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*** STOP PRESS *** STOP PRESS *** STOP PRESS *** STOP PRESS ***
The Bees Knees in Cirencester, an Arkells pub, is planning to start offering 10% discount to 

CAMRA members from 1 December.
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An apology to Cotswold Lion Brewery: In the last edition of 
the Tippler, we got the name of their fine Golden Fleece 4.4 

IPA wrong, we’re sorry for any confusion caused.
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The Editor, The Tippler, 23 Theocs Close, 
Tewkesbury, Gloucestershire. GL20 5TX

LETTERS 
to the 

EDITOR

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

modern chaps?

The Bassetts
Stroud

Dear Sir,
     A couple of days ago after walking from 
Stroud to Dursley I dropped into the Old Spot 
for a pint and happened to read your article in 
The Tippler on dogs in pubs. Perhaps I could 
offer a different slant on the subject.
     In my view, the presence of dogs near 
any premises which serves food is both 
unhygienic and unacceptable. You state that a 
quarter of all households own at least one dog, 
but the other way of looking at it, is that three 
quarters of households do not own a dog.
     I note that the barmaid in the photograph 
accompanying your article appears to have 
her finger in the dog's mouth - was her next 
job preparing food in the kitchen?

     Earlier this year I was in a pub in Keswick 
where large dogs were allowed to eat leftovers 
from plates still on the table! Also this year in 
Corfe Castle I witnessed a waitress stroking a 
customer's dog between bringing out plates of 
food to other customers.
     Not everyone raves about dogs. There are 
also issues with dogs fouling gardens and 
pestering ramblers when out on country walks. 
Indeed, some time ago I had 6 stitches in my 
thigh when I was attacked by a dog, when 
minding my own business on the Cotswold 
Way - the scar is still visible.
     Returning to pubs, I can tell you that, if 
a pub is described as dog friendly, then my 
partner and I are reluctant to eat there so as 
to reduce the chances of incidents such as 
described above. I cannot believe that we are 
alone in this, and it is not the outcome that 
either you or ourselves want.
Mike Turner 

Some of 
us old codgers
are still happy to use 
the services of the Royal Mail, and we 
actively encourage all forms of (preferably 
printable!) communication. So get writing 
and get your news, views and comments 
published!

Many thanks Mike,  I am sure you’re not alone in voicing your concerns about dogs, CAMRA,
however, runs the dog friendly scheme for those who wish to visit these pubs. Equally, as 
you have done, you can use this information to ensure you visit pubs elsewhere. It seems 
to me that, despite your concerns, the scheme is doing exactly what it should do. On 
another note, the irony of your address isn’t lost on us! - Chris Leibbrandt, Editor.



So much so, that the area became known colloquially as 
‘Humpshire’ (no, we’re not back to Sex Box again). Some 
public houses even had holes carved into the wall behind the 
wooden benches, to allow locals to sit with their humps 
comfortably placed in the hole. The Bell Inn, Market Street, 
dating back to the 1600’s and currently undergoing major 
restoration (obviously not so many punters taking the hump 
these days) is one such pub. The Bell Inn? What did they call 
the room with the concave apertures, Quasimodo’s Corner? 
You can imagine the long line of locksmiths outside on a 
Saturday night, stretching all the way round the block, waiting 
for a seat in their favourite drinking ‘hole’; bouncers on the door, 
bawling out, as spaces became available, “One lump or two?”.
     Rumour has it that The Bell Inn was Father Christmas’ favourite stop off on his yuletide, 
midnight ramblings. All that lifting and carrying of sacks must have created the same curvature 
of spine prevalent through the Willenhall workforce and where do you think he got his keys cut to 
open all of those nocturnal doors, when he couldn’t get down the chimney because they’d left 
the fire in? It must have been the only place that he could enjoy his pint in comfort. They still talk 
about him now, sucking on his pipe in the snug and whistling through his teeth, “Well, I Wish It 
Could Be Humpshire Every Day…”

The Hunter
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In this edition our intrepid hero watches some telly, and then with 
new found messianic fervour heads to the Black Country for some 
real culture... 

T
H
E
 

HUNTER’S 

COLUMN

Sex Box, Sex Box...
     With apologies to Tom Jones, the one who 
used to sign on in Pontypridd, not the one 
whom 18th century novelist Henry Fielding 
portrayed drinking, amongst other things, in 
The White Lion Hotel, Upton upon Severn (still 
a good pint, 300 years later!); although Welsh 
Tom, taking his name from the lustful, fictional 
character, is said to have had his moments 
too. What’s new pussycat? There were other 
peoples’ intimate moments almost on show 
in the new, ‘how low can we get’, Channel 4 
TV series, Sex Box. If you didn’t see it, let me 
quote their e-mission statement: “In Sex Box, 
couples discuss their feelings and sensations 
about their love life after having sex.” I didn’t 
know which way to turn! Things have certainly 
changed since the days when the Victorians 
used to cover up their table legs “lest they 
arouse salacious thoughts“. Channel 4’s big 
idea was for couples to enter a container-type 
box and, discreetly, out of sight (now that 
really did surprise me, there’s some hope for 
modesty on TV yet), then be indiscreet. They 
even had the audacity to call it the Campaign 
For Real Sex. Wonder where that idea came 
from. It prompted me to imagine what it might 
have been like tailored more towards the real 
ale drinker. Couples, they could be the same
     gender or even total strangers, would
      enter the box together and neck a 
      few pints, instead of each other. 
     There could be some subtle lighting, 

bar stools available, even a bar operative, if 
they didn’t mind being watched. They would 
probably exit in a similar state to the current 
‘contestants’ - slightly flushed, hair on back 
to front and with a large, self-satisfied smile 
across their wetted lips. It would all be above 
board and provide a stronger moral compass, 
especially for the Festive Season – Get out, 
Drink on, Turn in. Timothy Leary himself, in all 
his transcendental wisdom, couldn’t have put it 
any better.
     It was a strong moral compass that pointed 
the Tewkesbury CAMRA charabanc directly 
towards the Black Country, for their annual 
tour of the Nether(ton) regions; taking in, 
al-literally, Wednesfield, Willenhall and 
Wolverhampton. Unspoilt pubs, unspoilt 
barmaids and beer “Unspoilt by Progress” 
make it a premier league venue (unlike the 
local football team) for discerning drinkers. 
In Willenhall, the clang of the metal studded, 
work boots of the local locksmiths could still be 
heard echoing around the cobbled High Street, 
with the premature strains (I use the word very 
loosely) of Slade’s Noddy Holder, broadcasting 
a Merry Christmas to anybody in shouting (I 
use that word not so loosely) distance. Isn’t 
it tannoying! Willenhall was from Elizabethan 
times the centre for lock making and an 
unfortunate consequence of standing over a 
vice, filing locks and keys for up to eighteen 
hours a day was a tendency to physical 
deformities, including a humped back. 
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The Hunter settles down with the Radio 
Times to check out the very latest in 
cultural light entertainment - cheers!
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    The Hop Pole high flyers are on a roll! Once again they’ve proved they’re anything but bog 
standard. Not satisfied with resting on their laurels, they’ve been mentioned in despatches as one of 
the best Wetherspoon’s in the country, following  the quality award gained earlier this year. 
     They have now received a Platinum Award from an inspector from the British Toilet 
Association (yes, that's correct it does exist!). The Royal Hop Pole Hotel will go up against 600 
other pubs nationwide for the national title of best toilets. The winner will be announced on 
December 6 at a ceremony in Solihull.
     Stuart and Linda Coxshall are looking forward  to celebrating again next month, but 
they know that they face some stiff opposition. Stuart comments: “It’s another great 
achievement for us. Once again a testament to the hard work of all of the staff who 
are careful to ensure that, the pub and hotel are clean and tidy. We look to achieve 
high standards all year round!” 

SETTING THE STANDARD
     The  annual J D Wetherspoon  pub awards were recently held at the luxury 5 star Grange Hotel, 
St Paul’s London.  Managers, Linda and Stuart Coxshall, of The Royal Hop Pole Hotel, Tewkesbury, 
were very proud to help put the town on the map when they were announced the winners of 

QUALITY PUB OF THE YEAR 
(FRONT OF HOUSE STANDARDS).  

     This is a view supported by the Tewkesbury Branch of CAMRA who have voted the real ale 
pub, “Pub of The Year’ in 2010, 2011 and 2012. They also have an  entry in the Good Beer 
Guide for several years - including 2014.
     Stuart and Linda are enjoying a successful career with the pub chain, and over 16 years have 
managed pubs in London, Surrey, Portsmouth and Glasgow.  Most recently, they re-opened The 
Royal Hop Pole Hotel after J D Wetherspoon invested over £4 million pounds renovating the 
historic building, which included the discovery of  a medieval hall and paintings. The riverside 
garden as mentioned in Charles Dicken’s ‘The Pickwick Papers’ is also a major summer attraction.
    Wetherspoon’s Personnel and Legal Director, Su Cacioppo, said: “Sales and profits have 
grown steadily every year through the unrelenting focus of their team on providing exceptional 
customer service and front of house standards, which are always ahead of the company average.”  
Stuart, modesty personified commented: “ Linda and I would like to take this opportunity to thank 
all customers and staff without whom none of the previously mentioned would be possible. Awards 
     of any kind, and particularly this one, are all about teamwork, and I am delighted to say
      we have a brilliant team of people who really care about their work, our customers and
      the friendly environment that makes the Hop Pole what it is. They make managing 
     the Hotel a pleasure, it’s an honour to win this award that recognises that commitment.”

SKY DIVING
     On September 14th, Sarah Burke, Georgie Butler, Nichola Davies and Ian Cole 
represented JD Wetherspoon in the Clic Sargent World Record 10,000 ft skydive at the 
Redlands Airfield Swindon. Shift manager, Georgie pictured above, said: “The final figures 
still needs to be confirmed, but we know we made over £1200 for charity which beat last 
year’s skydive figure. It was a fantastic day and we can’t wait to do next year and maybe 
even 14,000ft!” 

Hop Pole High 
Flyers Drop 
in to Scoop 
National 
Awards Sarah, Georgie, Nichola 

and Ian ready for the off

Flushed with Pride
THE HOP POLE LOOS NO TIME CLEANING UP ANOTHER AWARD

The Old Spot at Dursley wins again!
     On Sunday 13th October, 
CAMRA Regional Director, Gareth 
MacDonald, presented the Regional 
Pub of the Year award to Steve 
and Belinda Herbert of the Old 
Spot at Dursley.  The pub has now 
won this award three times.
     Gareth highlighted the people 
who made this happen:
"On the day, I visited the Old Spot 
at Dursley, the thing that made it 
stand out was not the quality of 
beer alone. We are lucky to have 
a number of pubs which sell good 
quality real ale. The welcome and 
the knowledge of the young staff 
behind the bar turned a visit to a 
pub into a really excellent pub 
going experience. These days, 
these are the factors that distinguish good pubs from great pubs."
     He also commented on the convivial atmosphere and the friendly locals in the pub.
     

*** STOP PRESS *** STOP PRESS *** STOP PRESS *** STOP PRESS ***
The Old Spot has now won the ‘super-region’ stage of the competition 

and is now in the final four in the UK!  
The Branch joins Gareth in wishing Steve and Belinda well.

that sow to do it!
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  CBF ’14 News 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Cotswold Beer Festival 2013 © Gilbert Turner 

Dates: Friday 18th to Sunday 20th July 2014 
Cotswold Beer Festival 2014, Postlip tithe barn, near Winchcombe.  
A celebration of the best beer and cider from near and far:  a great event 
in a classic heritage setting. 

Transport  
Parking, drop-off and pick-up, weather permitting, will be in the usual field, with a 
dedicated bus service available from Cheltenham, and possibly Winchcombe. 
Contingency plans will be in place should a mud bath prevail. 

Camping  
A commercial campsite nearby will be available for campers, but camping in the car 
park field will not be allowed.  

Tickets  
Local CAMRA members will be contacted by post in March when tickets become 
available. Others who registered for tickets in 2013 will be contacted by post or email 
in April when tickets go on general release.  

If you are not a CAMRA member and would like to receive details by post, please 
register at http://www.gloucestershirecamra.org.uk/cbf/.  

Keep in touch 
You can keep up to date by searching “Cotswold Beer Festival” on the web 
or Facebook or following @cbf_beerfest on Twitter. 

Champion Beer

Purple Moose Brewery always seems to produce top ales, and 
Ysgawen is a fine example. Not only was it one of the first to sell 
out at Postlip this year, it took Champion Beer of the Festival.  
Lawrence Washington, top man at the brewery received the 
certificate to mark the occasion, and he was delighted with its 
success particularly as Ysgawen is a more recent addition to the 
range.

lucky 13 champions! 

             Gloucestershire Beer of the Year  

OSM must be a flagship for Cotwold Spring Brewery as its 
popularity and success continued at the Cotswold Beer Festival 
earlier this year.  Nik Milo, Head Brewer received his certificate 
from Andy Frape, Chair of the Gloucestershire Branch of CAMRA.  
The occasion was marked during a visit to the Brewery by CAMRA 
in Gloucester, who were more than happy to toast OSM’s 
achievement.

COTSWOLD BEER FESTIVAL NUMBER 13 COMPETITION RESULTS

paws for thought       dog friendly pubs - an update
     In the last Tippler I made the case for pubs allowing well-behaved dogs and invited landlords to contact 
me if they wished to be listed as ‘dog friendly’ in our database. The response has been encouraging and 
many landlords have been in touch.
     First off the mark was Nigel Crofts at the Ale House in John St, Stroud - encouraging to see that it isn’t just 
country pubs that welcome dogs.  Nigel told me that Fin, his Irish Wolfhound, “... welcomes all new friends, 
unless they try to nick his favourite seat nearest the fire.”  When I visited with Mollie, Fin was sadly under the 
weather so she has yet to meet him, but she was made very welcome anyway.
     Next was the Plough at Cold Aston where relatively new landlords Laura and Nick Avery who were very 
enthusiastic.  “We give a bowl of dog treats to all doggy friends, have water bowls inside and out and even 
a dog bed by the bar for any who need a lie down and towels to make sure they are warm and dry. We also 
have recommended dog walks where dogs can be let off without fear of livestock or roads.”
     Early input also from the Weighbridge at Minchinhampton and from the Old Spot at Dursley, sister pub to 
the Old Badger which featured last time.  The Old Spot is of course our Pub of the Year and, as you will read 
elsewhere in this issue, one of the four finalists for the National award once again.
     I did have one email from a member who was less than enthusiastic about dogs in pubs (or elsewhere) 
and we do acknowledge that not everyone is a dog lover.  That is one reason why I stressed that you should 
always keep your dog on a lead and under control to respect other people’s space.  Since last time, however, 
I have spent some time in the Yorkshire Dales and at the Craven Arms in Appletreewick we sat in the small 
bar for over an hour with Mollie under our table without realising there were three other dogs, one under each 
of the other three tables!  Most dogs cause no problem at all.
     The dog friendly symbol is not yet displayed in CAMRA’s online database WhatPub? but we
     have implemented it in our own, seen here on the right, available via our branch 
     website  www.gloucestershirecamra.org.uk. Under the pull down menu ‘Pubs’ select
     ‘Real Ale in Gloucestershire’.  For any pub in the base look for the symbol below in 
      the list of facilities .  Gradually we hope to modify the pub descriptions 
      to add comments.               Martin Parker
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Geoff Sandles                   pub news

     It is perhaps no surprise that when the 
'Gloucestershire Echo' tried to make contact 
with Enterprise Inns over their  controversial 
sale of the Little Owl in Charlton Kings to a 
property developer the pubco was 'unavailable 
to comment'.  Paradoxically the headline 
banner on the Enterprise 
Inns website boasts: "Our 
pubs are at the heart of 
local business and 
community life."  Nice 
sentiments, but the 
disposal of the Little Owl to 
property developers, who 
want to demolish the pub 
and build ten houses on 
the site, tend to suggest 
that Enterprise Inns main 
objective is to maximise the profit potential of the
land rather than bother with the inconvenience
of trying to run a successful pub.  
     Enterprise Inns and their policies continually
provide interesting news stories for the tippler 
and, it has to said, are usually either depressing
tales of temporary closures associated with 
their avaricious demands for rent from their 
unfortunate tenants or, in the case of the Little 
Owl, asset stripping of their properties for  
financial gain. The pub company claim that the 
lease of the Little Owl was advertised in the 
licensed papers but with no operators coming 
forward to take it on as a pub or restaurant 
they offered the premises for alternative use.  
It seems that the asking price was more 
favourable and pitched for potential developers
rather  than the retention of the building as 
     a pub. The landlord of the Royal 
     Union in Cheltenham, Robin Carter,
       put in a bid for the Little Owl but 
      was not successful. He told the 
      'Gloucestershire Echo': "It's not 

that it's not viable as a pub, it's 
that they can get more money 
by making it into homes".  It is     
thought that a well known 
Oxfordshire brewer keen to
secure their first tied house in 
the Cheltenham area were also 
interested.  So much for claims 

that there was no interest in keeping the 
Cirencester Road pub!  The truth is that there 
was no interest in a restrictive Enterprise 
lease. In the meantime Cheltenham based 
developers Davmay20 Ltd have wasted no 
time in submitting their planning application to 
Cheltenham Borough Council. No decisions 
have been made yet, but let's hope that the 
councillors remember the debacle of the 
Greyhound Inn a few years ago before casting 
their votes. 
     Occasionally an Enterprise Inns tenant can 
negotiate a good deal with the pub company, 
but this is the certainly the exception rather 
than the rule.  When Caite Jones and Martyn 
Herbert took over the Merryfellow Inn (also 
in Charlton Kings) in September they secured 
a favourable lease that enables them to stock 
a great variety of beers with the prospect of 
increasing the range. Caite has had twenty 
years experience in running pubs and clubs 
and tippler readers will be familiar with North 
Cotswold CAMRA stalwart Martyn who is 

the little owl has 
run its course

passionate about his real ales.  There are 
other superb Enterprise Inns pubs in 
Gloucestershire - the Jolly Brewmaster in 
Painswick Road and the Kemble Brewery Inn 
in Fairview Street in Cheltenham are just two 
that springs to mind. 
     The Fountain Inn in Gloucester is another 
classic pub, renowned for the quality of its ales 
and features in the 2014 Good Beer Guide.  
It is also owned by Enterprise Inns.  Ben 
McCullough is the new landlord and little has 
changed since Peter Rust left the pub earlier 
this year. Hook Norton, Purity, Butcombe and 
St Austell are regular beers. Just a few yards 
further up Westgate Street the Union Inn, 
another Enterprise Inns property, provides 
something of a contrast. Last September tenant 
landlord Richard White and his business
partner Matt Foster were forced to hand in the 
keys after falling into financial difficulties
which they attributed to excessive rent 
demands from Enterprise and 'extortionate' 
business rates. Richard and Matt had turned 
the fortunes of the Union Inn around and had 
pulled in £300,000 of trade within a year but 
their success was not enough to make their 
business financially viable. 
     Not far away in the city's Northgate Street 
Enterprise Inns are currently 
actively seeking a new tenant to 
take on the refurbished Northend 
Vaults. Contractors are scheduled 
to begin work soon with an intended 
opening date of March 2014. In its 
last incarnation before it closed a 
few years ago, it was unwelcoming 
and frequented by less fortunate 
members of society with no, or 
poorly kept, real ale. The full refit 
will transform the premises to a venue known 
as the Flex.  We will have to wait and see but 
it seems likely that the new tenant will mostly 
be serving shots and shooters rather than well 
kept real ales in dimpled pint jugs.  The reality 
is that that type of venue near the centre of 
the city might be more financially viable than a 
traditional alehouse. Sad, but probably true. 

     Many readers will be remember with 
affection the fantastic selection of real ales 
that Martin kept in the Pig Inn the City at the 
bottom end of Westgate Street.  Although the 
fabric of the pub was a little 'rough and ready' 
the quality of the ales were legendary and, on 
more than one occasion, gained the accolade 
of CAMRA in Gloucester Pub of the Year. It 
was a sad day when the 'Pig' suddenly closed 
but, after a few years of closure, it reopened
for business in October. Traditionalists will be 
delighted that the name has reverted back to 
its original identity - the Lower George Hotel.  
Debbie Clemmings has introduced a selection 
of real ales to this genuine free house, which 
tend to be sourced from both regional breweries 
and independents. 
     The Red Lion at Arlingham really is a true 

community pub.  
Villagers raised 
£300,000 in just
48 hours to save 
their pub from 
permanent closure 
when Enterprise 

Inns decreed that it did not suit their property 
portfolio. They had threatened to de-licence 
the premises with a view of conversion to 
residential use. Nick and Jo White 
have been appointed new landlords
and the village pub re-opened for 
trade at the beginning of November.
Truly a cause for celebration.

pub news       Geoff Sandles
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Tewkesbury
Winter Ales 

Festival 
2014

Watson Hall, Barton Street

Thursday 6th February 7:00 pm—11:00 pm

(CAMRA members with card only- Free entry)

Friday 7th February 11:00 am—4:30 pm 

6:30 pm—11:00 pm

Saturday 8th February 11:00 am—8:00 pm

Entry £5 (includes souvenir glass)

Fast- track Entry £10 (as above & £5 tokens)

80 + of those lovely Winter Ales,
local ciders and perries

freshly made locally sourced food every session

www.tewkesburycamra.org.uk

This really is great news and it shows what 
can be done in a local community with 
enthusiasm, determination and a focused 
agenda to keep their local pub from untimely 
closure. 
     After lying dilapidated for almost a year,
The Royal Oak in Tetbury, a lovely Grade II 
listed coaching inn, has now reopened 
following a year-long restoration. It's been 
a labour of love for owners, Chris York and 
Kate Lewis, who have worked with numerous 
Gloucestershire based crafts, tradespeople, 
reclaim merchants and suppliers to restore 
and furnish the pub, exterior spaces and guest 
rooms in homage to the arts and crafts movement 
which once flourished in the area. "We have 
long dreamed of having a place, a venue, a 
hospitality or B&B venture of our own such 
as this. We just didn’t know what, or where 
it would be", said Kate. "When the old Oak 
winked at us, we madly bought it from Enterprise
Inns, then fell madly in love with the beautiful 
building and went through heaven and hell to 
put it back together again. Finally we opened 
as a freehouse for our locals and visitors at 
the end of summer. It's been uplifting to have 
had this incredible opportunity to restore a lost 
treasure back to the town as the inn has been 
a big part of Tetbury life since the 17th Century.  
Beers are sourced from local breweries such 
as Stroud and Uley and feature constantly 
changing  guest ales. 
     Wadworth & Co of 
Devizes have had the 
Trouble House Inn (right)
near Tetbury in their tied 
estate for a very long  time. 
It was acquired in 1934. 
The pub has a fascinating 
and long history but its 
isolated position has meant
that it has been entirely 
     dependent on 
     passing trade...   
        believe it or not 
     it once had its 
     own dedicated 

railway halt on the Tetbury branch line! All the 
signage from the property was removed a few 
weeks ago and the pub listing has now been 
removed from the Wadworth website.  Could 
this be a permanent closure? 
     Some good news from the Forest of Dean. 
The Rising Sun, Moseley Green, Forest of 
Dean, now has new owners, Martin and Nikki 
Roach. Since August and doubling the real 
ales from two to four, the turnover has risen 
25%! Passionate about the quality of their ales 
and they stock Wye Valley, Wickwar, Sharps, 
Butcombe and Bespoke from Mitcheldean. 
Martin says: “We are going well. There is not 
a crisis within our Industry! We just stock a 
variety of ales at sensible prices.”
     The Yew Tree, Conderton, is now under 
new management, Nigel Street is the owner 
and front of house, whilst son, David Butler, in 
the chef producing all home-made, traditional 
English food to complement their Wadworth 
Ales.
The ongoing sagas of the Halfway House 
in Box, the Ridge & Furrow in Gloucester, 
the Bell & Castle at Horsley, the Spa Inn at 
Stonehouse and the Five Mile House at 
Duntisbourne Abbots are yet to be resolved. 
Have you any pub news? Please contact me 
at geoff@gloucestershirepubs.co.uk 

pub news                   Geoff Sandles
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          2Nd Gloucester 

          CAMRA Beer & 

          Cider Festival

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

At the Historic Blackfriars Priory, 

Ladybellegate street,

off Southgate St - central Gloucester

Bigger  and Better Than Last Year!

Over 100 Beers From Around the Country

And More Than 25 Ciders & Perries

Plus the Return of the Gloucestershire Cheeses!

Foreign Bottled Beer Bar

Hot and cold food, soft drinks available 

Live Entertainment

Admission £5 

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

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

www.facebook.com/GloucesterCamraSpringBeerCiderFestival

   www.gloucesterbeerfestival.org.uk

     On October 31st, Stroud Civic Society 
hosted an illustrated talk by Geoff Brandwood 
on the historic pub interiors in the UK. Held 
in the Old Town Hall, The Shambles, the talk 
was anything but! Members and guests were 
welcomed with a glass of ale to kick off the 
evening in style. With a special entrance price: 
£4:00 (members)  £6:00 (guests), this was an 
evening to savour. 
     Geoff Brandwood is the author of Britain’s 
Best Real Heritage Pubs, the result of more 
than 20 years of pioneering investigation by 
CAMRA, which documents and celebrates 
the UK’s most precious survivors - pubs 
whose interiors have altered little in the past 
fifty years, or which have features or rooms 
of truly national significance.
     We like to think of the pub as a wholly 
treasured institution intimately bound up 
with our history, so much change has taken 
place in recent decades that, inside, very 
few of them look anything like they did half 
a century ago. They are a gloriously diverse 
collection, ranging from tiny rural time-warps 
to opulent late Victorian and Edwardian 
drinking palaces and the great roadhouses 
of the inter-war years.  Also included are a 
few now amazingly 
rare examples 
of post-war pub 
building.

     Covering a whole range of this rare and 
all-too-often endangered species, the talk was 
illustrated by a series of new colour images.  
Included were be some local gems like the 
Five Mile House at Duntisbourne Abbots and 
the Red Lion at Ampney St Peter.  
     Working with CAMRA's Pub Heritage Group
for a number of years, Geoff has been identifying 
and recording the few remaining pubs with 
historic interiors.  He has also written widely 
on churches and is a former chairman of the 
Victorian Society.

     A thoroughly 
engrossing and 
entertaining 
evening that 
comes highly 
recommended 
to all those who 
care about our 
heritage, and in 
particular, our 
vulnerable pubs.

getting the inside story

Top: Five Mile House at 
Duntisbourne Abbots
Left: The salubrious interior 
of Philharmonic lobby
Above: The Mountain Daisy’s 
astounding wipe clean fully 
ceramic bar front.
Right: (Very) public bar 
of the Rose and Crown at 
Huish Episcopi

Images by kind permission of Britain's Best Real Heritage Pubs.



     Busy times for our local brewers with 
increased production, deliveries and extended 
shop hours in the lead up to Christmas. Surely 
no time to take on brews for seasonal specials, 
but wait a minute...

Battledown Brewery have 
their winter special ‘Nutcracker’, 
a 4.9% dark brown ale available
in cask. Each pint contains the 
equivalent of a whole organic 
chestnut to produce a smooth 
quaffable finish. 

The ‘Russian Imperial Stout’ at 
7.2 % abv is also available, 
including bottles. The brewery 
shop has extended opening 
hours and will now offer a 10% 
discount on production of your 
CAMRA membership card.

Wickwar Brewery have added 
their  ‘Wickwar Gold’, blended from American 

and German hops, to their 
regular range, having
been introduced in   
September. Meanwhile, 
‘Station Porter’ continues 
as the breweries staple 

winter beer. The brewery shop contains special 
offers and has additional opening on the two 
Sundays preceding  Christmas from the hours 
of 10.00 am - 4.00 pm.
     

A new updated website at 
Stroud Brewery contains 
the informative ‘beer map’ 
feature. This plots which 
pubs have been supplied 

with Stroud ales in the past 
three weeks and the casks 

not returned; thereby showing where their 
beers are ‘now’ available. The online shop will 
ensure your order is ready for collection or 
delivery. Their Christmas porter ‘Ding Dong’, 
a 4.2% mulled porter will be available once 
more, while the new year will see the brew of 
‘Resolution’ (as in: a test of), a 4.2% single 
hopped pale  ale using (lots of) an organic NZ 
cascade hop. Dress warmly for the brewery 
bar and shop – blankets and hot water bottles 
provided!
     
Prescott Brewery’s 
winter seasonal ale 
is the Moorish ‘Ruby 
Stout’. At 4.2% this stout 
is described as deliciously rich and smooth,

whilst the brewer maintains it is best kept for 
eight months, thereby displaying a level of 
willpower that’s difficult to contemplate. The 
breweries expansion has continued apace and it 
continues to make it’s mark on the national scene.

Uley Brewery report great 
success with their autumn 
special and their 
seasonal ‘Pigor Mortis’ 
a ruby coloured full 
bodied malty ale at 6% 
abv and hints of port 
will once again separate the farmers from the 
pigs – available mid- December. Of interest in 
the new year will be the brew of a Uley IPA at 
5.5%, which will be available at ‘The Old Spot’ 
in Dursley and all quality outlets. Watch out 
next May for a celebratory birthday brew of 
‘Gilt Edge’, one not to be missed.

Stanway Brewery will have 
their ‘Lords – a – Leaping’ 
available at selected pubs 
(see their website) over the 
winter. For those wishing

 to seek this out it is a 4.5% 
full bodied ale brewed only as 

Stanway can, that is to say in coppers heated 
over log fires.

Over at Cotswold Lion 
in Coberley the brewery 
have taken delivery of their 
second new fermenter this 
year as demand continues 
to grow. Early December will 
herald the availability of their
 newest brew, a winter special in the form of 
‘Winter Woolly’, this brewed from crystal and 
chocolate malts with a blend of US and NZ 
hops at 5.2% abv... the perfect beer to 
accompany a mince pie ?

Goffs report the usual busy 
build up to the new year. 
Their Winchcombe brewery 
shop will also now offer a 
10% discount on production 

of your CAMRA membership 
card. Their usual winter flagship 
ale ‘Black Knight’, a smooth   

classic winter porter at 5.2% will be available.

Cotswold Spring Brewery 
have three seasonal beers to 
warm our cockles, including 
the amorously named 
‘Libertine’, described as 
a damson porter at 4.8% 
abv. Their full-bodied 
fruity stout  ‘Guv’nor’ makes a re-appearance 
this year; guaranteed to warm the toes in your 
sandals ! New on the scene is a Christmas ale 
in the form of ‘Prancer’ , 5% abv complete with 
spices and a Christmas pudding added at the 
final boil.

Meanwhile, over at the 
Severn Vale Brewery, 
they are celebrating 
their triple ‘Tippler’ 
awards of: ‘top brewery’ 
, ‘terrific brewer’, and 

‘most difficult brewer to contact’. 

At Bespoke Brewery 
the Christmas 
special will be 
‘Santa’s Little 
Helper’, a malty mild 
flavoured dark bitter   
at 4.2% abv. The name for this ale was 
decided by a competition at the brewery bar 
and shop. We are invited to design our own 
beer labels for personalised gift packs 
(see website) which sounds fun 
and the perfect gift for the unloved 
one in your life.

straight from the horses’s mouth...

brewery news
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The Gloucester Brewery shop 
extends to 
Sunday 
opening in 

December. The 
recent ‘Cascade’ special is now available 
bottled, whilst January’s special promises to 
be a dark IPA; in cask, key keg and bottles. 
For Christmas a special, named ‘Festive 
Spice’ is brewed.  Mahogany deep brown in 
colour it is a spiced (cinnamon, cloves, star of 
anise, orange peel, coriander seeds) winter 
warmer at 4.9%.

The Corinium Brewery 
porter is now available in 
bottles, a trial cask run 
having proved 
very successful 
– one such cask 
being collected for the
 ‘Pig’s Ear’ beer festival in east London. 

Known as ‘Centurion’ at 4.7% the collector 
described Corinium as ‘the smallest brewery 
I’ve ever visited’. Well, that’s cockaknees for 
you ! The success of a series of experimental 
brews are leading to the introduction of a 
seasonal range of beers in 2014. Planned for 
the spring is an elderflower 3.9% abv ‘Prinny 
The Elder’ whilst bottles of a mulberry saison 
are also in the mash up.

At the other end of our county  
Donnington Brewery have 
brewed a seasonal 
special in the form 
of ‘Black Swan’. 
Described as a silky 
smooth chocolaty 
stout, at 4.8%, another 
welcome addition to their range and one to 
seek out.

Jerry Ward

Battledown (Cheltenham) 01242 693409
   07734 834104
Bespoke (Mitcheldean) 01594 546557
Ciren Ales  01285 652230
Corinium Ales (Cirencester) 07716 826467
Cotswold  01451 824488
(Bourton-on-the-Water) 
Cotswold Lion (Coberley) 01242 870164
Cotswold Spring  01454 323088
(Chipping Sodbury) 
Donnington  01451 830603
(Stow-on-the-Wold) 
    Freeminer  01594 827989
    (Cinderford) 
    Gloucester 01452 690541
   
      

Goffs (Winchcombe) 01242 603383
Halfpenny (Lechlade) 01367 252198
May Hill (Longhope) 01452 830222
Nailsworth  01453 835715
North Cotswold  01608 663947
(Moreton-in-Marsh) 
Prescott (Cheltenham) 07526 934866
Severn Vale (Cam)  01453 547550
Stanway   01386 584320
Stroud   01453 887122
   07891 995878
Terrace (Aylburton)  01594 840100
   07942 205947
Uley   01453 860120
Whittingtons (Newent) 01531 890223
Wicked Brew  01452 700272
Wickwar   01454 292000

straight from the horses’s mouth...

brewery news EXTRA! EXTRA! read all about it
Prescott Pumps Primed
 for Peak Production
     National Cask Ale Week 2013, saw the launch of 
Prescott Ales new increased capacity brew house. On 
October 5th a celebration of the new facility was 
enjoyed when many of Prescott’s customers and 
suppliers were shown the new facility on an 
informative brewery tour. This was followed by an 
excellent afternoon of entertainment and hospitality, 
along with the Bugatti owners Club UK, at the Prescott 
Hill Climb Autumn Classic meeting. The unique links 
between the brewery and the Hill Climb Circuit, an 
association beginning in 2008 became the clear link to 
what Prescott’s  “Great British Lubricants” are all about!  
     After a landmark five years, Prescott Ales, one of 
Gloucestershire’s most progressive Micro Breweries 
revealed that it has recently completed the installation 
of an entirely 
new Brew 
House, 
increased 
production 
capacity 
positioning the 
company on 
the road for 
continued 
growth to keep 
pace with the 
real ale 
renaissance within the UK 
beer market. Prescott’s director of 
operations, Jo Meader, explains: “This 
move reflects the confidence in our 
brand and ability to take the company 
to the next level, supplying real ale 
to an increasingly diverse and larger 
market. Despite our impressive growth 
in the last 24 months, the heart of 
Prescott Ales remains a family 
business that has been built on 
passion for our products and servicing 
our customers to the best of our ability. Prescott’s substantial increase in capacity 
from 2,700 to 7,200 pints per brew means we are able to keep pace with our growth
 plans. We will be launching new ales in 2014 which we hope will add to the four 
CAMRA and SIBA awards that we have won since 2009.”

Top: A family run business, here 
two new delivery drivers, Oscar 
and Alice are in training.
Left: Head Brewer, James Bubb, 
explains why a pint of muesli is 
so good for stoking up a thirst.
Below: The new brewing facility 
with appreciative guests all 
enjoying Autumn Ale.

gloucestershire’s

brewery contacts
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EXTRA! EXTRA!
  Wye is Wonderful 
with Valley Visitors
     On Saturday 19th October Wye Valley 
Brewery threw open their doors to the public 
for a special Open Day in association with 
h.Energy. Visitors came from as far afield as 
Oxford and Derby to experience a taste of 
Wye Valley Brewery hospitality. 
     Over 600 people enjoyed brewery tours, 
where they were able to see first-hand the 
brewery’s brand new state-of-the-art 
brewhouse and find out more about how their 
favourite beers are crafted.
     Local bakery, Loafers, brought along 
handmade Butty Bach beer breads, sausage 
rolls and pasties. Local butcher Gladwins also 
went down a storm with their pig roast, and 
delicious Fresh Pasta was available from The 
Cooking Cooks. 
     Entertainment 
came in the form 
of dancing from 
the Leominster 
Morris Men,
music from Vo & 
Tyler, magic from 
Kiegan Vallely 
and face painting 
from Lucy’s 
Glitterbugs. 
     There were 
five great beers 
to choose from, 
Dorothy 
Goodbody’s Harvest Hop Ale which was 
brewed with freshly picked, unkilned
 ‘green’ hops, this beer has been 
available throughout the region during 
October. Over 1,000 pints were enjoyed 
during the day, with Butty Bach the most  
     popular choice!
          Vernon Amor, Managing 
     Director said: “We are all still 
     on a high after the brewery 
     open day last Saturday, we 

were delighted to see hundreds of visitors from 
all over, who turned up to look around our new 
energy efficient brewhouse and to sample our 
beers. 
“I am proud of all the brewery staff who worked 
hard to make the event such a success. The 

feedback we have 
received has been 
amazing and we are 
already thinking about 
how we can make this 
event even bigger and 
better next year!”
     St Michael’s 
Hospice ran a tombola
and received donations 
from tours, raising, in 
total, well over £700.

more...

brewery news
Gloucester Gold Sets The Standard
     Gloucester Brewery became the toast of the 
day when their most popular brew ‘Gloucester 
Gold’ was welcomed at the Strangers Bar in the 
Houses of Parliament.  Having heard in August 
that the Gold had been accepted as a guest beer, 
Richard Graham, MP for Gloucester hosted a 
reception to mark the event. 
     This was an 
historic occasion, 
Gold being the first 
Gloucester beer to 
make an appearance 
in the House in its 
900 year history.       
     Gloucester’s Town 
Crier, in full regalia, 
caused quite a stir on
 the Underground, 
as he announced the 
arrival of this real ale 
in London, accompanied by the Mayor of Gloucester, and landlords of The Dick Whittington and 
Churchdown Club.  CAMRA in Gloucester were also invited and enjoyed the day with Jared and 
Bev from the brewery talking them through the finer points of their beers. 

MP’s vote gold top

Top: Jared and Bev’s 
valuables get an armed 
police escort

Left: MPs take time out 
to mark the reception of 
Parliament’s new Gold 
standard.

     Dartmoor Brewery is England’s highest brewery 
at 1,465ft. Founded in 1994, the Brewery produces 
the Westcountry’s finest award-winning traditional 
cask ales from Princetown, in the heart of the 
Dartmoor National Park. 
     Passionate about brewing quality real ales using 
authentic brewing techniques and the finest local 
ingredients, Dartmoor Brewery has earned a 
dedicated following with ale drinkers across the 
South West and beyond lead by its most famous 
beer, Jail Ale. 
     The Brewery’s story began twenty years ago in a 
converted garage behind the Prince of Wales pub 
in Princetown, when brewing expert Simon Loveless 
created Jail Ale and supplied the now famous beer 
to a handful of local pubs and friends. Today 
the growing Brewery produces over 2.5 million pints 
a year from its modern, purpose built premises 

on the site of the old Princetown railway station. 
All ingredients used in Dartmoor Brewery ales are 
sourced as locally as possible – using Dartmoor 
grown Devon barley, English hops and pure 
Dartmoor water. 
    Something exciting has been brewing on the moor 
of late. As demand for Dartmoor Brewery’s beers 
continues to grow significantly, the Brewery has 
announced an ambitious staged expansion plan 
to increase brewing capacity and completely new 
branding to highlight Dartmoor Brewery’s heritage, 
the unique quality of its ales and the Brewery’s pride 
in its connection to the moor. Expansion plans also 
include an extended reach in distribution, 
so, Gloucestershire real ale lovers can 
look forward to enjoying the real taste 
of Dartmoor. Look out for Jail Ale, 
Dartmoor IPA and Legend on the bar. 

Moor brewing capacity planned



     Nowadays, thankfully, 
alongside these two excellent 
hostelries, the Marlborough 
Arms has had a Gary Burlison 
revamp and there are two 
new breweries in town.
     The Twelve Bells in Lewis 
Lane was always a magnet 
for ale aficionados when Bob 
Ashley was landlord. Having 
closed in 2009, current 
owners Steve and Carole 
(pictured right) Mutlow have 
sensitively renovated the pub 
and what’s more, have added 
a micro brewery to the rear. 
Ciren Ales started brewing 
just over a year ago and on a 
recent visit, I supped the 
excellent dark ‘Bells Best 
Mate’ (4.2% ABV) and ‘Bells 
Bitter’ (3.8% ABV) – a 
traditional light session bitter. 
‘Bell-end Blonde’ was waiting 
in the cellar and ‘Christmas 
Carole’ will follow soon.
     In November 2012, a 
second  micro-brewery was 
launched in Cirencester 
by Lucy Cordrey and Colin 

Knight, Empress and 
Emperor of Corinium 
Ales. Initially focussing
on bottled beer, their 
‘Ale Caesar’ was joint
runner-up at the 1st 
Gloucester Beer 
Festival earlier this 
year. As the year has 
progressed, Corinium Ales 
have released a series of 
exceptional, interesting and 
varied small batch brews 
including ‘Mosaic’ (5% ABV), 
‘Colusseum’ (4.9% ABV) and 
my favourite, a dark IPA 
‘Carpe Noctem’ (5.8% ABV). 
The recent ‘Pumpkin Ale’ was 
a triumph also – easily trumping 
another somewhat bland 
self-styled beer of halloween.
     A mile out of town and well 
worth a visit, the Drillman’s 
Arms (top right) was voted 
the Cirencester CAMRA Pub 
of the Year (POTY) for the 
second year running in 2013. 
Owners Richard and Denise 
Selby are determined to run 
the pub as a traditional local 
and not to bow to trends. 
The locals appreciate their 
efforts in return. There are 
three constantly changing 
guest ales on offer and all at a 
reasonable price. At times the 

Drillman’s also acts as 
a rare

outlet for draught Corinium 
Ales.
     Back in town, a rather 
prolonged stop-off at the 
Marlborough Arms in Sheep 
Street is a must. Previously a 
tired sports bar, now the 
Marlboro is a magnificent 
breweriana-adorned Ale and 
Cider House. Eight beers 
jostle with a range of real 
ciders – it’s almost too much! 
The Marlboro, run by Giles 
Darby and Lisa Beckenham, 
also supports Corinium Ales 
whose casks usually sell out 
within a day. The message is 
simple: Veni, Vidi, Bibi...
     In addition to all this beery 
activity, a few miles out of 
town at Ewen, the Wild Duck 
offers ales from Cirencester 
Brewery. Their beer, however, 
is brewed at an undisclosed 
location a little further away.  

Tim Edgell 

Beery Cirencester
Several years ago, a trip to Cirencester was all about 
paying a visit to The Twelve Bells and the Drillman’s Arms 
to sample ‘foreign’ ales.
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Alderton   Gardeners Arms
Amberley  Amberley Inn
   Black Horse
Ashleworth  Boat
Avening   Bell
Barnsley   Village Pub
Blaisdon   Red Hart
Blockley   Great Western Arms
Bourton-on-the-Hill Horse & Groom
Bourton-on-the-Water Mousetrap
Bream   Rising Sun
Brimscombe  Ship Inn
Broad Campden  Bakers Arms
Broadwell  Fox Inn
Brockhampton  Craven Arms
Brookend  Lammastide
Cashes Green  Prince of Wales
Cerney Wick  Crown
Charfield   Pear Tree
Charlton Kings  Royal
Cheltenham  Adam & Eve
   Beehive Inn
   Cheltenham Motor Club
   Exmouth Arms
   Hewlett Arms
   Jolly Brewmaster
   Kemble Brewery Inn
   Moon Under Water
   Old Restoration
   Retreat
   Royal Union
   Slug & Lettuce
   Somerset Arms  
   St Stephens Club
   Strand

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

Hillesley   The Fleece 
Kemble   Tavern Inn  
   Thames Head Inn 
Kempsford  George Inn 
Kineton   Halfway House 
Lechlade   Crown Inn
   Swan 
Mickleton  Butchers Arms 
Minchinhampton  Crown Inn 
   Old Lodge Inn 
   Weighbridge Inn 
Miserden   Carpenters Arms 
Moreton-in-Marsh  Bell Inn 
   Redsedale Arms 
Nailsworth  Britannia 
   Village Inn 
Naunton   Black Horse 
Nettleton Bottom  Golden Heart Inn 
Newent   Cobblers 
   George Hotel 
Newmarket  George Inn 
North Cerney  Bathurst Arms 
Nympsfield  Rose & Crown 
Oddington  Horse & Groom 
Poulton   Falcon
Randwick  Vine Tree Inn
Shipton Moyne  Cat & Custard Pot 
Shurdington  Bell 
Siddington  Greyhound 
Slad   Woolpack 
Slimbridge  Tudor Arms 
Snowshill  Snowshill Arms 
Somerford Keynes  Bakers Arms Inn 
South Cerney  Old George Inn 
Stanton   Mount 
Stonehouse  Woolpack 

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

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

     Our definition of ‘local’ is a beer that is either brewed in the county, or within 30 miles of the pub. Only 
one fo the ales need be local to qualify. If your local isn’t part of the scheme ask the landlord or landlady why 
not. If they’re interested in joining the scheme, then please get in touch with us and we’ll take it from there. 
Contact details can be found on page 37.
     In January 2009, the Gloucestershire Branch along with the North Cotswold Branch have signed up over 
130 pubs in the county. The list below, in order of city, town or village has ongoing updates, all new additions 
are highlighted in magenta.
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have you any pub news?  
More details are posted regularly on the Facebook group 

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

latest pub developments in the county. 



What is your favourite style of beer?  Do you 
know what style your favourite beer is classed 
as by CAMRA?  According to the guidelines 
established to standardise all CAMRA judging,
original gravity (OG) ranges determine a 
beer’s style and alcohol by volume (abv) may 
vary from the typical ranges listed. Beers 
may also vary from other specified features 
or have their own particular balances and 
still be classed as true to style.  These styles 
are detailed below, matched with the current 
Gloucestershire and National Champions in 
the respective styles as typical examples. You 
may be surprised at where your favourite beer 
actually sits.

MILDS

Milds range from black to dark brown to pale 
amber in colour. Malty and possibly sweet 
tones dominate the flavour profile but there 
may be a light hop flavour or aroma. Slight 
diacetyl (toffee/butterscotch) flavours are not 
inappropriate. Alcohol levels are typically low. 
Pale milds have a lightly fruity aroma and 
gentle hoppiness. Dark milds may have a light 
roast malt or caramel aroma and taste, often 
with liquorice, chocolate or burnt flavours. The 
milds category includes Scottish 60 shilling 
beers; these have mild characteristics with a      
                   dominance of sweetness, smooth 
      body and light bitterness. 

      Original gravity: less than 1043 

Typical alcohol by volume: less than 4.3% 
Final gravity 1004 – 1010 
Bitterness 14 - 28 EBU 

Gloucestershire: Cotswold Spring OSM (but, 
as of this year’s Great British Beer Festival 
it has been reassessed to not actually be a 
Mild, but rather a speciality beer (see lower) 
due to the addition of other cereals than malted 
barley).
National: Great Orme’s Welsh Black.

BITTERS

Ordinary bitters are typically brown, tawny, 
copper, or amber but can be paler. They have 
medium to strong bitterness, light to medium 
body and a light to medium malt character 
may be present. Hop character should be 
evident, typically being spicy, peppery and 
grassy, and diacetyl (toffee/butterscotch) 
should be minimised. Fruit should be light and 
not distract from hop character, although citrus 
fruit tastes are associated with some hop 
varieties. Light bitters or ‘boys’ bitters’ are light 
bodied and low in alcohol but with evident hop 
character and bitterness; a light malt character 
may be present. 
Original gravity: less than 1040 
Typical alcohol by volume: less than 4% 
Final gravity 1006 -1010 
Bitterness 20 - 40 EBU 

Gloucestershire: Severn Vale Vale Ale
National: Buntigford Twitchell.

ALL IN THE BEST 
POSSIBLE TASTE

ALL IN THE BEST POSSIBLE TASTE

If you don’t know a light ale from a pale, a porter from a stout or a mild from a brown, get 
all tied up with your fuggles or firkins, don’t worry, we can help. In a new series of 
features delving into the nomenclature of real ales and brewing, we’ll be looking at a 
glossary of terms that will help to explain what this brewing beer is all about. Kicking off 
is Trevor Carter, Gloucestershire CAMRA’s Tasting Panel Chair, who avails us of his vast 
knowledge and explains the different styles of beer you can expect to come across...

BEST BITTERS

Best bitters are more robust than ordinary 
bitters. They are typically brown, tawny, 
copper, or amber but can be paler. They have 
medium to strong bitterness, light to medium 
body but with a more evident residual maltiness. 
A strong hop character should be evident 
and diacetyl (toffee/butterscotch) should be 
minimised. Fruit should be limited, although 
citrus fruit tastes are associated with some 
hop varieties. Original gravity: 1040 up to less 
than 1046 
Typical alcohol by volume: 4.0-4.6% 
Final gravity 1006 – 1012 
Bitterness 20 - 40 EBU 2 

Gloucestershire: Cotswold Spring’Stunner
National: Mordue Workie Ticket.

STRONG BITTERS 

Strong bitters are full bodied and possess 
assertive hop qualities. They are typically 
brown, tawny, copper, or amber but can be 
paler. They have medium to strong bitterness. 
Residual maltiness may be more pronounced 
than in other bitters. Fruitiness may be 
medium to strong and can be estery, such 
as pear drops, although citrus fruit tastes are 
associated with some hop varieties. India Pale 
Ales (IPAs) are well-fermented strong bitters 
with little residual sweetness and high levels 
of earthy hops. American IPAs typically use 
citrus-flavoured hops. Black IPAs are IPAs 
produced with dark malts that add colour but 
little flavour. 
Original gravity: 1046 or more 
Typical alcohol by volume: 4.6% or more 
Final gravity 1008 – 1015 
Bitterness 25 - 80 EBU 

Gloucestershire: Uley Pig’s Ear
National: Beeston On the huh

OLD ALES/STRONG MILDS

Typically black or dark brown but can be paler. 
Old Ales are full bodied with a malty richness. 
Fermentation characters such as fruity estery 
flavours should contribute to the flavour profile 
but considerable variation can occur within the 
style. Strong milds may be richer in caramel, 
or have a light roast malt character 
Original gravity: 1043 to less than 1065 
Typical alcohol by volume: 4.3-6.5% 
Final gravity 1008-1020 
Bitterness 30-50 EBU 

Gloucestershire: None
National: Kelburn Dark Moor

PORTERS

Porters are black or dark brown from the 
use of dark malts. They should have a full 
mouthfeel, firm roast malt character (often 
coffee-like) with raisin- or sultana-like fruit 
flavours and a pronounced finish through 
moderate bitter hopping. 
Original gravity: 1040 to 1065 
Typical alcohol by volume: 4.0-6.5% 
Final gravity 1008-1018 
Bitterness 20-50 EBU

Gloucestershire: (Porter & Stout Class): 
Bespoke Money For Old Rope
National: Elland 1872 (Champion Beer of 
Britain)

STOUTS

Stouts are typically black. Dry stouts have an 
initial roast and caramel flavour with a 
distinctive dry roast, often coffee-like, bitterness 
in the finish. The dry roast character is often 
achieved by use of roasted barley and can 
dominate the flavour profile, masking 
other flavours. Some astringency 
and a medium to rich mouthfeel 
are appropriate. Imperial Russian 
stouts can have some or all of these28 29
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ALL IN THE BEST POSSIBLE TASTE
characteristics with more intensity and much higher 
original gravities and alcohol levels than other 
stouts. Sweet stouts are distinctively sweet in 
taste and aftertaste through the use of lactose 
and may have a cloying body. 
Original gravity: 1040 or more 
Typical alcohol by volume: 4.0% or more 
Final gravity 1006-1020 
Bitterness 30-80 EBU 

Gloucestershire: (Porter & Stout Class): 
Bespoke Money For Old Rope
National: Bartram’s Comrade 
Bill Bartram’s EAIS

BARLEY WINES AND STRONG 
OLD ALES

Barley wines range from amber to copper to tawny 
in colour and may have a high residual sweetness 
due to residual sugars. Alternatively some barley 
wines are fermented to dryness. Either way, look 
to see how the characters balance to provide a 
strong overall impression. In many barley wines, 
estery and ripe fruity characteristics, such as pear 
drop or strawberry, are counter- balanced by 
medium to assertive bitterness and extraordinary 
alcohol content. Strong old ales have similar 
characteristics but are typically dark brown or 
black and may have a very rich malty character 
with light roast malt as well as dark fruits, chocolate 
or coffee in aroma and taste. 
Original gravity: 1065 or more 
Typical alcohol by volume: 6.5% or more 
Bitterness 20 –75 EBU

Gloucestershire: Battledown 4 Kings
National: Hog’s Back A over T 

GOLDEN ALES

Golden ales are a relatively new style, with a focus 
on colour, rather than strength.  They are pale 
amber, gold, yellow or straw coloured with powerful 
aroma hop, low to strong bitterness, light to medium 
     body and a strong hop presence, often  
     with tart citrus fruit tastes creating a 
     refreshing character. There should be 
     little or no malt character or diacetyl 
     (toffee/butterscotch). 
     Original gravity: no specific limits 

Typical alcohol by volume: no specific limits 
Final gravity 1006 – 1020 
Bitterness 20 - 75 EBU

Gloucestershire: Not run
National: Fyne Ales Jarl 

SPECIALITY BEERS

Speciality beers are less specific than standard 
British cask beer styles and may be produced 
with novel ingredients including fruits, herbs, honey, 
cereals other than malted barley and flowers other 
than hops. The category includes cask-conditioned 
lagers, wheat beers and fruit beers. Other speciality
beers may use specialist yeasts or unusual balances 
of dark malts or hops, or be of very high gravity. 
Examples of groupings within this style are as 
follows: 
Lagers are usually yellow or straw coloured but 
can be darker. They are light to medium bodied 
with a light to medium hop character and a clean, 
crisp malt character. Produced traditionally with 
very lightly kilned malts, often providing sulphury 
flavours like cooked sweetcorn. 
Wheat beers have wheat in their grist and the spicy 
and fruity flavours arising from the activities of a 
wheat beer yeast. They are often dry and refreshing 
and may be served cloudy with yeast and/or 
protein haze. 
Herb beers are produced with little or no hop and 
have flavours of added herbs, either singly or in 
combination. They are often malty and strong in 
body or floral and light. Very strong alcohol 
versions may show Belgian beer characteristics 
and have very fruity flavours from specific Belgian 
yeast strains. 
Spice beers are produced with the addition of 
spices such as ginger and coriander. In some 
cases these can be extreme and dominate the 
character of the beer. Balancing factors of body, 
bitterness and fruit characters may be required to 
provide complexity. 
Tree sap beers are produced using the sugar from 
tree saps such as maple, birch, pine and spruce. They
may include honey and show a dry character due 
to limited residual sugars. Balancing bitterness and 
floral character may be important and astringency may 
be dominant if contact with bark occurs. 

Gloucestershire: Prescott Summer Seasons
National: Nethergate Umbel Magna

     The country’s oldest brewery in Bishop’s 
Castle, Shropshire, the Three Tuns is reporting 
significant growth this year, building on its 
rapidly growing reputation for brewing 
stunningly crafted ales from its 
treasured historic recipe 
books.
    Demand for the 
famous beers, 
XXX, Cleric's 
Cure and1642 
Bitter have 
driven the 
brewery 
to full 
capacity 
during 
an 
extra
busy 
trading 
year.  
There 
is now 
an ever 
growing
reserve list of 
customers who
are waiting to 
stock the famed 
Shropshire beers.
    The Three Tuns 
Brewery, which operates a unique 
method of brewing in a miniature Victorian 
Tower and original 16th century Brew House, 
is renowned to beer lovers worldwide and is 
rare survival of a working small rural brewery.
     Director, Bill Bainbridge comments:
     “This is a hugely significant brewery, loved 
worldwide, we are blessed with ancient recipes 
and brewing methods!  We unashamedly have 
one aspiration and that is to brew the best 
beers to be found anywhere.  
     “We have no desire to take over the world 
but we do have a common ambition to continue 
making the highest crafted beers out of the 

most loved brewery, that's what, gets us going.  
We enjoy the challenge of this unique brewery 
and it’s artisan approach to beer making, we 
all feel very lucky to be a part of this and want 

to keep it’s history and heritage 
unchanged.

People come from all 
over the world to 

visit the brewery 
and sample our 

beers – known 
as “Three 

Tuns 
Pilgrims” 
these 
people 
are our 
very 
own ale 
evangel-
ists! 
Everyone 
at The 

Brewery 
feels a 

great sense 
of pride when 

we meet them 
and it is always a 

pleasure to show off 
the birthplace of beer.”

     Along with the plans for 
expansion of the brewing plant comes 

an increased distribution area, this extra 
distribution reach means that real ale drinkers 
in the county can enjoy the beers from this 
famous old brewery.  Tippler readers really are 
benefitting from the current interest in real ales 
and beers.
     Plans are already brewing to boost 
capacity by 40 per cent in early 2014 by 
excavating part of the brewery's 
ancient cellars.  As sales rocket, 
expansion is literally going to go 
through the floor!

Best Cellars Promote Expansion
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enquiries@old spot inn.co.uk or visit. www. old spot inn. co. uk

Wide 
Range 
of Guest Ales 
Always 
Available

CAMRA National 
Pub of the Year 2007

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

Cosy Log Fires for 
the Winter. . .Secluded 
Garden for the Summer

The Old Spot Inn . Hill Road . Dursley . Glos . Gl11 4JQ
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Beer Bus Big Bang Bash 
What is it about old buses and beers? Where you find one, the other won’t be far away.  

     Well, that is certainly the case with the Stroud RE Group who organise some 
great trips to breweries and fine purveyors of real ale.  
     For those of you who are new to this, the Group own and lovingly restore 
heritage buses including the Bristol RELH, our very own charabanc, regularly
pressed into service, it recently transported its passengers, many of them 
CAMRA members, down the M5 to the Ordnance City Brewery in Ashcott, near 
Bridgwater in Somerset.  It was certain to be an interesting trip, as the brewery 
derives its name from the work of its sister company, Event Horizon, who create 
special effects for the film industry in the UK. Think James Bond, explosives, 
action and carnage. Then you can add in a liberal sprinkling of tanks and big 
guns to the mix, and you can see why it is ‘ordnance city’.  We also saw how 
they test aircraft wings for bird strikes, experienced the firing power of a Bren 
gun, and a lucky few drove a tank around the nearby fields! In between all the 
high octane excitement we did actually manage a trip around the brewery too!
     Their beers, Claymore a 4.8% porter, Detonator 3.8% pale, J-Dam a strong 
5% pale and Mark III a 4.3% bitter are not too common around the County, but 
CAMRA in Gloucester was lucky to host the specially brewed Glevum Special 
earlier this year at its first beer and cider festival, and it went down a treat.
     To round off the day, the charabanc headed for three recommended hostelries,
      The Sheppey Inn at Lower Godney, The Lamb at Axbridge and the  
         Crown Inn in Churchill.  Several beers and several more miles later 
     we made it back home.  Visits to the brewery are rare events, but it’s certainly worth 
     it if you ever get the chance.  

Margaret Wilkins

getting tanked up!



35
www.gloucestershirecamra.org.uk

Design, advertising and editorial services, club magazines a speciality. 
Find out how we can help your local club or business 

call Chris on 01684 439767
chris@charismaticmarketing.com

this publication is edited, designed and created by 
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     The breaking of the £3 barrier in the pub 
price of a pint of beer in Gloucestershire has 
instigated open season as far as beer prices are 
concerned, and a wide variety can be found in 
towns and villages. It is not unusual to hear the 
cry of “How much?!” from the unsuspecting in 
some establishments. This article is to make the 
poor (and getting poorer) beer drinker in this part 
of the world a little bit happier, because  the old 
saying that there is always someone worse off 
than yourself has never been more true.
     Recently I found myself at the end of the 
spectacular Sognefjord at the small village of 
Flam in Norway. Only the truly dedicated would 
travel to Norway and bother to seek out the beer. 
The vast majority are characterless pale lagers. 
To add insult to boredom, alcohol tax is the 
second highest in the world, just behind Iceland. 
So, I was well aware that beer here could be a 
bit pricey. However, I had just found one of the 
very few brewpubs in Norway. As I approached 
the pub, I could feel the Scottish part of my blood 
urging me in the opposite direction.
     The Aegir Bryggeri which is part of, and next 
door to, the Flamsbrygga Hotel, came with a high 
reputation for the current Norwegian food awards 
Beer of the Year for their Aegir IPA 5.5%. The 
brewpub itself (pictured) is seriously impressive, 
built in the form of a Viking lodge with a 9m high 
central fireplace. The driftwood walls and slate 
floor plus a few dragon’s heads for good measure 
make for a very dark and atmospheric pub. The 
brewery is visible behind the bar counter which 
was resplendent in six beer taps plus a number 
of their bottled beers (sadly, no handpumps, but 
the bottles are bottle-conditioned). 
     Most of the beers except for the IPA are 4.7%. 
This is not the result of a cunning piece of market 
research but due to the fact that the tax leaps 
from the merely extortionate to the downright 
rapacious at 4.75%. The draught beers were 
Rallar Amber Ale, Sumbel Porter, Hod, Aegir IPA, 
Boyla Blonde Ale, and Witbier. I tried just the two: 
the Blonde and the Porter. The former was OK; 
fortunately the citrusy, slightly farmyard aroma 
was reduced in the taste to only citrusy, but it was 
a bit thin for the ABV. The Porter was excellent; 
smoky, rich and fruity with hints of chocolate that 

made for a flavoursome beer that punched well 
above its weight.
     So, exactly how expensive were these beers? 
Well, I was drinking 0.3 litre measures which 
would have been slightly more expensive than 
the 0.5 litre, but the cost was 75Kr. Based on the 
exchange rate I received, which wasn’t brilliant, 
and converting up to the imperial measure gives 
the princely sum of sixteen pounds and fifty eight 
pence a pint (the IPA is 68p more). The brewery 
is named after Aegir , the brewer for the gods of 
Asgard who obviously were not short of a few 
bob. 
     These are certainly not the most expensive 
beers in the world, there are a number of special 
brews produced which sell for even more. For 
example the Sankt Gallen brewery in Japan has 
brewed a beer called Un Kono Kuro using Black 
Ivory coffee beans that have been excreted by 
Thai elephants. Not unsurprisingly, this was 
a one-off but it sold out in a single day at the 
atmospheric price of £110 a pint. However, the 
Aegir Bryggeri must be one of the most expensive 
range of regularly produced beers anywhere, 
although, with the new intense interest in ‘craft’ 
beers in Norway, which in 2012 apparently 
produced 220 new beers from 14 ‘craft’ 
breweries, this may already have 
been exceeded.

Rob Tough

TH€ MOST €XP€NSIV€ B€€RS 
IN THE WORLD

Right: A typical Norwegian 
publican. They often have 
their hands full (of cash) 
struggling to count the 
takings for the day...
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     At 10.00 am on 31st August a team of 
intrepid beer lovers, led by landlord Steve 
Herbert, departed the Old Spot, Dursley, Devon 
bound. This party of fourteen, which was made 
up of local CAMRA members and Old Spot 
regulars, plus our driver ‘Welsh’ Steve, had a 
mission to find some of the finest breweries and 
public houses in Devon, Dorset, Somerset and 
Wiltshire.
     After approximately an hour and a half of 
a surprisingly uneventful motorway run (you 
should have seen the miles of stationary traffic 
on the other side of the motorway) we were 
too early for our first scheduled stop. So, just 
outside Wellington, we paused at the Blue Ball, 
Sampford Moor. Although not due to open until 
midday, upon seeing a minibus of very thirsty 
customers arrive, the new landlord (of two 
weeks) offered to open up and we were able to 
refresh ourselves with Trelawny, St Austell (only 
2/3rds of a pint available due a skittles match 
the previous night) and Doombar, Sharps. Not 
the most auspicious beer selection or quality, so 
having taken in the glorious view and played a 
couple of games of pool we quickly moved on to 
the Culm Valley Inn, in the village of Culmstock. 
This is a 300 year old village inn by a medieval 
bridge, specialising in providing mainly local 
gravity served beers. To find the beers available 
you need to look at the ‘Beers that Cometh’ and 
the ‘Beers Oneth’ 
         boards, and at the time of calling 
    the beers on offer were Kirkstall 
    brewery: Dissolution Ale, Moor 
    brewery: Radiance, Coltish brewery: 
    Owlzatti and Tawny, Exe Valley 

brewery: Silver’s Myth, Palmers 
brewery: Best Bitter, O’Hanlon’s 
brewery: Yellowhammer, and finally the 
Otter brewery: Velvet Ale. All beers tried 
were in excellent condition and whilst 

we drank, the landlord told us stories about how 
he prepares local venison for his restaurant 
meals, and showed us photographs of the day a 
local famed racehorse trainer came into the pub 
with a horse and both stayed for two hours! 
     All too quickly it was time to move on to the 
Drewe Arms in Broadhembury.  This beautiful 
15th century pub is in the centre of the idyllic 
village with its cob and thatch houses and late 
14th century church.  Beers on offer were Bays 
brewery: Devon Dumpling, Otter brewery: Amber, 
Wataku (a single New Zealand hop beer), 
O’Hanlon’s brewery: Firefly Bitter, and Exeter 
brewery: Avocet Ale. Sadly, unlike the pub and 
village, some of the beers were not to a high 
standard and we quickly moved on to the Otter 
brewery.
     The Otter brewery (many thanks to Jason for 
hosting us) is situated at Mathayes Farm, Luppitt 
near Honiton, and to enter it, you go down a 
very steep road to a seventeen acre site on the 
side of an enclosed valley. The brewery, which 
started in 1990, uses the local spring water, has 
developed from producing 12 barrels to over 
1000 firkins a week, and takes its environmental 
responsibilities very seriously. Although the 
brewing plant is very modern, these issues can 
be seen in the 
bottling plant which is situated in a below ground 
purpose built building which has a Sedum 
roof. Bat boxes can also be seen in the eaves. 
Following an extensive tour of the brewing and 
despatch areas we adjourned to the extensive 
hospitality area to sample the produce (Bitter, 
Amber, Velvet and Ale, plus Tarka premium 

two breweries in 
one day lager), and to munch our excellent packed lunches 

provided by landlord Steve. Being a beautiful 
sunny day, what could be better than beer and 
sandwiches in a truly rural location, even if we 
did have to put up with a fairly strong fragrance 
from the nearby recycling reed beds? However, 
all too soon it was again time to move on towards 
our second brewery in Frome.
     With a considerable distance between the two 
breweries, we called in on the Digby Tap in 
Sherborne. This free house goes back to the 
16th century and has a large fireplace and 
mullioned windows. At the time of calling, the 
pub was packed with locals enjoying an early 
evening pint and we joined them to sample 
Teignworthy brewery: Neap Tide, Cottage 
brewery: Hurricane Ale, Milk Street brewery: 
Mermaid, and Sharps’ brewery: Amber Pilsner. 
In view of the distance between Sherborne and 
Frome, we needed a pit-stop and decided upon 
consulting the CAMRA Good Beer Guide to 
pay a visit to Shepton Mallet. In retrospect, this 
turned out to be a poor decision as the town was 
dead and with virtually no customers in the Wine 
Vaults (Hydes’ Finest, Everards’ Sunchaser, and 
Wadworth’s Horizon) or the Swan (Plain Ales’ 
Innocence, Wickwar’s Bankers Draft). We were 
informed, however, that more people would be 
coming out later, but sadly we had no time to 
waste, so we quickly moved on to Frome and the 
Milk Street Brewery.
     Although the 
journey
 from Shepton Mallet 
to Frome was easy, 
by the use of the 
satnav we managed 
to get ourselves into 
a position where we 
could see the Griffin 
Inn and the Milk 
Street Brewery, but 
couldn’t get there 
due to locked traffic 
barriers. So, whilst 
the minibus found 
an alternative route, 
we walked to the pub 
where we were met 
by our host, Peter 

Carr. The Milk Street Brewery is tiny compared 
with the Otter, and the brewhouse, which you 
approach up some steps at the back of the pub, 
is accessed through a 
curtain and is said to once have been a naughty
pornographic cinema! With the help of some 
sandwiches, a live band, and a choice of beer, 
ZigZag, Funky Monkey, Folklore, along with 
Honey Blond and Styrian from the Liverpool 
Organic brewery, we were soon feeling at home 
in the very friendly pub.
     Upon leaving Frome, it was time to make 
our last visit of the day and we decided to go to 
the Castle Inn in Bradford on Avon. The Castle 
Inn, which stands high over the town, is a large 
roomy hostelry with stone flagged floors and an 
extensive terrace. On offer was Barbury Castle 
and Flatcapper  from Vale Ale, and from Three 
Castles there was Hairy Hooker from Plain Ales, 
and Darkside from Bath Ales, along with Folklore 
from Milk Street. There is nothing better than 
sipping a quality beer whilst watching the stars 
and viewing the flickering lights of the town and 
countryside below.
     It was, however, now nearing closing time 
and for us to weave our tired bodies back to 
Dursley, and for reflection on the wonders of 
the satnav with its ability to always find you the 
tiniest road, and what had been an exceptional 
day out. 

Martyn Genner

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

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

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

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

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

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

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

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

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

Plus these amazing discounts...

150,000 

m
em

bers 

and growing!CAMRA Membership Benefits

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

15% discount with
National Express coach 
services.

10% discount on 
toprooms.com.

10% savings at 
Cotswold Outdoor.

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

20% off brewery and beer 
tasting tours.

10% discount on booking 
with cottages4you.

10% discount on booking
with Hoseasons.

Up to 52% off - with 
attractions for the family 
too numerous to name....plus many more
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Gloucestershire Branch
Elected Committee Members

August 2013

Position   Name, address and contact details

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

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

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

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

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

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

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

Newsletter Editor   Chris Leibbrandt
   01684 439767
   tipplereditor@gloucestershirecamra.org.uk
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TRADING STANDARD DEPARTMENT
Gloucestershire Trading Standards, Hillfield House, Denmark Rd., Gloucester. GL1 3LD
Telephone: 01452 426201   email:  tradstds@gloucestershire.gov.uk

events: what’s coming up 
Gloucestershire Branch

3rd December 8.00 pm - Committee Meeting - Morans, Cheltenham

Cheltenham Sub - Branch - Email: cheltenham@gloucestershirecamra.org.uk
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Veronica Emary 01242 244397
3rd December 8.00 pm - Gloucestershire Branch meeting – Moran’s, Bath Road
7th December            10.00 am - Trip to Bristol - 10.25 am train from Cheltenham Spa
11th December 7.30 pm - Belgian Christmas meal - Sandford Park Ale House - 7.30 pm
11th January 2014    10.30 am - Winchcombe Winter Wobble - 10.50 am - 606 bus from Royal Well
14th January  8.00 pm - Business meeting - Feathered Fish, Winchcombe St.
16th January  7.30 pm - Extraordinary General Meeting - Sandford Park Ale House
4th February 8.00 pm - Branch Committee meeting - St Stephen’s Club, Tivoli St.
11th February 8.00 pm - Business meeting - Cheltenham Motor Club
12th February 8.00 pm - Social - Adam & Eve, Townsend St.
15th February 9.30 am - Abingdon crawl - Swanbrook, 10.00 am 853 bus to Oxford

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

Dursley Sub - Branch - Email: dursley@gloucestershirecamra.org.uk
Meetings on last Tuesday of the month at 8.00 pm. Call: Chris Arrowsmith on  01453 548991
20th December 8.00 pm - Christmas meal at Buthay, Wickwar
28th January 2014 8.00 pm - Visit pubs in Wotton meeting in The Star.
25th February 8.00 pm -  Carpenters Arms, Dursley; Crown, Uley, meeting at Hunters Hall Kingscote.

Forest of Dean Sub - Branch - Email: forestofdean@gloucestershirecamra.org.uk
Meetings on second Tuesday of the month at 8.00 pm. Call: Andy Tubb on  01594 822381
3rd December  8.00 pm - The Rising Sun, Bream - The George, St Briavels
7th January  8.00 pm - The White Hart Inn, Cinderford
4th February  8.00 pm - The Tufton Inn, Milkwall
4th March   8.00 pm - The Crown Inn, Coalway
1st April   8.00 pm - The Gatekeepers Inn, Five Acres

Gloucester Sub - Branch - Email: gloucester@gloucestershirecamra.org.uk
Meetings on second Wednesday of the month at 8.00 pm. Call: Margaret Wilkins on  01452 551400 or 07908 699809
11th December 8.00 pm - Christmas Party at the Pelican with buffet.  £5 per person. Booking required
20th December 6.30 pm - Here we go a-wassailing again!  Crown and Trumpet at Broadway.  Booking required 
4th January                 11.00 am - ‘Stroud and Around’ Day trip - meet at Gloucester Bus Station (bay F) for 11.15 No. 93.
8th January 8.00 pm - Social in the City. Start at Dick Whittington’s and move on to other Westgate pubs.
1st February 8.00 pm - Day trip to Bristol by Train – meet at Gloucester Train Station at 10:25, for the 10:41 train.
6th February 6.30 pm - Tewkesbury Winter Ale Festival – minibus trip to the CAMRA members session. 
   Depart from The Imperial. Booking essential.
12th February 8.00 pm - Social on the Outskirts. Royal Oak, Hucclecote (19:36 No.10 from Clarence St).
21st February 6.30 pm - Social Secretary’s Birthday Bash - Minibus trip to Ledbury Real Ales. Depart from 
   The Imperial. Booking essential.
1st March  8.00 pm - ‘A38 Shuffle’ Day trip by service bus - Eastgate St, Stop J at 11:30, for the 11:45 No.12.
12th March  8.00 pm - Social in the City. Start at Portivo Lounge and move on to explore the Docks area.
4-5th April                  11.30 am - 11.00 pm - the 2nd Gloucester CAMRA Beer & Cider Festival! Come and join the fun!
9th April  8.00 pm - Social on the Outskirts. Little Thatch at Quedgeley (19:45 No.12 from Eastgate St, Stop J)
25th April  8.00 pm - ‘Bespoke By Bus’ - Gloucester Bus Station (bay I) at 18:00, for the 18:15 No.24 to Mitcheldean.
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events: what’s coming up 
Stroud Sub - Branch - Email: stroud@gloucestershirecamra.org.uk
Meetings on third or fourth Tuesday of the month at 8.00 pm. Call: Andy Burston on 01453 882410
Anyone interested in Stroud meetings should contact us by email on stroud@gloucestershirecamra.org.uk and ask to be 
added to our email list.

Tewkesbury Sub - Branch - Email: tewkesbury@gloucestershirecamra.org.uk  
Meetings on third Thursday of the month at 8.00 pm. Call: Steve Kisby on  01684 295466
20th December  8.00 pm - Social - Xmas Bash, Abbey Parish Hall
9th January 8.00 pm - Business - British Legion. Final planning meeting for Winter Ales Festival
16th January 8.00 pm - Social -  The Tudor Hotel followed The Berkeley Arms.
6th February  7.00 pm - 11.00 pm - TEWKESBURY WINTER ALES FESTIVAL.
7th February               11.00 am - 4.30pm - Session 1 - TEWKESBURY WINTER ALES FESTIVAL.
7th February 6.30 pm - 11.00 pm - Session 2  - TEWKESBURY WINTER ALES FESTIVAL.
8th February               11.00 am - 4.30pm - TEWKESBURY WINTER ALES FESTIVAL
20th February  8.00 pm - Social - The Black Bear followed by the White Bear
6th March  8.00 pm - Business - Theoc House. Winter Ales Festival wrap up.
20th March  8.00 pm - Social - The Village Inn followed by The Fleet



GOOD BEER GUIDE 2014... AVAILABLE NOW! 

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

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

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

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

Your details (please complete in BLOCK CAPITALS) 

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

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

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

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

Card Number 

Expiry date   

Validation number (last 3 numbers on reverse of card)   

Name of cardholder Signature 

Name 

Address 

 Postcode

Phone Number CAMRA Membership Number

Postal Charges† 
UK £2.00 
EU £5.00 

Rest of the World £7.50 

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

www.camra.org.uk/shop




