor ales were
sampled. Inferiority Complex (3.4%),
Bushcraft (3.9%) and Hunny Beer (4.2%).
All the beers were found to be in excellent
condition. An impromptu Irish folk session at
the pub finished off the evening in fine style.
Arbor Ales is certainly a name to look out for
and the one thing you can be certain of is that
their beers will never be boring.

Arbor Ales Presentation

Old Badger Inn opens at Eastington
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It seems only yesterday that nine CAMRA
members came together at the Old Crown in
Gloucester to discuss the possibility of a
regular get-together of members in the City.
The date was 15 October 1991, and the meet
led directly to the formation of the first sub-
branch in Gloucestershire, named then and
since 'CAMRA in GLOUCESTER'. It was
to become the forerunner of a system of
sub-branches that now applies across the
whole county apart from in the Forest.

Twenty years later, on 12 October, five of
those original nine members were joined by
more than thirty others at the Water Poet to
celebrate a milestone birthday. It was
convenient that the party coincided with the
Wetherspoon Autumn Festival, and Manager
Lee Cheesman kindly allowed festival ales
to be selected in advance. He and his staff
decorated the room superbly and provided
refreshments. The Gloucester Town Crier,
Alan Myatt, cut the special cake, and toasts
were drunk to the future of CAMRA and
real ale. The event was attended by Jared
Brown and Bev Booth from the Gloucester
Brewery and by Tony and Liz Davis from
the May Hill Brewery. Both brewers were
able to explain to members the progress
each had made towards the launch of their
first beers, and they received the best wishes
of all present. It was a very good night!

Cheers! Alan Myatt, Gloucester Town Crier,
and Jared Brown of the Gloucester Brewery

Dursley CAMRA member, Jim Hill was given a
surprise birthday present from his daughter to
brew his own beer at the Severn Vale Brewery
under the supervision of the owner of the
brewery Steve McDonald.  Jim and Steve
experimented with Galaxy hops and produced a
4.7% ABV bitter, which they named JHS (Jim
Hill's Special).  Jim donated several casks of his
beer to support the chosen charity of the Old
Spot Inn, the Cotswold Care Hospice. The beer
was so well received that Steve has since brewed
using the same recipe rebadged as Severn Bells.

Twenty Years! Jim’s Severn Bells

Supreme Champion
SIBA National Beer Competition 2008

Severn Vale Brewing Co � Cam Gloucestershire�

01453 547 550
www.severnvalebrewing.co.uk

Gloucestershire CAMRA
Beer of the Year 2011
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Free up the British Pub Rally calls time on Pubco reform

23 November 2011   by Emily Ryans

12 MPs were joined by 80 CAMRA members and licensees at "Time to Free up the British
Pub" rally in Parliament on Tuesday evening. The rally urged the Government to take action on
pubco reform which will result in better pubs, better value for money and fewer pub closures -
ahead of the Government's announcement on whether it will act on the Business select
committee's pubco reform recommendations on Thursday.

Speaking to a packed room which we could have filled 3 times over with the huge amount of
interest in the event were CAMRA Chief Executive Mike Benner, the Federation of Small
Businesses and the Forum of Private Businesses as well as influential MPs from all parties.

Adrian Bailey MP, Labour MP and Chair of the Business select committee which produced the
pubco report highlighted the amazing coalition of organisations supporting reform of the
"failing pubco business model".

Brian Binley MP, Conservative MP and member of the Business select committee said he was
"bitterly disappointed that the pubcos had failed to realise they are in the last chance saloon".
He said that pubs are "the jewel in the crown of our communities" and must be saved.

Greg Mulholland MP, Lib Dem MP and Chair
of the Parliamentary Save the Pub Group, said
that the select committee's exhaustive report
had laid out the solutions to Government and
all they need to do is implement them.

The Government has already promised to act on
the committee's recommendations, and Mr
Binley ended with a warning that politicians
should keep their word and business secretary
Vince Cable should "beware" if he fails to keep
that promise...

What a Difference a Day Makes

In the last edition we mentioned the Bill which Cheltenham MP Martin Horwood had
presented to Parliament in the hope of curbing the influence of the large Pubcos. This bill had
been due for its second reading on 25 November but was overtaken by events.  On the 23rd
Campaigns Officer Emily Ryans at CAMRA HQ reported (below) on a rally at Westminster
which was supported by many CAMRA members including our Media Officer Martyn Herbert.

After that meeting Martyn reported back that things looked promising.  If the Government
accepted the recommendations in the Business select committee report, that would, among
other things, deliver essentially the same measures as Martin’s Bill had sought. The subject
was set to be debated in the House on 6 December, but.......
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Government reforms are too weak to save Britain's Pubs

24 November 2011   by Emily Ryans

This morning the Government responded to the Business select committee's report on pub
companies, announcing a deal between the Government and the British Beer and Pub
Association (BBPA) involving a package of reforms. While this package promises some small
steps forward including a new arbitration service, a requirement to follow rental guidelines and
to publish national wholesale price lists, the package will do little to stop pub closures.

The Government's response has failed to address the key issues of providing lessees with a
genuine free of tie and guest beer option, and so will not rebalance the relationship between
struggling licensees and large pub companies. CAMRA is also concerned that even the limited
package that has been announced may not be delivered given pub companies' history of broken
promises and abandoned commitments.

Mike Benner, CAMRA's Chief Executive said:

'The Government has been cavalier in rejecting the recommendations of the Business Select
Committee and instead putting its faith in the ability of the very companies accused of
malpractice to finally put their house in order. The lack of any formal public consultation on
this package of measures is truly remarkable and suggests a failure of Government to listen to
all interested parties including the consumer.

'Pubs are vitally important not just to the millions of regular pub goers but also to the health of
communities and the overall economy. The failure of the Government to secure a more
substantial reform package is a massive blow to the Prime Minister's aspirations to lead a "pub
friendly Government".'

Brian Binley MP, a member of the Business select committee, has been reported in the
Morning Advertiser as saying:

"The Government has sold out to the devil on the question of publicans rights. The
Government needs to recognise that publicans are amongst the leading opinion formers in this
country and to renege on promises of this kind will harm the Government enormously in a
wider sense way beyond the issues of our pubs network. It will impact upon people's
perception of the honesty of the Government itself."

Greg Mulholland MP, Parliamentary Save the Pub Group Chair, said:

"Ministers and officials have either taken the easy way out or have had the wool pulled over
their eyes by the very people so criticised by the Select Committee. The response does nothing
to address the fundamental point about the unfair share of turnover pubcos take from pubs,
which makes it impossible for many tenants to make a living, even when their takings are at a
decent level."

The very next day the Government responded in a way that can only be described as weak -
and that is the charitable view.  Emily Ryan reported again:

All is not lost however. The Select Committee are not taking this response lightly and if they
feel that the Government proposals are too weak they will fight on. Watch this space.
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I‘ve definitely decided to go 'On the Flagon'
this Christmas. I went on once before but fell
off. This year I am determined to stick it out. It
does mean "Twelve Days of continuous
feasting and merrymaking, climaxing on the
Twelfth Night" (well it did in the Middle Ages,
I'll have to negotiate with the Boss), but if I
follow the lyrics of the song, I might stand a
chance. I don't mean the George Michael one;
when you get to a certain age, 'Last Christmas'
has a slightly different connotation to the one
originally intended. It's not the Mike Oldfield
one either, although, 'I'd Rather Be On
Horseback' is one of my favourite solstice
songs. Why, I don't know, because the only
time I was on a horse, I got dragged along on
my back, in my best leather jacket, with one
foot stuck in the stirrup, bouncing along a
rough field with my head next to a pair of
thundering hooves. I'd just tried to press the
eject button, as the 'big, brown beastie' had
started gathering speed towards a barbed wire
fence, the other side of which was a dump for
old bits of jagged metal and spikey machinery,
that I had no intention of joining. I'm not sure
that Mike had his priorities right anyway - 'I
like beer and I like cheese, I like the smell of a
westerly breeze, But what I like more than all
of these, Is to be on horseback'. I'd prioritise
them in order of appearance and maybe forget
about our four legged friend at the end. 'He'll
never let you down'? I'll never believe Roy
Rogers again.

I'm thinking of The Twelve Ales Of Christmas.
Now which twelve brews would you take with
you to your Christmas Desert Island? Funny
place to drop a hydrogen bomb, I always
thought, on Christmas Island. Not quite in the
spirit... 'On the First Isle of Christmas I
dropped a hydrogen bomb'. Yes, I know it
doesn't scan; 'an atom bomb' would and would
have been a lot easier to clean up after as well.
But… back to the bar, which is how I was
standing at the Dudley Winter Ales Fayre
recently, when I spotted a t-shirt that posed the
question, 'God made cannabis. Man made beer.

Who would you trust?' I told the gentleman
wearing it that I've always taken His Bobness's
advice, 'If you want somebody to trust, Trust
yourself' but I would certainly try God made
beer, if it became available. Why should the
Devil have all the best ales? Then again, why
shouldn't he? It can't be the easiest gig in the
world. Oh yes it is, I hear you cry, fresh from
your visit to Pantoland.

I am extremely pleased to say that I have
discovered beers this year, as good as any that
I've ever tasted. Only last night I was
introduced to Fyne Ale's Jarl 3.8%, at The
Three Fishes, Shrewsbury, which was
acclaimed "Champion Beer of Twitter"
following the 2010 GBBF. New to me, but
then again I don't twit. Earlier in the year I'd
consulted the Oracle, a Salopian 4%-er, for the
first time. It "contains American hops" and,
very seasonally, a Christmas song. Salopian
has been described as Shropshire's answer to
Oakham Brewery, another of my favourites,
whose 4.2% Citra (on another seasonal note,
look what that spells backwards) I was very
pleased to be introduced to at The Wellington
in Birmingham. 'Nige' the gaffer was that
impressed with it, it's now a regular. If I lived
nearer, so would I be. The 'Wellie' has its beer
board live on its website. I see that they are
changing pump no.2, even as I tap the keys.

I've also been introduced this year to the beers
of Steve Gammage, an Englishman abroad,
who brews excellent ales at the Rodenburg
Brewery in the Netherlands. Then, just over
the border we have those wonderful Belgian
beers, not forgetting of course our own
Locales, too. There are ales-a-plenty to fill up
those 12 Days of Christmas. Spoilt for choice
and looking forward to many more voyages of
discovery in the year ahead. So to all of you
intrepid explorers of The British Ales and
beyond, have yourself a Maris Christmas and a
Hoppy New Year!

The Hunter’s Column:
On the twelfth ale

at Christmas
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Cotswold Beer Festival 2012

All regulars please note that - in part to
avoid clashing with the Olympics - this
will be brought forward to 20-21 July next
year. Ticket forms will be available in the
Spring as usual.

May Hill Brewery

May Hill Brewery started trial brews back in
the summer and drinkers at the Pauntley Beer
Festival in June were the first to enjoy beers
from the new micro-brewery based at Holly
Bush Farm which is located on the A40 Ross
Road. Although the festival beer was very
well received , owner and brewer Tony Davis
was keen to run some more experimental
brews through the 6 barrel length plant to
seek consistency and perfection.

Tony and his wife Liz ran a management
training company in the Evesham area for
twenty years. In 2007 the couple bought
Holly Bush Farm promising themselves a
less stressful lifestyle on the tranquil and
picturesque slopes of May Hill. Tony, a keen
home brewer,  had a longing to establish his
own real ale brewery and the  relocation to
rural Gloucestershire presented him with the
perfect opportunity. A former dairy building
on the farm was partly demolished and re-
constructed  to accommodate the new brew-
house.  In the meantime Tony and Liz,
together with their teenage son,  created
'Battlesports Glos', outdoor games at Holly
Bush Farm to generate income.

When a 200 bore-hole was sunk into the
ground an unlimited supply of mineral rich
spring water was discovered which has been
tested and found to be ideal for the brewing
of beer. The beers are described as 'Wellbrew
Ales' to emphasize the contribution that the
well water makes to their quality.

The official launch of May Hill Brewery took
place on Friday 18th November at the Dick
Whittington in Westgate Street Gloucester.
The evening was a great success and drinkers

at the pub had the opportunity to sample the
four core beers of the May Hill Brewery.

Admiral May is a 3.8% traditional Best Bitter
which is brewed with the finest Maris Otter
malt, balanced with Crystal Malt to provide
richness and an amber colour. Fuggles hops
are used in the boil, with the late addition of
Northdown hops to give fruity overtones.
Admiral May is reputed to have used the
clump of trees at the summit of May Hill to
navigate ships up the River Severn.

Legend is a 4.5% Pale Ale created by using
Warminster original floor malt in the mash
with Celeia and Fuggles creating a strong
hop finish.  Legend reflects the mysteries and
richness of May Hill.

The delightfully named Legless Cow is a
4.8% flavoursome Amber Ale brewed using
Maris Otter and Crystal malt with Fuggles
and Challenger hops. Tony claims that he
saw the cows in the neighbouring fields
'totter' slightly after smelling the aromas
emanating from the brewery copper!

Finally, Summit is a 4.9% full flavoured
Dark Malty Ale. Warminster Pale and Crystal
Malt combined with a trio of Challenger,
Northdown and Bobek hops create a smooth
tasting beer.  Summit, of course, refers to the
famous top of May Hill - one of the highest,
and certainly the most distinctive, points in
Gloucestershire.

We wish Tony and Liz every success in their
new venture. They can be contacted at the
May Hill Brewery (GL17 0NG).

Phone:  01452 830222/830620.

info@mayhillbrewery.com
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The Hunter’s Column:
On the twelfth ale

at Christmas
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Cotswold Beer Festival 2012
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the summer and drinkers at the Pauntley Beer
Festival in June were the first to enjoy beers
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info@mayhillbrewery.com
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“Crisis as two pubs close" was how The
Citizen presented the news that both The
Union and the Pig Inn The City in Westgate
Street, Gloucester had closed on the same
day in October. The departure of the licensee
from the first had been on the cards for a few
months: that from the second was more
sudden and was more poignant as the Pig
was Gloucester CAMRA's Pub of the Year
for 2011. There was little doubt that
Enterprise would be looking to find a new
lessee for the Union, and at the time of
writing this appeared to be well in hand. The
Pig, though, presents a challenge for pub
preservationists as ownership is with a
property company, and there is much talk of
re-development of the site as housing
(retaining only the pub's listed 19th century
façade). Any such plans will need to be
challenged very forcefully by those not
wishing to lose this former hotel that has
been offering hospitality for five hundred
years - and until its closure was one of only
two genuine free houses in the City centre.

By way almost of a strange coincidence, just
one week after the pub closures were
reported, the Citizen announced the first
brew at the newly established Gloucester
Brewery, and just three weeks later the Dick
Whittington (also in Westgate Street) staged
the launch of the first four beers from the
new May Hill Brewery. It is a continuing

mystery how pubs across the country
continue to close at an alarming rate and yet
the sale of real ale, a product limited in the
main to pubs, continues to rise as do the
opening of new breweries. Can it really be
the lager drinker who is deserting the pub for
the supermarket and its dirt-cheap four-
packs? If so then perhaps we can expect the
pubs that survive to offer a wider and wider
selection of real ales! To some extent that
may be so, but there is a danger that, if the
economic downturn continues as predicted
for ten years or more, history may well
repeat itself.

The editor of this newsletter has produced
books extolling the virtues of the numerous
breweries that operated in Gloucestershire
early in the last century. We all know what
happened to most of them as one by one they
were gobbled up by their rivals to produce
the all-powerful national brewers of the
1970s and 1980s. Amazingly, however,
almost overnight the Beer Orders of 1989 led
the hated nationals to sell their breweries to
the internationals and their pubs to the almost
equally unloved pub companies that still
exist today. One happy by-product, though,
of all this self-destruction within a major
industry was the birth and growth of the
microbrewer, now more often referred to as
craft brewer, whose numbers have in the
twenty years since multiplied from a handful
to around eight hundred.

In the meantime, however, industry
consolidation has continued to operate, and
we now have a new set of national brewers,
Greene King, Marston's, and Wells &
Young's, who continue to grow their estates
by buying or building in areas of growing
population, e.g. in Gloucester, the Narrow
Boat (The Quays) and Barn Owl (Kingsway)
by Marston's and the Hungry Horse  (Monk
Meadow Dock) by Greene King. Having
their own tied houses grants these brewers
virtual immunity in times of economic crisis,
and they have production levels that
guarantee the economies of scale that permit
competitive pricing.

Behind the new nationals come the long-
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established "Family" Brewers - around thirty
businesses that have maintained their
moderate sized pub estates but have in some
cases expanded production of a major beer to
sell over a large part of the country.
Examples in our region are Wadworth with
their 6X and St Austell with Tribute.

Third for consideration are the early
microbrewers of the 1970s and 1980s who
learnt lessons from having to sell beer in a
market still dominated by the Big Six
Nationals. They either established a good
rapport with local free houses or bought (or
leased) a pub or two to gain a foothold in the
market. Think now of Chas Wright at Uley,
of Peter Amor at Wye Valley, or Alan
Morgan at Abbey Ales in Bath. It is
noticeable how these have never been over-
inventive as far as brands are concerned.
Consistent quality has secured for them a
reputation and, with that, reliable customer
loyalty.

Then come the microbrewers who were
bought out by able businessmen for whom
expansion has been the name of the game.
Despite what the original brewer says, I do
not recognise in Doom Bar the complexity of
flavour that I found so exciting in a Cornish
pub in 1996. However, by pushing sales up-
country at a bargain price the company was
able to expand to the point where Molson
Coors was prepared to spend millions to
acquire it. Further expansion under a new
owner has occurred in our region at
Butcombe: how often today does one find
Doom Bar sitting alongside Butcombe Bitter
- sometimes to the exclusion of all others!
One example of this class of brewer that
came greatly unstuck at this game is Archers
of Swindon. Its attempt to establish
nationwide sales was wildly ambitious, and
its beer brands survive today only because
they have recently been bought by Evan
Evans and are brewed now in South Wales.

Think last then of the myriad of modern day
microbrewers who do not own pubs but who
spend Monday mornings phoning scores of
landlords in the hope of picking up an order
or two or three. For them life is not easy, and

yet they love what they do. They love
experimenting with new hops to produce
exciting flavours that their colleagues in
SIBA or we in CAMRA may consider
stunning enough to bestow on them a well-
deserved award. How we love the variety of
tastes that they now offer. How we admire
their courage and determination seemingly
against all odds. And how we wish to see
more and more of their products on the bar!
A few, of course, have hit on flavours that
have captured the hearts of drinkers far and
wide: I think of Dark Star (Sussex),
Thornbridge (Derbyshire), even, though not
to everybody's taste, BrewDog (Scotland).
Between them they offer an unforgettable
drinking experience that lager drinkers
cannot even begin to comprehend! Yet for all
these bold entrepreneurs the next ten years
may be the hardest yet. Assuming that there
is no sudden economic recovery, no sudden
return to anything like 'full employment', the
closure of even more pubs may be inevitable.
The new national brewers with their modern
style eating-houses and moderate pricing
policies are certainly disaster-proof. The
unloved larger pub companies are already
feeling the pinch and are down-sizing their
estates: pubs offered by them for sale may be
bought by adventurous young professionals
such as would-be Michelin-starred chefs, but
our own dear Ellie Sainty (the Old Badger,
nee Victoria, Eastington) may be one of few
determined still to run them as traditional
pubs. The squeeze then will continue, and
publicans in an effort to maintain profits
without over-charging will demand ever-
cheaper beers off brewers. Here those with
economies of scale that come from larger
production can undercut their smaller rivals
as some have already shown no hesitation in
doing. If the small brewer finds he has no
option but to follow suit, bankruptcy may
soon stare him in the face. Now is the time
for him to concentrate on his best product,
aim if anything to improve it, and strive for
absolute consistency. Failing that, a good line
in bottles may be a saviour!

!
IN THESE HARD TIMES DO, PLEASE,
SUPPORT YOUR LOCAL BREWERS
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Three years ago CAMRA in Gloucester
chairman Alan Stephens wrote a letter to the
Citizen, the local newspaper,  suggesting that
there should be a micro-brewery in
Gloucester Docks.
The proposal was,
of course, an
optimistic vision
and one that Alan
never imagined
would ever become
reality.  However,
the first brew of
the new Gloucester
Brewery took place
on Tuesday 8th
November.
Sometimes your
wildest dreams
do come true.

Jared Brown and partner Bev Booth have
established the Gloucester Brewery in the
former shire horse stables in the shadow of
the Llanthony Warehouse, the home of the
Waterways Museum. The architectural style
of the building is ideally suited for
conversion  into a brewery;  the new
fermenting vessels, mash tun and copper all
look fantastic set against the plain brick walls
of the old stables.  It is hoped that  Coots
Cafe bar within the same complex will
effectively act as the Gloucester Brewery tap

Three core beers will initially be on offer,
Gloucester Gold (4%), Mariner (4.2%) and
Dockside Dark (5.2%). The Gloucester
Brewery will use ingredients sourced as
locally as possible including malted barley
from Warminster Maltings and hops from
Charles Faram in Malvern.

The ten barrel brewing plant was installed
David Porter who supervised the first brew.
Jared will take on the role as head brewer,
assisted by Anthony Hier (centre on the front
cover).  Jared is an ex-chef who previously
trained at a 3-Michelin star level.

On Friday 25th November Jared and Bev
took a batch of their first brews of Gloucester
Gold and Dockside Dark to the Victorian
market at Gloucester Quays and the beers
were very well received, necessitating
bringing in further supplies before they
finally ran out.  Gloucester Brewery beers are
now available in some city centre pubs.
Look out for
Gloucester Gold,
Mariner and
Dockside Dark
at the New Inn
in Northgate Street,
the Dick Whittington
in Westgate Street
and the Nelson Inn
in Southgate Street. Hopefully more outlets
will stock the beers soon.

Gloucester has been without a brewery since
the early 1980's when the tiny Hawthorne
Brewery at the Norfolk House Hotel (now
Linden Tree) and the short lived Three
Counties Brewery (College Ales) in India
Road ceased brewing.  In fact the last true
commercial brewery in Gloucester traded
well over a hundred years ago.  Jared, Bev
and the team at the Gloucester Brewery have
brought a long lost tradition back to the city.
That's certainly worth celebrating.

Gloucester Brewery
- a Dream Come True

A revived tradition:
This City of Gloucester Brewery

was trading in 1870

David Porter, Anthony Hier, Bev Booth and Jared Brown
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The bus was booked, a deposit paid, and I
was holding lots of money from willing
travellers who were all looking forward to
our annual pilgrimage to the Bath Beer
Festival; a journey that had been made for
the last 14 or so years by our sub-branch.
But just as we were preparing to purchase the
entry tickets to the usual Saturday lunchtime
session, catastrophe struck when we read in
‘Pints West’ that the festival was to be
cancelled.  Health and Safety got in the way
and the nice folk who manage the Pavilion
decided that the festival could not proceed
without changes, the most irritating of which
was that only plastic glasses would be used.
So there we were. What to do.  Should we
cancel the bus and lose a healthy deposit or
should we come up with some viable
alternative?  By a large vote, we decided to
continue to Bath and visit some of the local
hostelries, by way of a survey of the more
central pubs. Alright, we decided to have a
pub crawl!  I spent some time on Google and
studying the A-Z of central Bath to come up
with a suitable selection that would give us
as much drinking time without too much
time going from pub to pub.

The first establishment really chose itself as
it was the only one on the list that opened
before 11.00, so at 10.30 we rolled into the
Salamander in
John Street.
This was
previously a
chop and steak
house and has
been converted
into a simple
long one bar room
with historical
decor and plain
floorboards. As this is a Bath Ales pub, the
choice was the usual Gem and SPA, with
Barnstormer and Dark Side. The seasonal
choice was Hare and Hop which all who tried

it decided was excellent.  SPA and
Barnstormer were also judged to be
excellent.

We then moved over Quiet Street into
Queen's Street to the Raven. Again, simple
stone and plaster decor in what was
originally two Georgian town houses with a
single bar downstairs and another above on
the first floor.  Raven Bitter and Raven Gold
are brewed for the pub by the Blindman's
Brewery in Frome.  Both were considered to
be very good. Also available were Chuffin'
Bitter from Box (very good) and Festival
Gold and Exhibition (not tasted).
Unfortunately, the Ghost Train from Box had
just run out as we arrived.

We then took a short walk to
Northumberland Place to visit the Coeur de
Lion, the smallest pub in the city. This ex-
Devenish pub is now owned by Abbey Ales
and has the usual range of Abbey beers. We
thought that the Bellringer was outstanding,
but that the Cardinal Sin was only just
drinkable, which was rather disappointing.
The Sin Bin was chosen by many of us to try
out, but was immediately returned as it was
undrinkable and the Keystone Gold was just
OK.  In all, whilst the pub is a delight, we
were less that inspired by the beer quality.

On next to New Bond Street Place and the
Volunteer Rifleman's Arms.  Here the choices
were Butcombe Bitter (very good),
Molecatcher (excellent), Exmoor Gold
(excellent) and Volunteer Bitter (very good).
This slightly off the beaten track pub is a bit
of a gem. As the name implies, there are
connections to the military and there are a
number of posters, pictures and memorabilia
on the walls, including a few relating to the
Royal Air Force! This was also the choice

A Day out in Bath
by Peter Corfield
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for those of us who wanted some lunch. The
menu is fairly wide, covering main dishes,
snacks and salads.

So, onwards and upwards. We moved on to
the Pig and Fiddle. We entered by the
doorway in Saracen Street but found that the
pub was full of television screens and people
shouting at them as they were showing some
sports event. The screens seemed to get
larger as we passed through and we exited
through the Broad Street entrance without so
much as a smell of beer.

So again we moved on, this time to the Star
Inn on the Paragon in London Road. The
pub is shaped rather like a coffin and dates
back to the late eighteenth century.  Each of
the rooms is panelled with benches around
the walls, although none of us tried the bench
in the smallest room known as Death Row.
I'm not sure whether that was from
superstition or that nobody wanted to try the
free snuff on the shelf above the bench! The
Star is the brewery tap of Abbey Ales and
much was expected of it. The beers were
Bellringer and Milk Stout, both excellent,
Adnams Pale, also excellent and Cardinal Sin
which was outstanding.  But the gem was
Bass, served straight from the cask behind
the bar which was excellent.

We were then persuaded by some friends
from Bath to make an unscheduled trip to the
Curfew in Cleveland Place. A pretty pub
owned byWadworth Brewery, but with fairly
uninspired beers. The 6X, Henry's IPA and
Horizon were all very good but we all
thought they could be better.  So we didn't
spend too long there and swiftly moved on to
our last pub, the Bell in Walcot Street. This
is a converted 18th century coaching house

and there was a large selection of ales here:
Butts Barbus Barbus, Bellringer, Stonehenge
Danish Dynamite and Hopback Summer
Lightning
were all
considered
excellent
whilst the
Butcombe
Bitter and
Otter Bitter
were very good. We enjoyed a rest here
whilst we awaited our bus to take us back to
Gloucestershire.

All in all, and allowing for our
disappointment at the cancellation of the beer
festival, we had an excellent day out and
certain travellers are talking of another foray
to Bath to look at pubs in the south of the
city. There is one ray of sunshine on the
horizon; on checking the Bath and Borders
website, I note that they are planning to hold
the festival next May at a "new and more
comfortable venue".  Hopefully that will
mean two Bath Beer Festivals in 2012!
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Tippler editor Geoff Sandles has amassed an
impressive archive of Gloucestershire pubs
over the last decade or so.  He has diligently
gone through all the local Gloucestershire
newspapers and extracted cuttings of every
article and advertisement relating to a pub,
whether or not it sells real ale. This 'super
scrapbook' now extends to many dozens of
loose leaf folders, subdivided into
geographical areas with pubs arranged in
alphabetical order.

The colossal pub archive is supplemented
with photographs that Geoff has either
collected or taken himself during the last
twenty years or so.  Some of these images
have been posted on Geoff's much
acclaimed website,

As a keen local historian, Geoff has done a
lot of research on the old pubs of
Gloucestershire and much of the information
is also displayed online.

In 2012 Geoff will be launching a series of
books comparing photographs of
Gloucestershire pubs 'Through Time'. The
books will
be published
by Amberley.
He is still
working on
the project and
would welcome
any photographs
for possible
inclusion that
you might have
tucked away at home.

Geoff can be contacted on 01452 552824
or email him at

www.gloucestershirepubs.co.uk geoff@gloucestershirepubs.co.uk

Gloucestershire
Pubs Archive

Mystery off-licence is the Rotunda Tavern

In the Autumn edition of the tipper I
published an old photo of a Cheltenham off
licence which I had in my collection. I was
unable to identify it but I thought that it
could have been in the Montpellier area of
the town.

I had a response from Bob & Barbara Parker
and Graham Powell who identified it as the
rear premises of the Rotunda pub.  Checking
this out I noticed a sign at the back of the
pub which read: "Built in 1837 the Rotunda
Tavern traded as a wine merchants for over
100 years before its acquisition by Allied
Breweries in 1965." Although the facade
has altered over the years the central
partition over which there is a grille has
remained unchanged.

The adjoining shop was Charles Barnett's
fishmonger and game shop.  Graham also
told me that their son, Charlie Barnett was a
talented cricketer who played county cricket
for Gloucestershire.

Good Beer Guide Competition

Congratulations to Tim Bonsar of
Cheltenham

who successfully completed the anagram
crossword in the Autumn edition of the

tippler.

Tim receives a copy of the 2012 CAMRA
Good Beer Guide.
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The Fountain Inn in Westgate Street
Gloucester enjoys an excellent reputation for
the quality of its real ales, and the pub is
currently listed in the CAMRA Good Beer
Guide. Landlord Pete Rust is a proud
member of CAMRA and is passionate about
real ale. The Fountain is an Enterprise Inns
pub, which restricts beer availability to a
certain extent. However, Pete has now
secured a deal with Purity Brewing Co. of
Warwickshire and their Pure Gold, Mad
Goose and Pure Ubu are now regularly on
offer at the Fountain Inn. It's a deal that
doesn't fall foul of Enterprise's guest beer
policy and should keep local real ale drinkers
happy. Pete considers Purity to be local ales,
despite the location of the brewery near
Alcester being slightly more than 30 miles as
the crow flies from Gloucester and thus does
not strictly qualify for CAMRA LocAle
status.

Pete told the ‘tippler': "I first came across
Purity when they were building their brewery
at Great Alne as the contractors were staying
nearby at
the Roebuck
in Alcester
which my
wife Joy and
I were helping
to run at the
time. I sampled
their beers and
found that they
suited my palate. I rate them highly as an
ethical company. They grow their own crop
where possible on their own farm, filter their
waste through reed beds and the spent grain
in spread on their fields to enrich the soil for
the next crop. Purity beers travels well and
frankly I like any of the three as my chosen
tipple.”

As Pete's home postcode is in Warwickshire
he can justifiably claim that Purity Beers are
local to him.  He quirks: "They are three

miles from my front door, that's local enough
for me."  Certainly the customers at the
Fountain have found the Purity beers to their
liking, whether or not they are truly local ales
to Gloucester.

Six beers are usually on offer at the Fountain
Inn. At the time of writing St Austell Tribute,
Hook Norton Old Hooky and Timothy Taylor
Landlord compliments the range of Purity
Brewing beers.  Pete said: " I am tied 100%
to Enterprise's stock list, with a SIBA permit
as well. This limits many of the more esoteric
offerings from obscure breweries that indeed
have merit. It also means that my prices, out
of necessity,  are higher than we would like.
Free houses have a considerable advantage
over us. As a consequence, we took a
conscious decision that, as we could not
compete on price, we would avoid stocking
the same beers as other pubs and offer a
selection that would be appropriate to local
tastes, and serve it to the very best of our
abilities.”

There is no doubt that the Fountain Inn is a
gem of a pub. As Pete observes “There's
nothing better at this time of year  than
sitting around the blazing log fire happily
chatting over a pint or two of real ale and not
being over-powered by loud music. So drop
in and have a natter, CAMRA members are
always welcome to come and enjoy our
ambience. We rate our staff very highly and
service and quality is paramount. If you are
unhappy, talk to us. If you are happy please
tell the world, as trade is always handy.. it
keeps the doors open and pays the bills."

Purity Beers now
at the Fountain Inn
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With the recent closure of the Union Inn and
Pig Inn the City, there are now just four pubs
remaining  in Westgate Street - the Fountain,
Old Crown, Dick Whittington and the
Westgate bar. This is a far cry from Victorian
times when the local authorities voiced their
concern about the vast number of pubs in
Westgate Street and the associated decline in
moral standards brought about by excessive
alcohol consumption.

In 1887 the Temperance movement drew up
a 'drink map of Gloucester',  documenting the
position of every city pub and were alarmed
when they discovered that "about the Cross,
round the Docks, at the (Westgate) Island and
near the Shire Hall there are so many it is
difficult to mark them all on the map."  In
1905 the licences of twenty three Gloucester
pubs were refused, many in Westgate Street.

The Archdeacon of Gloucester , the
Venerable E.C. Scobell, welcomed the
closure of so many pubs claiming that it
"would reduce the evil so rampant which was
the ruin of so many lives."  It seems that
'binge drinking' was prevalent in Gloucester
well over a hundred years ago!

Let's turn the clock back a mere 107 years.
It's Christmas Eve in 1904 and we are going
on a pub crawl of Westgate Street. The
account is based on contemporary
documents, with just a hint of festive artistic
license. A good variety of traditional beer
from a number of breweries could be
sampled although, surprisingly, at that time
there were no Cheltenham Original Brewery
pubs in Westgate Street. There is little chance
of anyone contradicting the facts - they
would have to be 125 years old to be
drinking in 1904!

It is a chilly Christmas Eve afternoon in
Gloucester. The Salvation Army silver band
are playing carols outside St Michaels
Church when suddenly the refrains of 'Oh

Come All Ye Faithful' are disturbed by the
clatter of a brand new Gloucester
Corporation electric tram heading towards
Westgate Bridge.

It is a novelty riding on the electric tram as
they only replaced the old horse drawn trams
earlier in the year. We climb up the metal
stairs of the open top tram and reverse the
wooden seats, still gleaming with varnish,
and give the conductor our two penny fare.
A spark flies off the overhead wire and tram
number 26 in shiny crimson and cream livery
trundles down Westgate Street.

Five minutes later we arrive at Westgate
Bridge where the tram terminates. There are
two pubs on either side of the road, the Royal
Forester and the Bridge Inn. The Royal
Forester is tied to Arnold Perrett of Wickwar
and the Bridge Inn, on the north side of the
road, is an ex Hatton's Brewery  house but
now an Ind Coope pub. We drink half pint of
the Burton ale and are immediately
impressed by the clarity and light colour of
the beer.  Ind Coope took over Hatton's eight
years ago in 1896, closed the Northgate
Brewery by the Great Western Railway
station in George Street, and introduced their
own Burton ales into the old Hatton's pubs.
The loss of Arthur Vincent Hatton's
Gloucester brewed ales were lamented at the
time. It was claimed that their Pale Bitter
Ales were always "in splendid condition and
of better quality than much of the so-called
Burton at much higher prices" but it has to be
said that the Ind Coope bitter ales are always
of excellent quality.

Westgate Street
- a pub on every corner
.. and one inbetween!
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Just a few yards further on is the Pineapple
Inn, where we enjoy ales from the Ashton
Gate Brewery in Bedminster, Bristol. The
landlady, Mrs Griffin, keeps the Bristol  beer
in superb condition and we are made most
welcome.

As dusk descends we pass two more pubs on
our left, the Coopers Arms and the Duke of
Sussex. The Duke has an interesting history.
It was once a home-brewed ale pub which
was sold to the Tewkesbury Brewery in
August 1870. Included in the sale was a 650
gallon copper boiler and English oak store
casks ranging from 400 to 700 gallons! The
Wickwar Brewery acquired the Duke of
Sussex when the Tewkesbury Brewery was
purchased and closed down in 1896.  In
recent years the quality of beer at the Duke
has suffered as  its customers have been
drinking elsewhere. A legacy of the past
remains as one of the windows has
Tewkesbury Original Brewery etched in the
glass.

On the opposite side of Priory Road is the
Square & Compass Inn. The beer here comes
from Godsells brewery in Salmon Springs,
Stroud. We find the Godsells  ale drawn
from the cellar by manual bar pumps.  India
Pale Ale, XXX Old Ale and AKK Bitter are
on offer.

The Admiral Benbow, on the right hand side,
is a prominent building which abuts into
Westgate Street against the line of the other
buildings.  Stroud Brewery ales can be drunk
here and the landlord keeps one of the best
pints of Stroud ales in Gloucester. The pub is
to due be demolished in a couple of years to
facilitate road widening. We sample the
Stroud XXX dark ale and are impressed by
the predominately malty flavours. A tram
heading towards the cross disturbs the peace

as it clatters by, momentarily throwing shafts
of electric light into the gas lit pub

.

It is worth making a slight detour here to
enjoy Nailsworth Brewery ales at the Duke
of Gloucester Inn in Quay Street. 'Ted'
Hawker is the landlord and keeps the ale in
good condition. We sample the extra stout,
which we find to be a rich drink, full of
body, and of highly nutritious qualities. The
Duke is also threatened with closure, so
enjoy the pub whilst you can.

Opposite the Admiral Benbow on either side
of Swan Lane are two more pubs, the Old
Dial Inn and the White Swan. The Old Dial
is tied to the Wickwar Brewery but the White
Swan is worth visiting as it is a tied house of
Francis Wintle's Forest Brewery of
Mitcheldean. The Forest Brewery sources its
barley from Herefordshire and hops from
Worcestershire and up to date brewing plant
means that all its beers are of the highest
quality. The White Swan offers three
Wintles' beers; Mild, Bitter and Stout and we
are pleased to find the bitter particularly
refreshing and of excellent clarity.

The next pub on the right hand side is the
Lower George Hotel.  Not long ago this was
another home brewed ale pub, renowned for
the quality of its beers. The Original
Gloucester Brewery was also located near
here and extended back into Quay Street.
Following the death of proprietor Thomas
Tolley the Gloucester Brewery was offered
for sale at auction on 21st October 1848.
Although the aroma of malted barley and
boiling hops has now gone from this area of
Westgate Street, the Godsell's ales from
Stroud are found to be in excellent condition
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at the Lower George, particularly their A1
Strong Ale.

Almost opposite the Lower George is
Archdeacon Street. About fifty yards on the
left, just before the junction with Clare
Street, we find the Leather Bottle Inn. The
pub sign advertises Smith & Sons Ales, a
family owned brewery at Brimscombe near
Stroud. We find their ordinary  bitter drawn
from the wooden cask most agreeable.

Back in Westgate Street we soon arrive at the
White Lamp Inn, another Godsell's pub.  On
the other side of the road is a rather large
forlorn looking building.  It is difficult to
believe that this was once the Kings Head
Hotel, one of Gloucester's most prestigious
hotels and coaching inns. In its heyday the
Kings Head Hotel was a popular venue for
civic dinners, banquets and concerts. The
Duke of Wellington dined with the city
council at the Kings Head Hotel a year after
the Battle of Waterloo. When the railways
came to Gloucester business at the Kings
Head Coaching Inn declined and it had
closed by 1865. The only part of the hotel to
trade today is the old 'tap' bar on the corner
of St Marys Lane.  Now called the County
Shades, it serves as a reminder on how
opulent the Kings Head Hotel must have
been. Bottled beers from the Bass brewery at
Burton on Trent are available here, and we
find that the No 1. ale is particularly
flavoursome.

The sound of the bells from Gloucester
Cathedral resonate off the walls of the
buildings of Westgate Street as we walk
further up towards the cross.  Just beyond the
Shire Hall can be found two more pubs , the
Brewers Arms and the Old Bear Inn. Arnold
Perrett & Co of Wickwar own the Old Bear
and it has a reputation as being a disorderly
house, frequented by bad characters and
'unfortunates'. We opt to drink Ind Coope
Burton ales in the Brewers Arms. This is a
very basic pub with just one tap room which
doubles up as the family living room, and the
toilet is in the cellar.

There were once two pubs almost opposite,
the Bunch of Grapes and the Queens Head.

The Bunch of Grapes was a notorious beer
house frequented by  sailors and 'women of a
certain type.’

The Spirit Vaults on the right hand side of the
street is tied to the Stroud Brewery Company.
We step inside to enjoy a glass of Stroud
ales. The landlord informs us that the pub is
soon to have a change of name to the Union
to commemorate the 1801 union with the
Kingdom of Great Britain and the Kingdom
of Ireland.

The Fountain
Inn also sells
beer from the
Godsell's
brewery.
Landlord
Edwin Pollard
tells us that
directly
opposite the Fountain there used to be a pub
called the Cathedral Tavern,  which was
latterly known as the Upper George.
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The Theatre Royal on the left hand side of
Westgate Street was once described as 'one
of the brightest, smartest and cosiest musical
halls in the Empire', but in recent years it has
been bought by Poole's Diorama and
cinematic films are now also shown. 'The
Awful Donkey'  a film directed by Frank
Mottershaw is being screened today.

Immediately to the right of the theatre is pub
appropriately called the Theatre Vaults. This
is probably the most prestigious Godsell's
pub in the City of Gloucester, which is still
occasionally frequented by celebrities from
the world of entertainment. The interior is
rather grandiose;  featuring polished
mahogany fittings,  ornate and decorative
tiling with wooden panelled walls on which
framed posters of the stars of Music Hall are
proudly displayed including Florrie Forde,
Charles Coborn, Dan Leno and Ben Albert .
A full range of Godsells beers are available at
the Theatre Vaults including bottles of
Nourishing Stout and Imperial Ale. The A1
Strong Ale, dispensed by manual bar pull, is
found to be delicious.

Our final destination is the Monks Retreat, a
medieval  undercroft in the grounds of the
Fleece Hotel. This unique bar, part of a 12th

century Benedictine Monastery, has been
described as 'the most curious bar in
England'. The beer range tends to vary but on
our visit we are fortunate to drink Bass beer
on draught from Burton on Trent. We are
entertained by the splendid mechanical
Viennese Orchestrein, unique to the Monks
Retreat. This wonderful contraption
comprises of fifteen different instruments and
plays popular overtures and familiar
orchestral  tunes. We are delighted when the
mechanical marvel starts to play 'We Wish
You a Merry Christmas'.  Our tour of
Westgate Street pubs has certainly been
merry.



at the Lower George, particularly their A1
Strong Ale.

Almost opposite the Lower George is
Archdeacon Street. About fifty yards on the
left, just before the junction with Clare
Street, we find the Leather Bottle Inn. The
pub sign advertises Smith & Sons Ales, a
family owned brewery at Brimscombe near
Stroud. We find their ordinary  bitter drawn
from the wooden cask most agreeable.

Back in Westgate Street we soon arrive at the
White Lamp Inn, another Godsell's pub.  On
the other side of the road is a rather large
forlorn looking building.  It is difficult to
believe that this was once the Kings Head
Hotel, one of Gloucester's most prestigious
hotels and coaching inns. In its heyday the
Kings Head Hotel was a popular venue for
civic dinners, banquets and concerts. The
Duke of Wellington dined with the city
council at the Kings Head Hotel a year after
the Battle of Waterloo. When the railways
came to Gloucester business at the Kings
Head Coaching Inn declined and it had
closed by 1865. The only part of the hotel to
trade today is the old 'tap' bar on the corner
of St Marys Lane.  Now called the County
Shades, it serves as a reminder on how
opulent the Kings Head Hotel must have
been. Bottled beers from the Bass brewery at
Burton on Trent are available here, and we
find that the No 1. ale is particularly
flavoursome.

The sound of the bells from Gloucester
Cathedral resonate off the walls of the
buildings of Westgate Street as we walk
further up towards the cross.  Just beyond the
Shire Hall can be found two more pubs , the
Brewers Arms and the Old Bear Inn. Arnold
Perrett & Co of Wickwar own the Old Bear
and it has a reputation as being a disorderly
house, frequented by bad characters and
'unfortunates'. We opt to drink Ind Coope
Burton ales in the Brewers Arms. This is a
very basic pub with just one tap room which
doubles up as the family living room, and the
toilet is in the cellar.

There were once two pubs almost opposite,
the Bunch of Grapes and the Queens Head.

The Bunch of Grapes was a notorious beer
house frequented by  sailors and 'women of a
certain type.’

The Spirit Vaults on the right hand side of the
street is tied to the Stroud Brewery Company.
We step inside to enjoy a glass of Stroud
ales. The landlord informs us that the pub is
soon to have a change of name to the Union
to commemorate the 1801 union with the
Kingdom of Great Britain and the Kingdom
of Ireland.

The Fountain
Inn also sells
beer from the
Godsell's
brewery.
Landlord
Edwin Pollard
tells us that
directly
opposite the Fountain there used to be a pub
called the Cathedral Tavern,  which was
latterly known as the Upper George.

20 21

The Theatre Royal on the left hand side of
Westgate Street was once described as 'one
of the brightest, smartest and cosiest musical
halls in the Empire', but in recent years it has
been bought by Poole's Diorama and
cinematic films are now also shown. 'The
Awful Donkey'  a film directed by Frank
Mottershaw is being screened today.

Immediately to the right of the theatre is pub
appropriately called the Theatre Vaults. This
is probably the most prestigious Godsell's
pub in the City of Gloucester, which is still
occasionally frequented by celebrities from
the world of entertainment. The interior is
rather grandiose;  featuring polished
mahogany fittings,  ornate and decorative
tiling with wooden panelled walls on which
framed posters of the stars of Music Hall are
proudly displayed including Florrie Forde,
Charles Coborn, Dan Leno and Ben Albert .
A full range of Godsells beers are available at
the Theatre Vaults including bottles of
Nourishing Stout and Imperial Ale. The A1
Strong Ale, dispensed by manual bar pull, is
found to be delicious.

Our final destination is the Monks Retreat, a
medieval  undercroft in the grounds of the
Fleece Hotel. This unique bar, part of a 12th

century Benedictine Monastery, has been
described as 'the most curious bar in
England'. The beer range tends to vary but on
our visit we are fortunate to drink Bass beer
on draught from Burton on Trent. We are
entertained by the splendid mechanical
Viennese Orchestrein, unique to the Monks
Retreat. This wonderful contraption
comprises of fifteen different instruments and
plays popular overtures and familiar
orchestral  tunes. We are delighted when the
mechanical marvel starts to play 'We Wish
You a Merry Christmas'.  Our tour of
Westgate Street pubs has certainly been
merry.



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

Roger Protz is a name that many people in
the world of beer, and particularly those with
any sort of affiliation with CAMRA, will
know well. His is the current editor of the
'Good Beer Guide', writes about beer for
'What's Brewing' and the Guardian
newspaper,
and has
written
many books
on beer and
pubs.
He has even
lectured on
the History
of Beer at the
Smithsonian
Institute in Washington DC. With such an
illustrious pedigree, I was very honoured
when Roger agreed to come along and host a
beer tasting evening at Favourite Beers in
Cheltenham on Friday 18th November.

I was introduced to Roger at the 2011 Great
British Beer Festival by Jeff Evans (who had
hosted a similar tasting event at the shop
earlier in the year), and whilst chatting about
the shop Roger mentioned that he would be
releasing his new book - 'The Story of
Brewing in Burton-on-Trent' in November,
and that he would be delighted to come along
to the shop as part of his promotional tour
.
The audience of beer aficionados (including
many local CAMRA luminaries) began to
turn up at the shop during the closing stages
of the somewhat sparsely attended book
signing, and were presented with the first
beer of the evening - 'Pure Gold' from the
Warwickshire based Purity brewery. Once
everyone was assembled, the evening began
with Roger making the admission that due to

a 'mix-up', he had turned up with a set of
notes based on a selection of beers for a
tasting session he was hosting over the
weekend, rather than for the set of beers that
we had agreed some six weeks earlier! It is
testament to Roger's professionalism and
wealth of beer knowledge that this didn't
seem to 'faze' him at all, and it certainly had
no impact on the flow and enjoyment of the
evening.

Roger had selected the set of beers
specifically to help him illustrate some of the
key elements in the history of beer making,
with particular reference to his recent
investigations into the Burton-on-Trent
brewing industry. 'Pure Gold', our first beer,
was used to illustrate the changing face of
modern beer. This 4.3% abv golden ale,
being one of the new breed of beers currently
being brewed in an attempt to attract the
'Lager generation' over to the joys and tastes
of real ale.

The second beer of the evening was the
wonderful oak-aged 5% abv 'Curious Porter'
from the Chapel Down brewery in Kent.
Roger provided an informative history of the
development of the porter style of beer which
originated in London and subsequently led to
many of the dark beer styles that are
particularly popular today. Roger expressed
his appreciation of the vast range of tastes
that oak aging can add to a beer, and regaled
us with a tale of his recent visit to the USA
where he had to taste a large range of
generally very strong, oak-aged beers - all in
a single evening.

Changing tack a bit with our third beer, we
returned to the days before hops were used as
a key ingredient in beer by tasting the 5%
abv Williams Brothers heather ale 'Fraoch'.
Roger explained how pre-hops a range of
natural ingredients ranging from 'bog myrtle'
to 'heather' were used as flavour enhancers
and preservatives. Heather has nowhere near
the same bittering quality as hops and as such
this amber ale has a gentle sweetness in the
taste, which is preceded by a pleasant floral
and peaty aroma.

Beer Tasting with
Roger Protz

by Leigh Norwood
of Favourite Beers
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Following a break for a welcome cheese and
pâté supper, we moved on to exploring the
Burton influence on beer production during
the tasting of the superb 'Jaipur' - a 5.9% abv
India Pale Ale from Derbyshire's
Thornbridge brewery. Roger described the
effect that the mineral content of the Burton
waters had in making it possible to brew
these styles of beer, also explaining why the
beers had to be so strong and hoppy (to
survive the arduous ocean voyages to the
Indian sub-continent). One of the primary
reasons that Burton had so many breweries
was that so many brewing companies wanted
to add beers of this style to their portfolio
that they set up additional brew-houses in the
Burton area.

There followed quite a bit of interesting
discussion around IPAs in general,
particularly how a certain large brewer can
justify labelling their 3.6% abv, and
decidedly un-hoppy beer as an IPA. The
same argument was used for the current
fashion amongst many breweries to produce
so called 'Dark IPAs' - as Roger stated,
'Which part of the 'Pale' in IPA is difficult to
understand?”

We had another change of direction for the
fifth beer - a strong, dark German bock style
of lager - 'Cornish Bock' from the award
winning St Austell brewery in Cornwall. The
style is characterised as being dark, malty
and lightly hopped, for which this 6.5% abv
beer ticked all of the right boxes. Roger
talked about the welcome modern trend for
many breweries to experiment with new and
exciting styles of beers in the manner that
many of the craft brewers in the USA have
been doing for the last few years.

The final beer of the evening was the
outstanding 'Baltic Porter' brewed by the
Hopshackle brewery in Lincolnshire. Nigel
Wright, the Hopshackle owner and brewer
specialises in finding historical beer recipes
and re-creating them with generally
tremendous results. Roger explained that in
the 18th century, Britain exported many
higher strength 'imperial' versions of their
stouts and porters to the Baltic states (they

had to be high in alcohol content to avoid
freezing during the sub-zero sea journeys).
This style of beer was so well received that
the Baltic countries started to produce their
own local versions, influenced by regional
styles. This 7.0% abv rich, dark beer was a
surprise hit with the assembled audience, and
on a show of hands at the end of the session
proved to be the favourite beer of the
evening, narrowly beating 'Jaipur' into
second place.

By about 9.15pm, the formal part of the
evening was over, and following a generous
round of applause a more informal session
ensued with many people getting books
signed and chatting to Roger about his
glorious beery exploits. Overall, this was a
fantastic evening affording many people the
rare opportunity to interact with a genuine
modern day beer hero and a real gentleman.
If ever you do get the chance to attend a
session with Roger at the BBC Good Food
show or the GBBF, don't miss the
opportunity - you won't be disappointed.

Throughout 2011, Favourite Beers has hosted
a great range of evening events, including
tutored beer tastings, cider and Belgian beer
events, and 'meet the brewer' evenings. We
will be planning many more such events in
2012 and if you would like to be informed
about them, please subscribe to our monthly
newsletter by adding your name to the email
list in the shop, or by sending an email with
the subject heading 'Subscribe' to
leigh.norwood@favouritebeers.com

There are
a limited

number of
signed
copies

of Roger’s
new book

still available
at the shop.
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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.

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.

New additions since the last Tippler are highlighted in red
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LocAle Pubs across the county:

Alderton, Gardeners Arms

Amberley, Amberley Inn

Amberley, Black Horse

Ashleworth, Boat

Avening, Bell

Barnsley, Village Pub

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

Cirencester, Crown

Cirencester, Drillmans Arms

Cirencester, Waggon & Horses

Clearwell, Lamb Inn

Cirencester, Twelve Bells
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Cranham, Black Horse

Cranham, Royal William

Didmarton, King's Arms

Duntisbourne Abbots, Five Mile House

Dursley, Old Spot

Eastcombe, Lamb Inn

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, Water Poet

Gloucester, York

Gotherington, Shutter Inn

Gretton, Royal Oak

Guiting Power, Hollow Bottom

Ham, Salutation Inn

Hawkesbury Upton, Beaufort Arms

Kemble, Thames Head Inn

Kempsford, George

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

Elkstone, Highwayman

Minchinhampton, Old Lodge Inn

North Cerney, Bathurst Arms
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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

The Craven Arms, Brockhampton, Near Cheltenham, Glos GL54 5XQ.  Telephone 01242 820410
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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

Wotton-under-Edge, Star
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Gloucester, Cross Keys (C.K. Lane)

Gloucester, Dick Whittington

Gloucester, Fountain Inn

Gloucester, Water Poet

Gloucester, York

Gotherington, Shutter Inn

Gretton, Royal Oak

Guiting Power, Hollow Bottom

Ham, Salutation Inn

Hawkesbury Upton, Beaufort Arms

Kemble, Thames Head Inn

Kempsford, George

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

Elkstone, Highwayman

Minchinhampton, Old Lodge Inn

North Cerney, Bathurst Arms
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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

The Craven Arms, Brockhampton, Near Cheltenham, Glos GL54 5XQ.  Telephone 01242 820410
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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

Wotton-under-Edge, Star



The Good Beer Guide is CAMRA's flagship publication, but with the rate of turnover of
landlords these days it's not easy keeping up with the quality of ale being sold across a large
county like Gloucestershire. Thankfully we have some members who constantly report on their
drinking experiences wherever they go. Why not join then? It's good fun! A phone call to Alan
Stephens on 01452-410237 can get you a pack of Green Cards on which you can score the ales
as well as the pubs themselves.  Even simpler: if you have the Internet, go to the CAMRA
Gloucestershire website where members can log in and access a Pub Assessment form. We
shall be especially delighted to receive assessments from the Forest of Dean where CAMRA
members seem to be as elusive as the wild boar!  Come on, you Foresters: tell us what's out
there! You can simply send an email also to gbgselection@gloucestershirecamra.org.uk.

CAMRA Members:  How YOU can help CAMRA...

Good Beer Guide 2012
Launch

The 2012 CAMRA Good Beer Guide was
launched on Thursday 15th September.
Members of the Gloucestershire Branch of
CAMRA met at the Salutation Inn at Ham, a
former National Pub of the Year finalist, to
celebrate the launch of the new publication -
the original and independent guide to good
beer and good pubs.

Good Beer Guide editor Roger Protz
admitted to being “amazed” by an increase in
new brewery openings across the UK over
the past year. “Ninety-nine new breweries
have opened this year, which is incredible
when you consider we are in a slump,” said
Protz. This is 21 more than the 78 that
opened last year, taking the total number of
breweries in the UK to 840.

New findings by CAMRA went on to show
there are just fewer than 5,500 beers now in
regular production across Britain. Protz
added: “There are so many amazing people
who are somehow finding the money to pour
into breweries and most of them are not just
business people, they are beer lovers too.”

The 2012 guide lists 4,500 of Britain's best
real-ale pubs and there are a total of 1047
new entries this year. Across Gloucestershire
and N Cotswold we have 12 new entries.

(l-r) Martin Parker (branch sec), Chris Arrowsmith (Dursley chair),
Don & Sue Dunbabin (landlord/landlady of the Salutation)
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A party of members from the North
Cotswold branch of CAMRA recently visited
the acclaimed Wye Valley Brewery in
Herefordshire. Following the success of the
trip it was decided to find another brewery to
visit and on Thursday 27th October we were
welcomed by Nathan McQuatty to the
Prescott Brewery in Cheltenham. The visit
was coordinated by member Martyn Herbert
who is the Brewery Liaison Officer for the
Prescott Brewery.

Nathan gave us a very interesting talk on the
origins of the Prescott Brewery and the
brewing process. The business is now in its
third year of operation and has achieved
tremendous success from a standing start, an
inspiration to our budding entrepreneurs that
were present. It is evident that the Prescott
Brewery is a real success story and parallels

were drawn with the early history of the Wye
Valley Brewery.

Our motor sport enthusiasts were also treated
to some excellent archive footage of the
Prescott Hill track. We also indulged in
generous samples of Prescott Hill Climb,
Track Record and Grand Prix Beers.
The party then moved on to the Strand in
Cheltenham High Street where we were
joined by members of Cheltenham CAMRA
branch. There were five beers on offer at the
Strand. We finished the evening off with a
visit to the Old Restoration to listen to some
music at their Open Mic evening. Many
thanks to Nathan and Martyn for a most
enjoyable evening.

North Cotswold CAMRA
welcomed at the
Prescott Brewery
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Chairman and Branch Contact
Good Beer Guide Co-ordinator

Treasurer:

Pubs Officer / Media Officer /
Beer Festival Director:

Young Members Officer

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

Michael Herbert (Cheltenham)
Mobile: 07786 441683

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

Garry Hayward (Winchcombe)
01242 621140

Secretary:

Beer Festivals Coordinator:

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

John Stocks (Toddington)
01242 620442

North Cotswold CAMRA Branch Officers and Contacts:

www.northcotswoldcamra.org.uk
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CAMRA MEETINGS

GLOUCESTERSHIRE BRANCH OPEN
COMMITTEE MEETINGS

GLOUCESTERSHIRE SUB BRANCH MEETINGS

Tuesday 3rd January, 8pm  -
Tuesday 7th February, 8pm  -  Plough, Prestbury
Tuesday 6th March, 8pm  -  Five Mile House, Duntinsbourne Abbots

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

usually meets on the second Tuesday of the month at 8 pm.
Contact Andy Frape 07941 670371

is currently in abeyance.  If anyone is interested
in becoming a contact for the area please get in touch with any committee member.

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.

Stroud Sub-branch usually meets at 20.00 on the 3rd or
4th Tuesday of the month at a pub in central Stroud.  Please contact Andy Burston
or Bob Brooks                         and let them have your email address if you would like to be kept
up to date on Stroud area activities.

Contact Steve Kisby 01684 295466   website: www.tewkesburycamra.org.uk

Dick Whittington, Gloucester

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.

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)

Thu 12th Jan Meet Somerset Arms, Moorend Street, 8pm
Thu 9th Feb Meet Railway Inn, New Street, 8pm
Thu 8th Mar Hatherley nightrider

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

Thu 19th Jan Nottingham [8pm], Berkeley [9 pm].

Thu 16th Feb The Albion[8pm], followed by The Britannia and finishing at The White Bear.
Thu 15th Mar Short visit to The Crown (Shuthonger), then The Fleet [8 pm].Followed by The Village Inn.

February 2nd, 3rd & 4th 2012 TEWKESBURY WINTER ALES FESTIVAL (see advert on page15)

–
–
–

–

–
–

Tue 31st Jan – Wotton Under Edge – Royal Oak, Star meeting at Swan.
Tue 28th Feb – Wickwar Buthay meeting at Social Club.
Tue 27th March – Railway Cam, Berkeley Arms, Meeting at Yew Tree Stinchcombe.
Tue 24th April – Marriners Arms Berkeley, Berkeley Arms. Meeting Salutation Ham.

01453 882410
01452 770346

NORTH COTSWOLD BRANCH MEETINGS (for N Cotswold Branch contacts see page 31)

Sat 14th Jan, 10:30am  Pub Walk. Meet at Harvest Home, Greet
Sat 4th Feb,10:30am  Pub Walk. Meet at The Plaisterers Arms, Winchcombe

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

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 2000
CAMRA members so you will be targeting beer drinkers and pub goers . Copy date for the
Spring 2012 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

24 February

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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Brewed purely 

with character

Cotswold Spring Brewery Ltd, Dodington Spring, Dodington Ash, 
Chipping Sodbury, South Gloucestershire  BS37 6RX  
Tel: 01454 323088  Email: Info@springbrewing.co.uk 

Have a taster online:
www.springbrewing.co.uk

This is our new brand and style. 

Developed to reflect our award winning 
beer made purely from spring water, finest 
malted barley, a subtle blend of hops and 
a barrel full of character.

Look out online for our 
exciting new beers and 
beautifully crafted classics. 

All developed by our award 
winning master brewer.

or follow us on Facebook
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WYE’S WORDS No. 34

O COME ALL YE THIRSTY“ ”

SHARE OUR TASTE FOR REAL LIFE

Butty Bach is a Welsh term for little friend – and this smooth and 
satisfying premium ale has certainly made a few friends in its time. 
Brewed using locally grown Fuggles, Goldings and Bramling Cross hops, 
Butty continues to delight new fans and old followers in equal measure.
Join us by raising a glass to the festive season – and to a happy new year!  

www.WyeValleyBrewery.co.uk 


