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CONTRIBUTION DEADLINES:
 THIRD FRIDAY OF 

FEBRUARY, MAY, AUGUST AND NOVEMBER  

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!

Unfortunately, this edition has none!
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THE TIPPLER 
EDITORIAL

     Every cloud has a silver lining, and the lack 
of correspondence has allowed me to climb 
onto my soapbox and address the good people 
of Gloucestershire’s real ale community. I 
would like to hope that many people who are 
not members will take a look through this 
edition of the magazine and consider joining 
CAMRA in the county. It’s well worth it.
     Localism is a trendy word at the moment, 
and no more so than in the brewing of real ale. 
CAMRA can of course feel justifiably pleased 
with its contribution, indeed there are some 
younger drinkers around wondering why there 
is a CAMRA at all, there is so much choice. 
All I can say is how lucky they are not to have 
lived through the Watney’s Red Barrel years!  
     Governing locally is set to become an issue 
that touches all of our lives, but it is in the 
sourcing of local beers, food and their constituent 
ingredients that CAMRA and regular pub-going 
consumers are more interested in.
     In this issue there are several interesting 
features that are based around this whole 
trend towards locally sourced, farmed and 
produced products. In an in-depth article about 
the health of the brewing industry in the county, 
this edition benefits from the very welcome 
return of our friend Steve Knibbs. The brewing 
trade is going from strength to strength and 
continually growing, flying in the face of the 
relentless closure of pubs around the country.
     Greg Pilley, owner and founder of the 
Stroud Brewery features on this aspect of his 
activities in our regular feature from brewers, 
‘View from the Brewhouse’. Greg’s campaign 
‘Your Pint, Your Place’ is a manifestation of 
localism and how it can benefit brewers and 
consumers in terms of  quality and business 
sense.
     Nick Waloff, in a fascinating article all about 
localism and the building of a ‘quality marque’ 
for our own beautiful part of the country, 
explains how we can all get involved. Nick, 
is perhaps, a new name to many, though not 
to the Canadian beer market and explains all 

about ‘Cotswolds Choice’ and organisation to 
create even more interest in the area in order 
to benefit us all. The eagle eyed amongst you 
may well spot the logo in association with the 
Brilliant Beer Company, in an advertisement 
for a couple of interesting lectures at the Royal 
Agricultural University in Cirencester. Certainly,
it could be fascinating for CAMRA members or 
for readers who may want to further consider a 
career in the brewing industry.
     Speaking of locals, the brilliant Sandford 
Park Ale House in Cheltenham is featured on 
the front cover as it has deservedly won the 
South West and Supreme Regional Pub of 
the Year, and to top it all for the town, the ever 
present Cheltenham Motor Club is the South 
West and Super Round Club of the Year. With 
their first Beer Festival being such a hit, things 
are looking on the bright side for the newly 
formed Cheltenham Branch and its members.

      
     And finally, a phrase that has become popular, 
although it still grates to begin a sentence with 
‘and’, I spotted this sign and it made me think, 
if I were religious, I could think of worse causes
to follow. Spending quality time in the company 
of friends in a real ale pub this festive season 
is certainly a great way to promote love, harmony  
and understanding. Happy Christmas!

Chris Leibbrandt



The Hunter

Once again our intrepid hero heads south in an attempt to 
use his airmiles and finds out just how much our Spanish 
brethren are embracing craft beers and real ales, Ole!...
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COLUMN
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RAISING THE BAR IN BARCELONA

     “Bar-cel-o-naaaaa… Such a beautiful 
horizon”. So sang Farrokh Bulsara, probably 
better known to us all, except his mom, as 
Freddie Mercury and do you know what? He 
wasn’t wrong. It wasn’t particularly on Mr. 
Bulsara’s recommendation that we decided 
to fly out to Barcelona. We had some airmiles 
that we’d collected over a number of years and 
were notified by the company that we needed 
to use ‘em or lose ‘em; so somewhere had to 
be visited. Heading south in November isn’t 
a bad idea, as there’s always a chance of 
catching the last of warmth of the sun, to quote 
Brian Wilson, before the winter draws on, 
to quote Max Miller. We were lucky to catch 
a few very good days, in a weather window 

which was unusual, at this time of year, even 
for Barcelona. The sun shines on the righteous 
and some of it bounces off on to the rest of us. 
I was even luckier, just spotting a website, on 
the night before we left, naming the ‘10 Best 
Craft Beer Bars in Barcelona’. Craft Beer? 
Well beggars can’t be choosers and you’ve got 
to start somewhere. With that sun still shining 
on the righteous brothers (they must have 
booked into the same hotel), I learnt from the 
receptionist that the Garage Beer Co., which 
was número uno on my list, was a short walk 
away – but could be a long stagger back.
     Even better, the Garage had its own 
microbrewery, which is always a good sign. The
 bar was modern; open spaced, with eclectic 
furniture (i.e. nothing matched, a bit like those 
furniture reclamation places that you see) and

stainless steel walls around the serving area, 
which always reminds me of men’s urinals. I 
was, of course, not expecting the same from 
the beer and was in no way disappointed. This 
was adventurous stuff. My other half went for 
their Beast, a weiss (she’s put up with mine 
all these years) beer; whilst I had a session 
IPA, In Green We Trust 4.7%. This was a very 
hoppy, takes the enamel of your teeth kind 
of ale, a style which I do like, amongst many 
others. IGWT was a joint production with the 
Other Half (no relation) brewery, who hail ale 
from Brooklyn, New York, no less. It was an 
Englishman, in fact a Liverpudlian – that’s a 
person from Liverpool not Gulliver’s Travels - a 
certain Mr Steve Huxley, who found himself in 
Barcelona and had introduced the young 
owners to the alchemy of ale. Unfortunately, 
Steve had recently passed away and there 
was both a painting and short epitaph, com-
plete with short expletive, on the wall before 
us. Maybe Steve was a man of many words 
and one in particular. I thought that he had 
taught them well; the beer not the swearing. I 
really enjoyed all of the ales, doing a last lap 
on their Blacksmith Imperial Stout 8% and my 
lap of honour on their guest ale La Pirata’s ¡Ay, 
Carmela! 9.3%. We did get back to the hotel 

OK, I think. At least, I woke up there the next 
morning.
     The staff at the Garage were very friendly. 
The chef had moved down from Copenhagen, 
but was originally from Nottingham, so was 
used to good beer from all directions. He 
pointed out the bars on my list that were 
local and a couple of others that were worth 
a look – Kaelderkold and Ale & Hop. I did 
see a couple of real beer pumps on the A&H 
website, so that should be a must for next 
time. Biercab was just around the corner from 
the Garage, as was a recently opened Brewdog 
bar. Biercab sported  two massive digital 
screens listing 30 changing ales that were on 
tap, including BA Moose Fang, a 9% black 
IPA collaboration from Beavertown, London 
and Bellwoods, Toronto, plus a couple of Wild 
Beer ales from Shepton Mallet! When in Rome 
do as the Romans, but when in Barcelona 
do as the Shepton Malletians? Malletonians? 
Malletheads? Who knows? Probably Freddie 
Mercury’s mom; she remembers everything. 
Oh, did I mention Gaudi? No? Well. Merry 
Christmas Mr Gaudi.   

www.gloucestershirecamra.org.uk



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. Here are the arranged dates:

5th December - No 63 Monthly Pub Walk - 10.30 am - Hare and Hounds at Fosse Cross
18th December - Xmas dinner - 7.00 for 7.30 pm - Horse and Groom at Bourton on the Hill
2nd January 2016 - No 64 Monthly Pub Walk - 10.30 am -  Pheasant Inn at Toddington
14th January - 8.00 pm - Open Branch Meeting - Royal Oak Andoversford
6th February - No 65 Monthly Pub Walk  - 10.30 am - Inn at Fossebridge
11th February - 8.00 pm - Open Branch Meeting - Bell Inn at Stowe
5th March - No 66 Monthly Pub Walk  - 10.30 am - Royal Oak Andoversford
10th March - 8.00 pm - Open Branch Meeting - Coach & Horses at Longborough
3rd April   - No 67 Monthly Pub Walk  - 10.30 am - TBA
14th April - 8.00 pm - Open Branch Meeting - White Lion at Winchcombe

We are planning to hold weekday walks of up to 8 
miles fortnightly throughout 2016 run by Roger Price 
and Martin Jones. These will cover the non GBG 
pubs in the North Cotswold area. Please contact 
Roger if you want to be copied in on the programme. 
Generally we will park at the first pub at 10:30 am, 
walk to another pub assess it, lunch, then return in 
the afternoon to the parking point. 

BEER FESTIVALS 2016

We have settled on the three Beer Festival Dates:

8th Ale & Steam Spring Weekend 21 & 22 May
3rd Ale & Steam Summer Weekend 20 & 21 August
9th Moreton Beer Festival 9 & 10 September

We welcome Martin Jones as our new Pubs Officer 
replacing Phillip Ellis who has moved back to Cheshire.  
 We thank Phillip for two years hard work
 and wish him well in his micro pub venture
 and his new CAMRA Branch will be their gain.

P R E S CO T TP R E S CO T T
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PURE REFRESHMENT
FROM START TO FINISH

 
PURE REFRESHMENT
FROM START TO FINISH
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     On the weekend of 11th and 12th September, 
the North Cotswold branch of CAMRA staged 
the 8th festival at Moreton Cricket Club, and as 
previously, we were blessed with sunshine for 
most of the weekend with just a few spots of 
rain on Saturday afternoon, a bit of a relief after 
heavy rain on Friday night. The festival attracted 
over 1000 people, many camping on site in 
tents, caravans and motor homes The range of 
46 stunning beers, were sourced from various 
parts of the country as far away as Scotland,
Kent, Cornwall and Jersey. There were 11 local
beers including the new Goldie IPA from the 
Ebrington Arms’ Yubby Range also Moreton 
Mild and the award winning Hung Drawn and 
Portered from North Cotswold Brewery. The 
beer styles included pale ale, bitters, porters and 
stouts. A much broader range of 20 ciders and 
perry came from Hereford, Gloucestershire and 
Somerset chosen by our new Cider coordinator 
James Fry. In total 66 choices - our largest yet!
     Our GBG pub Landlords and guests were 
invited to taste possible guest ales for their 
establishments. On Friday we were pleased to 
welcome Barbara Price and son Sam from the 
Craven Arms, who lost Bob Price to Diabetes 
in July after a long illness. Butcombe Brewery 
donated a barrel of Legless 
Bob free of charge so that the 
proceeds of this, the raffle and 
returned token cards could 
be donated to Bob’s favourite 
charity: Diabetes UK. We raised 
£970 which was a great effort so 
thank you all and to Phillip Ellis 
our Pubs Officer who organised 
it and to our local pubs and 
breweries who donated prizes. 
Diabetes UK, Barbara and Sam 
thank you all for the tremendous 
support.
      Friday opened at
 11.00am and the 
 crowds built up, 

enjoying the warm afternoon sunshine tasting 
the range of quality ale and cider, all kept in 
pristine condition. CAMRA members from near 
and far turned out in force, many of whom had 
attended all previous seven festivals. Afternoon 
entertainment was provide by Mansfield Smith 
and Red Shift with local singer Ellen Lawson 
covering their interval. Kinky Farnham played on 
Friday evening attracting many locals and rounded 
off a very busy evening.
     Throughout the weekend the Butcher, R & D 
Walker, provided extensive catering from a large 
airy tent including lamb and pig roasts, burgers,
pizzas, faggots and sausages. This proved very 
popular including breakfasts on Friday and 
Saturday mornings.
     More campers and caravans arrived for the 
Saturday 11.00am opening with the weather
clearing to bright sunshine and clear blue 
skies, rather unusual in 2015. The rain showers 
threatened, but came to nothing allowing Good 
Intent to play a long set appreciated by our 
largest Saturday afternoon crowd followed by 
No Tools Required for the evening session 
through to 11.00pm.
     The first beer to run out on Friday Evening 
at 10.30pm was Seven Bro7hers’ Indian

Sun Shines Again at 
Moreton Beer and Cider Festival 2015 American Style IPA a 5% Beer which became Beer 

of the Festival, so a certificate is destined for Salford, 
Manchester. On Saturday at 11.30am the cider 
followed suit with Celtic Marshes’ Thundering Molly at 
5.2% a well rounded Hereford medium cider winning 
yet again and the certificate will be presented to the 
Craven Arms who recommended and supplied it.
     Thanks to all our helpers (pictured), the sponsors 
and of course, to the Moreton Cricket Club for the 
venue and a welcome to the 17 new CAMRA 
members who signed up throughout the weekend. 
Special mention and thanks to Mike (Catweazle) a 
dedicated helper from Birmingham who came down 
on the Tuesday staying throughout in his well used 
camper van and demonstrated his ample fancy dress 
and dancing skills. Also thanks for a superb clear up 
effort at  midnight on Friday and Saturday by helpers 
and campers. 
     Many thanks to all for a great festival, and come 
back next year for the 9th Festival on 9th and 10th 
September 2016

Roger Price

Sun Shines Again...

The Brilliant Beer 
Company

in association with Cotswolds Choice

invites you to two Public Lectures

Bottled Beers – finding the winning formula
Richard Chamberlain, The Craft Drink Co

Tuesday 8 March 2016
    

Beer, hops and terroir - why is Britain unique?
Alison Capper, Director, British Hop Association

Thursday 10 March 2016

Royal Agricultural University, Cirencester, Glos. GL7 6JS
Kenneth Russell Room, 7.30pm – 9.00pm

Admission £5.00, pay at the door
For more information, contact Nick Waloff 01367-253695 nick.waloff@hotmail.com



     The winner of the South West Club 
of the Year 2015 is the 2013 National 
CAMRA Club of the Year, the Cheltenham 
Motor Club. The CMC has won the South 
West award for nine of the last ten years, 
which is a testament to the high standard 
achieved and maintained against strong 
competition across the region.
     

     In late breaking news it has been announced that 
the club is a CAMRA Super Round winner and will 
now go forward as one of the four finalists for the 
title of CAMRA National Club of the Year.
     CAMRA Regional Director Gareth MacDonald 
presented the South West award to Club Steward, 
Neil Way. Among those present were CAMRA Chief 
Executive Tim Page, club members and CAMRA 
branch representatives attending the October South 
West Regional Meeting.
     Club Steward, Neil Way, thanked everyone 
present and said: “The club continues to source and 
serve a range of exciting beers and increasingly 
ciders and perries. Recent improvements have seen

NEWS FROM THE CHELTENHAM BRANCH
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NEWS FROM THE CHELTENHAM BRANCH

     Now listed as one of CAMRA’s ‘Top 16 Pubs in 
Britain’, Cheltenham’s Sandford Park Alehouse has 
been presented with CAMRA’s ‘South West Pub of 
the Year 2015’ Award.
     In late breaking news it has been announced that 
the pub is a CAMRA Supreme Regional winner and 
will now go forward as one of the four finalists for the 
title of CAMRA National Pub of the Year.
     The pubs are judged on their atmosphere, decor, 
welcome, service, value for money, customer 
mix, but most importantly – quality of beer.
The Good Beer Guide’s Editor, Roger Protz, 
praised the top four pubs, all featured in the 
Good Beer Guide 2016. “Being named as 
one of the super region pubs in Britain is 
no easy task, and these pubs have worked 
hard to maintain a high level of calibre that 
other pubs around the country should look 

to. These four pubs will now be judged against each 
other to be crowned the best pub in Britain.”
     Sandford Park Alehouse owner-manager, Grant 
Cook, said: “We were absolutely 
delighted to win the South West regional section of 
CAMRA’s Pub of the Year. We try to bring a fresh 
approach to the 21st Century pub and are greatly 
encouraged by the award. To now hear that we are 
in the final four is amazing news! It will give us a 

     CHELTENHAM MOTOR CLUB: 
SOUTH WEST AND SUPER ROUND 

CLUB OF THE YEAR

Above: Neil Way receives the ‘South West Region 
Club of the Year’ award from CAMRA Regional 
Director, Gareth MacDonald.

a new decking area, and replacement of the ‘corner’ 
bar with a full-width bar, which will be used for the 
extended range of real ciders and gravity fed real 
ales. We have more improvements and developments 
in the pipeline.”

Cheltenham leading the way

     Cheltenham CAMRA Press Officer, Tony Lucas, 
said: 
     “Gloucestershire and the South West enjoy a 
great reputation for both the quality of the beer 
brewed here and the high standard of our pubs. 
Bristol in particular is a major destination for real ale 

fans. So for Cheltenham to collect both pub and club 
awards for the South West, and for both of them to 
reach the final four shortlist for UK Pub and Club of 
the Year really puts the town on the map.
     “The beer scene continues to develop here; the 
first Cheltenham CAMRA Real Ale Festival at the 
Town Hall attracted over 2,500 people. Somerset 
craft brewer Wild Beer recently opened an exciting 
new pub/restaurant in Cambray Place and several 
other new pub/restaurants are due to open in town.
     “Everyone in Cheltenham CAMRA would like to 
wish Neil and Grant, at the Sandford Park Alehouse, 
all the best in the final judging for National Club and 
Pub of the Year.”

SANDFORD PARK ALEHOUSE 
IS SOUTH WEST AND SUPREME 
REGIONAL PUB OF THE YEAR

RACING AHEAD! 
CHELTENHAM PUBS AND CLUBS GALLOP INTO AN EARLY LEAD 

IN THE NATIONAL HUNT FOR THE WINNER’S ROSETTE.

Pictured: Grant Cook, and the staff of 
the Sandford Park Alehouse, receive 
the ‘South West Region Pub of the Year’ 
award from CAMRA Regional Director, 
Gareth MacDonald.



  
An independent true free 

house in central Cheltenham. 

20 High Street, GL50 1DZ.  
Tel: 01242 574517 

www.spalehouse.co.uk 

CAMRA Pub Of The Year National Finalist 2015  
(Super-Regional Winner) 

• 10 Hand-pulled ales and ciders – no nationals! 
• Over 1400 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 – new head chef 
• CAMRA discount on Mondays 
• Bar Billiards

platform to put on new and interesting quality beer 
events and also keeps a healthy pressure on us to 
always live up to our standards of quality, service, a 
great atmosphere and real value.”
     Since the Cheltenham High Street pub opened 
in April 2013, Grant Cook and his team have built a 
strong reputation for quality and choice: the number 
of different draught real ales served has passed 
1,300. In addition to the regularly changing real ales 
there are 16 craft keg ales and 80 bottled world 
beers.
     CAMRA Regional Director Gareth MacDonald, 
who presented the South West award, said: 
     “Grant’s achievement at the Sandford Park 
Alehouse is staggering. The pub only opened two 
years ago, so to reach the status of South West Pub 

of the Year so quickly is fantastic. What makes the 
pub stand out is its ability to appeal to people of all 
ages, backgrounds and tastes. It’s a 21st century 
pub which is always looking to the future, with great 
quality and variety of real ales, craft beers, and 
quality world bottled beers - all served in a clean, 
bright, welcoming and comfortable environment.”
     Grant Cook thanked the pub’s regulars and 
well-wishers at the presentation. “It’s a honour to 
win this award, but the credit also goes to the many 
people who work and have worked here; for their 
knowledge, enthusiasm and hard work. I would also 
like to thank our many regulars and visitors. It’s their 
awareness, discernment and demand for quality and 
choice that keeps us on our toes.”  

NEWS FROM THE CHELTENHAM BRANCH NEWS FROM THE CHELTENHAM BRANCH

Summer Pub of The Season

We are pleased to announce that the 
winner of the Summer Pub of the Season 
award was The Colesbourne Inn, one of 
our out-of-town pubs.  The Colesbourne 
epitomises some of the great assets of a 
summer pub namely a great beer garden 
and good real ale.  A presentation 
(pictured right) of the certificate was 
made on Wednesday 18th November 
when the Landlords Liz and Trevor 
Johnston accepted the certificate from 
Veronica. Also in attendance was the 
Trade Beer Quality Manager from Wadworth, Su 
Stafford.  They were all delighted and Su said that it 
was wonderful that CAMRA has recognised 
Wadworth Brewery in this way.

South West CAMRA Regional Meeting

On Sat 10th October, Cheltenham Branch hosted 
the Regional Meeting of SW CAMRA.  CAMRA Chief 
Executive Tim Page and around 50 members from 
as far as Penzance descended on the Charlton 
Kings Club, and after a brief welcome from Cheltenham 
MP Alex Chalk, they convened to discuss both 
regional and national matters.  After the meeting, the 
attendees re-assembled at Cheltenham Motor Club, 
where Regional Director Gareth MacDonald was on 
hand to present club steward Neil Way with the SW 
Regional CAMRA Club-of-the the-Year award. 

Local Campaigning

Several members of the Committee held a meeting 
last month with Cheltenham’s MP Alex Chalk.
Alex was briefed on where the Branch stood with 
regard to local campaigning. Amongst the issues 
discussed were Assets of Community Value and 
CAMRA’s Public House Viability Test. Alex has 
contacted Cheltenham Borough Council (CBC) to 

see if it could be adopted into its General Plan 
however he has not yet heard back from the Council 
on this.  In addition to the three ACV pubs already 
listed, we currently have another six pubs being 
considered by Cheltenham BC for ACV status and 
six pubs in the Tewkesbury BC area pending 
consideration.

Gloucestershire University - Freshers’ Fayre

We were invited by the Students’ Union to have a 
stand at this exciting event.  Unfortunately, we
could not get a space in the main marquee but, 
thanks to John Crossley, we now have our own
self-contained stand which we can take to other 
events. Our map of Cheltenham pubs proved very
popular with the students. We were helped on the 
day by members of North Cotswold CAMRA. 

Tippler – Back Issues

After our request in the last issue for back copies of 
the tippler for inclusion in Cheltenham Local History 
Library and Archive, we are pleased to report that 
we had a response for one of our members, Mike 
Wilkes, who has kindly offered to donate his entire 
collection which stretches right back to the 
very first issue.  

Thank you very much. 15
www.gloucestershirecamra.org.uk



www.gloucestershirecamra.org.uk

16
www.gloucestershirecamra.org.uk

Margaret Wilkins, Chair and also 
the Beer Festival Organiser gives us 
an insight into the Gloucester sub-
branch   and its activities, you check 
out their many and varied diary dates 
on page 53...

     CAMRA in Gloucester is a sub-branch of the 
Gloucestershire branch.  The area covers postcodes 
GL1 – GL4, and has over 100 pubs and clubs on the 
patch.  If joint members are included there are over 
600 members in the area.
     From those 600 members there are 11 committee 
members who are involved in putting together a 
pretty full and varied programme of events, with 
many of them based around visiting pubs and clubs 
and trying to make sure that the aims of CAMRA 
are addressed locally.  Whilst all of that sounds very 
serious and maybe a tad boring to some, what we 
are really about is having fun with a capital F!  
     Most of our events are open to non-members as 
well as members, and everyone in the group is really 
friendly.  Close friendships have been founded over 
a pint or two of ale (or cider) and although some 
have been members for years, the majority are 
relatively new to CAMRA and the social opportu-
nities it brings.  It doesn’t matter if you are single, 
or your partner doesn’t drink ale, 
believe it or not most pubs do sell 
other drinks. The social meetings are 
attended by a mix of people.  We do 
spend a short time at the meetings 
talking about what is going on at our 
local pubs, breweries and beer festivals, 
but most of the evening is about 
enjoying a drink (responsibly), 
supporting our pubs and getting to 
know other people.
     Many of you will  have enjoyed a 
visit to the Gloucester CAMRA Beer 
and Cider Festival at Blackfriars.  
Some of us are involved in organising 
this festival and plans are now underway 
for next year.  Please do put the date  
 in your diary, and if you
 fancy volunteering visit the 

website and register:

www.gloucesterbeerfestival.org.uk 

     For those of you who are members and don’t 
normally attend any of the events, we are particularly
keen to hear from you about why not.  Do you think 
the programme is uninteresting, do you feel it all 
seems a bit formal and stuffy, or are you a little bit 
shy and not sure anyone will talk to you?  Without 
your feedback we can’t change anything so please 
talk to us, we will really value your opinion.  
     If you are reading this, you have already picked 
up a copy of the Tippler, a great magazine for those 
interested locally in beer and cider (and perry - Ed.)  
You will find a programme of events, not just for 
Gloucester, but for other areas in the County too.  
Why not give one of the events a go?  You really will 
be made welcome.

To contact us visit: www.camraingloucester.org.uk or 
email: gloucester@gloucestershirecamra.org.uk or 
phone me on 07908 699809 or 01452 551400

Margaret Wilkins

News from Gloucester...
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News from Tewkesbury...

TE
WKESBURY

CAMRA
Thursday 4th February 7:00pm - 11:00 pm

(CAMRA members with card only - FREE entry)
Friday 5th February 11:00 am - 4:30 pm

6:30 pm - 11:00 pm
Saturday 6th February 11:00 am - 8:00 pm

Entry: £5 including souvenir glass
Fast Track Entry: £10 including souvenir glass and £5 tokens

80+ of those lovely winter ales
local ciders and perries

freshly made locally sourced food every session

www.tewkesburycamra.org.uk

Tewkesbury 
Winter Ales Festival 

2016
Watson Hall, Barton Street

Tewkesbury 
Winter Ales Festival 

2016
Watson Hall, Barton Street

Thursday 4th February 7:00pm - 11:00 pm
(CAMRA members with card only - FREE entry)

Friday 5th February 11:00 am - 4:30 pm
6:30 pm - 11:00 pm

Saturday 6th February 11:00 am - 8:00 pm
Entry: £5 including souvenir glass

Fast Track Entry: £10 including souvenir glass and £5 tokens

80+ of those lovely winter ales
local ciders and perries

freshly made locally sourced food every session

www.tewkesburycamra.org.uk
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     The first weekend in February 2016 will 
become another momentous date in the real 
ale history books of Gloucestershire as, once 
again, Tewkesbury CAMRA will open its doors, 
welcoming everyone into their annual Winter 
Ales Festival.  Probably the best Winter Ales 
Festival in the country, the team try to stay true 
to the wording and only have real ale 
available that has been brewed in the winter 
months. It has been a good formula to follow 
and is as popular as ever and this year will see 
them opening their doors for the twenty first 
time.
     It seems hard to believe that an event that 
sees over 1500 people through the doors 
sampling those 80+ Winter Ales, had such 
humble beginnings.
     In the early 90s a few like-minded people 
set up Tewkesbury CAMRA to promote real 
ale within the town and surrounding area. 
Inevitably talk came round to organising a 
celebration of their efforts of their first years, 
but the thoughts of a full blown festival did not 
materialise.  Instead, the first festival consisted 
of a large group of people walking from pub 
to pub to sample the real ale on offer (yes, 
basically a pub crawl). This was followed in the 
next two years with organised beer trails.
     Realisation set in and the following year, 10 
barrels of cask ale were ordered and set up in 
the skittle alley of the White Bear in Tewkesbury.  
Volunteers were found to man the bar and 
the 1st Tewkesbury Winter Ales Festival was 
deemed a success and perhaps they should 
make it an annual event.
     And so the trend began with the festival 
 being held each year in The White
 Bear skittle alley, gradually increasing
 in size to a 20 firkin festival.  It proved 

so popular, despite the small amount of room 
available, that people were prepared to wait 
for some to leave before they were allowed in - 
up to an hour!  When a bus load from Ledbury 
rolled up and had to be turned away because 
‘there was no room at the Inn’, things needed 
to change.
     So a new venue needed to be found and 
in 2005, the Tewkesbury Winter Ales Festival 
moved to The George Watson Memorial Hall 
in the centre of the town.  This moved not only 
enabled more drinkers to visit the three-day 
festival, but also meant that more cask ales 
could be on sale.  In 2005, 40 casks were 
ordered and organisers panicked that they 
would never sell it! How their pessimism 
was misplaced!  Full capacity has now been 
reached with just over 80 firkins of real ale and 
cider.
      Tewkesbury CAMRA now has a thriving 
committee of volunteers, including two of the 
original group who set the whole system up. 
Plus, The White Bear has also gone from 
strength to strength over the years and last 
year was named Tewkesbury CAMRA’s Pub 
and Cider Pub of the year – a great achievement!
      So at this coming Tewkesbury Winter Ales 
Festival in February 2016, we will be raising a 
glass with one of our famous Winter Ales, to 
twenty one years of the Festival – and here’s 
to the next twenty one!

Pete Goodger

     You can find information about T.W.A.F. 
2016 by visiting:

 www.tewkesburycamra.org.uk

Tewkesbury Winter Ales Festival
Celebrating 21 years
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     Gloucestershire real ale drinkers and lovers will be seeing 
a new promotional logo starting to appear in pubs and shops 
across the county from early 2016.
     ‘Cotswolds Choice’, an initiative originally thought up by the 
Cotswold Conservation Board, has been trialling for the past 
year in Stroud. It is now almost really to roll out across the 
county.
     Greg Pilley, Stroud Brewery’s enthusiastic founder, has been 
a member since Cotswolds Choice first saw the light of day.
Recently, pubs selling Stroud Brewery’s organic range of beers 
have been featuring beer mats and pump clips with its distinctive 
‘Cotswold Lion’ breed of sheep, the logo of ‘Cotswolds Choice’ 
and its name. Greg’s own campaign, ‘Your Pint, Your Place’ 
(featured in ‘View from the Brewhouse’ in this issue) is a direct 
manifestation of ‘Cotswolds Choice’ in practice.
     So what’s behind all the promotional sell? Do Gloucestershire 
consumers really need another brand alongside all the red 
tractors and so on?

Putting the Jewels 
in the ‘Local’ Crown
The author of this article, Nick Waloff, is a 
longtime member of CAMRA and was the 
Founding President of CAMRA Canada in 
1981 - 85, a movement which secured the 
legalisation of brewpubs and microbreweries 
across Canada.

Putting the Jewels in the ‘Local’ Crown

Keeping the Cotswolds precious

     The Cotswolds, as we all know, are a precious commodity. Their 
unique landscape is known and loved by millions, both tourists and 
residents alike. 
      It is also the product of centuries of land management and farming. 
Its landscape is literally a manifestation of its economy.
     Keeping the Cotswolds the way they are is now much more difficult, 
with all the commercial pressures on farmers, producers and consumers 
alike. Cotswolds Choice is about promoting the products of the Cotswolds 
to help ensure that they continue to find markets, and contribute to a 
healthy local economy. It will be underpinned by a clear statement, ‘The 
Cotswold Promise’, which commits all those displaying its logo to certain 
standards of management, whether of landscape, farmland, production
  processes or service delivery.
      This can be done in many ways. Encouraging all of us to eat 
 (and drink) more ‘local’. Helping farmers to diversify to stay

resilient. Assisting the supply chain to make it more 
efficient. And, not least, promoting Cotswolds food 
and drink to the tourists who come here every year. 
     At present, an estimated £6bn each year is spent 
in the Cotswolds on food and drink by residents and 
tourists. This figure does not even include spending 
on food and drink produced in the Cotswolds and 
‘exported’, often to London, but also all over the UK 
and globally.
     So, membership of Cotswolds Choice will be 
open to producers, processors, suppliers, retail 
outlets and consumers – in short, the whole of what 
we call the ‘food chain’.
     An incorporated organisation is being set up with 
the same name, Cotswolds Choice, to spearhead its 
activities. It will be a ‘marketing mutual’, specifically 
a Community Benefit Society, to ensure it operates 
on the principle of one member, one vote.
     Cotswolds Choice will be putting out a lot more 
information about its activities in the New Year.
The beer scene and ‘local’ Gloucestershire’s real 
ale drinkers, as we know, are spoilt for choice. The 
county now boasts some 26 craft breweries and old 
established entities.
     Yet many of our pubs remain under threat, both 
for reasons of their pubco ownership and the pubco 
sector’s volatility; property prices; and lack of business 
savvy on the part of some pub operators, as well as 
national legislation on drinking and driving.
     Cotswolds Choice can help offer one way 
forward, in terms of better offerings, and – possibly 
even – other ways of doing business. Food offers a 
big future for all the UK’s pubs, and Gloucestershire 
is no exception. Community ownership may be 
another route, and as we all know, is being actively 
promoted already.
     Not least, too, breweries may have a bigger role 
to play. Healthier beers – for example gluten-free 
ones and even non-alcoholic beers – may play a 
much bigger role in the future as our population 
ages. You may even have seen recent research at 
Chinese universities and the University of Oregon 
suggesting that xanthohumols in hops can do much 
to combat Alzheimer’s disease. (Hurrah! - Ed.)
     CAMRA’s awesome achievements and legacy 
are a huge example to follow and inspire. Cotswolds 

Choice hopes to work closely with CAMRA, Cotswolds 
Tourism and other like-minded organisations in the 
future.
     Most important, too, Cotswolds Choice will be 
hoping to work a lot more closely with the breweries 
themselves. Already, Stroud Brewery and Corinium 
Ales have joined Cotswolds Choice, as has Wadworth 
with its stated objective of expanding its food and 
accommodation offering in the Cotswolds.
     Focusing even more on the Cotswolds’ three 
precious attributes of environment, heritage and 
wellness may be something all our breweries 
could work together more to promote, backed by 
Cotswolds Choice. These are our real jewels,
The increased attention being given to the benefits 
of organic, vegetarian and vegan beers is just one 
example. There are bound to be many more. As real 
ale consumers, we can all play our part in helping to 
keep the Cotswolds as they are for future generations 
to enjoy and benefit from.
     Cotswold Choice will be one way we can help to 
do this.
     So watch this space.

Nick Waloff

For more information contact: 

Stephen Aiano, Co-ordinator, Cotswolds Choice

phone: 07786 0645666
email: info@rural.support

Nick Waloff

phone: 07710 225638
email: nick.waloff@hotmail.com.
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BREW-DING ON THE 
FUTURE

“
“

pale hoppy ales are 

still getting more and more

 popular...

     Against the unpalatable reality of around 30 pubs 
still closing every week latest figures show that the 
opposite is true for breweries. Over 200 new ones  
have opened across the country in the last year 
taking the total to a staggering 1424. CAMRA says 
this is the highest since the 1930’s and 40’s. It’s 
obviously great news for the industry and here in 
Gloucestershire I counted 27 (including a couple in 
South Glos) which is testament to our reputation for 
great beer and pubs. 
     However with the number of breweries growing 
at a rate of around 10% a year is this sustainable for 
the industry? As a nation surely we can only drink so 
much beer or are we now in a place, thanks to the 
burgeoning craft market, that brewing has a secure 
market with a solid future? I spoke to a handful of 
our local brewers to find out. 
     For starters, the good news is that all of our local 
breweries appear to be doing well.  Lucy and Colin 
at Corinium in Cirencester are finding that demand is 
outstripping supply. “Our biggest market at the moment 
is the farmers' market, but again this is probably 
a reflection of our size; followed by independent 
shops, festivals, then pubs” That all makes sense 
for a small brewery like Corinium, but for a bigger 
one like Prescott in Cheltenham a new range of craft 
beers and targeting new areas to sell their beer has 
seen “double digit growth” according to Jo Meader, 
the co-owner. Greg Pilley at Stroud Brewery told me 
his business was growing steadily thanks to his loyal 
locals and pub customers. He said: “The drinkers 
of Stroud have recognised us as their brewery. Our 
own bar has been a great opportunity providing a 
'face' for the brewery, and a chance for people to 
meet the team and hear what makes us tick.” 
 That loyalty and quality of the beer is key
 too for Paul Williamson at Hillside Brewery. 
 “The quality and consistency of the beer 

has always been essential to us so it shows we 
are getting it right, now having full time presence in 
places and loyal regular customers.”, he says. 
     Jo at Prescott says key to any growth is the very 
simple formula of brewing great beers that the 
customer wants and keeping up with demand. 
“Country pubs still like traditional ales like our Hill 
Climb, our pale ale, and Grand Prix our Darker 
Malty beer. The pubs and bars in the cities are more 
adventurous and are happy to try the stronger craft 
ales.” It’s a similar story for Gareth Moore, the head 
brewer at Gloucester Brewery, although he’s noticing 
that a lot of pubs are increasingly after new beers . 
“This year we brought out six new beers on a two
  month rotation”, he says:
   “Next year we will be brewing 

a new beer each month as well as our 
core range. Pale hoppy ales are still getting more 
and more popular and people are starting to favour 
the session strength brews rather than the stronger 
beers”
     So whilst business is good now what about the 
future? Is 10% growth nationally in the number of 
potential competitors worrying? Lucy and Colin at 
Corinium are philosophical “It is very congested and 
some will survive and others won't. We are about 
to celebrate our third year and the longer we go the 
deeper we go. It's a huge amount of work but our 
approach has been to build it slowly, keep it local 
and offer familiar, as well as experimental beers; 
so far so good.” Greg Pilley acknowledges, though, 
that the market is saturated and business could get

CAMRA enthusiast 
all round good egg and investigative reporter, our 
eponymous friend Steve Knibbs dips his pen and takes an 
in-depth look into the health of the brewing industry in the county...

BREW-DING ON THE FUTURE
tough saying “The market is limited so breweries 
do often compete for the same pubs. Quality has 
improved - there is no room for poor beer, and 
some breweries scramble for a sale bargaining on 
price, often underselling and undermining their own 
business. Are we worried? - business always feels 
fragile yet we seem to go on and grow. Our team 
continues to get better at what we do and we are 
really enjoying working together, reacting to new 
opportunities and having a lot of fun at the same 
time.”
     Any increase in the number of breweries is 
always good for competition and avoiding complacency 
but it’s inevitable that not all will survive. “I think the 
market is already saturated and there may be a 
thinning of the ranks in a few years’ time.” said 
Gareth at Gloucester. “This being said if there are 
more people making characterful beer then that will 
mean that there is more good beer available to people, 
which must be a good thing.” Jo at Prescott is 
optimistic but only if real ale and craft beer continues 
to make inroads into the existing market: “Ale is only 
10% of the beer market therefore there is lots of 
room to grow if we take share from lager or cider. If 
that doesn't happen then for sure you are competing 
for the same bar space so at some point saturation 
will occur.”
     As real ale drinkers in the UK 
we’re spoilt for choice. CAMRA’s 
research shows that there are around 
11,000 different real ales to choose 
from these days as the number of 
breweries increase. Add to that the 
big brewers finally waking up to the 
beer revolution and some aggressive 
marketing could make the situation 
difficult. For a brewery the size of 
Corinium that may make things trickier. 
“The more demand for resources 
(hops etc) the harder it is for
the smaller breweries to compete.”, 
say Lucy and Colin. “It does keep 
you on your toes, though, and forces 
innovative brewing which is a good 
thing” That seems to be the key for 

others too - success will depend on quality and 
innovation. Paul Williamson at Hillside says: “I think 
as long as people are producing good quality beer 
there will still be the room for growth in the market. 
The breweries who will come out on top will probably 
have a point of difference and a clear goal of what 
they want to achieve and where they are heading”
     Greg Pilley at Stroud is confident of survival but 
acknowledges that the industry needs support not 
  just from its customers. Keeping
    government onside 

means small 
brewers will be in with a chance 
of staying around for a long time. But he says there 
are huge unknowns that could have an impact. 
“Progressive Beer Duty, a tax break which made 
small breweries viable, allowing enough surplus to 
re-pay start up/development capital, is very likely to 
come under review and any changes could greatly 
influence the brewing landscape.”, says Greg. 

cont’d..

“
“

there are around 

11,000 different ales to 
choose

 from...
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BREW-DING ON THE FUTURE
“Indeed, any policy change can have some profound 
effects. Government is constantly lobbied and 
influenced by large industry and there are increasing 
concerns about excessive drinking and health. Our 
future relationship with Europe could change import 
and export of alcohol. Fuel and transport costs are 
increasing - which inevitably they must. All these 
factors, and many I have not thought of, all add up to 
an uncertain future. But with a reactive, capable and 
enthusiastic team who are part of a wider community 
that likes to meet and socialise over great beer in a 
good pub, we are confident that we will endure.” But 
there are opportunities and in the short term many 
brewers see an exciting future. “There’s continued 
growth in the ale sector versus other styles.” says Jo 
Meader at Prescott, “The Pub Co's ruling will help 
open tied houses and a real focus on the craft sector 
is drawing in new demographic of drinker. We are 
excited about how we could be part of this development”

     It appears that all is good amidst the mash tuns 
and fermenting vessels in the county at the moment. 
Many of our local brewers appear to be doing things 
slightly differently so as drinkers we have an amazing 
choice. We all have to play our part to support our 
local brewers and judging by sales at the moment 
many of us are doing just that. Inevitable changes 
in taste, what’s in vogue, choice and pressures 
of competition will affect the industry in the future 
but for now we’re in a good place. Growth is good 
and a reflection of success but hopefully not at the 
expense of weakening what is turning out to be a 
golden age of brewing. 

See you at the bar!

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



VIEW FROM THE BREWHOUSE
In this edition, Greg Pilley, owner and 
founder of Stroud Brewery explains 
his case for locally sourced ingredients 
and indeed, localism in general, here 
he champions the cause of: Your Pint, 
Your Place

     Stroud Brewery is committed to using 
Cotswold grown and organic malting barley, and 
our latest project – ‘Your Pint, Your Place’, aims 
to develop the relationship between Stroud 
Brewery, its community and the Cotswold 
farms that grow our malting barley. 
     It has received support from the Cotswolds 
AONB (Area of Outstanding Natural Beauty) 
Sustainable Development Fund who recognize
the potential to raise public awareness and foster 
a sense of identity, recognition and pride with 
the custodians of the local AONB landscape.
     Using locally grown barley comes at a cost. It 
is a product selected for quality and hand malted 
in small batches in the traditional way by 
Warminster Maltings. To maintain a premium for 
our products, we have to communicate our 
‘story’, and encourage local people to 
choose our beer recognising 
its value as part of ‘their’ 
unique rural economy.
     Brewing a local 
beer is one thing, 
but brewing it 
using locally 
grown barley 
really sets 
it apart. 
Cotswolds’ 
farmers 
produce 
amongst the 
highest quality 
malting barleys in the 
UK and our brewery, 

together with Warminster, are the links in the 
chain that connect local drinkers with their local 
farms and the characteristic landscape they 
create.
     Malt is the backbone, the heart and soul of 
beer. The depth of colour, the underlying 
flavour and the alcohol content of beer are all 
derived from the malt. Even the volume brewed 
and consigned to cask is totally 
dependent on the malt. And no-one respects this 
more than the maltsters at Warminster.
     The plateaux of the Cotswolds AONB are a 
prime barley growing area providing important
income to local farms. In turn these farms 
manage marginal aspects of their enterprise: 
woodland slopes, conservation grazing etc.
This project – through our farm case studies and 
pub signs and displays – will give these farms 
an alternative local ‘face’, and opportunity to be 
recognized for the value they bring to the local 
landscape and the quality of life it brings to the 
Cotswolds.

To find out more  about what we do and why we
     do it, please visit: 

http://www.stroudbrewery.co.uk/
yourpint-yourplace/

Greg Pilley

STROUD 
BREWERY

presents

Organic Cotswold-grown barley 
with Noble organic hops

www.stroudbrewery.co.uk

UPCOMING 
SEASONALS

December

January
★★★ WINNER ★★★ 

Glos. Winter Ale 2015

February
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Cotswold Beer Festival 2016
Come celebrate our 40th Festival

in Gloucestershire’s cathedral to beer -
the Tithe Barn at Postlip Hall, Winchcombe

Friday to Sunday                                22nd to 24th July 2016

If you have never been to this famous festival – run by Gloucestershire 
CAMRA and Postlip – maybe 2016 is the year to try it.  If you have you will 
find all the usual things – superb beers and ciders and a great atmosphere in a 
unique rural setting.  But next year you will find more as we plan to push the 
boat out to celebrate 40 years of selling the best of real ale at Postlip Hall.  We 
believe no other beer festival in the country has been running for as long in one 
place, and what a place!  A veritable cathedral to beer.

Next year we are planning some special events and entertainment in addition to 
all the usual attractions, for example we hope the Hook Norton dray and shire 
horses will be there during the Saturday lunchtime session.  Watch this space 
for more.  Also we aim to bring back camping with weekend camping passes.

Whether picnicking in the grounds of the Hall with the family on the Saturday 
lunchtime to the strains of Tewkesbury Town Band or being part of the lively 
crowd inside the old Tithe Barn on the Saturday evening as the Liberty Street 
Stompers get into their stride, there is no other beer festival we know anywhere 
in the country quite like this one. So mark the dates in your diary and watch out 
for the full details in the next Tippler.

Finally a plea.  If this amazing event is to have a future we do need new blood 
to help organise it, not just on the day but during the months ahead.  If you can 
spare time to get involved please let us know.  Call Martin Parker on 01242 
252085 and talk it over.  It would be a crying shame if the 40th Cotswold Beer 
Festival was also the last.

Music

Camping

Barbecue

Parking

Entertainment

Morris Dancers



To find out more about LWC
and our products

please phone 01568 616193
and speak to our team
or visit our website at

www.lwc-drinks.co.uk

LWC's aim is to provide the beat service in the 
industry not only by our distribution service and 
product range, but by specialising in helping 
customers maximise sales and margin through 
recommendation of product lines that are best 
suited to their individual market. We have an 
in-depth knowledge of the industry from a 
wholesale and retail hospitality perspective, as we 
have 51 pubs of our own, so we understand the 
demands, pressures and needs of our customers.

EVERARDS TIGER 4.2%

JENNINGS CUMBERLAND ALE 4%

OTTER POPPY 4% WADWORTH 6X 4.1%

JEKYLL’S GOLD 4.3% SPITFIRE GOLD 4.1%

BLACK SHEEP BEST BITTER 3.8% COURAGE DIRECTORS 4.8%

ROCKING RUDOLPH 4.2%

ABBOT ALE 5%

SNOW BELLE 4.3%

Everards Tiger 4.2%  A mid brown well balanced
best bitter crafted for broad appeal, with a
long bitter sweet finish. Crystal malt gives

the beer its rounded toffee character.

A mid strength chestnut coloured beer  carefully
blended with English hops & a special Pacific Gem

hop to deliver  a hint of blackberry in the flavour
& on the nose.  Brewed to commemorate

Remembrance  Day on the 8th Nov

A great tasting light citrus beer, pale gold in colour
with a fruity nose , well balanced with hops, fruit &

malt giving a bitter finish.

A hoppy & fruity beer with strong bitter overtones, which
lead to a long dry bitter finish.

A premium bitter beer , full bodied with red currant
& blackcurrant flavours, along with a malted toffee

taste, giving a crisp dry finish.

A rich fruity belle of a beer,  fragrant, with dried
fruits, cinnamom flavours & a hint of cloves. Dark
amber with loads of mixed Xmas fruits.

A superb golden coloured ale brewed using only
Lakeland water drawn from the brewery’s own

well,with English pale ale malt &  only the finest
English aromatic hops.

A copper coloured ale with a malty & fruity
nose with some balancing hop character.
A fine balance of a rounded biscuit body
with a gentle hop bitterness.

The sweet malty base is built upon with delicate floral
& pine aromas imparted by some of the most popular
hops of the moment,  Herbrucker & Saaz, which give
a smooth soft bitter finish.

Full bodied with a clean bitter taste ,malty & fruity
notes with a distinctive dry hop aroma & flavour.

ADNAMS GHOST SHIP 4.5%
A pale ale with a good pithy bitterness & a malty
backbone. Brewed with  a selection of pale rye,
crystal & cara malts. A blend of American hop
varieties create some  great citrus flavours.

GANGLY GHOUL 4.2%
A dark ebony easy drinking  premium bitter with a
warming toffee character & a touch of orange peel
citrus & spiciness.

LWC DRINKS: 0845 402 5125
CASK ALE COLOUR GUID                                                  PALEST                                                                               DARKEST

ALL PRICED AT £69.50!

A strong malty beer with toffee & caramel aromas,
flavours of vine fruit & a little hoppy bite. Heavy
sweet finish with a subtle hint of bitterness in the
after taste. A King of beers

WEEK COMMENCING -5/10/2015

WEEK COMMENCING -  19/10/2015

WEEK COMMENCING - 2/11//2015 WEEK COMMENCING - 9/11/2015

WEEK COMMENCING - 16/11/2015 WEEK COMMENCING - 23/11/2015

WEEK COMMENCING - 30/11/2015 WEEK COMMENCING - 7/12/2015

WEEK COMMENCING - 14/12/2015

WEEK COMMENCING - 28/12/2015

WEEK COMMENCING - 21/12/2015

WEEK COMMENCING - 12/10/2015

WEEK COMMENCING - 26/10/2015

cask club october 2015 a4 price.qxp_Layout 1  14/09/2015  12:25  Page 1

LWC Drinks Ltd - the UK's largest independent drinks and cask wholesaler. 

LWC are the largest independent privately owned wholesaler of beers, wines and spirits in the UK. 
Established in 1979, LWC provide the greatest number of products with the greatest level of service
in the UK drinks industry. 

service product knowledge

DRINKS

6000 customers believe LWC makes the di�erence

service product knowledge

DELIVERING OVER 6000
PRODUCTS 6 DAYS A WEEK

LWC have consistently been a market leader in their supply of cask ales, staying ahead of the curve in the growth of 
the cask ale sector. Our nationwide network allows us to supply cask ales brewed in our corners of the UK, whether it 
be an ale from a local brewery or a cask from Okell's  brewery on the Isle of Man we can supply it. 

Our new cask brochure features 174 casks from local, regional and national brewers which is only a small proportion 
of the cask ales we have access to. Our monthly cask flyers promote oers and casks from some of the best local and 
regional brewers, whilst our cask ale club provides national beers at local prices. 
Our relationship with all the breweries we deal with means that we can supply full promotional and pos support, as 
well as brewery tours and cellar training. Our team of account managers are all cask specialists in their own right and 
can provide advise and support on all aspects of cask ale, from food matching to cask ale festivals. 
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 beers...
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Mancunian 
Musings 
 from the Ale House Stroud

     On the afternoon of 28th August, three members 
of the Dursley and District sub-branch crossed the 
border and ventured into Stroud branch territory to 
attend the August Bank Holiday beer festival at the 
Ale House in Stroud. Expectations were high as the 
festival was to feature beers from new and up and 
coming breweries from the Manchester area, and 
we were not to be disappointed. On entering the pub 
we faced a line of twenty beers from the Cloudwater 
Brewery, Piccadilly Trading Estate, Manchester, 
Seven Bro7ers Brewery, Daniel Adamson Rd., 
Manchester, Tweed Brewery, Hyde, Hornbeam 
Brewery, Denton, Outstanding Brewery, Bury, 
Phoenix Brewery, Heywood, Black Jack Brewery, 
Green Quarter, Manchester, Tickety Brew, Stalybridge, 
and Squawk Brewery, Tonge St., Manchester, and to 
our delight, we had never before sampled any of the 
beers on offer.
     Our first decision, knowing that we had a specific 
time limit of around three and a half hours, was in 
what format – thirds, halves or pints – we should try
 our chosen desire. It was a close run
 thing, but in the end we plucked for half 

pints. The next decision was where to start as the 
extensive range covered beers from 3.5% to 6.4%. 
Wanting something to refresh my journey my first 
choice was Grisette from Cloudwater which was 
described as a saison or farmhouse beer and 
weighed at 3.5%. It was truly delightful with a zesty 
lemon overtone and well worth remembering. 
We were now established in the pub’s pleasant 
courtyard garden and others were quickly to follow: 
Session at 3.8% (Seven Bro7hers), Hopster at   
 3.9% (Tweed). Then came Orange County  
        at 4.3% (Tweed), from its description

of being 
hoppy and 
malty with the addition of sweet 
Orange County oranges I had some doubts about 
my choice, but found it to be a very drinkable bitter 
with just a hint of marmalade in the aftertaste. 
There then followed Appalachian Mine Crime at 4.4% 

Intrepid Martyn Genner and 
a couple of his CAMRA colleagues made 
the arduous trip from Dursley to Stroud, and its Ale House where the beer festival 
transported them to a world of Northern grit and, as it turns out, superb real ale 
brewing... 

(Hornbeam), Red at 
4.4% (Outstanding) is a 
traditional bitter with a reddish 
colour, the rather interesting 
Watermelon Wheat at 4.5% 
(Seven Bro7hers) was a not 
unpleasant beer with a strong 
watermelon overtone and could 
best be described as a J20 
with attitude. Black Bee Porter 
at 4.5% (Phoenix); although in 
good condition, I considered 
this beer a disappointment.  
Although the tasting notes said 
that it was brewed with honey 
to give a dark fruit and honey taste with a hint of 
coffee, I thought that it was rather thin and had very 
little to recommend it. Stout Porter at 5.2% (Seven 
Bro7hers); is truly fabulous and one to look out for, 
and IPA at 5.5% (Outstanding) rounded off our whirlwind 
tour of the varied Mancunian offerings.

      All too soon our time our time was up and we 
need to hastily make our way back to Stroud bus 
station for our return trip to Dursley. It had been a 
memorable afternoon and many thanks to landlord 
Nigel for putting on the event. We will certainly be 
looking out for his next festival.

Martyn Genner 



You may be forgiven for thinking that 
reporter Martin Jones from the North 
Cotswold Branch has fallen into a 
world of musicals rather than delivering 
Moreton Festivals Awards to the 
winning breweries in Manchester...

     It was my great fortune to have the opportunity to 
personally deliver the Champion Beer of the Festival 
awards for the North Cotswold CAMRA Summer Ale 
and Steam and the Moreton Beer Festivals to the 
winning breweries from Manchester.
     With the good lady working from her Manchester 
Office in early November and the opportunity to 
visit my son who lives in south Manchester it made 
sense to take 
the certificates in 
person.
     Thanks to John 
Stocks for speaking 
to the breweries 
and forwarding me 
the contact details I 
went armed with a 
plan to use 
Manchester’s fine 
new tram system to 
get around the city. 
Having 
driven up and parked the car at my accommodation in 
Didsbury I caught the tram into Manchester Victoria 
Station. Having an hour available before my first visit 
I took the opportunity to visit the National Football 
Museum which is just outside the Station. Full of 
football history and trivia you even have a chance to 
be photographed with George Bests personalised 
Mini.
     I then walked the along the arches under 
 the railway to the home of the Marble 
 brewery who’s Lagonda IPA was first to tip 

at this Summers Ale and Steam Festival. Situated in 
a large railway arch behind an unimposing blue door 
I was met by Elli Leeming and Stuart Ball from the 
Brewery who were over the moon with the award. 

        
  

     
Having had a short tour of the brewery 
I then walked the short distance to the 
Marble Arch Pub which is one of 
Marble’s three outlets in Manchester. 

This Victorian end of terrace pub was home the 
brewery until it relocated to the railway arches in 
2011. It is a listed building with its original tiled walls 
and floor dating back to 1888. The staff had been 
alerted to my arrival be Elli at the brewery so I was 
treated to 4 halves of my choice from the bar. I 
sampled their Lagonda IPA, Bitter, Pint and 
American Porter.
     On what was now an unseasonable warm and 
sunny day I took the tram across the city to Salford 
Keys the new home of the BBC at media city. This is 34
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an all new shiny development with a look of London supplanted 
into the north. I walked some 10 minutes along the waterfront 
until I located the Seven Bro7hers brewery situated in a new 
Industrial estate.  
     I was greeted by three of the seven brothers (above) who 
run the brewery. They said I had made their day by delivering 
the Certificate for being the beer of the Moreton Festival. These 
very enthusiastic McAvoy brothers have already found their 
beer is so popular they are having to look for bigger premises 
since they started brewing in 2014.They also have plans to 
open their own Craft Beer Bar in Manchester City Centre next 
spring.  As you will note from the picture, I felt very diminutive at 
6ft tall alongside these chaps.           
     I was interested to note that I was in some dubious company
who have visited the brewery as the prime minister was a previous
visitor as they are held up as an example of a small business 
receiving a start-up loan from the North West Business 
Exchange.   
 

Martin Jones

Above: Victorian Marble Arch Inn now 

surrounded by modern buildings.

Left: Brewer Stuart Ball accepts the 

Certificate on behalf of Marble Brewery.



straight from the horse’s mouth...

Pub & brewery news

straight from the horse’s mouth...

Pub & brewery news
LISTEN CHRIS, I’VE GOT 
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offer insight into what they brew, how they brew it 
and aim to offer education as well as plenty of beer 
for you to drink along with a ‘deli’ buffet. They’ll also 
be putting on other special events, such as beer 
festivals, tasting sessions and beer and food pairings.

     On the subject of beer 
and food pairing, the ever 
active Hillside Brewery 
put on a special evening on 
25th September. A delighted  
Paul Williamson, Director at 
the brewery commented: “It 
all went really well and was 

a great success, we had great feedback from the 
people that attended so we are looking at hosting 
more in the new year. We had just under 40 attendees, 
it was fun night, great atmosphere, interacting with a 
fun pub quiz based on beer facts throughout
the evening alongside the interesting talking from 
the beer and food sommelier and qualified master 
brewer, Derek Orford, discussing the beer and food 
pairing, tastes, interesting facts and more. Everyone 
enjoyed the food, a six course, locally sourced 
culinary  extravaganza. The menu and the food was 
created by the talented Yvette Farrell from the Harts 
Barn Cookery school.
     “Our next 
big up and 
coming events 
are a bonfire 
night on Friday 
6th November 
and a festive 
Christmas  

carol service 
on Friday 18th 
December. 
Both are 
going to held
again here 
on site in 

Longhope, Gloucestershire.
     “Not only do we offer Brewery tours and tasting, 
but also team building days including fun activities 
in and around the Forest of Dean such as archery 
tag, Battlesports, shooting school, kayaking, cookery 
classes and more! 
    “We also have an onsite shop selling our beers, 
merchandise, local produce such as wine and chutneys 
and even beer ice cream!   
     “We are very active on social media promoting 
the events and so on, mainly on Facebook, Twitter 
and Instagram. 

     Regular contributors 
to our news pages, 
Hook Norton Brewery 
have won yet another 
award, this one, perhaps 

the most prestigious of the lot. 
     The winners have been announced today at The 
World Beer Awards and Cotswold-based brewery, 
Hook Norton has been awarded the World’s Best 
Rye beer for its crafty ale Red Rye. 
     This follows on from their recent success in the 
United Kingdom country category where they were 
recognised across the board for a range of beer 
styles with two best in class, two golds and two 
bronze medals. 
         Here’s the listing of their beers and awards:
 

World’s Best Rye Beer – Hook Norton Red Rye
United Kingdom’s Best Rye Beer - 

Hook Norton Red Rye
 United Kingdom’s Best Strong Dark Beer - 

Hook Norton Twelve Days
 United Kingdom - Mild Ale - Gold Medal - 

Hook Norton Mild
 United Kingdom - Stout - Gold Medal - 

Hook Norton Double Stout
 United Kingdom - Bitter up to 4% - Bronze Medal - 

Hook Norton Hooky
 United Kingdom - Seasonal Pale Ale - Bronze Medal - 

Hook Norton First Light.

Bespoke Brewery have 
been helping out the 
GWAAC (Great Western 
Air Ambulance Charity) 

with a new brew. Pub goers 
are now able to enjoy a cheeky pint while support-
ing a life-saving charity.

     Laura Durrant, PR 
and Media Officer 
for the service told 
us: “For each pint 
of Cheeky Chopper 
sold Great Western 
Air Ambulance 
Charity receives 

10p, money that 
will go towards 
keeping the 
helicopter flying. 
We are looking 
for pubs across 
Bristol, Bath, 
North Somerset, Gloucestershire, South Gloucestershire  
 and Wiltshire to stock the beer. The beer
 has been brewed by Bespoke Brewery, 
 in Gloucestershire, and is available in 

draught and bottles.
Mike Bayliss, from Bespoke Brewery, said: “This is 
something very close to my heart as my son and his 
friend were air lifted to hospital following a car 
accident last year. You really never know when 
either you or a loved one will need them.
“I hope you enjoy your pint with the added bonus of 
knowing that you've just donated to this invaluable 
service.”
If you are interested in stocking the beer, for more 
details email:

laura@gwaac.com

Gloucester Brewery
tell us that their new venue 
is available for hire and is 

a great place for private functions. With capacity for 
up to 70 people it can host most events from work 
parties to beer club meetings to private brewery 
tours. There are flexible packages available, so tell 
them what you would like to 
get out of any event and 
they will do their best to 
accommodate you.
Also available are public 
Brewery Tours on the 
last Friday of every 
month (December tour 
will be on 18th). The tours 
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     The World Beer Awards are 
the global awards selecting the 
very best internationally 
recognised beer styles. This 
annual tasting selects, awards 
and promotes the ‘World’s Best 
Beers’ to consumers and the 
trade throughout the world. 
Beers must be generally 
available and for sale in bottles 
or cans.
     Hook Norton Managing 
Director, James Clarke,
 commented: “We are extremely 
proud to have been recognised 

for all of the hard work and dedication the team here 
have put in to produce these world class beers and 
to be flying the flag for the UK.”
     Not only do Hook Norton beers win awards, but 
also their tied pubs. In the annual Cotswold Awards 
2015, Hook Norton Brewery is proud to announce 
that their pub, The Angel in Burford, has been voted 
‘Best Pub in the Cotswolds’.

     The Cotswolds Awards are a 100% free and 
independent awards created to give everyone in the 
Cotswolds a chance to nominate their favourite 
businesses, hotels, restaurants, spas and shops… 
and to give every Cotswold business a fair chance 
to win an award voted for fairly by customers. There 
were over 300 businesses were nominated in this 
year’s awards with tens of thousands of people 
voting.
      On November 7th the voting finished and the 
winners were those who had the most votes…it 
 really is that simple.
      Hook Norton Managing Director James 

Clarke commented: “We are delighted that The Angel
has won this prestigious award.  It is a fantastic pub, 
combining a great beer and food offer, with a lovely 
warm ambience. Terence and Gemma are excellent 
business people, with a reputation for excellent food, 
beer and accommodation, and we are delighted this 
has been recognised in the 2015 Cotswold Awards.”

Cirencester based brewery Corinium 
Ales continues to go from strength to 
strength. Based very much on being a 
local brewery using local ingredients, it 
continues to have a presence in both 
the Cirencester and Stroud Farmers’ 
Markets. 

Pictured 
here is the 
self-styled 
Empress of 
the brewery, 
Lucy Cordrey, 
serving yet 
another happy 
customer.

    Lucy commented: “All our brewing, bottling and 
labelling is done by Emperor Cilin and I, and we sell 
to a small number of outlets in Cirencester and be-
yond, including the Farmers’ Market and the town’s 
real ale and cider pub, The Marlborough Arms.
     “Anyone who wants to know more about what we 
are up to come and and say ‘hello’ at the Farmers’ 
Markets, we’d love the feedback.”

 On Friday, 27th November 
2015, The Ebrington Arms 
near Chipping Campden
 was packed for a special   

 ‘charity feast’ to raise money 
for the charity Medecins Sans Frontiers. Famous 
footballlers who had enjoyed lunch in the pub last 
week also signed a double magnum of wine in a bid 
to boost the auction frenzy!
     Over 80 people bought £25 tickets to the event 
where guests enjoyed a three course meal and live 
auction (pub donated £10 from every ticket).  The 
auction saw customers bidding for top items all 
evening. The overall total raised was £4,085.
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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:

     Pub owner, Claire Alexander contacted MSF who 
were able to provide a speaker for the evening. 
Judith Nichols, a midwife who had been working 
in the field for MSF for over five years gave a talk 
about the charity’s work and the importance of such 
events are in helping them raise funds to save lives.
     A fun evening was had by all, especially during 
the bidding for the 14 live auction items. Many 
guests saw the evening as a chance to buy some 
unusual and really special Christmas gifts and 
experiences without having to go into a shop. 
Notable items included a £110 bottle of Champagne 
signed by Alan Shearer, Barry Venison and Steve 
Bruce, who had been in for lunch the previous week. 
A barrel of Yubbie, Goldie or Yawnie set up in your 
own home, private dining and even a short holiday.
     Claire Alexander commented; “What a great night 
and so well supported by all our lovely regulars. 
Thanks to everyone who came and those who donated 
auction items. We really want to do our bit and help 
this wonderful charity.”

The event came about after pub owners Claire 
and Jim saw the devastating news coverage of the 
refugee crisis, and so the team at The Ebrington 
Arms decided to dedicate one of their famous “Feast 
Nights” to the charity.
     For more information please contact Claire 
Alexander at The Ebrington Arms by phone on 
01386 593 223 or email  claire@yubbyinns.com.

Pub & brewery news...in brief...

     The Five Mile House has closed. The current 
leaseholders have said for good ,but we have yet to 
have this confirmed by the owners.
     After all the fuss about the Technobrewery at the 
Wild Duck recently, the pub has been suddenly sold 
to the same company that owns the Wheatsheaf in 
Northleach. The brewing kit has also been sold.
     Corinium Ales will be transferring their brewing 
kit into its new home in January. 



We wish all our customers Merry Christmas

Information 
updated by 
thousands 
of CAMRA 
volunteers

Thousands of pubs at your fingertips!

whatpub.com 
Featuring over 35,000 real ale pubs

Over 96% 
of Britain’s 

real ale pubs 
featured

Created by  
CAMRA who 
produce the 

UK’s best beer 
& pub guide
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Alderton   Gardeners Arms
Amberley  Amberley Inn
   Black Horse
Arlingham  The Red Lion
Ashleworth  Boat
Avening   Bell
   Queen Matilda
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
Brockweir  Brockweir Inn
Brookend  Lammastide
Cashes Green  Prince of Wales
Charfield   Pear Tree
Charlton Kings  Royal
Cheltenham  Adam & Eve
   Beehive Inn
   Cheltenham Motor Club
   Exmouth Arms
   Hewlett Arms
   Jolly Brewmaster
   Kemble Brewery Inn
   Moon Under Water
   Old Restoration
   Retreat
   Royal Union
   Slug & Lettuce
   Somerset Arms
   St Stephens Club
   Strand

Chipping Campden Eight Bells
   Noel Arms 
Cirencester  Bees Knees
   Corinium Hotel
   Marlborough Arms
   Twelve Bells
   Waggon & Horses
Clearwell   Lamb
Clifford’s Mesne  Yew Tree
Cranham   Black Horse
   Royal William
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 
Hartpury   The Royal Exchange
Hawkesbury Upton Beaufort Arms
Hillesley   The Fleece 
Horsley   The Hog 

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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Kemble   Tavern Inn  
   Thames Head Inn 
Kempsford  George Inn 
Kineton   Halfway House 
Lechlade   Crown Inn
   Riverside Inn
   Swan 
Leighterton  Royal Oak
Leonard Stanley  White Hart
Mickleton  Butchers Arms 
Minchinhampton  Old Lodge Inn 
   Weighbridge Inn 
Minsterworth  Severn Bore
Miserden   Carpenters Arms 
Moreton-in-Marsh  Bell Inn 
   Redesdale 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
Ruardean  The Malt Shovel
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 
Stratton   The Plough
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 
   White Bear
   The Bell 
The Camp  Fostons Ash 
Toddington  Pheasant Inn 
Todenham  Farriers Arms
Tormarton  Major’s Retreat 
Twyning   Village Inn 
Uley   Old 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. 



Fair dealon beertax now!

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
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.

Signature(s)

Date

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

- 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

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.

9 2 6 1 2 9

Join CAMRA Today
Complete the Direct Debit form 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

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

Enjoying Real Ale
& Pubs

Email address (if different from main member)

A CampaignA Campaign of Two Halvesof Two Halves



WORDSEARCH

Can you find the town and village names 
hidden in the grid, reading across, down, or 
diagonally, forwards or back. 

When you have found all the words, the 
remaining unused letters give you interesting 
information on a much celebrated hostelry in the county.

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

and win on of FOUR BREWERY TOUR tickets available to lucky winners. 

Arlingham
Bream
Dursley
Edge
Elkstone
Gretton
Hillesley
Kemble
Kineton
Leighterton
Naunton
Newent

Poulton
Slad
Stanton
Stroud
Tetbury
The camp
Tormarton
Uley
Westonbirt
Wickwar

The Tippler is delighted to continue the support 
of the Hook Norton Brewery and have once 
again produced its increasingly popular 
wordsearch . You have another chance to 
win four brewery tour tickets, a brilliant prize 
that come highly recommended. There’s 
a lot more than you think going on at this 
truly fascinating brewery set in the beautiful 
village of Hook Norton.

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

For Tippler Winter 16

Find Gloucestershire villages with Camra listed pubs. Unused letters give 
information about a much celebrated hostelry.

T L A R L I N G H A M A U

H W E S T O N B I R T N L

E L K S T O N E S L A D E

C H I L L E S L E Y D L Y

A T U E B R E A M L B R Y

M O W I C K W A R M U E O

P R R G D I O F E B L S S

S M E H R N A K T S L T T

U A D E T E A E R T N A R

I R G R O T T U N E I N O

N T E T N O D T W I S T U
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Once again, our Tewkesbury CAMRA 
globetrotting duo, Lilian and David Sermon,
are on a mission to spread the word from 
the real ale high ground; this time they 
decide on a Swiss roll of mountains, 
lakes and beer, but not necessarily in that 
order...

     Earlier this year we visited Switzerland, landing at 
Zurich, and catching the ICE train to Lucerne – ICE 
is their inter-city express, and yes! – Swiss trains 
do run like clockwork! We had done a little research 
and knew this part of the holiday would be a steep 
learning curve on the language front, my French 
is marginally better than my German, which is 
virtually non-existent, and Lucerne is in the German 
speaking part of Switzerland. This was compounded 
by the fact that neither of us like lager, (I can’t really 
blame you - Ed.) and are not too sure about wheat 
beer either, so it was also going to be a learning 
taste experience. Our alcohol research in Lucerne 
was undertaken on return from our sightseeing 
jaunts across lakes and up mountains.   
     To break us in gently, we had our first beers in the 
hotel, Zum Weissen Kreuz on Furrengasse, a typical 
hotel bar.   The first beer? Heineken in a bottle – 
OMG! But then we discovered Lozarner beers, all 
bottle conditioned and all 5.0% - Premium, Amber, 
and Weizen. Lozarner is a local Lucerne brewery
serving the immediate area, and as we were to 
discover, Switzerland is into ‘LocAle’ big time. 
Lozarner beers are naturally cloudy, un-pasteurised, 
unfiltered and packed with flavour.
     The following day we ventured forth and 
discovered a weird anomaly, Mr Pickwicks on 
Rathausquai, a cobbled pedestrian quayside along 
the River Rheus, which flows out of Lake Lucerne. 
Rathausquai means Town Hall Quay, and is lined 
with bars and restaurants, all with outside 
 bistro-style seating along the riverside; it is 
 where people meet all day; a really vibrant 
 area overlooking the wooden Kapellbrucke.

     Mr. Pickwicks (below) is a UK styled bar with 
hand-pulls serving, would you believe it, Fuller’s 
London Pride, Fuller’s IPA, Fuller’s Organic Honey 
Dew, McEwan’s Export Ale, Boddingtons, Guinness, 
Murphy’s Irish Red, and Magners Cider. But all 
was not lost – there were two German beers, one 
from Denmark and one from Mexico, but we went 
for the Swiss offerings from Eichhof, Lager, 4.8%, 
a refreshing lager with a bitter hoppy taste (yes, I 
know, we don’t like lager) and Klosterbrau, 4.8%, 
smooth, unfiltered with a mild hoppy taste and really 
good flavour.   Additionally, but not tasted, was 
Feldschlosschen, 0.5% (no, that is not a typo!).   We 
also ventured to Murphy’s Irish Red, 5.0%, purely 
for research of course, to see if it had travelled well: 
it had.

     Brauerei Eichhof is situated in Lucerne, and 
offers tours and tastings.   It has been owned by 
Heineken since 2008, but they do not appear to 
interfere with the brewing. Feldschlosschen was 
established in 1876 and its two largest breweries are 
in Rheinfelden near Basel. It is the largest brewing 
brand in Switzerland with 24% of the market, and 
since 2000 has been owned by Carlsberg.  
     We explored the alleys and squares that extend
back from the river and lake and discovered the 
Stadtkeller on Sternenplatz, which had a small day-
time bar and a huge function room/restaurant next 

swiss roll
mountains, lakes and beer
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next door for music, 
and once a week 
they host a Swiss 
folklore evening, 
which we were lucky 
enough to get tickets 
for (very good food, 
entertainment and 
beer). It has its own 
microbrewery, the 
Head Brewer hails 
from Munich, and 
uses fresh Pilatus 
spring water (Mount 
Pilatus dominates 

the city’s southern skyline), Bavarian grown 
cereals, hops from South Baden-Wurttemberg 
and pilsner yeast. He follows traditional Bavarian 
brewing processes, with a four week maturation. 
We enjoyed 2011, 4.8%, unfiltered, a light flavour 
with a hint of hops, and Fortissimo, 5.2%, an 
amber ale brewed with barley, wheat, spelt, rye 
and oats, an interesting, well balanced beer, very 
‘more-ish’. 
     The final Lucerne venue of note was the Rathaus 
Brauerei and Restaurant on Rathausquai where we 
sat in a pleasant open area under the arches of the 
original Lucerne Town Hall watching the world go by.   
The building dates from 1606, and the cellar was 
originally used to store wine and butter before the 
installation of the brewery which is open to view. 
Beer and food matching is a speciality for this 
establishment.  We tried Naturtrub, 5.0%, a tangy, 
hoppy, bitter lager, and Spezialbier, 5.6%, an amber 
coloured cloudy wheat beer full of complex flavours.   

We are getting a taste for a good wheat beer! 
     After five days we caught the (running like 
clockwork) ICE train to Interlaken; again German 
speaking, and again more lakes and mountains, 
including the Jungfrau and Trummelbach Falls.   We 
soon found an Italian style bar in a square just off 
Hoheweg, Rocas Latino Bar.   The draught beer 
choice was one; Rugenbrau Spezial Lager, 4.8%, 
with good strong flavours.   We are beginning to 
appreciate good lager!   The lack of beer choice was 
offset by the vast choice of pizzas and pasta dishes.   
Eating and drinking on the decking as the sun set 
was a delight; we liked it there and returned most 
evenings.   The Rugenbrau Brauerei is in Interlaken, 
and is the dominant brand in the area.

     The City Hotel Oberland had a pleasant bar 
and restaurant – The Chalet – but only offered 
one choice on draught, Rugenbrau Spezial, but 
not as well kept as Rocas Latino Bar.  
    But onward and upward; we spent a couple of 
afternoons in Grindelwald, each time choosing 
to take our refreshments at Central Hotel Wolter.   
The view from the open veranda to the Wetterhorn, 
Schreckhorn and Eiger was magnificent; but 
back to the beer – Rugenbrau again, but here 

we had a 
greater choice 
and tried 
Spezial Hell, 
5.2%, a light 
well balanced 
beer, and 
Spezial 
Dunkel, 5.2%, 
a dark beer 
which differed, 

unfortunately, by lacking the aroma and depth of 
flavour of comparative British dark ales, with no after 
taste: a disappointment. We also tried Munchener 
Kindl Weissbier, 5.1%, brewed in Munich using 
wheat and barley, it is amber, cloudy, with spicy fruit 
flavours and malt coming through.
     Lauterbrunnen is a major ‘interchange’ for trains, 
funiculars, gondolas and cable-cars, and all the 
connections of this integrated transport system do 
connect!   We paused at Hotel Steinboch on 
Bahnhofplatz.   Just a bit of useless 
information – the name Steinboch is derived

Above: Rathaus 

Brauerei

Right: The 

gleaming 

business end of 

the brauerei

Below Right: 

Central Hotel 

Wolter, Grinwald.



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
   secretary@gloucestershirecamra.org.uk
Branch Contact  branchcontact@gloucestershirecamra.org.uk

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

Membership Secretary  Rob Tough
   membership@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

Pubs Officer  Currently vacant

Newsletter Editor   Chris Leibbrandt
   01684 439767
   tipplereditor@gloucestershirecamra.org.uk
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from the alpine ibex (or wild goat) and is also Swiss/
German for the star sign Capricorn. It was a pretty 
uninteresting bar, functional only, with staff to match.   
We made separate choices, both of them from the 
Feldschlosschen Brauerei; Dunkle Perle, 5.5%, with 
vague malts detected with difficulty, and Amber, 
5.2%, slight spiciness and caramel, both uninspiring, 
and not worth staying for another.
     In Brienz we strolled along the quay/promenade 
to the old quarter, famous for wood carving and 
beautiful old chalets set in cobbled streets. We 
discovered Hotel Lowen on the quayside of 
Brienzersee, and the views were spectacular with 
brilliant blue skies reflected in the colour of the lake,
and snow-capped mountains beyond. It had a friendly
bar, and we both chose lager, which we enjoyed – 
so which lager you may ask? No idea, because I 
did not write it down, and we could not decipher the 
till receipt!  There is a massive off-licence on the 
Hauptstrasse, near the train station and we bought 
two beers from Appenzeller Brauerei in Appenzell, 
brewing there dating from 1810 and owned by the 
Locher family since 1886 – Quollfrisch, 4.8%, a 
naturally cloudy, full bodied lager with 
fresh, fruity tastes, and Hanfblute, 5.2%, 
flavoured with hemp leaves and flowers, 
mildly hoppy and slightly sweet different!; 
and two from Jungfrau Brauerei, a 
microbrewery that was established in 
2011, located in the mountains north-
east of Brienz – Silberhorn Weisses, 
5.4%, using wheat and barley, it is 
unfiltered, with a mild bitterness and 
Helles, 4.8%, again unfiltered, using 
pale malt,  with a much sharper taste 
– all enjoyed in the evening on the 
balcony of our hotel as we watched 
hang-gliders swooping down, with the snow-capped 
summit of the Jungfrau in the background. 
     After five days, we moved on to Fribourg; French 
at last, well almost; it depends if you are in Fribourg 
(French area 70%) or Freiburg (German area 30%).   
At NH Fribourg Hotel the food was wonderful, but
 only bottled beer, Heineken and Eichhof 
 Braugold, 5.2%.
      Le Midi has the reputation for fondue, 

so had to try that, pairing it with the Cardinal Pilsner, 
4.9%, brewed by the Feldschlosschen Brauerei, 
this time in Fribourg. Fondue was brilliant, beer was 
adequate.   We also tried Cardinal at Gemelli, again 
only adequate.
     And finally! You noted above that Fribourg and
Freiburg has a language barrier. Well, we went and 
investigated the medieval town lining the gorge 
created by the River Sarine. We ended up totally 
exhausted, but found a great bar with pavement 
seating, Schweizerhalle (pictured bottom right), 
just what we needed. The name was the give-away 
and I missed it – ‘deux pressions, s’il vous plait’ – a 
blank look from the waitress – embarrassment from 
me – ‘zwoi e’Schtange, bitte’. Honestly, you would 
think we were in a foreign country!  But we did enjoy 
Erdinger Weissbier, 5.3%, from the world’s largest   
                    wheat beer brewery, 
                                   in Erding, Bavaria, 
    where they have 
    been brewing since
   1886. A magnificent, 
    unforgettable wheat 

beer.  But we don’t 
like wheat beer – we 
do now!
     And so back to   
Zurich on the train 
and our flight home. 

Job done. 

Lilian and 
David 
Sermon

swiss roll- mountains, lakes and beer
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events: what’s coming up 
Gloucestershire Branch Committee Meetings
5th January 2016 8.00 pm - Stroud, TBA

Cirencester Sub - Branch - Email: cirencester@gloucestershirecamra.org.uk
Meetings on second Tuesday of the month at 8.00 pm. Call: Rob Tough on  01285 851194

8th December 8.00 pm - Cirencester Stagger
11th December 8.00 pm - Christmas “Do” at the Cirencester golf club (revised date)
5th February TBC - Tewkesbury Beer Festival

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 second Tuesday of the month at 8.00 pm. Call: Andy Tubb on  01594 822381

Gloucester Sub - Branch - Email: gloucester@gloucestershirecamra.org.uk
Meetings on second Wednesday of the month at 8.00 pm. Where bookings are essential or for further 
details please contact Margaret on 01452 551400; by email on gloucester@gloucestershirecamra.org.uk 
or visit the website www.camraingloucester.org.uk 

5th December 2.00 pm - Churchdown Challenge!  Market Parade 98 bus stop for 14.10 bus.  Start at 
  The Old Elm (previously the Bat & Ball), then to Churchdown Club, Community Centre, 
     and Hare and Hounds
9th December 8.00 pm - Social - Christmas social at the Dick Whittington. Bookings essential for food 
      by 5th December
18th December 8.00 pm - Lets all go on a (Christmas) Beer hunt! Meet at the Pelican and beer hunt 
     from there around Gloucester
9th January 11.00 am - Cardiff by Train.  Meet at Train station for 11.22 am train
13th January 8.00 pm - Social meeting. Start at Robert Raikes then to New Inn
4th February 6.30 pm - Tewkesbury Winter Ales Festival members evening.  Minibus pick up at the  
    Pelican. Bookings essential
10th February 8.00 pm - Social meeting. King Teddy then to Greyhound
18th February 8.00 pm - First night of Pelican Winter Ales Fest.
26th February 7.00 pm - Mystery Minibus Trip.  Depart Pelican at 7.00 pm.  Bookings essential.
9th March  8.00 pm - Social meeting. The Jockey (Kingsholm Inn) then decide on the next pub 
      (or two..)

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

 11th December 8.00 pm - XMAS Mystery Tour

events: what’s coming up 
Cheltenham Branch - Email: secretary@cheltenhamcamra.org.uk
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Rob Coldwell 07752 740488

9th December 7.30 pm - Christmas Social – Curry at Cheltenham Balti.  Contact Veronica to book.
22nd December 7.30 pm - Christmas Charity Sing-a-long at Sandford Park Alehouse
5th January TBC - Ale Amble to Morton in Marsh.  Contact chair@ cheltenhamcamra.org.uk for more
         information
14th January 8:00pm - Social.  Meet at The Somerset.
19th January 7:30pm - Business Meeting – The Tivoli
26th January 7.30 pm - Business Meeting Cheltenham Branch AGM. The Beehive, Montpellier Villas 
3rd February TBC - Ale Amble to Winchcombe via W2 bus.  Contact chair@ cheltenhamcamra.org.uk
      for more information
10th February 8:00pm. Social.  Meet at The Kemble Brewery Inn.
22nd February 7:30pm - Business Meeting - The Restoration 
2nd March TBC - Ale Amble – Destination to be confirmed.  Check website for details

Cheltenham CAMRA Branch Officers and Committee

Chair
Veronica Emary - 01242 244397
chair@cheltenhamcamra.org.uk

Secretary and Branch Contact
Rob Coldwell - 07752 740488
secretary@cheltenhamcamra.org.uk

Social Secretary
Young Members’ Contact
Posts Vacant

Treasurer
Grant Cook
treasurer@cheltenhamcamra.org.uk

Pubs Officer/Transport
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 Members
Leigh Norwood
comm-ln@cheltenhamcamra.org.uk

John Pickles
comm-jp@cheltenhamcamra.org.uk

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



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

Secretary & Branch Contact:
Chris Knight (Mickleton)
01451821513
secretary@northcotswoldcamra.org.uk

Financial Controller:
Jonathan Sankson (Bourton on the Water)
01451 821513
jonathansankson@hotmail.com

Treasurer:
Dawn Harrison (Huddlecote)
07964 473678
dickanddawn@tiscali.co.uk

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

Pubs Officer, 
Good Beer Guide Co-ordinator & 
Moreton Festival Director:
Martin Jones (Moreton in Marsh)
07879015881
m.jones125@btinternet.com

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

Young Members Officer:
James Long (Moreton in Marsh)
youngmember@northcotswoldcamra.org.ukSocial 

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

Cider Coordinator
James Fry (Charlton Kings)
07768324449
jamesfryheating@aol.com
          
Social Media Officer
Nick Court (Moreton in Marsh)
01608654417
nickcourt@mail.com

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

BLO Donnington Brewery:
Dick Harrison (Huddlecote)
01451 822410
dickanddawn@tiscali.co.uk

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

BLO Prescott and Stanway Breweries:
Garry Hayward (Winchcombe)
01242 621140
garryhayward@btinternet.com

North Cotswold CAMRA Branch 
Officers and        Committee
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25 YEARS OLD
and looking better than ever


