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

to keep other people informed of the latest pub developments in the county. 
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The Editor, The Tippler, 23 Theocs Close, 
Tewkesbury, Gloucestershire. GL20 5TX

LETTERS 
to the 

EDITOR

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

modern chaps?

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

www.gloucestershirecamra.org.uk

     I am delighted that, in my first year’s tenure 
of designing and editing The Tippler, every issue 
I am in receipt of more and more articles, letters 
and emails from contributors.
     There are, however, a few tips and advisory 
notes to our contributors that will help us all to 
publish a better magazine.
     Just as a bit of background, I have been a 
copywriter, contributor and paid writer for over 20 
years and am of an age where I was taught formal 
English. Indeed, it was so long ago, that the 
ending of a word in the sound ‘ize’, meant that 
formalize, specialize, fertilize for example, were 
still considered correct English. Nowadays, and 
somewhat confusingly, it is seen as incorrect, 
our American chums having claimed this style 
for themselves, and over the 40 years since I left 
school, eroded that law.
     So, one could say I am a bit of a stickler for 
sentence construction and correct grammar. 
Punctuation is something that, when done 
well, you don’t really notice. As the editor, it 
can sometimes be necessary to adjust and edit 
the copy I receive. There may be a number of 
reasons: it can be merely a case of a better read, 
or, more usually,  space constraints. Mostly, it will 
mean small reductions in story length, sometimes, 
however, I will add a sentence, comment or 
annotation or two in order to clarify the text.
     Possibly the biggest issue I have is with two 
little bits of punctuation that creep in, seemingly 
everywhere. The first, and probably most annoying, 
is the ampersand, that is, the & sign. This is fine 
in formal titles and names of companies etc., it 
is not, however correct to use it instead of ‘and’ 
when writing. The second is the ellipsis, this is
the use of ... the three dots (as in the title of 
this piece, although strictly speaking I have used 
that as an aposiopesis). Please note, if you are 
using an ellipsis, please make sure the dot count 
stays at just the three!
     So, if you find that your article isn’t reproduced 
word for word, please be assured that it is for 
very good reasons. For the most part, I assure 
you all that I try and leave them as they are 
sent, colloquialisms, idioms and anachronisms 
included. 
     I am sometimes asked to send the author 
the published version before the magazine goes 

to the printers. I can do this as a courtesy when 
asked, if I do send a copy, however, it shouldn’t 
be seen as permission to begin any protracted 
correspondence on style or editing. As I like to 
say, there’s only one lead guitarist in this band, 
and that’s me. I can only apologise for this, and if 
it creates issues, then voting with your feet, and 
not contributing at all may be the only course of 
action open to you. I certainly hope not! Indeed, 
you should take into account that your contribution 
has made the pages of the magazine in the first 
place, so well done, and thank you for that.
     So, after that bit of hectoring, now for some 
small requests that will make all of our lives, as 
contributors and editor, easier.
     My first request is to just get me the copy, 
even if you don’t think you’re the best writer in 
the county, I can help with that, the main thing is 
to join in. As for how I receive the contributions, 
I don’t really mind, hand written, typed, or preferably, 
email, is all fine with me. If you use email, please 
try and use either Microsoft Word, or Mac Pages 
as your word processor, try and steer away from 
any desktop publishing or design programs.      
     Now, this is issue where I sound ungrateful, 
and I know you are trying to help, but please, 
don’t design the article for me. Please send the 
images separately, not embedded in the article, 
as all that happens when I get an article with 
embedded images is I have to ask you for them 
as separate files, so best to do that in the first 
place. One thing about images, try and get the 
settings on your camera or phone adjusted to the 
largest number of pixels you can, if you can 
make that 300dpi, that’s brilliant. I always do 
what I can with images, but sometimes, they 
can be beyond improvement, so my apologies 
for some of the rather grainy images that you 
see, particularly of beaming publicans receiving 
awards in dimly lit pubs! 
     If you have managed to reach this far into 
this, may I thank you for your perseverance. I 
know most of it sounds like I am being a school 
master, for that I can only apologise, but now 
and again these things have to be said. I can, 
however,  assure you is that it is said to improve 
the whole reading experience of the Tippler 
magazine, something with your help, is improving 
with every issue.

Chris Leibbrandt - Editor

Notes to contributors... 

     

Dear Chris,

     Congratulations on one of the chunkiest and 
most interesting editions within memory. 

David Ashbee

Sent from my iPad

Chris replies:

     Many thanks for that David, great to hear, and I 
am hoping that your  memory is elephantine! On a 
serious note, it couldn’t be done without the 
contributors, so we should all be thanking them for 
their efforts. I only put in what I get!

The next ‘letter’ is, in fact, the result of some email 
correspondence and taken from three emails that I 
strung together to form one letter:

Dear Chris,

     May I have your permission to create a .pdf of 
Leigh Norwood’s article in this edition for circulation 
to my active members? Craft beer is a hot topic at 
the moment. I realise the mag is available via link 
but I think they are more likely to read an attachment. 
     I visit Cheltenham frequently but unfortunately my 

nearest pub is the-not-very inspiring Bayshill Tavern. 
The Sandford Ale House has become a real asset  
and I must try to get in there more often!
     I hadn’t realised you were so hard up for letters! 
Our own London Drinker magazine could have twice 
as much material if we had the pagination.
     Bad news today wearing my Pub Preservation 
Officer (PPO) hat. The last remaining pub on Oxford 
Street looks as though it’s going under. Westminster 
Council couldn’t care less about our heritage. 

Cheers,
Paul Charlton
CAMRA West London branch committee

Sent from my iPad

Chris comments:

     I was curious to establish how the fame of the 
Tippler had spread so far afield, but Paul is a regular 
visitor to Cheltenham, it says it all. Interesting that 
pub preservation is an issue even in the very heart 
of the capital. CAMRA is such an essential organisation 
working to preserve not only real ales, ciders and 
perries, but also the whole pub visiting way of life, 
putting pubs and the ales at the heart of city, town 
and rural communities. 
     If you think you could help CAMRA and want to 
get involved, contact the relevant Branch Secretary, 
contact details are at the back of the magazine.



 
The Hunter

In this edition our intrepid hero gets all festive and starts humming that 
surprisingly familiar little ditty, asking: Do THEY know it’s Christmas? 

T
H
E
 

HUNTER’S 

COLUMN

To find out about our design, advertising, sales and promotional 
  literature services, and how we can help your local business 

call Chris on 01684 439767
chris@charismaticmarketing.com

this publication is edited, designed and created by 

CHARISMATIC MARKETING LIMITED
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     I’m glad that I wasn’t on the Philae spacecraft 
that landed recently on that very distant comet with 
the ctchy name of 67P/Churyumov-Gerasimenko. 
This comet, 2.5 by 2.7 miles at its widest, looked an 
absolute bargain and the 2 Ukrainians deserved
their win and the opportunity to stamp their own 
names upon it. If I’d seen it on eBay I would have 
done exactly the same. Even at £67 it would have 
been a good buy. That’s if it was bought on eBay, 
you can’t believe everything you read in the papers. 
The discovery could have happened in a more 
scientific manner. It’s not the best of times to be in 
Ukraine at the moment and I suppose Mr Churyumov
and Ms Gerasimenko, were together (no questions 

asked) staring out of the window, watching out for 
hostile, flying rockets, when they happened to spot 
this comet shooting past. Good luck to them I say 
and well spotted. They must have gone to Specsavers,
because it’s about 300 million miles away (the said 
comet that is, not Specsavers; they’re everywhere). 
In fact, I saw estimated distances ranging from 300 
to 500 million miles. How they managed to land what 
looked like a portable air conditioning unit on it, with 
that margin of error, I cannot imagine. The last time 
we went to Comet, it was nothing like that far, but we 
still got lost and there was no parking space even 
when we did find it. Sat navs must have really come 
on a pace since I bought mine. Then again, the 

Philae-nderer’s must have been 
at least 10 years old, because 
that’s how long it has been since 
the fuse was lit for lift off. My 
knowledge of space technology 
is firmly based on Fireball XL5 
and Flash Gordon. It’s not all 
rocket science; except in this 
case it probably is.
     Yes, the mission took ten 
years from take-off to landing. I 
couldn’t have put up with that, 
not without a drink. Australia’s 
bad enough and even if they’d 
had enough room to stack 
thousands of bottle conditioned 
ales under the seat, it wouldn’t 
have been very easy trying to 
pour it into the glass in zero gravity. 
That stuff can be very volatile. If 
you think about it, you’re going 
to want at least a couple a night. 
Maybe you’d like more, but as an

amateur astronaut, it would be very important to 
limit your units of alcohol, in order to be both fit for 
purpose and for the welcome party awaiting you, if 
and when you finally arrive. You don’t want to turn up 
drunk (again!). So, two a night for ten years is about 
7,305 bottles, plus a few extra for leap years; 
birthdays; Christmas (Do THEY know it’s Christmas?);
guests (probably not too many of those dropping in) 
and any breakages on lift off. I’d say go for 10,000. 
Those lift offs can be really (no really) dodgy. You’d 
expect to lose a good few, even if the Missus had 
packed them like eggs.
     The next big question is what to pack. I don’t 
mean socks; underwear; toothbrush etc., although 
you would seriously not have to forget your shaver, 
or they would think ZZ Top had split up. (We don’t 
know for sure that no one is going to be there. The 
evidence doesn’t point that way. A temperature of 
–153°C has been recorded, but the Eskimos managed 
before they became Inuit and the polar ice cap 
started melting. No, I mean what ales to pack and 
that is a Big Question. You’re going to need porters 
and strong ones at that (no not to carry the luggage 
dear), especially at those temperatures, although 

that’s got to be the winter temperature, so, when it 
swings around to summer (+153°C?), any discerning 
‘outa spacer’ is going to be looking for a Golden; 
definitely an IPA (Inter Planetary Ale); a Wheat (they 
probably can’t grow their own under those conditions) 
and how about a Barley Wine (rocket fuel) to finish 
up on? No thanks, too sweet for me, but let’s include 
a couple to liven up the reception committee. Another
absolute must is to remember the bottle opener (I 
nearly forgot). Better take a couple of spares in case 
of breakages or, we’ve all done it, accidentally throwing 
it out with the empty bottles. Presumably they’ll 
be recycled on board. Don’t really want to leave a 
load of beer bottles scattered across the night sky, 
although it could create a ‘paper trail’ for the return 
journey, which reminds me! We’d better double up 
on the beer order for the journey back! The Missus 
won’t be very happy, when I drop that one on her. 
Still, she will get 20 years to watch all of her own 
programmes on the telly. She wouldn’t come with me 
- doesn’t like driving at night!

Do THEY know it’s Christmas? 





     A recent House of Commons free of tie/
market rent option vote saw Stroud MP, Neil 
Carmichael voting against the amendment in 
direct opposition to his assertions the week, 
and even the day before the vote. Proving to 
be anything but the ideal local MP, having said 
in writing; “I can therefore confirm that I have 
added my name in support of this new clause 
last week, and I intend to be present tomorrow 
to support it.”  He even attended a CAMRA 
photocall the day before the vote, being 
photographed with the campaign's 'I'm voting to 
save our pubs', Neil (centre) then voted against 
the market rent only option!
     Emily Ryans, Senior Campaigns Manager for CAMRA, the Campaign for Real Ale, said: “This is very 
disappointing, so I’m glad to hear that you plan to hold him to account locally.” (So, CAMRA 
members and locals, writing to him letting your views be known would be a very good way to start - Ed.)
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Welcome To The 
New Regime

     A new beginning ...that's what the 40th Annual 
General Meeting of the Gloucestershire CAMRA 
has given us. This AGM, that took place on 22nd of 
October at the Fountain Inn in Cheltenham was a 
significant one indeed. It certainly not only dealt with, 
but also gave rise to plenty of change.
     The first and most significant of changes in many 
years was that the former Cheltenham Sub-Branch 
had achieved full branch status on the 1st October 
2014, I am sure that I speak for the county’s 
membership when I say many congratulations to 
them and all the best wishes for the future. This 
change means that  Gloucestershire is now around 
a thousand members smaller. 
     Secondly,  two committee stalwarts, Martin Parker 
and John Barrett who have both committed more 
years than they care to remember to Gloucestershire 
CAMRA) had decided to step down. They will both 
be sorely missed, but they are not breaking their ties 
completely, but more of that later.
     The good news is that we now have a new look 
committee, some old faces and some new, but all 
keen to move the branch forward. This committee 
comprises of the following members:

 

 We have also filled some very important  
 non-committee roles that are essential to
  the smooth running of the CAMRA
 machine, these are:

     Our aim is to make all of the sub-branches within 
the Gloucestershire Branch not only just survive, 
but also thrive. To do this we engage with all of our 
membership, those currently active and those that 
would like to be to ensure that our campaigning 
and social events are relevant to them. To do this 
we need your help: if you have thoughts on what the 
Campaign should be doing in you area then don’t 
keep it to yourself, get in touch with your local sub-
branch, or better still, get involved with your local 
sub-branch. If you don’t know how to contact your 
local sub-branch just contact me and I will get you 
together.
     Each sub-branch will be hosting a bi-monthly 
branch committee meeting in turn, so make sure you 
pop in to have your say when we're meeting in your 
area. We certainly don't have a monopoly on good 
ideas!
     I mentioned earlier that Martin Parker and John 
Barrett wouldn't be stepping away completely. 
Along with Patrick Phair they will still be organising 
the CAMRA side of the Cotswold Beer Festival at 
Postlip. Organising the CBF is a big job and they 
need to spread the load, so we are looking for 
volunteers to enhance the core team ... if you want 
to put your stamp on the most iconic festival around, 
then please get in touch.

Steve Kisby
secretary@gloucestershirecamra.org.uk
Secretary Gloucestershire CAMRA

Chairman  Andy Frape

Secretary  Steve Kisby

Treasurer  Patrick Phair

Membership Sec Ali Turner

Pubs Officer  Jerry Ward

Ordinary Member Rob Tough

Ordinary Member Trevor Carter

Pub Preservation Officer Jerry Ward

Locale Co-ordinator Steve Kisby

Webmaster  John Barrett

Public Affairs Officer Martin Parker

Transport Officer Geoff Sandles

Vice Chairman  Mike Bristow

Tasting Panel Chair Trevor Carter

     The Ship Inn Newnham is converting an old out 
house into an Ale House and planning to have Ale 
served straight from the barrel the main bar area will 
be concentrating on the restaurant side of things so 
us Ale drinkers can enjoy ourselves without disturbing
them. An opening evening is being planned for 
December with Gloucestershire CAMRA members 
welcome but a date or the full details have not been 
finalised.
     The Kites Nest in Stroud has been sold. There 
is no information about the buyer and whether or not 
they are planning to keep it as a pub.  At least one 
of the unsuccessful buyers did want to reopen it as 
a pub.
     The Tipputs Inn story rolls on: On Monday 13th 
October the change of use application for the inn 
to become a shop, bakery and educational facilities 
along with student accommodation by Ruskin Mill 
was rejected.  See the link below.
https://www.change.org/p/stroud-district-council-
block-any-change-of-use-application-for-the-tip-
puts-inn-and-keep-it-as-a-licensed-premises-not-a-
school-or-caf%C3%A9/u/8428589?tk=mEuFOBUze-
d2rEQpzFY0I2qVO0VXAOZEwJOrh5pTnsxE&utm_
source=petition_update&utm_medium=email&utm_
campaign=petition_update_email
     The Swan Inn in Stroud has been bought 
freehold by Four County Inns at an asking price 
of £175,000 plus VAT.  It is currently closed and 

boarded up. See: http://www.mandcreport.com/
operators/pubs/four-county-inns-buys-the-swan-inn-
stroud/110141.article
     Four County Inns is a private limited company 
based in Warminster.  The company has around 
10 pubs in Somerset, Hampshire, Wiltshire and 
Gloucestershire.  They claim to be about ‘quality real 
ale pubs’ and ‘restoring pubs to their former glory’. 
Unfortuanately, they don’t have a great track record 
in Gloucestershire.
     The  St George in Tewkesbury ceased trading 
in 1999 and was boarded up. Four County Inns 
originally aimed to reopen it in the Spring of 2002.  
The dream never really materialised and two months 
after re-opening the pub closed yet again because of 
lack of trade. The George opened its doors again in 
2003 as a wine bar and bistro. A 24 seater upstairs 
restaurant was opened in March 2007 and in the  
November of that year stringent licensing restrictions
were imposed that required the closure of the 
outdoor smoking area and the instruction to keep all 
doors and windows permanently closed. As a result 
the George closed once more on January 1st 2010.
They also used to own The Victoria Inn on Oxford 
Street in Gloucester until it was looted by the 
licensee.
     The idea of a ‘quality real ale pub’ just yards from 
The Ale House is, in the words of Sir Humphrey, 
‘courageous’.

News From Around The County

     New Secretary of the Gloucestershire Branch of CAMRA, Steve Kisby,  fills us in on the comings 
and going, toings and froings and seismic changes affecting the County Branch of CAMRA...
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NEWS FROM NORTH COTSWOLD BRANCH                                                           
MONTHLY PUB WALKS 

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

CHRISTMAS DINNER

12th December 7.00 pm 
Horse & Groom, Upper Oddington

 29th November  - No 55 Plough Inn, Stretton on Fosse (New owner and a Free House)
 3rd January 2015  - No 56 Half Way House, Kineton
 1st February 2015  - No 57 Seagrave Arms, Weston Sub Edge
 1st March 2015  - No 58 Great Western Arms, Blockley
 4th April 2015  - No 59 Bugatti Inn Gretton

THREE BEER FESTIVALS 2015

 16th/17th May  - 7th Ale & Steam Spring Weekend - GWR Winchcome/Toddington Stations
 8/9th August  - 2nd Ale & Steam Summer Weekend - GWR Winchcombe/Toddington Stations
 11th/12th Sept. - 8th Moreton Beer Festival - Moreton Cricket Ground.

www.edsgrowlers.co.uk

FB.COM/EDSGROWLERS

Phone: 07778 905294

INFO@EDSGROWLERS.CO.UK

www.gloucesterbrewery.co.uk
gloucesterbrewery@yahoo.co.ukTel: 01452 690 541

Llanthony Warehouse, The Docks, Gloucester GL1 2EH

The Brewery shop is
open 6 days per

week, every day from
Tuesday to Sunday

AWARD WINNING BEERS

A great Christmas Gift
Brewery Tours to groups and individuals!

Tours include a presentation, tour around the
brewery, a plentiful supply of ale and a buffet of

local meats and cheeses!

Christmas
Packs

available

www.gloucestershirecamra.org.uk



GOOD BEER GUIDE 
LAUNCH NIGHT

Celestial Tim Mars reports on the night and finds out what the dickens is 
going on in the war of the worlds between a fallen Star and CAMRA...

www.gloucestershirecamra.org.uk
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Nigel Crofts, landlord of The Ale House (centre, holding the 
poster for the Good Beer Guide), flanked by Stroud CAMRA 
members toasting the launch of the guide and the inclusion 
of The Ale House for the first time.

     Many thanks to all of 
you who turned up for the 
launch of the Good Beer 
Guide at The Ale House in 
Stroud on Thursday 11th 
September. You all
helped make it a great 
success. 
     We had licensees from 
three pubs in the new 
Good Beer Guide in 
attendance: Lotte and 
Miles from The Prince 
Albert, Rodda from The 
Crown & Sceptre and 
Nigel from The Ale House.     
     Stroud Life sent a 
photographer and we 
staged a photo-op, with Lotte, Miles and Nigel
holding a poster showing the cover of the new guide 
with WE'RE IN IT! splashed across it. (http://www.
stroudlife.co.uk/Stroud-s-pubs-named-trouble-s-
brewing-winner/story-22916974-detail/story.html)
Stroud News & Journal could not cover the event 
but asked us to take a photograph and email it them, 
which we did.
     If the Stroud News & Journal did report the 
launch, I have been unable to locate the article 
online. But the star of the show, and ghost at 
the feast, was landlord of The Star at Whiteshill, 
Ken Dickens. Ken's indignation at The Star being 
dropped from the new Good Beer Guide and his 
somewhat wild accusations against CAMRA gave us 
far more extensive coverage for the launch than we 
otherwise would have had. 
     BBC Radio Gloucestershire would not have sent 
a journalist to The Ale House without a pre-recording 
of Ken's fulminations already in the can. It made the
 story sexy. Heather Simons from BBC
 Radio Gloucestershire recorded interviews

with Lotte, Rodda and Nigel. The story about the 
launch and Ken's grievances was heavily trailed 
on Mark Cummings' breakfast show of Friday, 12th 
September, and finally aired a little after 8:30am.
     The Good Beer Guide, Nigel and The Ale House 
came across very well. It was perhaps a pity that 
nothing of the interviews Heather Simons conducted 
with Rodda and Lotte were aired, but that's radio, 
that's life. The pre-recorded interview with Ken was 
then aired and I was given the chance to respond.
Ben Falconer of Stroud Life heard it and asked me
 if I would like to respond to Ken. I wrote a long 
explanation and refutation and said it was not 
intended as a letter for publication but rather as a 
document from which he could cherry-pick 
arguments and quotes. Which he did. (http://www.
stroudlife.co.uk/Stroud-s-pubs-named-trouble-s-
brewing-winner/story-22916974-detail/story.html).
     So the launch got much wider and more 
extensive coverage than it otherwise would have. 
Once again, Ken sexed up the story by making it 
controversial. Thanks Ken!

 ! !!! !!!
• Cheltenham CAMRA Pub Of The Year 2014 
• 10 Hand-pulled ales and ciders – no nationals! 
• Over 600 different real ales since April 2013 
• 16 taps featuring Belgian & German imports + craft keg 
• Over 80 superb bottled beers – many BC 
• Large garden at rear 
• Stylish and comfortable 
• Great food at prices you’ll like 
• CAMRA discount on Mondays 
• CIDER & CHEESE FESTIVAL AUGUST 15/16 from 5pm Fri.

An independent true  
free house in central 

Cheltenham. 
20 High Street, GL50 1DZ.  

Tel 01242 574517. 
www.spalehouse.co.uk

• Cheltenham CAMRA Pub Of The Year 2014

• 10 Hand-pulled ales and ciders – no nationals!

• Over 900 different real ales since April 2013

• 16 taps featuring Belgian & German imports + craft keg

• Over 80 superb bottled beers – many BC

• Stylish and comfortable

• Great food at prices you’ll like

• BURNS NIGHT PARTY - SATURDAY JANUARY 24th.



     CAMRA members and locals gathered on a noisy 
November 5th night to witness the presentation of 
Cheltenham CAMRA’s ‘Summer Pub of the Season’ 
award.
     The Plough, in Prestbury, was built in the 17th 
Century and retains many of its original features and 
charm - beamed walls and ceilings, thatched roof, 
stone flagged floors and a huge fireplace. But it is 
the pub’s location, next to St. Mary’s Church, and 
the huge scenic beer garden that make the Plough a 
popular summer venue.
     Receiving the award from Cheltenham CAMRA 
Chair Veronica Emary, landlady Cathy Richards 
said: “It is fantastic news for us because the staff 
put in a lot of effort in running the pub and I would 
like to thank them for all their hard work.We hosted 
two festivals in the summer, which allowed us to put 
our garden to good use, and they were both very 
successful. There is something special about this pub 
because it is in such a beautiful place and is very 
community orientated.”
     Cathy has been the pub’s landlady for more than 
three years and has worked at the venue for more 
than seven. It was a great night of celebration. The 
pub laid on an excellent celebration buffet and all 
Real Ales were reduced by 10% on the night (and 

they will continue to be on every Wednesday for 
card-carrying CAMRA members). 
     The WassAlers, a local Barber Shop sextet, 
provided the entertainment.
Veronica Emary said: “CAMRA members and locals 
have enjoyed a terrific evening. It brings back 
memories of a great summer at the Plough. The 
WassAlers and the food were amazing. We would all 
like to thank Cathy, Keith and the staff for their kind 
hospitality and congratulate them for achieving this 
award.”

NEWS FROM THE CHELTENHAM BRANCH
LAUNCH PARTY!

On October 4th, around 
one hundred and fifty 

people attended the launch  
 event for the UK’s newest 
CAMRA branch. Members both young and old 
queued, ready to party, at Cheltenham CAMRA’s 
pub of the year, the Sandford Park Alehouse.
     Generous sponsorship from local breweries 
Cotswold Lion, Prescott, Battledown, Gloucester 
and the Peterborough brewer Oakham, provided the 
refreshment. Sandford Park landlord, Grant Cook, 
laid on food and barber shop sextet, the 
WassAlers, pianist Grenville Hillman 
(pictured) and guest pianist Bill Hunt 
(ex-ELO and Wizzard) kept the event lively 
all night.
     Branch Chair Veronica Emary commented: 
“Cheltenham’s sub-branch had grown steadily 
to over 900 members. With a dedicated 
committee and a lively beer scene, we 
voted to form a full branch, which allows us 
to respond quickly to local campaigning issues 
and events.”
     Delighted with the turnout, Grant Cook: 
“The first job was to plan the first Cheltenham 
CAMRA Beer Festival, which will take place 
on August 14th and 15th next year at 

Cheltenham Town Hall. The second was to grow 
membership particularly amongst young drinkers. 
Recently Cheltenham CAMRA were invited, for the 
first time, to recruit new members at the 
University of Gloucestershire’s Park Campus 
Freshers’ Fayre.”
     CAMRA has grown to 166,000 members and 
become the most successful consumer champion 
organisation of all time. Young and female drinkers 
are driving membership growth. Bored with bland 
mass-market products they are turning to real ale in 
a big way - not just discovering, but also reinventing 
beer and brewing.     

In October, Neil Way of Cheltenham Motor 
Club was presented with the certificate for 
South West Region CAMRA Club of the Year 
2014.  This was presented by our Regional 
Director, Gareth McDonald.  This is a well 
deserved award.  Neil keeps his beer in 
exceptional form and always greets regulars 
and new people with a a big smile and a 
friendly ‘Hello’.  Following the presentation, the 
owner of Moor Brewery, Jason Hawke, gave a 
talk concerning his thriving brewery, having just 
moved to new premises in Bristol near Temple 
Meads Station.  It was good to see the Club 
packed and everyone having a great time.  

 Note:  As some of  you will have noticed, the Club has been undergoing renovations and one 
 room has  been extended – the rumour is that this is to accommodate the increasing number of 
 awards that Neil is getting! Congratulations again, Neil.

Keith, and landlady Cathy Richards, 
receiving the summer POS award from 
Cheltenham CAMRA Chair Veronica Emary.

     August dates have been announced for the inaugural Cheltenham 
CAMRA Real Ale Festival or, to give it its other name, the Town Hall Takeover.
     Plans are well underway for the very first Cheltenham CAMRA Real Ale 
Festival, which will take place on the 14th and 15th of August 2015. The 
venue, as you may have guessed, will be the historic Cheltenham Town 
Hall.
     The aim is to feature more than 80 real ales and 50 ciders and perries 
over the weekend, as well has hosting some great music and entertainment.
Before the Selection Group meet, and the Festival beers and ciders are 
announced, Cheltenham CAMRA are opening up the floor for suggestions. 
By visiting the festival website www.cheltenhamcamra.org.uk/craf you can 
tell us your favourites, or perhaps nominate beers that you don’t usually see 
in this part of the world.
Cheltenham CAMRA Chair, Veronica Emary, said: “We feel sure that this 
will be a successful new event on the real ale calendar. The Town Hall is a 

fantastic venue and we hope to introduce some innovation along the way. We have a great deal of expertise 
in Cheltenham already, but some of our members will undertake the Bar Management Course, at the 2015 
National Winter Ales Festival in Derby, to further boost the skills available to us. We will also be looking for 
staff for the festival. If you can assist in any way then please register your interest online on the festival website. 
You must be a CAMRA member to volunteer.”
     Tickets will be available from spring 2015. As the event gets closer more information will be 
added to the festival website, including full beer, cider and perry lists, planned entertainment and 
a new way of displaying ‘real time’ voting for the popular beers of the festival.18 19
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Congratulations to 
Peter and Claire Tiley 
at the wonderful 
Salutation Inn at Ham, 
who are seen here being 
presented with the 
South West CAMRA 
Regional Pub of the Year, 

by Regional Director, 
Gareth McDonald.  

SALUTE!

REGIONAL PUB OF THE YEAR PRESENTATION

The ability of their (very supportive) 
locals to tolerate the constant 
stream of random strangers 
and assorted oddballs (some of 
whom will keep returning), having 
that odd half of shandy or two, 
too much, obviously helps.  
That said, the real fire, friendly, 
attentive staff and tolerance shown to 
families and pets didn't exactly hinder their chances 

either. Well done once again.
They then went forward to the 
Super Regional round of judging, 
where they were up against the best 

pubs in the Welsh, Central Southern 
and Wessex CAMRA Regions.
We can proudly announce that they 

have done very well indeed, so well 
that another party will be required next 
year at some juncture. Congratulations.

     Andrew Frape, Chairman of Gloucestershire CAMRA is 
very happy (you can see below what a right pair he 
and Gareth MacDonald make) to report on a night of 
celebration for the region.
     A winning combination of interesting, superbly kept 
real ales, a growing range of ciders and perries, 
allied to a refreshing enthusiasm for community 
based events and interesting food nights, 
have all  played their part in putting this 
lovely, lively pub on the map.



from Ham’ Project, although this sounds like a night 
of 1970s progressive rock, it is, in fact, all about the 
other local residents, the Sally’s Gloucestershire Old 
Spots and Tamworth/Old Spot crosses that have 
been living the high life in their wild-wooded walled 
garden. This is the first night when the meat will be 
ready to eat, with local chefs doing the business. As 
with so much of the Sally’s events, this is simple, 
one dish, no bookings, come and get it!
25th October - The Sally’s Apple Day, this is a 
celebration of the apple, starting at midday with a 
talk from the Gloucestershire Orchard Trust, make 
your own cider, Morris dancing, tutored cider tasting, 
a talk by the author of ‘The World’s Best Cider’ Pete 
Brown and an apple bobbing competition. All of that 
and ciders and apple based food too.
     The pub ethos of being as parochial as possible 
and keeping things simple means that the lunch 
menu has a choice of three dishes, Ham, egg and 
chips, Ploughman’s Lunch or the ‘Third Dish’, the 
latter being decided upon on the day, dependent on 
availability. All of the choices are a very reasonable 
cost and complement both the pub and the choice of 
drink. I tried the exceptional ham, egg and chips and 
whilst making my way through some immense slabs 
of meat talked with landlord Peter about the pub and 
how and why his team has been so successful.
     “Honestly, it is such a pleasure to be here, in a 
beautiful part of the English countryside, the pub 
and how it fits into the community have taken over 
my life. I hasten to add, in a good way! We made a 
decision early to become a community asset and 
use what we have locally and it seems to work with 
our locals and of course our many visitors. We just 
keep a regular stream of events, great food and well 
kept beers. That 
and a friendly and 
warm welcome
along with some of 
the older favourite
activities like darts 
and skittles. It is 
a simple formula 
and it seems to be 
working.”
     I can’t argue with 
that, the readers of 
the Citizen, Echo 
and Stroud Life also agree, with the Sally being a 
finalist in this year’s Taste of Gloucestershire Food 
and Farming Awards. 
     You could be forgiven for thinking that the pub is 

just about the food and events, no so. The beers, 
ciders and perries are also superb. As a dyed in the 
wool beer drinker, the regular turnover of beer is a 
great asset meaning that it is kept fresh. A sight for 
sore eyes for CAMRA members, but you don’t have 
to be a member to enjoy them! There are copious 
and informed tasting notes that accompany the ales, 
and if you can manage to talk a nominated driver 
into ferrying you about, it’s always more fun if you 
can sample a few. Not only from far and wide, but 
also, as you would expect, from local brewers too. 
All of this is served up by an enthusiastic, endlessly 
patient and cheerful bunch that really do make this 
pub something very special.
     If you have never been, then get yourself down 
there to sample the delights, and before you go, 
visit their website www.sallyatham.com, also check 
out www.facebook.com/sallyatham or see them on 
Twitter @sallyatham.
     So, many congratulations for the awards and 
accolades that they have so far collected and we are 
all wishing them the very best in the next stages of 
the CAMRA Pub of the Year competition.
     Salute!

Chris Leibbrandt
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SALLY FORTH and 
HAILTHE CONQUERING HERO

    On a recent trip to Berkeley I decided to pop into 
the all conquering Salutation at Ham to find out just 
how it gets so many accolades. Awards simply drip 
from this pub, and I wanted to know why. It seemed 
to me, after an excellent lunch and a pint or two, that 
Aristotle would have been an enthusiastic patron, as 
it is indeed an excellent example of his observation 
that ‘The whole is greater than the sum of its parts.’ 
     As you approach the pub, you could be forgiven 
for wondering what all the fuss is about. There is a 
decent roadside sign that alerts you to the pub and 
forthcoming events, which really is quite useful if 
you’ve never been there before. I am sure that Peter 
and Claire Tiley, the husband and wife team that run 
the pub, wouldn’t mind me describing the outside of 
the pub as fairly ordinary. This fabulous community 
asset is a great example of not judging a book by its 
cover. There is, however, plenty of parking! 
     Once inside you get a real idea of the goings on 
that make this pub one of the hubs of the village, 
not only are there lots of events based around the 
pub, its customers, but also members of the local 
community. This is certainly one the propositions 
that makes it so special. Just to give you an idea of the
 dynamism of Claire and Peter and their 
 team, here’s a list of the events that took  
 place in the month after the autumnal   
 equinox:

22nd September  - Guest Chef Night, with locally 
sourced (and we are talking stumbling distance) 
ingrediaents is a night that you’ll need to book up as 
it’s often sold out.
28th September - Sargent’s Mess at the Sally, this 
is a folk music night that is a regular feature on the 
last Sunday of the month.
30th September - Ham from Home Night, (this is 
one I really love and is so inclusive, I can’t understand
why anyone would stay at home). If you cook, catch, 
bake, smoke, shoot, pickle, grow, stew or brew 
nything from bread to beetroot, jam to ham, then you 
can bring it in and share it with anyone in the pub. 
If you don’t donate to the food, you can still come 
along and sample the goodies for a modest donation 
to local charities.
4th October - South West CAMRA Pub of the Year 
presentation night (see previous pages), It was a 
party and for good reason!
5th October - Brewing Display at the Castle, not 
strictly at the pub, but a stone’s throw away and a 
great day out where you can learn a lot.
12th October - Thornbridge Live at the Sally, another 
local, vocal folk band that will hold you spellbound 
with their renditions of traditional English folk songs 
sung acapella, but sometimes accompanied by a 
range of instruments and enthusiastic customers!
20th October - The ‘Whole Hog’ meets the ‘Ham
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     I’m an inquisitive sort of drinker when it comes to 
beer. It’s an offshoot of my job I suppose but I have 
a thirst, no pun intended, for finding out as much as 
I can about something which interests me. Being a 
fan of proper beer that inquisitive nature often gets 
an airing when new beers come along I’ve not tried 
before. However, I suddenly realised I’d overlooked 
the obvious. The very thing that makes beer what it 
is. How’s it made?
     I started to get intrigued and trawled the 
internet looking at information about brewing 
and it went from the basic, to the complex, to 
the romantic, to the too serious. So I hit on 
an idea - if I enjoyed drinking beer so much 
then why don’t I try and have a go at it or, at 

the very least, understand it. Home brewing wasn’t 
really an option and then the stars aligned. Thanks 
to my ale-loving good friend Mark reaching his 50th 
we decided to book onto a brewing day at a local 
brewery. For the record, we paid for the day and 
didn’t promise any publicity. Disclaimer over with. 
Enjoy the show. 
     Hillside Brewery fitted the bill and as dates didn’t 
work out for us getting onto one of their scheduled 

days where they brew for groups using their nano 
brewery, they kindly allowed us to help out on one 
of their regular brewing days using the ‘proper kit’. 
And it wasn’t a case of standing back we really 
got stuck in as you can see. Cleaning out isn’t 
easy. But someone has to do it and we did ask for 
the full ‘experience’.
     Brewing is an attack on the senses. From the 
heat and humidity as we poured in the hot liquor 
to make up the mash - to the incredible aromas 
as we added the hops. There was a real sense 
that we were creating something special and, as 
I put the yeast into the fermenter, something that 
would come alive. But it was also hard work. 25
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TROUBLE BREWING ?
In this edition CAMRA enthusiast and all round good egg, 
our eponymous friend Steve Knibbs dips his pen to bring us more than your usual 
pot-boiler, and enters the sensual overload that is the world of brewing...

Paul Williamson from Hillside Brewery Comments on Winter Ales:

      Many people enjoy drinking real ale all year round and it’s only getting 
more popular. It seems that seasonally, lighter hoppy and ‘session’ beers 
are sold in the summer, although not always lighter in % ABV. 
     In my experience, as the days get shorter and colder, people begin to 
look for and appreciate a higher strength beer, with more malty roasted 
characters to warm them from the inside. These dark and tasty beers 
complement the cold evenings, where you can sit by a real fire in a nice 
cosy pub or at even at home. Like many other breweries, we brew a 
complete range of seasonal beers and as the days draw in we take 
the opportunity to brew a complex Porter using seven different types of 
malted barley and balanced amount of hops. Using a larger amount of 
malt introduces more flavour, for example we put in chocolate, smoked, 
crystal, rye and others to really showcase what can be done 
with a malty winter warmer beer. Bring on the dark beers!

view from the 
brewhouse

www.gloucestershirecamra.org.uk

Shifting the bags of malt and hops about, weighing 
out, pouring them into the right vessels, cleaning 
them out, having a beer and bacon sarnie. It’s a 
tough life in the brewing trade. 
     In that small-scale environment there’s a chance 
to be more experimental and it was fascinating to 
find out what it takes to make a great beer. Derek, 
the Master Brewer, had great stories of his experience 
brewing for the big UK companies as well as smaller 
ones abroad. All I can hope is that we didn’t muck up 
the batch of ‘Legend of the Hillside’ that they kindly 
let us take over. I think I measured out the hops 
correctly. Time will tell. If I didn’t, then I’m sorry - 
maybe they’ll have a new classic, limited edition 
brew on their hands. Never to be repeated.
     It was utterly fascinating. A chance to lift the lid 
on what it takes to get from grain to glass and that 
it’s not as simple as it may sound. I suppose I’ve 
always had this romantic view of brewing. That it 
should be a labour of love. Where the blend of malt 
and hops is more instinct than science. An ability 
honed over years of learning the craft of brewing. 

We certainly got a sense of that, but it showed that 
it wasn’t quite so straightforward. A few too many 
hops here, a couple of degrees out there and you’re 
looking at a beer that’s only suitable for the sink. 
But get it right and you’re onto a winner. Yes, the 
sun was shining and the cows were gathered in the 
field as we tasted a few beers but there is something 
special about the life of a brewer. OK on the cold 
and wet days it’s not much fun, but of all the brewers 
I’ve ever spoken too there is never any sense that 
they are doing it for the money. They do it because 
they believe in the beer, the tradition, the industry 
and they care about what they do. I’ll drink to that. 
If you love beer too then I urge you to just delve a 
little deeper to learn how what your supping gets into 
your glass. Take it from me it’ll make a difference 
when you understand a little more about what it 
takes to make great beer taste so great. 

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



COTSWOLD PALE ALE COTSWOLD BROWN ALE

Near Chipping Camden

3 times North Cotswold Pub of the Year winner, 4 times runner up
Two rosettes for food
5 ensuite B&B rooms

Open all day, every day

Now brewing three of our own craft 
ales, Yubby, Yawnie and YPA (Yubby 
Pale Ale) at our own Yubberton 
Brewing Co.

Now available for pub wholesale.

telephone: 01386 593 223

www.yubbinns.com

The Ebrington Arms
Ebrington, nr Chipping Campden
Gloucestershire
GL55 6NH
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     For those not familiar with the virtues of the Black 
Country - and to be honest, there aren't that many 
- it's the urban sprawl on the left hand side as you 
approach the M6 from the elevated section of the  
M5 motorway. All the best bits are preserved in aspic 
at the Black Country Living Museum. After a visit, 
you will certainly return to Gloucestershire with a 
renewed passion and rekindled love for our glorious 
countryside. 
     That said, the Black Country does have some of 
the best pubs, the best beer and the friendliest of 
people you are ever likely to meet. For lovers of real 
ale this the Holy Grail, Utopia and Mecca...and the 
absolute pinnacle of pub perfection.  Somewhat of 
an overstatement? No, definitely not! 
     It is possible to sit in the comfort of your own 
home checking bus routes and times and logging 
onto Google Maps to formulate a virtual Black Country 
pub crawl. The 2014 CAMRA Good Beer Guide is 
an invaluable source of reference, listing around 50 
Black Country pubs and 14 breweries for your 
delectation. However, this daunting choice can be 
easily whittled down by simply focusing on the tied 
houses of the two highly respected family breweries, 
 Bathams and Holdens, and the legendary
 'home brewed' pubs - the Beacon Hotel at
 Sedgley and the Old Swan at Netherton, 

which are, quite simply unmissable. 
     The transport costs are not that exorbitant. I 
bought a cheap day return to Cradley Heath from 
Gloucester for £16.40 (which stipulates that travel is 
permitted via Worcester only) and a Black Country 
'One Day/Any Bus' Rover which costs a bargain 
£4.30 allowing unrestricted bus travel throughout the 
area.
     I was thwarted in the planning stages with a 
few chosen pubs being closed in the afternoon, 
necessitating a slight, and regrettable, change in 
the itinerary. The planned visit to the Beacon Hotel 
at Sedgley had to be postponed simply to use the 
available time more efficiently to travel to other 'must 
do' pubs. 
     So the selected pubs were:

Olde Swan, Netherton DY2 9PY (Home Brewed Ales) 
Lamp Tavern, Dudley DY1 1QT (Bathams)
Court House, Dudley DY1 1LP (Black Country Ales)
Britannia Inn  (Sally's), Upper Gornal  DY3 1UX 
(Bathams)
Bulls Head, Sedgley DY3 1JA (Holdens)
Park Inn, Woodsetton  DY1 4LW (Holdens Tap 
House) 
Vine Inn, Brierley Hill DY5 2TN (Bathams Tap House)

     My two companions for the day - ‘Big Al’ Alan 
Critchlow, (right) a fellow postman and CAMRA 
member from Cheltenham, and John Manson (centre) 
from CAMRA Wirral branch - were both eligible for 
free bus pass concessions on the grounds of them 
qualifying for 'grumpy old git' status. 

     The most convenient 
train to catch is the 09.37 
First Great Western 
service to Great Malvern 
at Gloucester, which also 
forms the 09.48 departure 
from Cheltenham Spa. This 
train arrives at Worcester
Shrub Hill station at 10.14. 
There is time for a coffee 
before catching the 10.52 
London Midland service to Whitlocks End which 
arrives at Cradley 
Heath at 11.24. 
     The Olde Swan at Netherton is very easy to get 
to.  The bus station at Cradley Heath is situated just 
outside the railway station. The 124 Black Diamond 
bus departs at 11.30 (thereafter every half hour), 
which leaves six minutes to walk to the bus from 
the train. Buy a £4.30 'One Day/Any Bus' rover from 
the driver. After the bus has deviated through a few 
housing estates it eventually runs down a hill. Keep 
a look out through the front window and the distinctive
Olde Swan will be visible at the Church Road 
junction. After turning left the bus stops in Halesowen 
Road almost directly opposite the pub.  
     The Olde Swan gained legendary status in the 
mid 1970s when it was one of only four pubs left in 
England brewing beer on the premises (the other 
three were the Three Tuns in Bishop's Castle, the 
Blue Anchor in Helston (Spingo), and the All Nations 
in Madeley near Ironbridge). At that time, the pub 
was run by Doris Pardoe and the pub is still 

affectionately  known as 'Ma Pardoe's'. The whole 
pub is a living time-warp which, for the first time visitor, 
will be an absolute revelation. The front bar is an 
unspoilt treasure which has to be seen to be believed. 
It is identified by CAMRA as 
being one of Britain's Best 
Heritage Pubs. 
The beers are 
wonderful  too.
Four 'home 
brewed' ales 
are usually on 
tap - 

Olde Swan Original (3.5%), 
Dark Swan (4.2%), Entire 
(4.4%) and Bumble Hole 
Bitter (5.2%). On our 
visit the Original and Dark 
Swan were to be found in 
superlative condition. 

     You will find it difficult to leave the Olde Swan, 
but cross over the road and wait at the same bus 
stop for the 243 service to Dudley which is timetabled
to depart at 11, 31 and 51 minutes past the hour. 
After only a few minutes the bus crosses a major 
roundabout and then heads down Blowers Green 
Road. There are large warehouses on the right and 
immediately after the traffic lights as the bus passes 
a Primary School on the right. Ring the bell here to 
get off at the Claughton Centre - a large old school 
building. From here you will be able to see the Lamp 
Tavern - a little further down the road, but within 
easy walking distance. 
     The Lamp Tavern is a classic Batham's pub with 
a large front bar with traditional games and a cosy 
back room. It is worth noticing that the adjacent 
Lamp Cottage offers accommodation with a discount 
for CAMRA members...perhaps making an ideal 
alternative holiday retreat from the sunny
Mediterranean resorts!  Batham’s only have
11 tied houses and supply their legendary 
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beer in 54 gallon hogsheads to meet demand. 
Batham's Best Bitter (4.3%)  is a pale yellow, fruity, 
sweetish bitter with a dry, hoppy finish and is 
exceedingly  'moreish'. Their excellent Mild Ale 
(3.5%) is a fruity, dark brown mild with malty 
sweetness and a roast finish. 
      From the Lamp Tavern you can either walk to 

Dudley or retrace your tracks 
to the same bus stop to catch 
another 243 service to Dudley Bus 
Station (this time scheduled to 
depart at 16, 36 and 56 
minutes past the hour). Once in 
Dudley, walk the short distance 
from the bus station towards the 
town centre. Look out for the 
Ladbrokes bookies on the corner 
of New Street and then walk a few 
yards down New Street where you 
will see the Court House pub on 
your right. 
     The Court House is run by Black Country 
Traditional Inns as a specialist real ale pub. There 
are a good selection of beers and real ciders. The 
company have their own brewery in Lower Gornal 
and Black Country Bradley's Finest Golden (4.2%), 
Pig on the Wall (4.3%) and Fireside (5%) are quite
regularly on tap. On our visit the guest beers were 
from the Kinver Brewery. 
     Retracing your steps to the bus station, the 
National Express No 1 service to Tettenhall Wood 
departs frequently in the afternoon. After travelling 
for five minutes or so keep a look out for the Britannia 
Inn on your left (in Kent Street, Upper Gornal), and 
alight at the next bus stop, opposite Upper Gornal 
Pensioners Club. 
      The Britannia has been identified by
 CAMRA as one of Britain's Best Real 
 Heritage Pubs thanks to the taproom at 

the rear with its wall mounted handpumps. The locals 
call the pub 'Sally's' after a longstanding former 
landlady, Sally Perry. This is another classic Batham's 
pub with both Mild and Best Bitter available. Behind 

the pub is a former 
brewhouse.
     A little further 
up the road is 
another Good 
Beer Guide 
listed pub, the 
Jolly Crispin. This 
ex-Simpkiss of 
Brierley Hill pub 
has seen turbulent 
times in recent 
years but has now 
been resurrect-
ed and lovingly 
restored with an 
on-site brewery - 

Fownes Brewing Co., guest beers are also available. 
The Jolly Crispin opens at four o'clock in the afternoon, 
but unfortunately, we were too early to sample the 
beers. 
     Instead we boarded another National Express 
No 1 service and continued north to Sedgley. Of 
course our original intention was to sample the 
delights of the Sarah Hughes Brewery at the Beacon 
Hotel, but sadly scuppered by its afternoon closing. 
However, the Bulls Head in Bilston Street is a very 
agreeable Holden's pub which is certainly worth a 
visit. Holden's Black Country Mild, Black Country 
Bitter, Golden Glow and Special were all on tap. We  
were made most welcome by the regulars. Over a 
bag of pork scratchings I even had a chat with a lady 
who claimed to have once been the secretary of the 
Slade fan club. 
     Despite all the meticulous planning and attention
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to detail, it was perhaps inevitable that the soporific
and relaxing effects of a few lunchtime pints would 
distort the perception of time and disrupt the carefully 
structured itinerary. I had worked out that, if we 
walked further up Bilston Street to the Beacon 
Hotel, where I could at least take a photograph, 
we could catch the 229 Arriva Midland service to 
Dudley, with buses departing outside the pub at 28 
and 58 minutes past the hour. The intention was to 
get to the Holden's Brewery tap house - the Park 
Inn - at Woodsetton. As it was raining, the option of 
abandoning the next stage of our planned pub crawl 
and stay dry in the convivial atmosphere of the Bull’s 
Head seemed to be a sensible option. In any case 
John Manson was refusing to leave. 
         
     
                                                            
   

         
                     

  
      With the rain easing off, and valuable drinking 
time rapidly diminishing, we walked back into 
Sedgley town centre and caught a National 
Express No 1 bus back to Dudley. As we 
passed the Jolly Crispin it was open - but it took 
us too long to realise that to make the bus stop 
it might be advantageous to actually ring the 
bell. After another swift half at the Court House 
in Dudley, we caught the 81 National Express 
West Midlands service to Merry Hill Bus Station 
(which departs at 3 and 33 minutes past the hour). 
Our destination was the Vine Inn, AKA the Bull & 
Bladder, the Batham's tap house at Delph in Brierley 
Hill. 
     It was obvious in the planning stages that the Bull 
& Bladder would require a determined effort to get 
there, being effectively off-piste, if you excuse the 
pun, but it would be worth the extra effort. The bus 
journey from Dudley to the Merry Hill centre takes 
about half an hour as it meanders through numerous 
housing estates. Alan, by this time, was quite 
vociferous using his gentlemanly charm and wit to 

chat up unsuspecting ladies on the bus. It transpired 
that one lady actually lived just a few yards from the 
Batham's Brewery in Delph Road and was willing 
to walk us to the pub. This meant that we got off 
the bus before it arrived at the Merry Hill shopping 
centre. 
     The Vine is a classic, unspoilt brewery multi 
roomed tap with an ornately decorated facade 
proclaiming the Shakespearian quotation: "Blessing of 
your heart, you brew good ale". Apparently there is a 
modern three word phrase prefixed with an expletive 
that essentially means precisely the same thing! 
Indeed the beers here are absolutely wonderful and 
very, very drinkable. So much so it was realised, 
with some urgency, that we had left it too late to 
catch the bus from the Merry Hill centre to connect 
with the returning train. We hadn't devised a 'Plan 
B', but a quick call to the local taxi company seemed 
to be a sensible solution and we arrived at Cradley 
Heath railway station just in the nick of time to catch 
the London Midland 20.20 service to Worcester 

Shrub Hill. We then had to wait awhile for the 
onward First Great Western connection to 
Cheltenham and Gloucester. 
     With the benefit of hindsight it might have been 
advantageous to travel first to Sedgley to visit the 
Beacon Hotel during dinner time opening, then work 
south calling at the Jolly Crispin and Britannia in 
Upper Gornal and ending up at the Olde Swan at 
Netherton. However, there are so many options…
and lots more pubs to discover. The Black Country is 
easily accessible from Gloucestershire by train...and 
it's definitely bostin'. Why not devise your 
own mini pub crawl? You certainly won't 
be disappointed. 31
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     I love my beer. So much so that I very rarely drink 
any other form of alcohol. In my pursuit of beer I 
have visited and toured many breweries both here 
and in the USA. I have assisted with brewing in 
several breweries here and even home brew. I have 
had a tour of Tucker’s Maltings in Newton Abbot so 
know how barley is treated in order to turn it into 
malt. Until this year, however, I had never visited a 
hop garden.
     I had heard that there was a hop garden local to 
where I live, at New House Farm, Southmoor near 
Kingston Bagpuize just off the A420. So I set off to 
locate the farm. After a little driving around I found it, 
but could see no indication of any hops. I found the 
farmer and explained what I was looking for and he 
told me that there had indeed been a hop garden
 there for over 100 years. Unfortunately the
 whole garden had been wiped out by the
 wilt disease a couple of years ago. So no 

hop garden to see here.
     During July 2014 my wife and I spent three 
weeks in Oregon and Washington State visiting 
breweries and brew pubs, as you do. We found that 
one of the bigger breweries there, Rogue Ales, also 
had their own farm at Independence in the Willamette
Valley. So we resolved to pay it a visit.
     We found the farm at the end of a long drive from 
the main highway right on the bank of the Willamette 
River. It’s a very large and diverse farm growing 
crops such as corn, pumpkins, hazelnuts, honey, 
Jalapeno peppers, barley, roses and wheat, and, of 
course, they grow hops! The farm is 60 acres in size 
and includes 42 acres of hop fields where they grow 
seven varieties of hop: Alluvial, Freedom, Independent, 
Liberty, Rebel, Revolution and Yaquina (a new hop 
variety).
     We joined up with a group on a tour round the 
hops and the hop buildings. We were given a guided

HOPPING MAD

Being an inclusive bunch here in Gloucestershire, 
we were delighted when Douglas Rudlin hopped over the border from North 
Oxon to tell us about some recent trips both home and abroad to find out a bit 
more about the cultivation and use of our old friend, Humulus lupulus: the hop.

tour around some of the hop bines and a résumé 
of the history of the farm before being taken to see 
where the hops are processed.
     First job is to strip the hop cones from the bines 
and sort out the rubbish, i.e. leaves and stalks. Then 
the hops must be dried. At Rogue they have six 
large drying beds (below) which are heated by 

means of oil fired heaters. Each heater uses six 
US gallons per hour, so it’s not a cheap job! Then 
the hops must be cooled before being packed for 
use. All the hops produced at the farm are used by 
Rogue Ales but this only makes up about 30% of 
their total requirement. We had a really enjoyable 
time down on the farm and learnt a lot about the 
processing of hops. Our only issue was it was too 
early for the harvest. 

    Back home in the UK I thought I ought to continue 
my search for a hop garden to visit, especially as it 
was fast approaching harvest time. My first call was 
to Charles Faram, the hop merchants in Malvern, 
for some pointers. They gave me the phone number 
of Stocks Hop Farm in Worcestershire. There was 
a hop walk on a Saturday, unfortunately I couldn’t 
make the Saturday so it was suggested that I go the 
previous day. Thus it was that I arrived on a Friday 
morning to be warmly greeted by Ali Capper, the 
farm owner, and as it turned out, the hop guru! The 
farm has been in the family since 1962 when Mark 
Capper bought it. His son Richard has lived there all 
his life and now manages the farm with his wife.
     The farm has hopfields and orchards, 100 acres 
of the farm grows the hops, five varieties of tall 
hops: Pilgrim, Target, Phoenix, Goldings, Bramling 
Cross and three varieties of hedgerow hops: First 
Gold, Sovereign and Endeavour. Ali took me first to 
see the orchards where they grow Dabinette cider 
apples and Gala and Braeburn eating apples. All 
the apples are hand-picked and must have the right 
amount of redness, no blemishes and be the correct 
size (fussy supermarkets!)
     I was then taken to see the harvesting of the 
hedgerow hop Sovereign. Two men, a harvesting 
machine, a tractor and trailer nowadays replacing 
the hundreds of hop pickers that once made the 
harvesting an annual paid holiday in the beautiful 
English countryside.  
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While admiring the healthy 
crop of hops Ali explained to 
me the problems they face with hop diseases and 
pests. Every morning Richard goes out with a 
magnifying glass and inspects a different area of the 
hopfields in detail. They face such pest and disease 
enemies as aphids, spider mites, powdery mildew, 
black root rot and many other viruses. They have 
to be very vigilant and can’t be too careful with their 
crop (very much like brewing where you cannot 
afford to have the slightest hint of infection).
     I was then taken to the buildings where the hops 
are processed and given in to the care of the farm 
manager, Joe Orgee. He explained that at harvest 
time, a large contingent of people from Poland come 
over to pick the apples and harvest the hops. They 
have their caravans on the farm for accommodation 
and some of them have been coming for as many as 
sixteen years, just for the harvest and then returning 
to Poland to their families and day jobs!

     I was then shown the harvested hops are 
cleaned. The leaves and stalks and other rubbish 
is removed before the hops are loaded into large 
trays to be dried. The drying process is crucial and 
carefully monitored.  It is essential to let the hops dry 
at a low enough temperature to retain essential oils, 
but a high enough one to expedite the process and 
prevent spoilage. They are dried until their moisture 
content is about 11% and then, of course, they must 
be cooled before being packed. All this work is done 
by hand and once the hops have cooled they are 
swept into the baling machine and compressed into 
80kg bales. It was around this point that Richard 
took over the tour and explained about future plans 
to install automatic baling which would ensure that 

each bale was the same 
weight. At present it was 
a bit of guess work so that the end result was that no 
two bales were the same weight! The bales of hops 
then go to Charles Faram where they are repackaged 
into smaller vacuum packs of 25kg and 50kg or 
chopped up and made into pellets all for use by the 
breweries.
     I managed to strike gold and secure 1kg of fresh 
green Sovereign hops. When I finally left the farm, 
I dashed home and brewed my first wet hop brew. 
It’s now in the fermenter and should be ready for 
drinking in about 4-5 weeks. From tasting the wort 
prior to fermentation, ignoring the sweetness, I think 
it should turn out really good at about 7%.
     In conclusion, I would like to thank Ali and 
Richard Capper of Stocks Farm, Suckley, Worcs for 
their warmth and kindness in showing me around 
their farm and taking time out to do so just for me. I 
felt very privileged. Ali did tell me that they are hoping 

to start producing their own 100gm vacuum 
packed hops for the home brewer. So if you 
home brew and you want the best of English 
hops…

Douglas Rudlin (North Oxon CAMRA 
Member)

Interestingly, our ruthlessly efficient Teutonic 
chums are the first to be cited as cultivating 
hops, way back in the early eighth century, a 
practice that has (thankfully) spread across the 
globe. As a native of the hop fields of Kent, I 
was delighted to receive this article. - Ed.

HOPPING MAD
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convening at the Marine Tavern. This was our first 
opportunity to sample On Track, which was much 
enjoyed by all.  From here, we went in various 
directions, some heading out to cover the ten pubs 
on the Dawlish Ale Trail.  Our group focused on just 
four of them, so we first headed onto the Gresham
House Inn, where we indulged in the cheese
and biscuits that had been laid on for us.  As well 
as the On Track, we were able to enjoy Teignworthy 
Gun Dog and Isca Dawlish Bitter, with the crowd 
divided evenly over their choice of favourite ale.
With the late summer sun now burning through the 
lingering clouds, we took a stroll onto the Lansdowne,
where we were offered On Track, Dartmoor Jail Ale, 
Fullers ESB  and Butcombe Bitter, the Dartmoor 
offerings appearing to be most popular.  Our next 
destination was The Swan which featured St Austell 
Liquid Sunshine (on gravity dispense) two offerings 
from Hunters – Devon Dream and Best, as well as 
On Track.  We had an extended stay here as we 
enjoyed the sunshine in the wonderful courtyard 
garden, before deciding to get a taxi to neighbouring 
Dawlish Warren.
     The first port of call here was the Mount Pleasant,
which offered a wonderful vista of the Warren 
spreading out beneath it.  Beer of choice was almost 
exclusively Otter Ale, with the other taps featuring

St Austell Tribute and Trelawney, as well as 
Wadworth 6X.  A short stroll down the hill took us to 
our final destination, the Boathouse.  The On Track 
soon disappeared, to be replaced by Hunters Premium,
featuring alongside Skinners Betty Stoggs.
     All too soon it was time to disperse and we headed
for the station, mere moments away.  With North 
West Wiltshire also heading northwards, there was 
at least company as far as Bristol, where they had to  
change trains, so the party atmosphere    
did continue for a while.
     Thanks to Exeter and East Devon for hosting us, 
to Gareth for his efforts in coordinating the event 
and bringing us all together, to Dartmoor Brewery for 
their beer and to all the publicans for their hospitality.
It was a fun day out and certainly showed that 
Dawlish isn’t quite the real ale desert many of us 
had always assumed – if you ever find yourself in 
the area, do give the pubs a try.  
     Hopefully, we will have been able to raise the 
profile of the pubs across the South West, and 
beyond, and helped get the message out that Devon 
and Cornwall is very much still open. 

Trevor Carter

     CAMRA has been looking to support communities
throughout the country that were badly affected by 
the winter’s storms, one particularly vivid image of 
those storms was the railway line at Dawlish, suspended
over the gap created when the supporting seawall 
was washed away.  While this vital transport artery   
disruption to many businesses throughout Devon 
and Cornwall, including pubs and breweries.  So, to 
mark the restoration of the route, Exeter and East 
Devon CAMRA organised a tour of Dawlish, inviting 
the other branches within the Region to come along 
to support real ale and local pubs in Dawlish and 
Dawlish Warren.
     To coincide with the event, Dartmoor Brewery 
had created a special brew called ‘Dawlish – On 
Track’, which would be available at a number of 
the pubs in both Dawlish and Dawlish Warren 
on the day. Mike Lunney, Head Brewer at 
Dartmoor Brewery, describes the beer as 
“A delightful deep bodied golden beer in-
spired by the golden age of steam and 
beautiful sands of the Dawlish Coast. 
At 5% ABV, it has a well-rounded rich 
flavour with a slightly sweet and spicy 
aftertaste, finishing with a subtle hop 
aroma to keep you right on track”.
     So, it was a grey Saturday morning 
on 6th September when I set out for 
an adventure in the unexplored lands 
of East Devon, and it started to look 
even worse as the rain started to get 
heavier the further west we went, there 
was still hope, however, as the weather 
broke just as the train pulled into Dawlish 
station.
      I was greeted by the familiar face of 
 former Cheltenham resident Martyn 

Hebert, now a landlord in Exmouth, and Pubs 
Officer for the Exeter and East Devon Branch of 
CAMRA.  We crossed the track to join the throng of 
members (probably 60 in all) that had come from 
throughout the South West Region, from Cornwall 
up to north west Wiltshire.  As we formed up for a 
photoshoot with the local MP Anne Marie Morris and 
the town’s Mayor, Councillor John Petherick, our 
Regional Director, Gareth MacDonald laid out our 
mission.
     We started our exploration of the local pub scene  
 just a stone’s throw   

from the station, 
with everyone

 

Didn’t we have a lovely time, 
the day we went to. . . 

DAWLISH

enquiries@old spot inn.co.uk or visit. www. old spot inn. co. uk
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     Last winter I planned a fortnight’s trek of around 
169 miles north of the border, by linking the West 
Highland Way (Glasgow to Fort William) and the 
Great Glen Way, from Fort William to Inverness.  
As it turned out, I was only able to get away for the 
latter, with the West Highland Way to follow next 
spring.  Anyway, one aim remained constant: to 
drink at least one different Scottish beer each day!
     Setting out in mid-September from Swindon, I 
allowed myself enough time in Glasgow between 
trains for ‘high tea’.  After looking at some other pubs 
listed in my elderly (memo to self:  time to update!) 
CAMRA Good Beer Guide, asterisked where 
applicable, I settled on JD Wetherspoon’s Counting 
House*, for a tasty pint of Isle of Skye Black Cuillin – 
and a haggis-topped ‘Highland Burger’…
     I used a free day in Fort William to recalibrate 
my long-distance walking legs before starting the 
six-day trail along the Great Glen, which follows the 
Caledonian Canal interspersed with Lochs Lochy,   
 Oich and Ness, and their respective   
 rivers.  This involved a ramble out to the

Ben Nevis Inn*, just off the start of the main mountain
track, where a pint of River Leven ‘Blonde’  and a
                                                 plate of lamb stovies             
                                                            refreshed me, 

followed that evening by Cairngorm’s lowish ABV, 
but hoppy ‘Caillie’ with my supper in the Grog & 
Gruel*.
     Thus fortified, I set off next day under unseasonably
cloudless skies for a gentle ten miles along the 
canal, the principal gradient being the Neptune’s 
Staircase locks, and then walked off trail to my 
B&B at Spean Bridge, where I learned that the Old

Station Restaurant served
‘the only (draught) beer in
town’: their own ale,
brewed for them by 
Cairngorm.  It certainly 
passed muster, but even 
tastier was the same 
brewery’s award-winning 
Black Gold, a truly delicious stout, even if not real 
ale in a bottle.
     The following day, arriving at Laggan Locks after walking the 
length of Loch Lochy, I was fortunate to find the unusual Eagle 
Barge Inn closed when I started my packed lunch, but open by 
the time I’d finished, so I popped in for a half of An Teallach’s ‘Beinn 
Dearg’. Just as well: the house ‘Garry Ale’ at the Invergarry Hotel 
that evening proved to be brewed by Tetley’s!  After a short day’s 
stroll to the southern end of Loch Ness, the Carlsberg connection was 
repeated the next evening at the Lock Inn in Fort Augustus, but at 
least they also served the excellent ‘WilderNESS’ bitter from Loch 
Ness Brewery.
     A new alternative ‘high route’ to the established shoreside trail, 
with spectacular views (but none of Nessie…), made for an 
exhilarating walk of under ten miles on Saturday.  Then – disaster: 
my drinking streak was broken. I arrived at the Glenmoriston Arms 
in Invermoriston on my fourth evening to learn that the two barrels 
of draught ale from Orkney which, the unhappy landlady wouldn’t 
say why, couldn’t be served, so I had to hit the bottle with their 
Raven Ale and Dark Island.  So be it.
     Still, to make up for this disappointment, at least I found myself on Sunday in the essie-centric 
Drumnadrochit during the Loch Ness Beer Festival at the Benleva Hotel*, home of the eponymous brewery.  
I’d already added a thirst quenching pint of ‘LightNESS’ to the NESS roster on another fine afternoon (there 
was less than a minute of rain on the whole Great Glen Way – honest!), but how could I not choose their 
traditional 80/- ‘LochNESS’ – almost a mild – before a drop of Cromarty’s American-style pale ale ‘Kowabunga’?
     To round off the week, after a hard day’s walking – the longest – into Inverness, I could pick a flight in the 
Castle Tavern* opposite the finishing point, consisting of Inveralmond’s ‘Ossian’, once a champion beer of 
Scotland; Speyside’s ‘Bottlenose Bitter’; and Highland’s multi-hopped ‘Scapa Special’ from Orkney, topped 
off by a pint of their ‘Dark Munro’ – “black” where I started!  Munros?  Now there’s a real challenge – but I’ll 
settle for eight (or more) new beers over the nights on the West Highland Way in 2015!
[To be continued…?]   
                                                                                                                      Stephen Funnell

Keen readers of 
The Tippler may 

recall my piece “The 
longest pub crawl…?”in 

the Spring 2013 edition, all about 
the local draught beers I tasted while 
walking Wainright’s 192 mile Coast to 
Coast route across the north of England 
in 2012.  Such was my enjoyment that my 
wife feared I’d be off on similar pilgrimages 
every year – to which I replied, “Not at all, dear 
(pause), but perhaps every other year?”

Left: The quirky Eagle Barge Inn.

Right: Two monarchs of the Glen.

Below: The majestic Loch Ness.



     Tiny Cirencester craft 
brewery Corinium Ales has 
been awarded the title ‘Official 
Beer of the Year 2014-15’ by 
Fairford & Lechlade Business 
Club.
     The brewery, operated by 
micro-entrepreneurs, Lucy 
Cordrey and Colin Knight, was 
set up in 2012. Since then 

it has risen to local and wider fame with its award 
winning range of real ales, and has also successfully 
piloted a wide range of ‘experimental brews’. These 
have included an elderflower beer, a mulberry beer 
and a pumpkin beer.
     Corinium Ales’ beers are available at Cirencester 
Farmers’ Market and a number of local outlets 
including pubs and independent off-licences.
“We wanted to encourage a local business which 
was highly innovative, and achieving a high profile” 
said Andrew Pywell, Chair of the Business Club. 
“We do have a formal Awards Ceremony linked to 
our Annual Dinner, but this seemed like something 
that could benefit both the brewery and ourselves 
through its continued local presence and high 
visibility”.
     Lucy and Colin decided to set up the  
 Corinium  Ales brewery, currently expanding

from a 0.5 (c80 litres) to a 1 barrel brewlength 
(c160 litres), after visiting the USA.
     “It’s happening all over there and is very 
inspirational” says Lucy. “We wanted to bring back 
brewing to the Cotswolds and see if we could 
encourage UK beer consumers to be a little more 
adventurous. We’d also like to see new consumers 
giving it a try. Beer doesn’t have to be bland. There 
are several beer styles to experiment with. So usually 
there is something for everyone.”
     The ‘Official Beer of the Year 2014-15’ title will be 
displayed on Corinium Ales bottled beers labels.
Fairford & Lechlade Business Club members are 
due to taste Corinium Ales’ beers at a special 
pre-Christmas tasting on 10th December at Fairford 
Football Club and where the ‘Official Beer’ title will 
be launched.

Outstanding food and drinks 
producers, retailers, 
businesses and individuals 

were honoured in 2014’s Taste of Gloucestershire 
Food and Farming Awards ceremony.
     The fourth annual award ceremony on the 21st 
October 2014 at Hatherley Manor Hotel celebrated
the best of farmers, producers, retailers, pubs 
and restaurants. TV and radio presenter Valerie 
Singleton OBE was joined by Rugby Union legend 
and former BBC Celebrity Masterchef champion Phil 
Vickery to hand out the awards. 

     Gloucester Brewery 
won the  ‘Best Drinks 
Producer’ for the County,  
 an award 

 
which covered both 
alcoholic and non-alcoholic 
drinks. A delighted Bev Booth, one of the brewery 
owners, pictured above with Phil Vickery, commented: 
      “We were up against some stiff competition with 
the likes of Stroud Brewery and May Hill Brewery as 
finalists, but we were chuffed to bits to find out that 
we had won. This is another award that helps put 
Gloucester Brewery out there as a local producer 
striving for excellence. It’s brilliant that all of 
the hard work by everyone involved with our 
brewery has been recognised.”

 Uley Brewery first brewed their 
Uley Bitter was 1st March 1985, 

and our first customer was the 
Red Lion, Arlingham, so we’ll 
probably be having a swift 
half in there, and possibly a 

special!
       There is gossip in the Trade 

that they have brewed a Pigor Mortis and are being 
pestered largely by beer ticker’s pubs that
the brewery do not supply. However, as a run up to 
Christmas and the start of the celebrations of their 
Thirty Years Of Uley Ales they will be releasing 
one brew of Pigor Mortis (6% abv) on 1st December 
2014.
     This gives them a breather to devise one or two 
extra specials (in every sense) in the New Year.
     Ken Lush, their inestimable Head Brewer 
celebrates the Spring each year with a Gilt Edge, 
but we’ll have to wait until next year to hear all 
about the  brewery celebrations and music events 
which will be rounded off with a fresh green hopped 
Harvest Special ready for Frampton Country Fair in 
September.

 As autumn punches the last gasps 
from summer’s lungs, Force 
Brewery reports a season 
well spent.  Notable highlights 
include the award of Champion 

Beer of Gloucestershire in the 
 Best Bitter class for Yankee Zulu and 
the raising of over £22,000 for Alabaré Gloucestershire 
Homes for Veterans, which Force Brewery is very 
proud to support.
     The remainder of the time was taken up supplying
quantities of all three beers to those enjoying 
barbeques, festivals, picnics, camping excursions, 
weddings, parties and quality time at home.  The 
concept of heading to the source for beer in prime 
condition has been readily grasped by those in the 
environs of Cirencester.
     With both eyes now pointing forward, Force 
Brewery has launched a programme of on-site 
events, starting with the Victuals & Vinyl of Venus.  
This is a regular session on a Friday, when the beer 
flows for £2 a pint from 2.00 pm through to 9.00 pm.  
Darts, newspapers and an eclectic mix of music 
await visitors to the Force Brewery Tap.
     Following the seasonal success of Chasing 
Leather, now withdrawn to the pavilion until 
next summer, Force Brewery now present a
brand new offering: Ephemeral Tan.

straight from the horse’s mouth...
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LISTEN CHRIS, I’VE GOT 
SOME NEWS FOR YOU...
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     Ephemeral Tan is this autumn’s headline act.  A 
bronzed ale at 4.5%, it has a touch of caramel and a 
warming spiciness on the palate from the Challenger 
hop.
     Force Brewery is delighted to record its links with 
the nascent Brewers Club of the Royal Agricultural 
University.  Proving that proper beer holds the attention 
of a younger audience, this well-populated body has 
hit the ground running.  They are on the lookout for 
breweries to tour, so if you would like to host a thriving 
bunch with a thirst for knowledge, please get in 
touch with Charles Malet on charles@forcebrewery.com 
and your message will be passed on.

To commemorate the 50th 
anniversary of the last 
passenger train to leave 
the now closed Wickwar 
train station Farnham & 
District Model Railway Club 
have been in the process 

of building a working ‘N Gauge’ scale model showing 
the station, Wickwar Brewery (pictured) and the 
surrounding area as it would have looked at the 
time. Following many months and hundreds of man 
hours, the model is now nearing completion. 

Wickwar Brewing Company are delighted to be 
holding an open day for the general public and railway 
enthusiasts on Saturday 24th January 2015 between 
 11am and 3pm when the finished model 
 will be on display in our historic 1860’s 
 brewhouse. There will also be the 

opportunity to see the brewing process in action and 
our brewers will also be on hand to answer any 
questions about the process and history of the 
brewery.
     They will also be producing a ‘one off’ commemorative 
real ale which will be available to purchase from the 
brewery shop.
For more information contact: 
barry.fortin@wickwarbrewing.co.uk or visit the 
website at:www.wickwarbrewing.co.uk.

In the absence of any perceived 
progress on resolving the 
boarded up ‘Banksy Phone 
Booth’ artwork in Fairview, 
specialist Cheltenham beer 
and cider shop, ’Favourite 

Beers’ has once again teamed  
 up with Cotswold Lion Brewery,  
this time to produce a seasonal beer with artwork 
imagining just what the spy mural might look like in 
the winter months if the bland wooden hoardings 
that currently obscure the ‘Banksy’ were removed.

     

The beer titled GC-NOEL-Q (continuing the theme 
of the previous two beers produced: GC-ALE-Q 
and GC-PALE-Q) is a dark, malty, warming and 
fruity beer with a hint of liquorice. At 6.0% abv it is 
certainly not one for the faint hearted, but is an ideal 
winter warmer. The beer is available from Favourite 
Beers now.  

     Leigh Norwood, owner of Favourite Beers, 
commented:
     “It has all gone very quiet over the road with all 
the excitement about the ‘Banksy’ earlier in the year 
just a distant memory. All we are left with now is 
a set of unsightly scaffolding and a lot of wooden 
hoardings which are attracting their own graffiti. We 
thought that in the gloomy months it would be a bit 
of fun to re-imagine the mural with a seasonal theme 
and that Santa hats would be appropriate because 
we know that the staff at GCHQ make an annual run 
into Cheltenham for their charity fundraising Santa 
Bash – all decked out in Santa Suits!  
     “The one question I get from a lot of my customers 
is ‘What is happening to the Banksy?’ – all I can 
tell them is that a retrospective planning application 
for the mural is currently being considered by the 
council planning committee and although a decision 
should have been made by the end of October we 

have still not heard anything.”
      Jon Kemp from the Cotswold Lion Brewery said:    
     “Last year, some pub landlord’s told us that 
our winter beer was too strong at 5.2% ABV. Our 
response was that a Winter Beer should be rich, 
sumptuous, warming and a meal in itself. So, we 
didn’t listen to their advice and have cranked the 
beer up to 6.0% abv, have added more dark malts 
and more hops to make it everything a winter beer 
should be.”
     Jon spent several years working on security 
systems for Military Aircraft and to keep with the 
GCHQ theme, GCAleQ was launched with a 
competition to decode some a coded message to 
find out the tasting notes. To accompany GCNoelQ, 
we are once again launching a competition with a 
decoding theme - check the Cotswold Lion website 
at: 
www.cotswoldlionbrewery.co.uk for further details.

Gloucestershire newcomers 
Hillside Brewery  have a 
couple of new beers on the go, 
Summit is a ruby ale, a malty 
beer full of caramel and toffee 
flavours weighing in at 4.9% 
ABV. Their new winter ale  
is called Severn Surge and 

uses a whole host of malts, seven in all. These, 
along with the Pilgrim and Bramling cross hops 
give this modern-style 5.4% ABV Porter a complex 
roasted character, and a dark berry aroma to 
finish. 
     Their Belgian style 
heavy hitter, Jolly Jester, 
a 9.0% ABV beer brewed 
with the new, rare and 
home grown British 
Jester hop got a mention 
from Melissa Cole, in her 
column in Esquire 
magazine it was 
described as a ‘must 
have winter warmer 
beer’. 
          Hillside were delighted to feature as one of 
the finalists in the Taste of Gloucestershire Food & 

Farming Awards 2014 in the ‘Best Drinks Producer 
of the year' award. As voted for by the public (after 
only launching in June). 
     Their 3.8% ABV Pinnacle ‘session’ pale ale was 
chosen by members to appear in the strangers bar 

in the houses 
of Parliament. 
Seen below.
     On the 
social front, 
there is a 
lot going on 
for visitors, 
Bonfire night 
went with a

    bang with 
   over 300 
    guests turning 
up for a great evening at the brewery.  
    They will also be hosting Christmas parties and 
events at the brewery to end the year. The new year 
will be seeing a monthly event at the brewery for 
‘Friends of Hillside’, see their excellent website, and 
in particular: http://www.hillsidebrewery.com/friends-
of-hillside/ or keep in touch on their 
Facebook page: https://www.facebook.com/
hillsidebrewery 

Old friends in the ‘Strangers’ 
bar



Battledown 
(Cheltenham)
01242 693409  

Bespoke Brewing 
(Mitcheldean)
01594 546557

Ciren Ales 
(Cirencester)
01285 652230

Corinium Ales 
(Cirencester)
07716 826467

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

Cotswold Lion 
(Coberley)
01242 870164

Cotswold Spring 
(Chipping Sodbury)
01454 323088

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

Force 
(Cirencester)
07532 097050

Freeminer 
(Cinderford)
01594 827989

Gloucester 
(Gloucester)
01452 690541

Goffs 
(Winchcombe)
01242 603383

Halfpenny 
(Lechlade)
01367 252198

Hillside 
(Longhope)
01452 830222

Nailsworth 
(Nailsworth)
01453 835715

Prescott 
(Cheltenham)
07526 934866

Severn Vale 
(Cam)
01453 547550

Stanway 
(Stanway)
01386 584320

Stroud 
(Stroud)
01453 887122
07891 995878

Terrace 
(Aylburton)
01594 840100
07942 205947

Uley 
(Uley)
01453 860120

Whittington’s 
(Newent)
01531 890223

Wickwar 
(Wickwar)
01454 292000

SUPPORT YOUR LOCAL BREWERS... 
Do your bit for the breweries in the county and support them by asking for their beers, bottles and 
ales. Here’s a list of the county’s brewers:

Hook Norton Brewery have 
been busy with several 
projects, not least 
keeping us all informed 
with their social media, 

and in particular, their facebook page: https://www.
facebook.com/hooknortonbrewery.
     There are three new beers being brewed in their 
seasonal offering, which now 
amounts to nine different beers 
throughout the year. Twelve Days, 
is a 5.5% ABV strong dark brown 
beer, with a malty palate and nutty 

overtones, and a brand 
new one, Greedy 
Goose. This is a 4.2% 
ABV dark copper red, full flavoured 
beer, rich to the palate and displaying a 
rounded fruity aroma, with hints of dark 
fruit. Finally Double Stout, a 4.8% ABV 

black beauty. A blend 
of malts gives Double Stout its 
character. Black malt enriches the 
colour and delivers an unmistakable 
‘toast’ flavour. Brown malt gives it
the dryness.
     Angela Francis, Hook Norton’s 
dynamic new marketing manager  told the Tippler 
about their other ongoing projects:
    “Our head brewer, James, has just started some 
first brews in the pilot plant. He started off with 
a 10 year anniversary brew for the Red Lion in 
Long Compton. The Sun Inn in Hook Norton was 
reopened on the 27th November after a 2 month 
refurbishment, and to celebrate James produced a 
one-off  special beer ‘Rising Sun’  for the event.
     “Next year we will be refurbishing another or 
our pubs, The Fox in Chipping Norton, scheduled 
to start in May 2015. We are also investing in the 
Visitor Centre at the brewery, I haven’t got the exact 
dates yet, but we are looking to ensure that we 
get more visitors and that they get a real brewery 
experience.
      “Finally, along with keeping the Facebook page  
 up to the minute, I am also doing more on
 Twitter, where you can keep up to date       
 on: twitter. com/hookybrewery.”

Wye Valley Brewery’s 
Dorothy Goodbody’s Wholesome 
Stout was recently awarded 
a Silver Medal in 
the prestigious 
International 
Beer Challenge
 for 2014 and 
Dorothy
Goodbody’s 
brand new 
Glorious IPA 
won a Bronze 
medal.
     Wye Valley 
Brewery has 
acquired their 
seventh tied house; 
The Black Star at
Stourport -on-Severn, 
which opened on 18th 
October after substantial refurbishment.  New 
licensees Maria and Andy Gooding, together with 
Vernon Amor and the Mayor of Stourport, Cllr. Cliff 
Brewer cut the ribbon and welcomed everyone for a 
first pint.
     Wye Valley Brewery are supporting a local team 
of amateur cooks who take Britain’s Best Burger to 
the World Food Championships in Las Vegas.  The 
Beefy Boys won Best Burger at top UK BBQ 
competition Grillstock on Bristol harbour side. 
     Jennie Hermolle, Wye Valley Brewery Marketing 
Manager comments:
      “The Beefy Boys have a winning formula for 
great grills and good times, and we’re adding the 
only missing ingredient - outstanding real ale - to 
this mix. We’re proud to provide beer fit to enjoy 
alongside the Best Burger in the UK and wish the 
team every success representing a taste of 
Herefordshire - and the UK - as they compete for 
Best Burger in the World!”  
See more at: http://www.thebeefyboys.com/
     Looking forward to Christmas, the brewery 
anticipates a busy time and in the online shop, with 
plenty of gift ideas such as T-shirts, branded pottery 
tankards and jugs, gift packs and plenty more.

EXTRA! EXTRA!more...

brewery news
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Alderton   Gardeners Arms
Amberley  Amberley Inn
   Black Horse
Arlingham  The Red Lion
Ashleworth  Boat
Avening   Bell
Barnsley   Village Pub
Blaisdon   Red Hart
Blockley   Great Western Arms
Bourton-on-the-Hill Horse & Groom
Bourton-on-the-Water Mousetrap
Bream   Rising Sun
Brimscombe  Ship Inn
Broad Campden  Bakers Arms
Broadwell  Fox Inn
Brockhampton  Craven Arms
Brookend  Lammastide
Cashes Green  Prince of Wales
Cerney Wick  Crown
Charfield   Pear Tree
Charlton Kings  Royal
Cheltenham  Adam & Eve
   Beehive Inn
   Cheltenham Motor Club
   Exmouth Arms
   Hewlett Arms
   Jolly Brewmaster
   Kemble Brewery Inn
   Moon Under Water
   Old Restoration
   Retreat
   Royal Union
   Slug & Lettuce
   Somerset Arms  
   Strand
   St Stephens Club
   The Tivoli

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

CAMRA LocAle is an initiative that promotes pubs that endeavour to always stock at least one locally 
brewed real ale, and importantly, kept in a consistently good condition.
     Our definition of ‘local’ is a beer that is either brewed in the county, or within 30 miles of the pub. Only one 
of the ales need be local to qualify. If your local isn’t part of the scheme ask the landlord or landlady why not. 
If they’re interested in joining the scheme, then please get in touch with us and we’ll take it from there. 
     The list below, in order of city, town or village has ongoing updates, new additions are highlighted in magenta.
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Horsley   The Hog 
Kemble   Tavern Inn  
   Thames Head Inn 
Kempsford  George Inn 
Kineton   Halfway House 
Lechlade   Crown Inn
   Riverside Inn
   Swan 
Leighterton  Royal Oak
Mickleton  Butchers Arms 
Minchinhampton  Old Lodge Inn 
   Weighbridge Inn 
Minsterworth  Severn Bore
Miserden   Carpenters Arms 
Moreton-in-Marsh  Bell Inn 
   Redsedale Arms 
Nailsworth  Britannia 
   Village Inn 
Naunton   Black Horse 
Nettleton Bottom  Golden Heart Inn 
Newent   Cobblers 
   George Hotel 
Newmarket  George Inn 
Newnham  Railway
North Cerney  Bathurst Arms
North Nibley  Black Horse 
Oddington  Horse & Groom
Painswick  Royal Oak 
Poulton   Falcon
Randwick  Vine Tree Inn
Sapperton  The Bell
Shipton Moyne  Cat & Custard Pot
Shurdington  The Bell
Siddington  Greyhound 
Slad   Woolpack 
Slimbridge  Tudor Arms 
Snowshill  Snowshill Arms 
Somerford Keynes  Bakers Arms Inn 
South Cerney  Old George Inn 
Stanton   Mount 

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

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

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



WORDSEARCH
Can you find the breweries and ales listed in the 
grid, reading across, down, or diagonally, forwards 
or back? The Unused letters spell an appropriate 
message.

When you have found all the words, the remaining 
unused letters spell out an appropriate message.

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

and win TWO tickets to the Gloucester Beer Festival taking 
place on 24th & 25th April 2015

Amber
Arkells
Battledown
Bespoke

Ciren
Corinium
Donnington
Fleece

Goffs
Guvnor
Libertine
Nailsworth
Otter
Prancer
Prescott
Sharps
Stanway
Stroud
Terrace
Uley
Wicked 
Brew
Wickwar

The best things 
in life are three

HANDCRAFTED BEERS FROM THE 
COTSWOLD HILLS SINCE 1849The Brewery, Hook Norton, Oxfordshire, OX15 5NY 01608 730384  

twitter.com/hookybrewery

facebook.com/hooknortonbrewery

Visitor Centre open Mon - Sat 9.30am - 4.30pm all year round
www. hooky.co.uk  e: vc@hooky.co.uk

Find in the grid breweries and ales from 
Gloucestershire. Unused letters spell an 
appropriate message.

N N A I L S W O R T H E Y

O E P B E S P O K E S N E

T R R A W J R O I N L I L

G I E T I E E C A M L T U

N C S T C S C A M B E R S

I T C L K T N E R A K E F

N E O E E A A S E A R B F

N R T D D N R D H L A I O

O R T O B W P O U A F L G

D A E W R A N D N O R S A

V C R N E Y E R E V R P A

L E R A W K C I W A U T S

L M U I N I R O C E S G S



Fair dealon beertax now! Save
Britain’s
Pubs!

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

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

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

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

Address

Postcode

Name(s) of Account Holder

Bank or Building Society Account Number Branch Sort Code

Reference

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

Service User Number

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

Membership Number

Name Postcode

Instructions to your Bank or Building Society

Signature(s) Date

This Guarantee should be detached and retained by the payer.

The Direct Debit Guarantee

9 2 6 1 2 9

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

 

   
 

•  You can cancel a Direct Debit at any

 

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

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

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

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

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

Your Details

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

Address

   Postcode

Email address

Tel No(s)

Partner’s Details (if Joint Membership)

Title  Surname

Forename(s)

Date of Birth (dd/mm/yyyy)

   Direct Debit Non DD

Single Membership £24  £26

(UK & EU) 

Joint Membership      £29.50                  £31.50

(Partner at the same address)

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

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

I enclose a cheque for

Signed   Date

Applications will be processed within 21 days

01/15

Campaigning for Pub Goers
& Beer Drinkers

Enjoying Real Ale
& Pubs

A Campaign of Two Halves

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

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

6th January  8.00 pm - Gala Club, Gloucester GL2 9EB
3rd march 8.00 pm - The Ales House, Stroud GL5 2HA

Cheltenham Branch - Email: cheltenham@gloucestershirecamra.org.uk
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Veronica Emary 01242 244397
11th December  7.30 pm - Christmas curry, Cheltenham Balti, need to book with chair@cheltenhamcamra.org.uk
22nd December 7.30 pm - Christmas Charity sing-a-long for Sue Ryder Hospice at Sandford Park Ale House
8th January  8.00 pm - Social, starting at Adam and Eve
20th January 8.00 pm - Business meeting, Cheltenham Motor Club
4th February  8.00 pm - Social, starting at Somerset
6th February 10.00 am - Day visit to Tewkesbury Winter Ale Festival
24th February  8.00 pm - Business meeting, St Stephens Club

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
6th December 9.00 pm - Social, Cirencester Golf Club Start 19.00
16th December  7.15 pm - Social, ‘Ciren Stagger’. Starting at 19.15 at the Drillman’s Arms
17th February  8.00 pm - Business meeting, AGM Starting at 20.00 at the Drillman’s Arms

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

Forest of Dean Sub - Branch - Email: forestofdean@gloucestershirecamra.org.uk
Meetings on first Tuesday of the month at 8.00 pm. Call: Andy Tubb on  01594 822381
18th December 8.00 pm - Social -  The George Inn St Briavels

Gloucester Sub - Branch - Email: gloucester@gloucestershirecamra.org.uk
Meetings on second Wednesday of the month at 8.00 pm. Bookings: Margaret Wilkins on  01452 551400
6th December 10.30 am - Bath by train - meet 10:30 Gloucester Train Station for the 10:41 service.
10th December 8.00 pm   - The Christmas Party. Bookings required. Venue to be confirmed in next Tippler or see website.
31st December 8.00 pm   - See in the New Year at The Pelican with CAMRA, and lots of other people! From 20:00ish till  
                     late. Bring a plate of food to share (but preferably not sausage rolls!). 
3rd January 10.05 am - Cardiff by train.  Meet Gloucester Train Station at 10.05 for 10.22 train.
14th January 8.00 pm   - Social meeting starting at Fosters on the Docks, then heading back into town
5th February 6.30 pm   - Tewkesbury Winter Ales Festival, CAMRA members only evening.  Minibus to leave the
   Pelican at 18.30
11th February 8.00 pm   - Social meeting starting at the Gala Club in Fairmile Gardens, Longford, then to Farmers  
                    Club. Accessible from town by bus, no. 98 Gloucester to Cheltenham, leaving at 19.25
27th February 6.30 pm   - Trip out to be confirmed.  See website
7th March  11.00 am - Swindon Old Town by Train and Plusbus.  Meet 11.00 for 11.15.
11th March  8.00 pm   - Social meet at the King Teddy, moving to Greyhound
27th March  6.30 pm   - Minibus to Worcestershire. Bookings essential.

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

Tewkesbury Sub - Branch - Email: tewkesbury@gloucestershirecamra.org.uk  
Meetings on third Thursday of the month at 8.00 pm. Call: Steve Kisby on  01684 295466
23rd December 8.00pm - 2014 Xmas Bash, Royal British Legion - £12.00 per head contact steve@tewkesburycamra.co.uk
15th January 8.00 pm    - Social - Minibus trip to Newent and surrounding area
 5th January 7.00 pm   - Tewkesbury Winter Ales Festival - Watson Hall - See times in advertisement on page 8
 6th January 11.00 am - Tewkesbury Winter Ales Festival - Watson Hall - See times in advertisement on page 8
 7th January 11.00 am - Tewkesbury Winter Ales Festival - Watson Hall - See times in advertisement on page 8

Chairman and Branch Contact
Roger Price
6 Greenlake Close, Bourton on the Water
GL54 2PR
01451 810305
07850 429630
chair@northcotswoldcamra.org.uk 

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

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

Membership Secretary:
Garry Hayward (Winchcombe)
01242 621140
garryhayward@btinternet.com

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

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

Young Members Officer:
Nick Avery nick@coldastonplough.com

01451 822602

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

Beer Festivals Coordinator:
Martyn Herbert (Exmouth)

07760 134866
gloscamra_media@yahoo.co.uk

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

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

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

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

North Cotswold CAMRA Branch Officers and Committee

www.northcotswoldcamra.org.uk

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

Secretary
Leigh Norwood
secretary@cheltenhamcamra.
org.uk

Social Secretary
Gwyn Hughes
social@cheltenhamcamra.org.uk

Treasurer
Grant Cook
treasurer@cheltenhamcamra.org.uk

Pubs Officer
John Crossley
pubs@cheltenhamcamra.org.uk

Clubs Officer
Andy Forbes
clubs@cheltenhamcamra.org.uk

Press Officer
Tony Lucas

press@cheltenhamcamra.org.uk

Membership
Chris Chadwick
membership@cheltenhamcamra.
org.uk

News Letter
Ian Scott

news@cheltenhamcamra.org.uk

Webmaster
Chris Martin

webmaster@cheltenhamcamra.org.uk

Committee Member
Rob Coldwell
comm-rc@cheltenhamcamra.org.uk

Committee Member
John Pickles
comm-jp@cheltenhamcamra.org.uk

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



Gloucestershire Branch
Elected Committee Members

Position   Name, address and contact details

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

Vice Chairman   Mike Bristow
   mike@tewkesburycamra.org.uk

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

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

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

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

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

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

Young Members Contact  Currently vacant
   

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

SUITABLY dark, stout and 

robust, with a commanding 

malty fruitiness 

ABV 4.6% vol

Cantankerously crisp 

and chestnutty with 

a subTLe hoppy finish

ABV 4.2% vol

BUXOM, FRAGRANT AND 

GOLDEN, BURSTING WITH 

STRAW AND SUNSHINE

ABV 4.0% vol
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WYE’S WORDS No. 2

PINT OF BUTTY AT NIGHT,
FESTIVE DELIGHT“ ”

SHARE OUR TASTE FOR REAL LIFE

Winter evenings and Christmas get-togethers are perfect for sharing 
good times with friends and family. But no festive gathering would 
be complete without our ‘little friend’ Butty Bach – a smooth, 
satisfying premium ale brewed using locally grown Fuggles, Goldings 
and Bramling Cross hops. 4.5% ABV

 facebook.com/wyevalleybrewery   @wyevalleybrew

 Find gifts for real ale-loving friends at www.WyeValleyBrewery.co.uk


