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BARRY NORMAN
R E A L  A L E  L O V E R , 

H E R E F O R D

★ ★ ★ ★ ★

“ONE I COULD
ENJOY TIME
AND AGAIN”

JAMES KING
P U B  R E G U L A R , 

G R E A T  M A L V E R N

THIS MARCH, coming to a good pub near you, 
an EXCLUSIVE MONTH-LONG PREVIEW 
of WYE VALLEY BREWERY’S brand new bar-
busting production, THE HOPFATHER. Starring 
JESTER and UK CHINOOK HOPS – with 
Herefordshire’s very own GOLDINGS HOPS 
playing a supporting role – this smooth bodied ale 
features a spicy honey-pine and grapefruit fl avour 
that’s almost good enough to die for. 3.9% ABV 
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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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tipplerthe
best wishes 

for the 
festive season
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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     

     Another arid postbag has once again allowed me 
to climb onto my soapbox and address the good people 
of Gloucestershire’s real ale community. One thing I 
would say it: it’s buzzing! Despite the pub closures, 
the Government trying to restrict us to puritan levels 
of beer consumption, there’s something great out 
there in Gloucestershire Land. More breweries than 
just about any other county, the county retaining the 
National Pub of the Year the top spot going to the 
splendid Sandford Park Alehouse in Cheltenham 
and news of brewing training courses too. It’s a good 
time and a good place for real ale, and I suggest we 
all do our best to get out and make to the most of it.
     A month ago, I was wondering how to fill the 
magazine, but in the last three weeks I’ve had a host 
of advertisers looking to use the Tippler as their vehicle 
for success. Without them, the magazine would be 
skeletal and not reflect the extent of the reach of 
the brewing and real ale communities in the county. 
Please find the time to support them too, by getting along 

and enjoying their hospitality and using their services. 
     It’s coming up to the busy season of beer festivals, 
Gloucester’s fourth, the mighty Cotswold Beer 
Festival hosts its fortieth, and we have the story of 
its humble beginnings on page 22. So get along to 
as many as you can and make them jam-packed 
successes.
     Along with the brewing community comes other 
businesses and support services, and I’m delighted 
to welcome new advertisers into the magazine like 
BRW Associates on page 37, realising that the 
brewery business is buzzing, three Tewkesbury 
business support professionals have got together to 
help landlords and brewing professionals with their 
money management. 
     Finally, I’d like to apologise, not only for not being 
able to spell ‘localism’ in the last edition, but to any 
contributors who have missed the ‘cut’ in this magazine, 
I can assure you that it wasn’t a content issue, it was 
a matter of space, or more correctly, lack of it. Happily, 
there’s a silver lining for me as the Tippler editor, 
and that is I have some really good features to start 
off the next magazine.
Cheers! 
Chris Leibbrandt

     Well, the Christmas Party went really well, but it 
now seems so long ago!  Now we have Easter upon 
us.  That usually marks the start of the new round of 
the beer festival season.
     In Gloucester we will be spoilt for choice.  
Gloucester Brewery and Tank kick us off with their 
first Beer & Sausage Festival (25th/28th March).  This 
is already creating a lot of interest, and we hope to 
enjoy a visit there on the opening afternoon.
     Next up, is our very own Gloucester Beer & Cider 
Festival at Blackfriars Priory, one of our City’s historic 
hidden gems.  This will be our fourth year, and for 
those of you who have been before you know what 
a great festival this is.  If you have never attended a 
beer festival, make this your first one!  Everyone is 
friendly, and if you aren’t sure about which beers or 
ciders you like (with over a 100 beers and 35 ciders, 
there is a lot to choose from), one of our volunteer bar 
staff will be happy to help you find the right tipple.
     As well as the festivals, we have our regular pub 
socials.  The socials are just what they say, we normally 
catch up with everyone on what pub or brewery news 
they may have from the area, then enjoy a couple of 
beers either in that pub or another one or two in the 
area.     

     All CAMRA branches at this time of year decide 
on their Pub of the Year (POTY).  In Gloucester we 
put forward our own POTY to do battle with pubs 
from Tewkesbury, Cirencester, Dursley, Stroud and 
the Forest of Dean sub-branches.  Our nomination is 
again this year, the Pelican Inn. Our congratulations 
to Mike Hall and his staff for being our POTY for the 
third year running, we wish you well in the Branch 
competition.  We must also mention that in Gloucester 
we also have a Rural POTY, which goes this year 
to the Three Horseshoes in Frampton on Severn.  A 
very warm welcome greets you as you open the door, 
so do pop in to say hello.
     Lastly ‘Dry January’ is recognised by many to 
bring about health benefits, but it really hits the pubs, 
and many struggle to keep a good trade during that 
time.  CAMRA always supports sensible drinking, but 
don’t forget, the pubs need your support or we end up 
with them turned into supermarkets or housing.  Next 
time you think about having a beer, remember – “It’s 
better down the pub!”

Contact us: www.camraingloucester.org.uk,or 
gloucester@gloucestershirecamra.org.uk 
or the Chair on 07908 699809 

news from Gloucester...



Our intrepid hero gets all cool and groovy as he heads 
to the SPA in Cheltenham Spa sampling the latest in
crafty brewing and all that jazz...

T
H
E
 

HUNTER’S 

COLUMN

     Cheltenham Jazz, the club as 
opposed to the annual festival, never
fails to deliver - just like a good paperboy
or should I say papergirl or should it 
be paperperson? I’m not a frequent 
user but do manage to get along to 
gigs a couple of times a year and am 
always impressed by the standard 
of musicianship - and the drummers. 
These or dedicated guys, oh, and gals. 
You don’t go into jazz for the money. 
Hence the old gag – How does a jazz 
musician end up with a million dollars? 
By starting out with two million. 
     These visits also give me an excuse
to explore the local ale houses, lying 
close to the Everyman Theatre; or 
should it be Everywoman or maybe 
Everyperson? For now it remains the 
Everyman and within a short distance 
are a few very welcoming watering 
holes. 
     On two recent visits I have managed to enjoy 
both the Sandford Park Ale House, 20 High Street, 
which by the time that you read this will have been 
judged, with three other pubs, for the acclaimed 
title of CAMRA's National Pub of the Year 2015, it 
already having been judged a Supreme Regional 
Pub winner i.e. one of the top four pubs in Britain, 
and the Somerset brewer, Wild Beer’s first pub and 
restaurant, Jessop House, situated in 
Cambray Place, just off the High Street.
     I’ve been in the SPA – clever acronym that, in a
 celebrated spa town – on several, and not 
 enough, occasions before. The word 
 comes from the Belgian town of Spa, 

which people visited to "take the waters" for their 
purported health benefits, much as they visit the 
Sandford now, for the taking of its fermented waters. 
I enjoy the taking of both and with its acclaimed rear 
garden, surely it won’t be long before a discreet 
channel off the River Chelt, running just behind the 
back fence, provides plentiful water for a Roman 
style baths, in which their very fine ales could be 
supped. There’s certainly inventiveness on display 
in the SPA. I was suitably impressed to see chess 
boards laid out in the cosy front room for a club 
meeting and I must get around to having a game of 
bar billiards, which takes pride of place within the 
main bar area. It developed from the French/Belgian

www.gloucestershirecamra.org.uk
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game of Billiard Russe, being Russian in origin and 
coming to the UK during the 1930’s (and no, I don’t 
remember it, thank you). Just as inventive is the 
beer menu, typically 9 real ales with prices varying 
from £2.90 to £3.30, with a 6% Oakham Green Devil 
IPA going for £4.10 a pint. Then there’s the craft 
beer revolution on the back wall; up to 16 ciders and 
‘craft and keg beers’, I’m not yet entirely sure of the 
difference, if there is one, (sounds like a subject for 
‘View from the Brewhouse’ - Ed.) at rather nobler 
prices, varying from an Oranjeboom at £3.50 to a 
Timmerman’s Cherry Beer (not for me, thanks mate) 
at £5.50 per pint. Many of the younger and probably 
the older CAMRA element are really into the craft 
ales and CAMRA are beginning to recognise some 
of these ales, that fit their strict criteria, as real ales. 
I’m probably a little overly price sensitive myself 
(not tight, just careful) but whilst, on the one hand, 
I can’t see the point of paying more for literally the 
same beer that I can get cheaper from the hand 
pump, I am enjoying some of the superb tastes of 
these new ales, which often employ typically strong 
citric and herbal flavoured American hops. I had 
also read that the price is driven by the use of more 
varied, less available and thus more expensive 
ingredients, plus the costs of the new technology, 
which does extend the life of the beer, as it does not 
come into contact with air. The beers are in a sealed 
collapsible, disposable bag within a sturdy, plastic 

container, to which pressure is applied 
between the bag and the container. It 
is still much misunderstood by many 
and, to misquote our old mate Farrokh 
Bulsara & The Bohemians: ‘Is this the 
real ale? Is this just fantasy? Caught in a 
landslide’ – complete the last line at your 
leisure. Suggestion: No escape from real 
ale for me…
     Jessop House is well into the craft 
revolution - with a price warning. It has 
an attractive club-ish appearance, with 
leather, winged, chesterfield armchairs in 
an inlet by the door; a comfortable bar/
 lounge area and a darker-than-a-
Turkish-brothel type of room with candles, 

                   which could have been the restaurant.   
                  The young barman was extremely helpful 
in pointing out the hoppier beers and suggested 
I should go for a Wild Beer’s Madness IPA 6.8%, 
“Our version of the ‘West Coast’ IPA – the beer that 
sparked a revolution”. I like ‘Our House, In The 
Middle Of Our Street, Our House” and I like driving 
in my car, it is not a jag-u-ar; so I went for it. As 
in Belgium, I get a bit nervous with the unmarked 
glasses and a big foam head, but tried to keep my 
cool, even though it was £3.50 for two thirds (yes, 
two thirds) of a pint. I shouldn’t have got to nervy 
as the friendly barman explained that the keg taps 
give exact measurements. At least I interpreted what 
he said as being that, just to calm myself down. I 
really enjoyed it; it was a bit Brewdog Punk IPA-ish. 
I plucked up some courage and then went for his 
second suggestion, a Magic Rock ale at £4.50 for 
two thirds. I make that £6.75 a pint. That too tasted 
good but both were served too cold for me and with 
big heads. Over conditioning is said to be common 
in the brewing of craft ales. There were cheaper ales 
available and I’ve seen prices of £2.60 for two thirds 
for a 5%-er, but I remembered the phrase that was 
used about the American GI soldiers in WW2, "Over 
paid, over sexed and over here". Crafty, but I did 
enjoy it and will go there again. As Elvis’s brother Reg 
might have said, ‘Wild (Beer) Thing, I think I love you.’

Taking time off from the synchopated sounds of the jazz scene, ‘Dead 

Eye’ Hunter astonishes the locals with some green baize wizardry



NEWS FROM THE CHELTENHAM BRANCH
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     The Campaign for Real Ale’s ‘National Pub 
of the Year’ award, won last year by the 
Salutation Inn, is staying in Gloucestershire. 
The 2015 winner of this prestigious award is 
Cheltenham’s Sandford Park Alehouse.
     The town centre pub, which only opened its 
doors in April 2013, is now officially the best 
real ale pub in Britain. The winning pubs are 
judged on a host of criteria: their atmosphere, 
decor, welcome, service, value for money and 
customer mix, but the most important criterion 
is – quality of beer. 
     The award usually goes to a ‘traditional’ 
pub. The ‘Alehouse’, however, is a modern, light, 
town centre pub which appeals to traditional 
and younger customers alike, across all social, 
gender and age groups. 
     Located at the far eastern end of the High 
Street, the pub has a main U-shaped bar area 
with a separate snug at the front and a function 
room upstairs. The rear beer garden backs 
onto the river Chelt and Sandford Park.
     A delighted Grant Cook, Sandford Park 
Alehouse owner-manager, commented:
     “This is fantastic news for us. The whole 
team is thrilled to win this most prestigious 
of pub awards and we really appreciate the 
recognition. We know that many hundreds of 
people in more than 200 CAMRA branches 
around the UK were involved in selecting and 
evaluating candidate pubs for this award and 
it is, frankly, amazing to emerge from this 
process on top. 
     “The Alehouse doesn’t easily fit into this or
 that ‘type’ of pub and in many ways is
 not traditional, but we feel we offer a 
 pleasant, sociable environment, loads 

of beers of all types and aspire to high standards 
of cellar management and customer service. 
     “If we are a bit quirky then it’s all the more 
gratifying that CAMRA evidently likes our sort 
of quirkiness!”
     Grant Cook and his team have built a 
strong reputation for quality and choice: the 
number of different draught real ales served 
has now passed an amazing 1500. In addition 
to the regularly changing real ales, there are 
16 craft keg ales and 80 bottled world beers, 
as well as a good range of food.
     Gareth MacDonald, Regional Director of 
CAMRA, said: 
     “It’s a great honour to host the National 
CAMRA pub of the year for the second year 
in a row in the South West region of CAMRA. 
The pub has something for everyone and is 
very deserving of this recognition; from an 
excellent, warm welcome to a great choice of 
ales and ciders. I am delighted for Grant and 
the team at the Sandford Park Alehouse.”
     Cheltenham Branch Chair, Rob Coldwell, 
equally impressed with the award, said:      
     “This is the third time a Gloucestershire 
pub has won the National Pub of the Year 
award in nine years, since the Old Spot Inn, 
Dursley, won in 2007. It’s fantastic news for 
Cheltenham; the last few years have seen big 
improvements in the trade. There are so many 
good pubs here now, and the range and quality 
served in Cheltenham rivals the established 
real ale destinations of Bath and Bristol.
     “It’s hard enough to achieve success with 
an established pub, but Grant opened the 
Sandford Park Alehouse as a brand new pub. 
Starting completely from scratch to reach the

SANDFORD 
PARK ALEHOUSE: 

NATIONAL PUB OF THE YEAR
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Pictured: Earlier this year, 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

CAMRA’s National Winner of 
Pub of the Year 2015

 • 10 Hand-pulled ales and ciders 
 • Over 1500 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 
 • CAMRA discount on Mondays
 • Large Garden
 • CIDER & CHEESE FESTIVAL MAY 6-7

level of National Pub of the 
Year, and in less than three 
years, requires tremendous 
hard work, a commitment to 
quality products and unflagging 
customer service.
     “As a Branch we hope that 
Grant’s fantastic achievement 
will act as a spur to all the 
other great pubs in Cheltenham 
and act as a challenge to 
them to up their game even 
more and fight for top spot. 
It’s a great time to be a real 
ale fan in Cheltenham.”

www.gloucestershirecamra.org.uk
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                                    Cheltenham’s                  

specialist beer and
cider shop – ‘Favourite Beers’ was 
once again representing the town in
February at the prestigious ‘Drinks 
Retailing Awards’ held at the Dorchester 
hotel in London. Former winners of both 
the ‘Independent Beer Retailer of the Year’ 
and the ‘Independent Cider Retailer of the Year’ 
. They were nominated as finalists in both catego-
ries, just missing out this year. 
     Shop owner Leigh Norwood, said:
     “We didn't return with an award this year, but 
I must say that the two winners in our categories 
were very deserving retailers: 'Green Valley Cyder' 
in Exeter and 'We Bought Beer' in London, and to 
be honest, we were just delighted to have been 
deemed good enough to be finalists once again. 
This was a great honour when you consider the 
wealth of magnificent shops that have opened all 
over the country in the past few years.”

    Following the branch AGM in January there have 
been a number of changes to the Cheltenham 
committee.  
•    Veronica Emary has stood down as Chairman 

but volunteered to become Social Secretary.
•    Rob Coldwell has stood down as Secretary and 
volunteered to become Chairman.
•    Chris Martin has volunteered to become 
Secretary in addition to his Webmaster position.
•    Grant Cook has stood down as Treasurer to 
become a Committee Member and concentrate on 
Beer Festival Chairman role.  His place was taken 
by Chris Chadwick who will stand down as the 
Membership Secretary and John Pickles has 
volunteered to take on his role.
•    Leigh Norwood stood down from the Committee.  

We thank Leigh for all his hard work over the past 
few years.

Cheltenham 

105 Hewlett Road,  
Cheltenham,  

GL52 6BB 
Tel. 01242 220485 

Opening Times: 
Mon: Closed  

Tue: 11.00 - 7.00pm 
Wed: 11.00 - 7.00pm 
Thu: 11.00 - 7.00pm 
Fri: 11.00 - 7.30pm 
Sat: 10.30 - 7.00pm  
Sun: See Website 

10%  Cash Discount  
for CAMRA members 

Independent Beer Retailer of the Year - Winner 2012, Finalists 2013, 2016 
Independent Cider Retailer of the Year - Winner 2013, Finalists 2014, 2016 
Green and Ethical Retailer of the Year - Finalists 2013, 2014 

www.gloucestershirecamra.org.uk
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Obituary:  
Steve Herbert 

26th June 1970 - 27th January 2016
On 27 January 2016 Steve Herbert, landlord of the Beehive in 
Cheltenham, went to bed early feeling unwell and shortly afterwards 
died. He was only 45 (born 26th June 1970).

     Born in Stroud, Steve grew up and was 
educated in Wotton under Edge, and started work 
as a trainee a chef at the Crown in Tetbury. Keen 
to advance his chosen career he would work at 
other places such as the Royal Hop Pole in 
Tewkesbury and at a hotel at Gatwick Airport. 
However, after becoming unhappy with  working 
long unsociable hours, he decided upon career 
change and became a catering recruitment 
consultant for a company in Bristol. 
     Shortly afterwards, being a friend of Ric and 
Ellie Sainty, he was encouraged in the year 2000 
to make another career change as the manager 
of the Bell in Frampton on Severn. His outward 
positive personality and his love of sport soon got 
him noticed as an up and coming landlord. In 
fact such was his ability behind the bar, that Ric 
Sainty decided in 2002 to poach him to become 
the manager of the Old Spot in Dursley.
     Although the Old Spot was already a thriving 
pub over his twelve year tenure Steve would 
use his personality and love of real ales to turn a 
great pub into an award winning pub. His greatest 
achievement coming in 2007 when the Old Spot 
won CAMRA National Pub of the Year. Steve was 
always looking for ways to advance the virtues of 
real ale and as such arranged visits to a number 
of breweries such as Wye Valley, Otter, and 
Cotswold Spring plus regular trips to the local 
breweries of Severn Vale and Uley. He also
arranged frequent visits to other pubs, and organised 
special events such as mini and an major annual 
beer festivals and ‘Meet the Brewer’ evenings. 
He also arranged Guest Chef nights, and with his 
love of cooking, his ‘Fish Friday’ on Good Friday 
and famous Christmas meals, became very 
sought after and required early booking. 
     Steve was a very keen sportsman with a
particular love of running and tennis. It was this 
love which enabled to obtain large amounts of     
     

sponsorship for local charities such as Cotswold 
Care (New York marathon) and St James’ church. 
He also loved to travel and after a hard Christmas 
period would go on holiday to countries such as 
Cuba, Cyprus, Dominican Republic, Egypt, India, 
and Thailand (from where he had just returned).
     Always looking to break new horizons, in early
2014 he and his partner Belinda reluctantly decided
 to leave the Old Spot and to take on an even 
bigger challenge at the Beehive, in Cheltenham. 
At the time the Beehive was a failing pub and 
Steve was under no illusion as to the task that 
he faced. Over the past couple of years he and 
Belinda have spent many a long hour addressing 
the problem areas and seeking inventive solutions. 
Hard work does bring its rewards and they have 
now made the Beehive one of the best pubs in 
Cheltenham.
     Steve will be sadly missed. His funeral was held
at St James’ Church, Dursley, on 16th February, 
with the wake at the Old Spot, Dursley.  



NEWS FROM NORTH COTSWOLD BRANCH                                                           

MONTHLY PUB WALKS 

We have now completed 65 walks 
around our pubs in the North  Cotswold 
area. Generally 4 or 5 miles easy walking 
these are held monthly on the first Saturday 
of the month starting at 1030hrs from the pub 
car park returning at 1230hrs for lunch. We have 86 
pubs in the area and each one will eventually figure 
in the process. Repeat walks occur by demand if 

MONTHLY PUB WALKS 

the ownership changes and it brings 
business to the pub on the quieter of 

the weekend lunchtimes. It also allows 
assessment of the ales on offer and the 

food quality. 
Reports on all walks are available on our website 
www.northcotswoldcamra.org.uk together with the 
route and photographs.
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     The Jan and Feb walks covered the Pheasant Inn at Toddington recently acquired by Donnington and 
extensively refurbished. The second was the Inn at Fossebridge purchased by new owners in 2014 for 
£1.8m and since subject to major Kitchen and Cellar refurbishment. Our visits proved very enjoyable and we 
recommend both venues which feature in our top twenty list and worthy of a top 10 GBG place in the future.

The next walks are as follows:-  call Roger Price on 01451 810305 or just turn up. Dogs welcome on leads.

5th March - No 66 Monthly Pub Walk  - 10.30 am - Royal Oak, Andoversford (Under new 
                    private ownership)
3rd April   - No 67 Monthly Pub Walk  - 10.30 am - 7 Tuns, Chedworth (New tenant but Free  
                                                       House for Beer)
7th May  - No 68 Monthly Pub Walk  - 10.30 am - Crown & Trumpet, Broadway. 
3rd September - No 69 Monthly Pub Walk  - 10.30 am - Bakers Arms, Broad Campden
1st October - No 70 Monthly Pub Walk  - 10.30 am - TBA

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

Three Beer Festivals planned again this year. See website for details. 

8th Ale & Steam Spring Festival Weekend 21st and 22nd May
 at Winchcombe and Toddington stations serving 22 and 10 beers respectively plus a good range  of ciders.

followed by:
3rd Ale & Steam Summer Weekend 20th & 21st August

9th Moreton Beer Festival 9th & 10th September



8th SPRING
ALE & STEAM
WEEKEND

North Cotswold CAMRA & GWR

21st & 22nd May 2016 

10:30 to 1900 (Sat) to 17.00*(Sun)

at Winchcombe & Toddington            
Stations
32 Beers total–10 at Toddington 
Hot & Cold Food with Soft Drinks
CAMPING near station at Winchcombe
Come by Train:
Cheltenham Racecourse  1st train leaves at 10:55
last return is 1900 (Saturday) 1605 (Sunday)
Regular trains from Toddington run throughout the day.
See timetable on GWR Website.
A train ticket on the day is required
or you need a platform ticket for entry.
Plenty of car parking at Toddington
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MORE NEWS FROM NORTH COTSWOLD BRANCH...                                                           
North Cotswolds Pub of the Year 2016         
     With judging still in progress, the results are due 
by 14th March, the winner will be selected from our 
top five pubs in the 2015/16 period. Will the Plough 
at Cold Aston retain or lose the crown its held for 
the last two years? Using the CAMRA criteria to 
choose the competition is between The Plough, the 
Ebrington Arms, Craven Arms, and the two Horse 
& Grooms, one at Bourton on the Hill and one at 
Upper Oddington. Very close contest in progress! 

Seasonal Pub of the Year
     This is a brand new award for 2016 starting with 
the Winter period and the inaugural award goes 
to  The Bakers Arms at Broad Campden. A former  
Gloucestershire and South West Regional Pub of 
the Year winner it’s recapturing its former glory under 
new tenant David Hirst who is pictured receiving his 
accolade from our new GBG Coordinator and Pubs 
Officer Martin Jones. The eagle-eyed reader will 
note that our walk No 69 will feature this great pub. 
This seasonal award will apply to the most improved 
pub, irrespective of whether or not it’s in the current 
GBG guide. This will kick start and reward initiative 
on a much faster time scale at the immediate discretion 
of the Branch. 

Staggers
     We are delighted to report the return of the 
Staggers. Basically these are pub crawls around our 
North Cotswold Towns of note and are 
taking place on: 7th April - Moreton in 
Marsh, 9th June - Stow on the Wold, 
11th August - Chipping Campden and 
6th October - Bourton on the Water. 
These will be on a Thursday evening 
at roughly two monthly intervals meeting 
at 7pm in the first pub for an hour then 
moving on to others in the same town 
on foot. We are encouraging all to 
attend but particularly young members 
and there will be some incentive 
subsidies involved.
 
 Cycling Section
           We have recently 
 extended the terms of 

reference of our cycling section to reflect members’ 
new interests to include motor cycles. There will 
be outings for each mode of transport. Dates TBA. 
13/15th May Upton Camping - Inaugural MCC event

AGM - 31st March 8pm
     Craven Arms, Brockhampton. Please come along 
if you want to get involved. We have a full programme 
of events and interesting roles to fill in this expanding 
innovative Branch of CAMRA

Day Away
     This is a joint day out with the Cheltenham 
Branch on Saturday 18th June. This will be a Good 
Beer Guide (GBG) inspired GBG Pub Crawl with 
lunch at the Marlborough Arms.

Face Book
     After a few false starts we are delighted to 
report our page is up and running with effect from 
February 2016. Thanks to Nick Court, Media Officer 
from Moreton in Marsh and our new Young Member 
Officer, James Long. A link to this site is on our web 
page:
https://www.facebook.com/North-Cotswolds-
CAMRA-the-Campaign-for-Real-Ale-in-the-North-
Cotswolds-1022351584505679/?fref=nf

Roger Price
Chairman, North Cotswolds Branch CAMRA

P R E S CO T TP R E S CO T T

W W W. P R E S C O T TA L E S . C O. U KW W W. P R E S C O T TA L E S . C O. U K

FULL-THROT TLED  
EXHILARATION IN EVERY

PRESCOT T PINT

FULL-THROT TLED  
EXHILARATION IN EVERY

PRESCOT T PINT

20122012
Standard Bitter

Category
Standard Bitter

Category

G
LO

U
C

ES
TE

RS

HIRE CHAMPION BEER
O

F
B

R
ITA

ING
LO

U
C

ES
TE

RS

HIRE CHAMPION BEER O
F B

R
ITA

IN

Prescott A5 Adverts.indd   2 10/04/2014   08:46



P R E S CO T TP R E S CO T T

W W W. P R E S C O T TA L E S . C O. U KW W W. P R E S C O T TA L E S . C O. U K

FULL-THROT TLED  
EXHILARATION IN EVERY

PRESCOT T PINT

FULL-THROT TLED  
EXHILARATION IN EVERY

PRESCOT T PINT

20122012
Standard Bitter

Category
Standard Bitter

Category

G
LO

U
C

ES
TE

RS

HIRE CHAMPION BEER
O

F
B

R
ITA

ING
LO

U
C

ES
TE

RS

HIRE CHAMPION BEER O
F B

R
ITA

IN

Prescott A5 Adverts.indd   2 10/04/2014   08:46



16
www.gloucestershirecamra.org.uk

Margaret Wilkins, Chair and also the 
Beer Festival Brewmaster shares her 
secret recipe for a great beer festival     

Beer Festival Recipe (serves approx. 2000)

Ingredients:

4 organisers plus handful of key helpers
100 beers – varieties to suit
35 various ciders and perries
40kg Gloucestershire Cheeses
40+ volunteers (quantity not age!)

1 unique historic venue (Blackfriars Priory is an ideal 
choice)

Method:

     Take four organisers, with some experience, 
approximately six months before the festival dates.  
Task them with booking the venue, entertainment, 
cheese, stillage and all the equipment needed to 
keep and serve over 100 beers and ciders. Seek out 
sponsors for the event, these will be needed mainly 
for glasses, volunteer t-shirts, and bars. 
    Get all the ingredients together and calculate how 
much it is going to cost, keeping fingers crossed that 
all the beer and cider will get drunk to pay for it all.  
Submit to CAMRA HQ for approval.
    Whilst organising ensure that the handful of key 
helpers are well marinated so that they will be at 
their prime ready for the festival itself!  Key helpers 
are an essential part of this recipe to ensure well 
kept beers (bar managers); the venue is prepared, 
accessible and safe (venue and door managers); 
volunteers are found, attired (volunteers t-shirts), 
and in the right place (staffing manager); and the
  beer and cider drinking public are well
  informed about the event through publicity, 
 social media, and the website (webmaster 

and media team).
     Beer and cider requires very careful selection. 
Only good quality ales, ciders and perries can be 
accommodated on the stillage, so the length and 
breadth of the UK must be explored to find the 
calibre required.  Some may be well-known (good 
for the traditional drinkers), others brand new (first 
on the try list for the “tickers”), some a little quirky 
(green, extra strong, or just an unusual name), those 
that have travelled for miles, and a couple that have 
only travelled a few yards.  Whichever they may be, 
they must be individually and lovingly hand-picked 
and ready in top condition for the start of the festival 
at 11.30 on Friday morning.
     To present the finished article, take all the 
ingredients and mix together in a unique historic 
venue.  Blackfriars Priory is an ideal setting, easily 
found in Gloucester City centre.  Finally, get the 
volunteers to open the doors to the 2000 or so 
drinkers, and have an “ale” of a time!
     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
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     Steve Kisby, all round good bloke and 
Secretary of Gloucestershire CAMRA and 
Tewkesbury stalwart lets us into the 
secrets of success behind the Tewkesbury 
Winter Ales Festival...
     
     We all like festivals and a lot of us have worked 
behind the bar at one, but what goes into running 
one?
     Planning starts for the Tewkesbury Winter Ales 
Festival starts in September ... we are lucky as this 
is the 21st time we have been through this, so it’s 
just a question of making sure all of the preliminary 
jobs are covered, and then going through the key 
decision points: location, dates, times, beer quantity, 
glass numbers, pricing etc., Once we know we’re 
all singing from the same hymn sheet, then we can 
ensure the Treasurer has enough information to fill 
in the HQ budget application.
     By the end of October HQ will have ratified our 
budget, we have the all clear to go ahead, so now 
we can start advertising in What’s Brewing and other 
media The beer selection and ordering guys, who up 
to this point have been touching base with brewers
 and beer agents, seeing what’s likely to be
 available, can now crack on and place
 some firm orders.

     Early November a newsletter goes out to all 
Tewkesbury members...tucked in with the ‘News 
and Views’ is a volunteer form for the Festival. Most 
years, at least 50 people are involved at some point 
over the event. We are very lucky in Tewkesbury as 
all our Festival helpers, apart from a couple or three 
long term friends, come from the sub-branch.
     Again in November we all get together to monitor 
progress...with no real problems to note, we had a 
bit of fun choosing this year’s glass logo, which is 
also as our new sub –branch logo.
     Early in January and our last meeting before the 
Festival, we now have an almost complete beer list 
that we can start putting out on social media and 
start designing the festival brochure. The volunteer 
list is almost complete and we can now compile a 
shift rota and go through a final check list to make 
sure nothing has been forgotten. 
     The Friday before the Festival and about ten of 
us meet at the venue at about 9:00am. Today is the 
day the beer arrives, so it’s periods of mad activity 
when a delivery arrives, checking the beer off the 
master list and putting it in a temporary store.
     There’s more activity when the racking arrives 
and that’s unloaded. Adrian from the company that

Tewkesbury Winter 
Ales Festival

...how it gets done
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Who said anything about stereotypes?
Left: Steve Kisby with beer glass and 
Mike Bristow with the pie, ready for 
the off.
Below: Flight Lt. James Bigglesworth 
RFC drops in for a sortie with the 
Dambusters and Tewkesbury Town Band.



supplied our racking a few years ago, turns up to 
inspect it and see that it’s still fit for purpose. He also 
gives a quick 101 on what to look for, so we can do 
interim inspections ourselves.
     By 12:45 all the beer, racking and glasses have 
arrived, so we repair to the pub for a swift one and 
a use of their Wi Fi to dot the i’s and cross the t’s 
on the brochure and fire it off to the printer with a 
confirmed beer list.
     Back at the venue the next morning,  Saturday 
and there are about 20 of us this time. One team 
assembles the stillage in the bar, whilst another in 
the temporary cask store taps the beer. By 1:00pm 
we are finished, the beer is racked and soft spilled in 
the main hall. By now we have moved all the excess 
furniture out of the way and cleaned up all the mess 
we have made (we want to be able come back next 
year!).
    It’s all fairly quiet now as we get ready for  the 
start of the Festival,  with just a few jobs left to do: 
Dave, the cellarman, checks the beer every couple 
of days, there are cask labels to be printed, beer 
tokens and brochures to be collected, interviews to 
be done on BBC radio...the list it goes on. 
     Thursday, and it’s the first day of the Festival.  
A small group of us are in the venue by 8:30am to 
get all those last minute jobs done. All the catering 
equipment and supplies arrive and the team deep 
clean the kitchen. Cask labels are put up and the 
beer checked to see if it’s fit to serve, tables and 
chairs put out and signage put up.
     A couple of hours to relax and we’re nearly ready 
to open session one, all the staff have arrived and 
been briefed and then the doors are open. Half an 
hour later we have 200 people in and not long after 
that we’re near capacity with brewers, landlords, 
regular members, guests and a regional director all 
enjoying great beer and having a great time ...job 
done!

Steve Kisby

     You can find information about T.W.A.F. 2017 by 
visiting:

 www.tewkesburycamra.org.uk

The Inn at  
Fossebridge

01285 720721

This famous Inn is located 
on the Fosse Way (A429)

• Character pub with stone 
walls and flagstone floors

• Casual dining – Excellent 
food served all day

• Passionate about well kept ales

• Ideal wedding venue – Ceremony 
room overlooks the lake

• Stunning riverside garden 
– Al fresco dining

• 9 beautiful en-suite bedrooms 
and two holiday cottages

• Emphasis on homemade dishes 
with produce from local suppliers

Fossebridge | Cheltenham | GL54 3JS
reservations@innatfossebridge.co.uk

www.fossebridgeinn.co.uk
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Pub Of The Year (POTY) news from

     Stroud CAMRA has voted The Ale House in Stroud our Pub of the Year
for the third time on the trot. Which will come as no surprise to anyone 
who’s been there. It is an ale-drinker’s Mecca, an all-year-round beer 
festival, the best pub in Stroud and one of the finest in the county.
     An ever-changing selection of nine beers on handpull runs the gamut 
of styles, colours and strengths all at very competitive prices, starting with 
£2.90 for a pint of Cotswold Lion Golden Fleece.  It is quite a feat to keep 
nine real ales in tip-top condition, but landlord Nigel Crofts manages it day 
after day, week in week out. Nigel comes from a family of hoteliers and 
publicans and previously ran award-winning Good Beer Guide-listed pubs 
in Ipswich, Hitchin, Chelmsford and Hertford, so he knows the business 
inside out. He runs The Ale House like a pub-lover rather than a landlord 
and keeps a range of ales to appeal to enthusiastic and discriminating ale 
drinkers—because he is one himself.
     The Ale House does not stock any ‘craft’ keg beers. Aside from any ideological considerations, Nigel 
believes they would inevitably impact on the turnover of his cask ales. In the long run the number or quality 
of the real ales on offer would be bound to suffer.
     This daily cornucopia is supplemented by two themed beer festivals over the Spring Bank Holiday weekend 
(see advertisement in this issue) and to coincide with the Stroud Fringe at the end of August. These festivals 
showcase beers from a specific area - London, Manchester and South Yorkshire to date - and have gained 
an enthusiastic and appreciative following, with people travelling many miles to sample a unique selection of 
beers from new and established microbreweries.
     The Ale House occupies magnificent premises—a grade II listed building built in 1837 for the Poor Law 
Guardians. The bar occupies the double-height top-lit former boardroom with two smaller rooms adjoining. 
It is far and away the finest pub interior in Stroud with elegantly proportioned, well-lit, high-ceilinged rooms 
heated by antique decorative radiators and a blazing log fire in winter. The walls are painted in rich colours 
and display an ever-changing exhibition of paintings by local artists. The small patio courtyard is a suntrap in 
summer.
     A board outside proclaims ‘The Ale House—where the art of conversation rules’.  And so it does, but live 
music also features most Thursday and Saturday nights. House bands include Steve and the Achievers, the 
Human Jukebox and, once a month, world-class jazz improvisation from The Dave Ayre Trio.
      Perhaps the last word should go to the customers. The pub’s Facebook page says: ‘Very welcoming.  
 Friendly staff and really good beer at really good prices’; ‘Love this place, staff are really friendly and 
 welcoming!’; and finally, ‘You won't find better beer or a better bunch of people in Stroud’.

The process never stops and we are already There are three categories for pub (POTY), cider pubs 
(CPOTY) and club (COTY) to be assessed and these are:
  
   POTY   CPOTY   COTY

Cirencester:  The Drillmans Arms  The Marlborough  N/A

Dursley:   The Salutation  The Salutation  N/A

Forest of Dean:  The Red Hart  The Railway Inn  N/A

Gloucester:  The Pelican  The Pelican  N/A

Stroud:   Stroud Ale House  The Old Badger  N/A

Tewkesbury:  The White Bear  The White Bear  British Legion
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around the county...

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 
(Wotton under Edge)
01454 269421

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 
(Wotton under Edge)
01454 269421

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:

     The Old Badger is Stroud CAMRA’s Cider Pub 
of the Year, and it’s not hard to see why. It is now 
streets ahead of all other pubs in the area for the 
number, variety and choice of traditional ciders. But 
what makes The Old Badger really stand out is the 
method of dispense which has been revolutionised 
in the last year. 
    Four bag-in-box ciders are now shelved at 
eye-level behind the bar, with the cider or perry 
served at room temperature. However, at The Old 
Badger you will not be confronted by the sad spectacle 
of a motley collection of bulging cardboard boxes 
bursting at the seams and reinforced with parcel 
tape. Each cider is housed in a beautifully crafted 
wooden cabinet with STILL CIDER carved across 
the top and a miniature blackboard suspended below 
chalked with details of the fermented juice within. 
Full marks for innovation, full marks for presentation.
     The correct temperature to serve traditional cider 
is a matter of heated debate. Some pubs even keep 
the box in the fridge—a reprehensible practice that 
means the cider is way too cold to taste and all subtlety 
of flavour is lost. Most serious devotees of the Goddess 
Pomona prefer the fermented nectar kept at room 
temperature as that offers the best flavour and 

mouthfeel. However, some prefer their cider at cellar 
temperature and at The Old Badger they have not 
been forgotten - there is still one handpump devoted 
to the real thing.
     Ale connoisseurs will not be disappointed by 
the range and quality of beers on offer either. The 
Old Badger was runner-up as our Pub of the Year.      
What with the range and quality of its ciders and 
beers, its traditional interior with a real pub atmos-
phere, a friendly welcome and exceptional food, no 
wonder The Old Badger is busy most days of the 
week with the car park full to overflowing.
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Way back in the monochrome days of 1977 
three young things were in at the very 
start of the (now) great tradition of CBF, 
the Cotswold Beer Festival at Postlip, Colin 
Parker, tells us how it all started...

1977 
CBF #1

     The idea of holding a beer festival had been 
discussed at meetings in the mid 70's but finding a 
suitable venue was a stumbling block. The Chair of 
Gloucestershire CAMRA was a schoolteacher Pat 
O'Shea who had a colleague who lived at Postlip Hall, 
which all we knew about it was it was somewhere near 
Winchcombe.
     CAMRA was in its infancy, only a small number of 
pubs sold real ale, three in Tewkesbury, which was 
considered a high proportion at that time. The choice 
was extremely limited. Whitbread dominated the 
scene in Gloucestershire, but only a small number of 
their pubs sold real ale in the shape of West Country 
Pale Ale, at 3.2% a weak but flavoursome light mild 
brewed in Cheltenham. Keg beers dominated and 
lager was beginning to make an impact, so it was 
against this background that a festival to bring into 
Gloucestershire beers that were unobtainable locally 
was born. These were pioneering days.
     On a Sunday afternoon in February 1977 we met 
at the hall. It was a biting cold day with bits of snow 
lying. I drove along the bumpy and potholed track with 
a feeling of gloom.
     As is now firmly imprinted in our minds the Tythe 
Barn lies below the hall down a well worn path, which 
we descended to look inside the barn, which was
 partly filled with what looked like a load of 
 rubbish which only intensified my feeling 
 of gloom. However, we were assured that 

even in the blisteringly hot summer of '76 the barn 
remained cool. The committee were greatly impressed 
and enthusiastic, so I decided to keep my misgivings 
to myself. The Postlip Society, owners of the hall and 
barn were equally keen and so the festival was born.
     There was only a small number of helpers (nothing 
changes) and we were all in work, but somehow the 
festival was arranged, beer ordered and publicity in 
the shape of posters in pubs was organised. I don't 
remember if the list of Festivals now in What's Brewing 
even existed then.
     No advance tickets were sold, we had little idea of 
what the response would be. I was late arriving on the 
Friday evening and was greeted by a queue stretching 
half way up the slope. It was all a bit hectic, but we 
managed to battle our way through it. The beer ran 
out late on Saturday evening. The last beer to sell out 
was the previously mentioned West Country Pale Ale. 
I well remember customers clamouring for it. The old 
Colonel Whitbread would have been proud.
     We had not made any arrangements for banking the 
takings and they  (more than £2,000, a big amount 
by the standards of the late 70's) were stored in my 
wardrobe at home in Tewkesbury until I banked them 
on Monday morning.  
     I must have had to have submitted a profit forecast 
because whatever figure I  projected was met. It was 
a great success, we all felt elated and exhausted and 
the rest as they say is history...

Left to right: 
  Stuart Meadows, Secretary, 
  Colin Parker, Treasurer and 
 Pat O’Shea Chair

Look at those prices! Just how 
many pints make up £2,000 of 

profit?!
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@cbf_beerfest         /cotswoldbeerfest
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An eclectic selection of scrumptious beers exploring the bounteous 
microbreweries of Sussex.

Plus a wide selection of ciders and perries from all over.

Good pub food served lunchtime and evenings.
 

Live entertainment every evening.
 

Dogs welcome.

For further information: 

01453 755 447

The Ale House Stroud

The Ale House 

SUSSEX DOWNS 
Spring Bank Holiday Beer Festival

5pm Thursday 26th—11pm Monday 30th May

The Ale House
Where the art of conversation rules

9 John Street, Stroud GL5 2HA



Imagine sitting back 
and sipping a 

pint of 
delicious 

beer as the 
last rays 
of a late 
summer 
sun are 
just 
beginning 
to fade. 

You can 
almost taste 

it, right? 
Well imagine 

if you’d played a 
part in growing some 

of the ingredients that helped 
to make that beer. How much better would it 
taste then? 
     If you join people from across the county 
this year and grow your own hops as part of the 
Gloucestershire Grow Beer project, you could find 
out. We’re not talking about the type of plants grown 
across neighbouring Herefordshire and Worcestershire 
that you need to be on stilts to pick, but a dwarf 
variety called Prima Donna that can be grown easily, 
anywhere from an allotment or a sunny spot in your 
back garden, to a big a pot on a balcony.
     As a reward for your green-fingered efforts, when 
everyone’s hops are ready, they’ll be harvested 
and taken on the same day to the expert brewers 
at Gloucester Brewery in the heart of the historic 
Gloucester Docks. They’ll be added to a brew to 
lend it their bitter, tangy qualities that give beer its 
irresistible taste and smell. A few weeks later when 
the beer’s ready, all the patience and enthusiasm 
will be rewarded as growers get together for a 
launch party at the brewery to enjoy a few well-
earned pints. 
     Gloucestershire Grow beer is a not-for-profit, 
community-based project that aims to bring people 
together to get growing and to nurture or perhaps 
begin a love of great beer while understanding what 
goes in to the brewing process. You don’t need to be 
an experienced gardener to give it a go, as hops are 
very straightforward to grow. In fact, they’re perfect 
to get kids to help with as they grow so rapidly, 
almost as you watch them. They just need some rich 
soil, a bit of sun and a drop of water and by the early 
autumn, as long as you keep the pests away, you 

should have a plant full of beautiful, bright green hop 
cones ready to harvest and add to the brew.   
     The project is based on other Grow Beer groups 
that have been growing and brewing successfully 
for the last three years or so in communities across 
London and Cardiff. The idea is that all the growers 
share the journey to hop success and support one 
another during the growing season, sharing tips and 
advice on what’s working and things to look out for, 
in person and on social media. It costs £20 to join – the
price of a few pints in most cities – and Gloucestershire 
Grow Beer will provide a pack containing everything 
you need. It includes the all-important rhizome – the 
underground root system from which your Prima 
Donna plant will develop, coir string to train it along 
as it grows, and a guide to help you make the most 
of your hop plant. 
    Last year was a resounding success and this 
year promises to be even better, with more hops 
and more beer. So, if you want to get involved with a 
diverse group of people from across your community, 
play a part in creating some truly local beer and 
enjoy a few pints of it at the end of a successful 
and satisfying growing season, get in touch with 
Gloucestershire Grow Beer to sign up. 
Email  us at gloucestershiregrowbeer@gmail.com
Facebook at www.facebook.com/gloucestershire-
growbeer or follow @glosgrowbeer on Twitter.     

Tom Wood

25
www.gloucestershirecamra.org.uk



	

																																1pm - 11pm 

A Broad Selection of Ales, Ciders 
and Perries 

Hatherley & Reddings Cricket Club, 
Shurdington Road, Cheltenham (No.

10 & 61 Buses Stop Outside Ground) 

BBQ Food 

Music from 7pm by Local Bands 
on Saturday 

Cricket	on	Both	Days	
HRCC	v	Dumbleton	CC	on	Saturday	

Gloucestershire	Growlers	Visually	Impaired	match	on	Sunday	

Tickets £5*  
(Includes a Commemorative Glass) 

*CAMRA	Members	£2.50	on	gate	with	ID	

For	further	informa.on	see	Club	Websites	
rccn.ckets.org.uk			

hatherleyreddings.play-cricket.com	
facebook	
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STROUD 
BREWERY

UPCOMING 
SEASONALS

MARCH

APRIL

MAY

OUR BAR IS OPEN
Thursdays 5–11pm

Fridays & Saturdays 3–11pm

Live music every Saturday
Phoenix Works, Hope Mill Lane,

Stroud GL5 2BU
www.stroudbrewery.co.uk

10% off all draught beer at the bar for CAMRA members

Tippler 02/16.indd   1 10/02/2016   17:48
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£1 off full paying adult use this advert or book online 
using code TIPPLER or phone 01584 873957

14TH - 15TH 
MAY 2016BEER & 

BEYOND! OVER 180  
REAL ALES 
PLUS CIDER, PERRY & WINE

150+
CLASSIC CARS

80+ 
EXHIBITORS
LIVE MUSIC  

ALL WEEKEND

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

SLIMBRIDGE 
BEER FESTIVAL
Slimbridge Wildlife and Wetlands Trust
Saturday 25th June • 5pm - 11pm

(Extended hours for 2016)

Advanced Tickets £8 
from

www.slimbeerfest.co.uk

The Old Badger Inn, Eastington
The Tudor Arms, Slimbridge
The Salutation Inn, Ham
The Old Spot, Dursley

Tickets £10 on the gate 
(if available)

BEERS / BANDS / 
CIDER / WINE / FOOD

www.gloucestershirecamra.org.uk
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Frocester Beer Festival 
2016

Friday 26th August 2.00pm till 11.00pm 
Saturday 27th August 10.30am till 11.00pm

Children are welcome on Saturday afternoon to enjoy the fun family atmosphere.

 Our uniquely British beer festival, now in it’s thirty seventh year is continuing to improve. We listen to the festival goers and year on year add to, and improve what we offer.
 

Whilst retaining all of our unique charm, utilising the wealth of experience from people who have been involved with the festival since its conception, we are welcoming new and inno-
vative people. People who are involved in making the festival something we believe meets the demands of all who take part in one of the country’s largest rural beer festivals. 

Frocester Beer Festival takes place in a beautiful and welcoming setting in Gloucestershire, boasting over a hundred beers, dozens of ciders and a raft of wines to choose from.
 

We offer a fantastic choice of food from local producers including steaks, burgers, Indian dishes, crepes, pizzas vegetarian options and more to choose from.
 

We spend the year sourcing entertainment from local and regional acts. This year there will be an eclectic mix of music and even some street (or field) entertainers dotted around.
 

We look forward to welcoming you. See our website, www.frocesterbeerfestival.com for details and tickets, which go on sale soon!
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     For the sharp eyed amongst you, you will have noticed 
small signs appearing all over Tewkesbury, and if you were 
lucky enough to attend their latest Winter Ales festival, 
you would have seen the fascinating map of the town with 
its former pubs. In this article, Steve Goodchild gives us a 
short guide to pubs in Tewkesbury and things that 
happened in them...
     In Tewkesbury as elsewhere, pubs have always been at the 
centre of social life, probably more in the past than today. Pubs 
were also more socially stratified, with alehouses providing simple 
pleasure for the many and inns catering for the surprisingly 
sophisticated pleasures of ‘respectable gentlemen’. 
     Through the early years of the twentieth century, the Inspector 
of Police made reports to the annual licencing, or Brewster 
sessions. In 1904, there were 22 alehouses, 10 beerhouses, 
2 beerhouses (off-licenced) and 6 grocers’ and wine licences; 
one for every 159 inhabitants. There were 18 convictions for 
drunkenness. 
     The figures hide the truth somewhat, because the Justices
seemed to completely ignore Police recommendations. In 1895, 
it was reported that the Sailor’s Return was occupied as a 
cottage, the New Inn was a Singer sewing machine shop and 
the Lacemaker’s Arms was a butcher’s and greengrocer’s. Their 
licences were renewed anyway. Even when it was operating, 
the Sailor’s Return couldn’t have had a lot of passing trade, being 
located in a small building down a narrow court. It seems to 
have closed as long ago as 1879, when its owner, Mr. Mather’s 
Original brewery, went into liquidation. 
     The Inns and Hotels which accommodated the ‘respectable 
gentlemen’ have almost disappeared. The Plough (now Theoc’s 
House) and the Hop Pole remain, albeit both have been greatly 
changed from their coaching hey-day. In the early days of the 
railway age, when pubs were struggling with change, a fracas 
at the railway station (built on the cellars of the old Plume of 
Feathers) ended in court. The ‘boots’ from the Hop Pole and 
Swan were slugging it out on the platform in their eagerness to 
catch customers. 
     Cellars are an interesting feature, and often evidence of an 
old pub. When the Railway, on the corner of Station Street and 
Oldbury Road, was demolished, the contents of the cellar were 
topped up with old bricks and the whole topped with several 
inches of concrete. Pub archaeologists of the future have a 
complete sixties cellar to look forward to. Maybe even a keg of 
Whitbread Tankard?
     It  doesn’t look like it now, but for many years 18 Church 
Street, was the Checkers Inn, previously the Three Legs, until 
it closed and became a butcher’s shop in the 1870s. When Mr. 
Groves was landlord, twenty years before, it was known for its 
dinners. In 1855, sixty members of the British Standard Friendly 
Society had a most satisfactory feast, under the chairmanship 
of George Blizard. Several excellent songs were sung and 
contributed greatly to the enjoyment of the evening. Toasts and 
songs were popular.

I was once



     The next landlord, Mr. Jones, had a brush with the
law a few years later, for keeping a pig in too close 
a proximity to dwellings. He was let off with a gentle 
rebuke when it was reported that the pig hadn’t been 
a nuisance, and in any case it was now gone. 
     The Checkers was the home of Mr. Henry White, 
reputed to be the best quoits player in the county 
and a champion at shooting at penny pieces. These 
latter were tossed into the air first, presumably 
somewhere far away from the pub. The town’s best 
quoits yard was at Upper Lode, and the Lower Lode 
was the quoiter’s pub. It’s a mystery why the sport 
should have died out.
     At the other end of the social scale, sports didn’t 
feature until the twentieth century, at least not that 
could be openly reported. Most reports are about 
petty thievery and minor disorder, mostly of the 
drunken kind. For ten years to 1880, the Farrier’s 
Arms in Church Street was under the management 
of various members of the Craddock family, who 
seemed to have a season ticket to the Police Court. 
Quite how they were able to retain their licence is a 
mystery. Permitting drunkenness, common assault, 
serving out of hours, poaching, short measures and 
illegal pawn-shop operations are just a few of their 
misdemeanours. At an election bribery enquiry, 
where Thomas Craddock gave evidence, the Mayor 
said that he had known him since he was boy, and 
would not believe him upon his oath. That seems an 
understatement! You can almost hear the sighs of 
relief when they finally relinquished their licence!

     The Anchor, called the ‘Anchor and Railway’ for 
a short period after 1840, has stood four-square on 
the corner of Quay Street for 250 years at least. The 
stables and coach House used to be behind the inn, 
through the entrance in Quay Street. In 1893, Frank 
Holmes shot himself in the coach house. His suicide 
note was short: “Frank Holmes, c/o Mr. Beale, Longdon,
Tewkesbury. Call or consult Dr. Allard. I wish to be 
buried in Tewkesbury, and not in Longdon. - Frank 
Holmes aged 48 years. P.S. My wife will pay 
expenses.” 
     Ninety years earlier, the stables were visited 
on every other Wednesday by Punch, a racehorse 
retired to stud. He had an itinerary which took him 
on daily journeys from his stable near Northleach, to 
pass on his seed for profit. There were no horseboxes. 
He walked to Chipping Norton, Cirencester, Burford 
or Tewkesbury, did what he had to do and then 
walked home. The advertisement says two guineas 
each mare; five shillings the groom, but it’s not at 
all clear what this means (!?).  It was hardly a life of 
Riley for poor old Punch, but it must have helped the 
Anchor’s cash flow.
     Tewkesbury’s pubs can tell all manner of stories, 
and these hardly scratch the surface. Maybe the 
most surprising one, though, is about the White 
Bear. When the Tewkesbury Corps of the Salvation 
Army started in 1887, it held its meetings in their 
club room. This is, of course, separated from the 
bar, and drink wasn’t part of the deal.  But not many 
pubs can make a claim like that!

a pub...   Steve Goodchild

www.gloucestershirecamra.org.uk

The 1928 re-enactment of Pickwick’s arrival at the Hop Pole, 
which is a bit amazing, I think, simply because of the crowd who 
turned out. Re-enacting something that never happened is in 
keeping with odd things that happened in pubs! 



Too much to do,  
too little time?
Running your pub or restaurant doesn’t have 
to include the time-consuming battle with 
paperwork. We can do that for you and free up 
the time you need to grow your existing trade.

From monthly payroll to annual accounts, taxation 
advice to budget forecasts, we offer an experienced 
accountancy service tailored to your needs. Not only 
will you be more efficient but we will also keep you 
compliant with the latest rules and regulations.

To find out more, please contact us by phone on 
01684 212041 or 212042,  

by email at info@brwaccounting.co.uk,  
or visit www.brwaccounting.co.uk

 Annual Accounts 
 Regular Management  

Accounts
 Taxation
 Budgets, Forecasts  

& Consultancy
 Bookkeeping and VAT 
 Payroll
 Auto Enrolment Set Up  

& On-Going Management
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     Cotswold Spring Brewery and Severn Vale 
Brewing Co have taken their merger two years ago 
a large step forward by moving into new premises 
at Tortworth, near Wotton-under-Edge.  Taking on 
a large building on former Home 
Office land helps the new company 
logistically by having all the staff and 
stock in one place, and utilities and 
services are shared. 
     Mindful of Cotswold Spring’s 
reputation for using spring water in 
all of our beers, they commissioned 
the drilling of a new borehole on site.  
When the water was tested, it was 
found to be very similar in composition
to the spring water at Codrington; in 
fact, the geologists believe it to be the 
same aquifer.
     Another factor in their decision to move was to 
have room for extra brewing capacity. So they sold 
Cotswold Spring’s 10-barrel plant and bought a
 second-hand 30-barrel plant from Salopian  
 Brewery when they up-sized last year. 
 They can  now brew batches as small as 

15 barrels (about 2500 litres). Along with Severn 
Vale’s 5-barrel plant, gives an enormous flexibility 
in the size of batch and gives plenty of potential for 
growth.
     With both breweries having spent 10 years building
well-respected brands they intend to retain these 
familiar names, so we’ll still see, for example, Nibley 
Ale, Dursley Steam and Severn Sins brewed by 
Severn Vale, and Codger, Stunner and Trooper by 
Cotswold Spring.  Their two Supreme Champion 
brewers, Nik Milo and Steve McDonald will continue 

to use their skill and experience to develop 
even more tasty beers.
     There’s a shop on site where you can buy 
a range of bottle-conditioned beers, or bag-
in-box versions of our draught ales.  They’re 
open on Thursday and Friday from 3 pm to 6 
pm and Saturday 10 am to 1 pm.  If you find 
it difficult to get here then, we can arrange an 
appointment for you outside these times.
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      Corinium Ales have now officially 
brought Bodicacia, a 4.7% zesty all 
British hopped golden ale, into their 
core range. Brewed to celebrate and 
honour British hops and local heritage. 
It is available in bottles and cask, the 
label and pump clip pictured carry the 

inscription 
found on 
the Roman 
tombstone 
unearthed in 
Cirencester 
last year by 
Cotswold 
Archaeology. 
The simple 
inscription 
translates to: 
To the 
Shades 
of the Dead, 
Bodicacia, 
spouse, lived 
27 years. 
     The 
tombstone 
has just gone on public display in the town’s Corinium 
Museum and is well worth a visit. You can purchase 
their bottled beers in the Museum shop too.
 

     Donnington Brewery 
tell us that their limited 
edition bottled Celebratory 
150 Ale is still available 
while stocks last.
     I am delighted to report 

that they have a wonderful new couple becoming 
tenants of The Pheasant 
Inn in Toddington. Richard 
Burton and Carys Lloyds 
have moved the short way 
from  The Thatch Tavern, 
Honeybourne.
    No doubt they’ll be serving 
up the ales in their new pint 
glasses, pictured.
    News to please  those 
not lucky enough to have 
been to visit this delightful 

Brewery. Being a traditional working Brewery, in a 
stunning Cotswold setting, it has recently been
selected as the location for an episode of the BBC TV 
series, Father Brown, called ‘The Brewers Daughter’.  
Along with The Coach and Horses, Longborough. To 
view the episode go to: www.bbc.co.uk/programmes/

As our Roman chums 
would have said, 
tempus fugit, and so it 
has proved with

Gloucester Brewery now celebrating their 5 year 
anniversary. To mark the occasion,they’re launching 
12 new beers, one every month. 
Look out for their brochure that 
has all the information on these 
new beers. For those of you 
who can’t wait, here’s the 
schedule: 

JANUARY: Red Pine 3.6% 
An American Red (pictured right)
FEBRUARY: Ankle Tap 3.5% Rugby Special Session
MARCH: Apocolypso 5% American Pale 
APRIL: Spring Deity 4.5% Wheat
MAY: BX Mild 3.9% Mild 
JUNE: Blossom 4.2% Elderflower Pale
JULY: Demi God 4.5% Saison 
AUGUST: Apollo 3.9% American Pale
SEPTEMBER: Indian Summer 5.9% English IPA 
OCTOBER: Espresso 4.5% Coffee Porter
NOVEMBER: Red 100 4% American Red 
DECEMBER: Cherry Picker 4.8% Cherry Porter

     Tank bar’s first birthday is 13th May 2016. Their 
first and currently only bar, is located in Gloucester 
Docks, and they’re the only independent bar/restaurant 
in the quays area. Stocking eight cask and eight 
keg ales at all times, with one lager and cider. You’ll 
also find around 30 different bottle beers which are 
always changing. There is a 100 litre nano-kit on site 
which they’re planning on using for over 50 one-off 
brews this year. 
     Starting in March, they’ll be holding a monthly 
‘Meet the Brewer’, inviting brewers from around the 
UK to brew on the nano kit followed by the meeting
evening later on that day.
     In the brewery they’ve relaunched the 
brewery bottle shop that currently features 
11 Gloucester Brewery bottled beers and 
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40 guest beers, a range that will constantly grow and 
change.
     Not to be seen to be standing still they 
are launching a brewery members club on 1st Feb, 
this entitles members to loads of benefits including 
15% off purchases in the shop and Tank bar, brand-
ed T-shirt and glass, and the use of the brewery 
venue bar.
     The brewery shop and tasting room with a capacity
of 70 is available for hire, which can be arranged 
through the brewery. Live music and comedy nights 
are also being launched, starting February.
     Another new initiative is the barrel aging a saison 
and their first ever barely wine, both of which should 
be released later this year. Expansion of this barrel 
aging programme and ongoing experimentation will 
be part of the new programme of innovation. This 
will include their first sour beer, interesting!
     Once a month there’s a tasting session where 
customers are given samples of 10 different 
beers to meet a theme, with one of the brewers 
talking through the beers chosen and the 
theme/style in question. The January session 
featured the ‘evolution of beer’ with the February 
session looking at different types of wheat beer. 
The schedule for the rest of the year is available 
on request.
     On the 25th - 28th March they are holding 
their first ever Annual Beer Festival, featuring 50 
(possibly a few more) beers, mostly from across 
the UK in keg, cask and bottles, there is an add-
ed attraction of live music every evening. This 
will be the biggest event in the Gloucester Brewery 
calendar and they’re
hoping for over 1000 people attending over the 
weekend. Tickets will be going on sale very shortly 
at £5 in advance, but also available on the door for £7.
     Finally, the Oktoberfest. This year there will be all 
six beers from the Munich breweries available during 
the three day festival, 16th, 17th, 18th September. 
To add to the fun, there’ll be a nano-brew released 
with their own take on a ‘marzen’.

Another young operation, 
Hillside Brewery, have also 
been busy with a lot more 
than just brewing great beer.
     They host events all year 
and are looking at ways to
work within the community
to bring us beer and 

entertainment. Their PR machine is alive and well, 
and for those of you who are ultra-modern, then their 
Facebook page:

https://www.facebook.com/hillsidebrewery/?fref=ts

     They have started work on converting one of their 
barns, which will have an on site bar, café and can 
be used all year round for events. This will become 

a real hub where they can share their passion for 
great beer with everyone. 
     Coming up in March is a collaboration brew with 
Melissa Cole, beer fanatic, international beer judge 
and certified Cicerone. They be using a brand new 
experimental British hop, grown by Mark Andrews 
22 miles away from Hillside Brewery. This will be 
the world’s first and only brewery to brew using this 
hop – keep your eyes peeled and taste buds at the 
ready, because when it’s gone, it’s gone! 
     Also planned are:
May 7th- Archery Tag Open Day. 10.00am - 4.00pm
June 25th- Beer Cocktail Making Sessions.  
July 15th-17th- Pop-Up Spa Weekend. 
August 27th- Summer Fete. 11.00am - 5.00pm
September 3rd - Beer and Food Pairing Evening. 
October 8th- Pop Up Opera. 6.30pm 
November 5th- Bonfire & Fireworks Night. 5.00pm
December 3rd- Christmas Market. 10.00am - 5.00pm

www.gloucestershirecamra.org.uk
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     Finally they’re keeping their fingers crossed for 
the SIBA X beer competition for ‘Compatriot’, which 
won Gold at the Wales and West regional awards 
and is now facing the national finals in March. 

     Hook Norton Brewery 
have released details 
of their 2016 Seasonal 
beer range. Producing a 
range of cask, keg and 
crafty ales, designed 

to meet the changing tastes and the demands of 
drinkers. Every ale uses the finest ingredients and 
each has a character of its own – allowing them to 
provide something new at the bar, all year round.
     Highlights in the range 
include Copperhead (3.9%), a rich 

and red warming beer, 
167 (6.7%) brewed 
to, well, celebrate 167 
years of brewing at Hook 
Norton and Summerhaze 
(4.5%) a light, fruity and 
refreshing drink, ideal 
for those warm summer 
days, brewed with 42% wheat, 58% 
Maris Otter Pale Ale Malt and a 

continental hop grist. 
     These new beers sit alongside 
returning favourites, Double Stout, 
Nice Try, Hooky Gold, Haymaker, 
Flagship, Greedy Goose and Twelve 
Days to give a full and varied 
calendar of beers to suit every taste. 
     In the keg range there is Red Rye 
(The World’s Best Rye Beer 2015), 
rich and red dark fruits with a hint of citrus, Merula 
Stout (4.2%), based on an original recipe passed 
down through the generations delivering a smooth 
and rich flavour and coming soon, Cotswold Pale 
(4.4%), a pale, crisp beer with light citrus notes and 
a bold bitterness. 
      The beers will be making appearances on the 
bar at the brewery, in Hook Norton pubs across 
Oxfordshire, Gloucestershire. Northamptonshire, 
Warwickshire and Worcestershire and will also be 
available for the free trade. 
     Available for a limited time only, catch them while 
you can! 

Prescott Ales continues 
to invest and strengthen its 

team in both the brew house 
and sales departments to keep 
pace with increased demand. 

2015 saw sales up over 20% from the prior year 
which the whole team were delighted to see.
     James Bubb their long standing and award 
winning brewer now has Dan Bell supporting the 
increasing level of brews with Theo Tibbs 
the new and super keen apprentice 
ensuring the factory is kept great!  
     The additional resource has 
allowed the team to work on the fun 
and creative elements such as 
developing the Super-6 Craft Ales 
where they’ll continue to launch 
six new ales each year. For 2016 
they’ve kicked off with cracking new 
warming and fruity American brown 
ale that is just bursting with fruit and citrus flavours.  
     From the sales side Prescott has also made the 
commitment to push to the north with a new salesman 
focused on growing our business in the Black Country 
and Birmingham areas. 
     Steve Reeves joined the team last year and has 
a pub background, he’s really started to develop 
this region. Keep an eye out for Steve in his Bugatti 

liveried Peugeot Bipper van, probably the closest 
any of us will get to the real thing! 

     There was a collective sigh of relief in 
the Stroud Brewery this January, 

we’d been getting hints from 
our hop supplier that we should 
prepare ourselves for 
the worst as our hop 

allocation for the 2015 41
www.gloucestershirecamra.org.uk
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harvest. Multiple anxious phone calls to our supplier 
didn’t help, the hop allocation was on a boat and 
they couldn’t tell us what we had until the container 
arrived at their warehouse.
     In the northern hemisphere, the 2015 hop harvest 
has been a particularly bad. That means the big 
brewing companies are buying up anything they can, 
based on bittering alphas. This had a knock on effect 
for smaller breweries looking for specific varieties 
based on more complex flavours.
     In the end the news wasn’t too bad. The brewery 
won’t get to use Amarillo in anything else, but 
Budding and Tom Long are safe this year. Germany, 
unfortunately, had a particularly bad season and 
understandably the organic crops in particular bore 
the brunt of this. They have some 2014 crop organic 
Hallertau Tradition hops in stock but they’ll gradually 
introduce some organic Sterling as a replacement in 
their OPA.
     On a more positive note they have got their 
hands on lots of lovely new hops to try, including a 
brand new aroma hop from Slovenia called Styrian 
Cardinal. It will be making its first appearance for the 
brewery in April in their Red Rye IPA, Redcoat.
     Stroud Brewery featured in a brand new award 
ceremony, the Cotswold Artisan Drinks awards held 
at the Kingham Plough in Kingham. They had a 
great night and picked up 10 awards on the evening 
including two Golds for Teasel and Gloucester 
Services Stout. We even picked up one award in the 
spirits section for our Whisky Barrel Aged Gegarang 
Village Coffee ale.
     The Brewery bar is as popular as ever under the 
new leadership of Tom Williams. They’re open every 
Thursday, Friday and Saturday evening and with 
three new lines going in, there will be seven draught 
ales and one real lager available most weeks. Just 
so long as they can keep up with demand. All card 
carrying CAMRA members get a 10% discount on all 
draught ales.

Wickwar Wessex Brewing & Pub 
Company are excited to announce 
the opening of the latest addition to 
their growing portfolio.
     The Gloucester Road Ale House
 & Kitchen is an ale and craft beer 

pub with, as the 
name suggests, 
the added attraction 
of an enticing and 
diverse food offer. 
The atmosphere is 
relaxed with 
vintage silent films 
by day and candle 
lit tables with 
tasteful background

music by night. 
Located in the 
heart of the 
Bristol’s eclectic 
Gloucester Road 
community, this 
pub has had 
extensive 
refurbishment by 
Wickwar Wessex 
Pub Company. 

Formerly The Foresters’ Arms, The transformation 
of the has retained the welcoming intimacy and 
character of the original building whilst introducing a 
contemporary twist to the enhanced two floor trading 
area.
     There is real choice across the range of ales, 
ciders and lagers with changes on a regular basis. 
Alongside local Wickwar Wessex Brewery’s popular 
and award winning ales, such as BOB, Falling Star 
and Cotswold Way, there are several rotating guest 
ales. For the cider fans, there is Mortimer’s Orchard, 
Cloudy Apple, Thatcher’s Gold and traditional guest 
offerings. There are also fantastic Gin and Cocktail 
menus garnished and built using fresh, locally sourced
fruits which reflect the seasons and craft spirit 
development.
     Food is important to Wickwar and they source 
from award winning local suppliers such as The 
Bread Store and T Murray’s butcher both located 
on The Gloucester Road.  Using only fresh, local, 
seasonal produce where available and whilst the 
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menu changes daily to reflect this you will generally 
find classics such as Sausage & Champ, handmade 
burgers and colourful salads.  There’s also an 
Express Lunch menu and light bites and tapas 
sharers. 
      With bars on both floors special events on a 
private hire basis can be accommodated. They can 
cater for all events and budgets and will be happy to 
discuss your requirements. 
  

Wye Valley Brewery 
tell us that their Butty 
Bach bitter recently 
won Gold in West 

Midlands Bottled Beer 

of the Year Awards.
     They are investing in their marketing also have 
a new creative agency, who will be working with 
them over the next year with staged introductions of 
rebranded products. Beginning with the rebranding 
of the Wye Valley corporate brand and then moving 
on to either rebranding and/or refreshing their core 
products, including Butty Bach, HPA, Wye Valley 
Bitter (which is to be renamed), Dorothy Goodbody’s 
Golden Ale and Dorothy Goodbody’s Wholesome 
Stout (also to be renamed).   
     They will also be unveiling new Guest Ales 
each month, which will include The Hopfather - a 
3.9% ABV smooth-bodied ale that will be available 
throughout March. 

straight from the horse’s mouth...

            Pub news
     It’s official! The ‘We love 
Pickled Eggs’ Awards 2015 go 
to two of CAMRA’s Good Beer 
pickled purveyors. 
     Two of CAMRA’s Good 
Beer pubs are ‘egg-citedly’ 
(sorry - Ed.) celebrating success

as their huge pickled eggs sales in 2015 have won 
each of them an industry prize. There were two 
awards up for grabs in the Taverns and Eateries 
category from Purely Pickled Eggs Ltd, going to 
those that had gone the ‘egg-stra’ (more apologies - 
Ed.) mile and sold more of the company’s nine 
different flavours of 
picked eggs than any 
other outlet in their 
category. 
The winners Award for 
Taverns and Eateries 
‘We love a Pickled Egg’ 
2015, went to:

The Pelican Inn, 
Gloucester. 

A permanent year-round 
feature behind the bar, 
the full pickled egg 
flavour range is always 

a huge success during the Pelican’s annual Real Ale 
Festival every June. 
     “The chilli flavoured ones go down really well 
here,” said Mike Hall, landlord, “and we love having 
a high quality traditional pub snack with a difference 
to offer alongside a pint of good ale!” 
     The Taverns and Eateries Newcomer ‘We love a 
Pickled Egg’ 2015 award went to:

The Cock Tavern, Hackney, London. 
The Cock Tavern’s  Luke ‘pickle boy’ Molloy, who is 
behind the egg craze there, said the phenomenon 
was inspired by a customer request.“A guy came in 
and asked for packet of crisps with a pickled egg,” 
he said. “It’s apparently an old London tradition. I 
was inspired by that and started selling eggs, and 
people kept eating them.”
     Pickling EggQuarters (for goodness sake! - Ed.)
are based in Stroud, Gloucestershire where British 
free range hen and quail eggs are pickled in nine 
different flavours including garlic, chilli, horseradish
and champagne vinegar. Pickling Director and 
Founder of Purely Pickled Eggs, Sue Tyley, said:   
     “Each of the winners has shown enormous passion 
for pickled eggs, promoting them in all sorts of different 
ways to their customers and proving 
themselves worthy ‘pickled egg 
missionaries’.”   



straight from the horse’s mouth...MORE...
            Pub news

     RURAL - Ripple and Uckinghall Real Ale League 
was a club started in the two villages on the border 
of Worcestershire and Gloucestershire in 1990, to 
promote the drinking of real ale and friendship between 
like minded members of the villages. An event has 
been organised every month for the last 26 years, by 
one of its 16 members (the number that can fit in the 
local minibus) to visit a local ale house, brewery or 
beer festival.

     RURAL has been chaired since the start by one 
of its founder members, Clive Astin (on the left), but 
after 26 years of service, handed over the reigns to 
Martin Cullwick (on the right) at December’s AGM, 
held at the Railway Inn at Ripple.
     A presentation was made to Clive, in recognition 
of service to both RURAL, the local community, and 
also to Real Ale. Thanks were also given to Tony 
Kilner, standing down as a long serving committee 
member, being replaced by Jerry Shackleton.

     How does one 
relax at the weekend 
after a week in the 
multi-million pound 
building and 
regeneration industry? 
By pulling a pint 
at their own pub, 
according to the 
new owner of The
Weighbridge Inn, 
in Minchinhampton, 
Gloucestershire.
 Mary 
 Parsons 

is used to the hustle and bustle of the big cities in 
her day job, but feels just at home when taking food 
orders and talking to regulars at her Cotswold pub. 
Mary has worked in the development, construction 
and regeneration business for over 20 years. When 
the famous Weighbridge Inn came on the market 
she knew that this was too good an opportunity to 
turn down.
     “We live in Tetbury and so we knew of the 
Weighbridge - and its two in one pies.  We had been 
thinking about buying a pub in a few years time, but 
when it came on the market, we knew it was the one 
for us,” she said. “The Weighbridge is just a great 
country pub 
and we did 
not want it 
to change, 
which if it had 
been bought 
by a large 
pub group 
this could 
have been 
possible. 
We want to 
continue the 
good work put 
in by previous 
landlords and 
of course 
keep the 
pub’s two in 
one pie, that 
it is so well 
known for in 
the region and in fact - the country!” She added. 
     The Weighbridge Inn has made a name for itself 
being the home of the ‘2in1 pie’. Created over forty 
years ago, the dish consists of the two fillings, one 
of your choice and the other a delicious cauliflower 
cheese. Mary is looking to continue this dish as well 
as develop the menu. 
     “It is important that we remain true to the values 
of the pub but strengthen it at the same time,” she 
said. “We have a strong front of house and kitchen 
team and have added to it recently to give it the 
boost we want going forward.”
    For more information, or to book a table please 
contact The Weighbridge Inn on 01453 832520 or 
visit www.weighbridgeinn.co.uk

www.gloucestershirecamra.org.uk
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     The sun beaming down from an azure sky, the lush 
greensward sweeping out in front of you, the sound of 
leather on willow and a perfect pint of real ale or cider in 
your hand; what better way can there be to spend a 
Saturday afternoon in June? Then, as stumps are drawn 
and the sun begins to set, the sound of a top local band 
drifts over the scene and the music and ale drinking go 
on into the night. This is the joy that awaits you at the 
Rotary Beer Fest, to be held at the Hatherley and Reddings
 Cricket Club ground, located on Shurdington Road, 
Cheltenham on Saturday 18th June 2016. The Beer Fest 
continues on Sunday 19th June, but without the musical 
entertainment.
     Rotary has a well-deserved reputation for adding 
to the overall enjoyment and wellbeing of communities 
throughout the United Kingdom. Who can deny that a 
beer and cider festival contributes hugely to both our 
enjoyment and wellbeing. Rotary has form when it comes 
to beer festivals. Witness the Yate & District Rotary Club’s 
Beer & Music Fest, which celebrated its 20th anniversary 
in 2015. Its popularity generates £20,000 for charities 
and ensures that there is always help available to those 
struggling to overcome disease or natural disaster.
     In 2014, Rotary in Cheltenham dipped its toe into the 
world of beer and cider festivals by holding its first event 
in partnership with the Hatherley & Reddings Cricket 
Club. It is a beautiful site, tailor-made for a festival, with 

acres of grass and a large, modern pavilion. It lies on the 
10 and 61 bus routes with a bus stop right outside.
     Our objective was to offer the real ale enthusiast a 
range of interesting beers and ciders from across the 
country and the opportunity, in the afternoon, to watch 
top-class village cricket, and, in the evening, a variety of 
local bands. The formula caught the imagination and from 
a standing start the festival grew, in 2015, to the extent 
that we were able to raise £2,500 for charity. It is worth 
pointing out that, because the site and the voluntary 
manpower involved are freely contributed, expenses are 
minimised and the profits are devoted entirely to those in 
desperate need of help.
     This year we are delighted that our festival on June 
18th & 19th, the nearest weekend to Midsummer Day, 
has received the experienced advice of Cheltenham 
CAMRA. It means a great deal to us that they have given 
such welcome support to our endeavours. On this occasion 
we will once again offer a broad range of beers and 
ciders, HRCC 1st XI will take on their old rivals Dumbleton 
CC on Saturday, Gloucestershire Growlers Partially Sighted 
CC will demonstrate their skills in a match on Sunday 
and music will be provided by Dan Browne, Gaf Franks, 
Shayne Gardner and Meg Hayden among others. 
     Catch the latest information on Facebook, 
www.hatherleyreddings.play-cricket.com and 
www.rccntickets.uk.org

news of The first Rotary Beer Fest - 

Hatherley and Reddings Cricket Club

     There has been an Inn at Fossebridge 
located on the banks of the River Coln, between 
Northleach and Cirencester, for more than 300 
years.
     Experienced hotelier Dee Ludlow and her 
partner Geoff Collins have become the new 
owners in October 2014 and are busy enhancing 
this beautiful building and have introduced an 
exceptional casual dining concept within the 
character Cotswold pub with stone walls and 
flagstone floors and beams. 
     There are nine luxurious bedrooms in the main 
house including Principal, Superior and Classic 
rooms and each is named after a nearby Cotswold 
town. Each one is different and furnished with antique 
and period furniture.
     There are two magnificent dining/meeting rooms 
which seat up to 60 for banqueting/weddings and 
 the beautiful Georgian windows overlook four acres 

of stunning gardens and the lake.
     In the grounds are two charming holiday cottages, 
renovated to a very high standard. Lakeside House 
sleeps ten and Stable Cottage sleeps four adults 
and two children.
     The Inn is located on the Fosse Way, in the centre 
of the Cotswolds and is a popular wedding venue 
and an excellent base for visiting the many famous 
attractions nearby. 

MORE...
            Pub news
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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
Mickleton  Butchers Arms 
Minchinhampton  Old Lodge Inn 
   Weighbridge Inn 
Minsterworth  Severn Bore
Miserden   Carpenters Arms 
Moreton-in-Marsh  Bell Inn 
   Redesdale Arms 
Nailsworth  Britannia 
   Tipputs
   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
Selsey   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

Staunton   The Swan
Stonehouse  Woolpack 
Stratton   The Plough
Stroud   Ale House
   British Oak 
   Clothiers Arms 
   Crown & Sceptre
   Golden Fleece
   Imperial Hotel 
   Prince Albert 
   Queen Victoria 
   The Retreat 
Tetbury   Priory Inn Hotel 
   Royal Oak  
   Snooty Fox 
   The Ormond 
Tewkesbury  Nottingham Arms 
   Olde Black Bear 
   Royal Hop Pole 
   Theoc House
   Tudor House Hotel 
   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. 





WORDSEARCH

Can you find the pub names hidden 
in the grid, reading across, down, 
or diagonally, forwards or back?

When you have found all the Words, 
the remaining unused letters spell 
out four Gloucestershire villages 
which have a pub of the same name.
What are the four villages, and the
pub name? 

Get your answers in ASAP to:
 

tipplereditor@gloucestershirecamra.org.uk 

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

Bees Knees
Black Horse
Falcon
Fox inn
Greyhound
Hewlett Arms
Lamb
Mousetrap
Old Badger
Olde Black Bear

Pelican
Ram Inn
Red Hart
Red Lion
Snooty Fox
Swan
The Hog
White Bear

The Tippler is delighted to secure the support of the Gloucester Brewery who have agreed 
to sponsor our increasingly popular wordsearch. You have a chance to win four brewery 
tour tickets, a brilliant prize that comes highly recommended. There’s a lot more than you 
think going on at this truly fascinating brewery set in the heart 
of the Gloucester Docks.
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The Tippler Spring 2016

Find listed pubs in the grid, reading forwards, backwards, or diagonally, 
forwards or backwards. Unused letters spell out four Gloucestershire 

villages which have a pub of the same name.
What are the four villages, and the pub name?
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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



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

TRADING STANDARD DEPARTMENT
Gloucestershire Trading Standards, Hillfield House, Denmark Rd., Gloucester. GL1 3LD
Telephone: 01452 426201   email:  tradstds@gloucestershire.gov.uk 51
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events: what’s coming up 
Gloucestershire Branch Committee Meetings
3rd May 2016 8.00 pm - Cirencester, 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 March  TBC - Crown, Lechlade, Crown, Lechlade; Trout Lechlade; Five Alls, Filkins; Radnor  
             Arms, Coleshill plus the possible inclusion of the micropub in Carterton, the  
            Siege of Orleans.
12th April  TBC - Bus trip to Tewkesbury
10th Mayy TBC - Mystery Tour

Dursley Sub - Branch - Email: dursley@gloucestershirecamra.org.uk
Meetings on last Tuesday of the month at 8.00 pm. Call: Chris McHugh on  01453 542163

Forest of Dean Sub - Branch - Email: forestofdean@gloucestershirecamra.org.uk
Meetings on second Tuesday of the month at 8.00 pm. 

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 

9th March  8.00 pm - Social meeting. The Jockey (Kingsholm Inn) then decide on the next pub 
      (or two..)
23rd March 2.30 pm - Good Friday, Gloucester Brewery/Tank Beer & Sausage Festival (tickets 

cheaper in advance from Tank)
13th April  8.00 pm - Social meeting. The Pelican
22nd & 23rd April 11.30 am - 4th Gloucester CAMRA Beer & Cider Festival – Blackfriars Priory, Gloucester
7th May  8.00 pm - Social meeting. England’s Glory
21st May  11.00 am - North Cotswold Branch Ale & Steam Festival at Winchcombe & Toddington. 

Meet outside Bank House Cheltenham
3rd - 5th June Pub Hours - The Pelican’s Birthday Beer Festival
4th June  TBC - Pauntley Beer Festival by classic Charabanc!  Trip in association with Stroud RE 

Group. Afternoon trip with bookings essential.
8th June  8.00 pm - Social meeting. The Fountain Inn
18th June  11.30 am - Day down Dursley way! Meet at Bus Station for the 62 departing 11.40 am
13th July  8.00 pm - Social meeting. Little Thatch.  Number 12 leaves Eastgate Street at 19.50 pm.
22nd July  TBC - Cotswold Beer Festival in association with Stroud RE Group.  Booking essential.
29th July  6.30 pm - Mystery Minibus trip.  Depart Pelican.  Booking essential.

Stroud Sub - Branch - Email: stroud@gloucestershirecamra.org.uk
Meetings on third or fourth Tuesday of the month at 8.00 pm. Call: Andy Burston on 01453 882410
Anyone interested in Stroud meetings should contact us by email on stroud@gloucestershirecamra.org.uk 
and ask to be added to our email list.
 Tewkesbury Sub - Branch - Email: tewkesbury@gloucestershirecamra.org.uk  
 Meetings on third Thursday of the month at 8.00 pm. Call: Steve Kisby on  01684 295466
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events: what’s coming up 
Cheltenham Branch - Email: chair@cheltenhamcamra.org.uk
Meetings on second Wednesday or Thursday of the month at 8.00 pm. Call: Rob Coldwell 07752 740488

2nd March 11:30am - Ale Amble to Worcester - 11:48 am train from Cheltenham Spa.

10th March  8:00pm - Social - Meet at Hewlett Arms

22nd March 7:30pm - Business Meeting - Cheltenham Motor Club

6th April  10:30am - Ale Amble to Bristol. 11:00 train from Cheltenham Spa

13th April  8:00pm - Social - meet at The Adam and Eve.

19th April  7:30pm - Business Meeting - The Bayshill

4th May  TBC - Ale Amble to Chepstow.  Contact social@ cheltenhamcamra.org.uk for more information

12th May  8:00pm - Social.  Bishops Cleeve.  See website for details

24th May  7:30pm - Business Meeting - Sandford Park Alehouse

Cheltenham CAMRA Branch Officers and Committee

Chair and Branch Contact
Rob Coldwell - 07752 740488
chair@cheltenhamcamra.org.uk

Secretary
Chris Martin
secretary@cheltenhamcamra.org.uk

Treasurer
Chris Chadwick
treasurer@cheltenhamcamra.org.uk

Membership
John Pickles
membership@cheltenhamcamra.org.uk

Social Secretary
Veronica Emary
social@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

News Letter
Ian Scott
news@cheltenhamcamra.org.uk

Webmaster
Chris Martin
webmaster@cheltenhamcamra.org.uk

Young Members’ Contact
Posts Vacant

Committee Members
Grant Cook
comm-gc@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

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:
gloscamra_media@yahoo.co.uk

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

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

North Cotswold CAMRA Branch 
Officers and        Committee

www.northcotswoldcamra.org.uk54





25 YEARS OLD
and looking better than ever


