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CAMRA Urgently Seeks Donations in Campaign for
Fair Deal For Pub Goers
On the 6th January CAMRA launched an appeal for funds to enable us to challenge
the Office of Fair Trading's (OFT's) recent decision to take no action to address a
lack of competition harming pub goers. Please support our campaign to overturn the
OFT's decision by making a donation today.
CAMRA had asked the OFT to take action against large pub-owning companies to
restore proper competition in the pub market. CAMRA suggested measures such as
a ban on covenants preventing purchasers of closed pubs reopening them and a real-
ale guest-beer right.
The OFT rejected CAMRA's complaint that a lack of
competition is harming consumers though higher
prices, pub closures and lack of investment. At the
end of December CAMRA submitted an appeal
against the OFT's decision to the Competition Ap-
peals Tribunal. This will be a costly process and we
cannot afford the full cost, this is why we are appealing to you for a donation.
We believe that the OFT has made an error in rejecting our complaint and has failed
to act in the best interests of consumers such as us.
Please make a donation today and please forward this email to others who may be
willing to contribute.
Donate now at camraappeal.org.uk
Thank you for your ongoing support as a member of CAMRA and for any donation
that you are able to make. Any donation, however small, will make a difference.
Many thanks,
Paula Waters
National Chairman

For LOCALE in-
formation please
see page 18

Come Along To Harbury Hole
in the Wall Beer Festival

Saturday 13th March
Details Page 8

http://camraappeal.org.uk
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CAMRA - Office of Fair Trading Faces
Legal Challenge From Consumers
CAMRA is continuing to fight back against anti-competitive practices in the UK
pub market by issuing a legal challenge to the Office of Fair Trading’s decision
to reject its super-complaint submitted in July 2009. To appeal the decision,
CAMRA has used its power under the Enterprise Act 2002 to take the OFT’s
decision to the Competition Appeals Tribunal for the equivalent of a judicial
review.
In October, the OFT rejected CAMRA’s su-
per-complaint on the grounds that consumers
benefit from a good deal of competition and
choice in the pubs sector, although the con-
sumer group submitted contrary evidence.
CAMRA’s super-complaint centred on the
need to reform beer tie arrangements to pre-
vent large companies exploiting tie arrange-
ments that prevent tied publicans from buying
beer on the open market at fair prices.
CAMRA’s complaint highlighted that the to-
tal cost to consumers as a result of inadequate
competition could be as high as £2.5 billion
every year without even taking into account
the restricted choice of beers available and the
closure of many valued community pubs.
More widely, the complaint hoped to secure a
fair deal for the pub-goer, and build a sustain-
able future for Britain’s pubs.
With the inability of the OFT to recognise the
problems highlighted by CAMRA, the con-
sumer group has issued a legal challenge using
its own campaigning funds, but is depending
on consumers to back the appeal via donation
to give it the best chance of success.

From Tuesday January 5th 2010, CAMRA will
be launching the ‘Consumers v. OFT Pub

Market Ruling’ Campaign Fund via
its national website, www.camra.org.uk.
On submitting the appeal, Mike Benner,
CAMRA Chief Executive, urged consumers
and trade bodies to get behind the Campaign
Fund and support the appeal. Discussing the
reversal of the OFT’s decision, he said:
‘CAMRA has taken the decision to appeal due
to the inability of the OFT to deal with the
problems affecting the UK pub sector.
‘CAMRA’s super-complaint to the OFT was
based on securing a fair deal for the pub-goer,
and building a sustainable future for Britain’s
pubs. However, we believe the OFT did not
take reasonable steps to understand the pub
sector, and more generally why over 50 pubs
are closing per week across the UK.
‘We’ve seen the consumer watchdog scruti-
nised in previous years with the success of the
Association of Convenience Stores’ appeal in
2005 in overturning the OFT’s decision at
Tribunal level. Pending the success of our
appeal, CAMRA remains optimistic of Gov-
ernment intervention or a referral to the Com-
petition Commission for a full investigation
into the UK pub market.’

Press day for next issue
(May 2010) is Monday 19th

April.

http://www.caskaleweek.co.uk
http://www.camra.org.uk.
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This year’s National Cask Ale Week
will be from 29th March until 5th April
2010. The National Cask Ale Week is
the largest celebration of Britain’s na-
tional drink, and you are invited to take
part. During Cask Ale Week ale virgins
will be encouraged to try ale for the
first time, and those who are already
cask ale drinkers will be encouraged to
try new ales. Details will be available on
website http://www.caskaleweek.co.uk
from the 1st March 2010.

For the 2009 Cask Ale Week 8500 pubs
joined in the promotion of cask ale, and
210 MPs signed an early-day motion sup-
porting cask ale. Cask Ale Week was
officially launched at the newly refur-
bished St Pancras Station by Melanie
Sykes and Oz Clarke. Amongst those in-

volved were the mayor of London Boris
Johnson, who toasted ‘Britain’s National
Drink’.
Cask Ale Week is organised and run by
the Cask Marque Trust, with support from
CAMRA and various regional brewer or-

National Cask Ale Week 2010
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Real Ale a Growth Market
In the trade press recently there has
been much despondency about the
state of the market and falling sales.
Much has been blamed on the credit
crunch, the smoking ban, hikes in
duty – the list goes on.

However if you read
carefully there is one
exception that gets
mentioned.  The sales
of real ale are rising
steadily, although the
volumes don’t yet
match keg beer and la-

ger, but the sales of the latter are decreasing.
Why one wonders is this?  Have people
finally got bored of bland mass-produced
fizz?  Maybe people at these times of fi-
nancial pressure want to ensure value for
money for their little disposable income
and a glass of beer that is full of character
may give that!
Whatever the reason I believe there is tan-
gible evidence of this fact here in Leam-
ington and not only that, it appears it is the
younger drinker that is driving this trend.
A few weeks ago we went on a tour around
some town centre pubs in Leamington to
check out their real ale and it suddenly
struck me that even six months ago most,
if not all of those pubs would not have had
any real ale at all!
The pubs in question are, starting at the top
of the town, the Clarendon; the Fox;
Dukes; the Slug and Lettuce; the
Willoughby; Bar Code and Voodoo. These
establishments cater for a young clientele
and lager has always been the order of the
day!

I find this trend very encouraging especial-
ly as some of them are offering attractive
prices for the beers as well.  However I
have a concern as well.  I am worried that
the quality of the real ale may be variable
in some of these pubs for two main rea-
sons; firstly, the staff have not had much
experience of keeping a living product;
and secondly the turnover may be too slow
at first resulting in old beer being on sale.
If either of these proves to be the case, the
growth of real ale drinkers may be re-
versed.
 If young drinkers encounter poor beer they
are likely to think it is all like that and
won’t try it again.  My biggest hope is that
they are confident enough to complain
about the quality rather than just leave it or
walk
out.
These
new out-
lets need
to be en-
cour-
aged but
also told
if standards slip.  This development could
be very important for the future of real ale
as the young drinkers will be the propo-
nents of it well into the future – OR NOT!
If the trend I have identified is being re-
peated across Britain it is important that
these new pubs give the young drinker a
good experience.
If you have any comments on this article,
or alternative theories please write to
editor@camrahow.org and let us know.

[John Crossling]

The Fox

Voodoo Lounge

Real Ale a Growth Market

http://www.royaloakwantage.co.uk
http://www.thecrownatworthington.co.uk
http://www.kelhamislandtavern.co.uk
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CAMRA, the Campaign for Real Ale, has today announced the four finalists which will fight
it out to be named 'Best Pub in Britain'.
CAMRA's National Pub of the Year competition has been running throughout 2009. CAM-
RA members assess thousands of pubs across the UK, scoring on various aspects which make
a great pub, including the welcome, service, atmosphere, customer mix (i.e. 18-80 year olds),
décor and, of course, the quality of the real ale.
The four CAMRA National Pub of the Year 2009 finalists are:

Central Southern
Royal Oak Inn, Wantage, Oxon, OX12 8DF
Tel. 01235 763129, www.royaloakwantage.co.uk
Photographs of ships bearing the pub's name adorn the walls in this
street-corner pub. The lounge bar features a wrought-iron trelliswork,
larglely hidden by over 300 pump clips. The smaller public bar attracts
a younger crowd. A mecca for the discerning drinker, the pub is a
primary outlet for Pitstop and West Berks ales in the area- two beers carry the landlord's name.

Greater Manchester
Crown Hotel, Worthington, Gtr Manchester, WN1 2XF
Tel. 0800 068 6678, www.thecrownatworthington.co.uk
Local CAMRA Pub of the Year 2006 and 2008, this country inn offers
eight cask beers and two scrumpy ciders, and acts as the brewery tap for
Prospect beers. High quality home-cooked food is served in the bar and
conservatory restaurant, while a large decked sun terrace at the rear has
patio heaters for cooler evenings. Mini beer festivals are held about four times a year.

Surrey and Sussex
Royal Oak, Friday Street, West Sussex, RH12 4QA
Tel. 01293 871393
A lovely, isolated, low-beamed, narrow free house that is well worth
finding, with seven handpumps for real ale, three for cider and two for
perry. Ales are usually from local micro-breweries and are constantly
changing. CAMRA National Pub of the Year Runner-Up in 2009. This
is a real gem.

Yorkshire
Kelham Island Tavern, Sheffield, South Yorkshire, S3 8RW
Tel. 0114 272 2482, www.kelhamislandtavern.co.uk
Selected as CAMRA's National Pub of the Year in 2008 after previously
picking up many local and regional awards, this small gem was rescued
from dereliction as recently as 2002. An impressive 10 permanent hand-
pumps include two that always dispense a mild and a stout/porter, so you are sure to find
something to suit your mood. In the warmer months you can relax in the pub's multi-award
winning beer garden.

CAMRA Best Pub in Britain

http://www.royaloakwantage.co.uk
http://www.thecrownatworthington.co.uk
http://www.kelhamislandtavern.co.uk
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Take the Beer Train: Wrexham and Shropshire
Over the past eighteen months,
observant readers may have no-
ticed blue and white trains pass-
ing through Leamington Station
bearing the legend “Wrexham
and Shropshire”. Wrexham and
Shropshire (W&S), or more pe-
dantically the Wrexham, Shrop-
shire & Marylebone Railway, is
Britain’s newest ‘open access’
train operator. Two significant
events for W&S have recently
occurred, first the carriages
have been replaced with extensively refurbished
vehicles in a rather swanky two-tone grey livery.
But, more importantly, as from December last
year, the trains now stop at Leamington.
Going south, W&S trains serve Banbury and Lon-
don Marylebone, two destinations we have already
covered in this series. So for this trip we look at the
stations served on the way north.
After Leamington, W&S trains take a devious route
through Birmingham and call at Tame Bridge
Parkway. Although situated in the Black County,
this particular location is not well served by pubs.
The best option is to take a bus into nearby Walsall.
However crawling round the Black Country by bus
and train is probably best done with a day rover
ticket valid via Birmingham. For the really thirsty
the nearest pub to the station is the Tiger Inn on
Walstead Road, north east of the station near Wal-
sall Golf Club. This is a typical 1930s large brick
estate pub but features a Dutch style gable end.
Beers come from Highgate.
Some W&S trains stop at Wolverhampton, but due
to the competition restrictions you can not alight

there from a northbound train. The next stop north
is Cosford, which is a shame as Codsall with its
award winning pub on the station is missed. Cos-
ford is handy for the adjacent RAF base, but the
nearest pub is 1.3 miles away in Albrighton. This is
the slightly down-at-heel Harp Hotel on High
Street, famous as one of the last bastions of British
Traditional Jazz. Regular music session are Tues-
day evenings and Sunday lunchtime. Three real
ales, usually from breweries in the Midlands fea-
ture.
Proceeding north again, the next stop is Telford
Central. The “new” town of Telford was designat-
ed in the 1960s, but this central station did not open
until 1986. The station approach road is named
Euston Way, and located on it is a pub of the same
name. A food centred pub, it does offer Banks’s
bitter and because it is so close to the station it is
useful as a waiting room. In the shopping centre is
the Thomas Botfield, a typical Wetherspoon’s pub.
Being integrated with the shopping centre means
that atmosphere is more like a canteen than a pub,
particularly on a Saturday afternoon. In the other

 Come and see village life in a village pub
With a restaurant and bar snacks available everyday, including Sunday evenings, Hook Norton
and two Guest Beers and a visit to THE HaRvester is worthwhile any day of the week.

Every day is a HaRvester Day
We are not a Harvester Restaurant! We are a true free house.

Check for our guest beers on www.theharvesterinn.co.uk
Imported Budvar Light & Budvar Dark on draught - see web site for details

22 years in the Good Beer Guide WiFi hotspot available Credit cards welcome
The Harvester, Church Road, Long Itchington  01926 812698

Millwright Arms
Next edition Millwright is to come out of LocAle

Ian Bayliss
This is the second half of Andrew's train article to go into B&RS issue 67.



February — April 2010 Page 7

direction, a 15 minute walk north of the M54 mo-
torway and then east along Shifnal Road takes you
to The Lion at Priorslee. Today this is a bit of a
industrial back water, but this once was the main
Holyhead road and the Lion was a coaching inn.
The warmth of the welcome has survived, along
with a reputation for good value lunches.
The new town of Telford has swallowed up the
older settlements of Oakengates and Wellington.
Both of which retain their stations and W&S trains
stop at the latter. This is another station with a
Station Hotel, but like at Telford Central, discern-
ing drinkers are advised to walk a little further -
half a mile to be precise. Head south east to Holy-
head Road and near the junction with Mill Bank is
the Cock Hotel. This imposing 18th century coach-
ing inn is currently the CAMRA Telford branch
Pub of the Year. The cosy hop-festooned bar fea-
tures eight handpulls, Hobsons Mild and Bitter are
regulars, plus there is Black Rat cider and an exten-
sive range of foreign beers.
Shrewsbury is the next W&S station - and this is
certainly the best destination on their route for
lovers of real ale. The 2010 edition of The Good
Beer Guide features a dozen pubs in the town. A
crawl around all twelve is left as an exercise for the
adventurous reader. For lesser mortals, here is a
shorter crawl in a vaguely clockwise direction from
the station. First stop is on Church Street, The
Loggerheads. This is a classic amongst urban pubs,
it rightly features on CAMRA’s National Inventory
of Pub interiors. Banks’s Bitter and guest beers are
served. Continue down toward the river and on

Wyle Cop is the Nags Head, another fine timber
building, parts of which date back to the 14th
century. Watch out though, the building is suppos-
edly haunted. Now retrace your steps back to the
medieval quarter of the town centre. On a corner in
High Street is the Wheatsheaf, a comfortable pub
whose three distinct bar areas cater for locals, visi-
tors and shoppers. Beers are from the Marston’s
stable, with festivals held in March and October.
The food is good too - and just around the corner
on Fish Street is another fine pub for food. This is
the 15th century Three Fishes. It too has a good
range of local and national real ales plus cider and
perry. But the next pub is the real draw for cider
lovers. This is the Admiral Benbow, on Swan Hill
just off the main square. Here you will find an
extensive range of Shropshire and Herefordshire
ciders and perries. And splendid beer too, from the
likes of Ironbridge and Six Bells breweries. On the
same street is the Coach and Horses, a quiet haven
bedecked with flowers in the summer. This is an
excellent spot to sample the local Salopian brewery
beers. For a contrast with the medieval pubs head
to Smithfield Road and the Salopian Bar. In the
modern but not invasively decorated bar you can
sample more ciders, perries, Belgian beers but also
Station Bitter from the Stonehouse brewery at Os-
westery. Sample this on draught - you will see why
later! So finally, it is back to the station, fortunately
just a 600 yard stagger!

[Andrew Laycock]
To be concluded in the  next edition

The Old Fourpenny Shop Hotel
Serving a fine selection of six Real Ales and offering an interesting

menu of freshly prepared food cooked to order.
Well over 1500 different Real Ales served in last

Seventeen Consecutive years whilst in the Good Beer Guide
Traditional inn accommodation - eleven rooms

Crompton Street, Warwick  01926 491360
CAMRA Heart of Warwickshire Pub of the Year 2007 & 2008

Travel Details: from Leamington suitable trains for a full or half day out leave at 08:55 and
12:55 (weekdays), 09:49 and 13:55 (Saturdays) and 10:56 on Sundays. Return departures
from Wrexham are 15:25 (weekdays), 14:18 and 17:23 (Saturdays) and 17:02 (Sundays),
approximate 50 minutes later from Shrewsbury. An off peak return from Leamington to
Wrexham is £18.00 and to Shrewsbury is £11.00 (only valid on W&S trains). For full details
see www.wrehamandshropshire.co.uk or call 01743 720033.

Millwright Arms
Next edition Millwright is to come out of LocAle

Ian Bayliss
This is the second half of Andrew's train article to go into B&RS issue 67.
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‘The Cape of Good Hope’
66 Lower Cape, Warwick 01926 498138

‘Warwick’s Best Kept Secret’ (Find us beside the canal)
Real home Cooked Food - 7 Days a Week, all day Sunday

Ever changing range of six traditional ales
Home of ‘Two LLocks’ and ‘Keystone Hops’

CAMRA Heart of Warwickshire Pub of the Year 2004
Supporting Warwickshire's Brewers

including Church End Two LLocks (Beer of the Festival, Harbury 2004)

Harbury Hole in the Wall Festival
The Harbury Village Hall Committee
are organising a one day festival
on Saturday 13th March which will
feature a range of local products.
There will be 30 real ales from 30
breweries all found within 30 miles
of the Village Hall.  In addition there
will be 10 traditional ciders from
the same area, a number of wines
and cheeses once again all
sourced from within the 30 mile ra-
dius.
Heart of Warwickshire CAMRA will be
supporting the event as the funds raised
will be used to make building improve-
ments that will in turn assist with the run-
ning of the summer Harbury Beer
Festival.
The Village Hall committee will be run-
ning the food operation during the day
and will feature good quality hot dogs,
burgers and bacon sandwiches.  The wine
will be available by the glass or bottle and
the cheese will be sold in pre-packed
pieces.
The beers will include all the Warwick-
shire Breweries with a first appearance

for the new Patriot Brewery. Other beers
will come from Northants., Bucks., Ox-
fordshire, Glos., Worcs., and West Mid-
lands.
The Festival will run from 11am till
11pm. Admission will be £10 including a
festival glass and drinks tokens.  Enter-
tainment will be from the local Hereburgh
Morris team at lunchtime and from the
village Folk Club in the evening.
Do come along and support this worth-
while event.

[John Crossling]
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Bud Versus Budvar
A small Czech brewer
prevailed over beer giant
Anheuser-Busch InBev
recently in a court battle

over control of the Budweiser name in Europe.
The European Court of First Instance upheld a
ruling refusing AB InBev permission to register
the Budweiser brand as its trademark.
The decision is a big blow to Anheuser-Busch's
decades-long battle against Czech competitor
Budejovicky Budvar NP to gain control of the
Budweiser name. Both companies have used the
Budweiser name dating back to the late 19th
century. U.S. brewer Anheuser-Busch was
bought by Belgium's InBev in 2008.
AB InBev said it will keep the Budweiser or Bud
name in 23 of 27 European countries, including
the U.K., where courts have ruled both
companies can call their beer Budweiser.
But the decision leaves Budvar with exclusive
control of the name in Germany, making it more
difficult for AB InBev to expand in that huge
beer market. In 2006 the company wasn't
allowed to put up Budweiser signs at World Cup
soccer games in Germany even though it was a
major sponsor of the tournament. Going
forward, AB InBev would have to sell its iconic
beer under another name in the German market.
Anheuser-Busch registered the Budweiser name
with the European Commission in 1996. Budvar
successfully challenged the registration, and
won the case when AB InBev appealed to a
board that oversees decisions of the Office of
Harmonization for the Internal Market, the
parent body of the trademark office.

The Court of First Instance ruled
that AB InBev couldn't register
the name because it was already
being used by Budvar, which
submitted copies of ads in German
and Austrian magazines for its
Budweiser beer from the mid 1990s.

Budvar began producing Budweiser beer in 1895
in the Czech town of Ceske Budejovice,
although the company says the name was used in
the region for a long time before that.
Eberhard Anheuser and Adolphus Busch created
their Budweiser brand in 1875 in St. Louis. The
companies have been fighting in courts around
the world since the 1950s.
This article appeared in the Wall Street Jour-
nal

[John Crossling]

Beer and Ragged Staff
Advertising Rates
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Oblong size (128mm x 41mm) £40.00
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Single Colour per single issue

Standard size (63mm x 53mm) £25.00
Oblong size (128mm x 41mm) £35.00
Half page (128mm x 94mm) £60.00
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The Holly Bush Pub
North east Leamington’s friendly local pub.

John Smiths ~ Banks’s ~ Changing Guest

& ESPN
The Holly Bush, Holly Street,
Leamington Spa, CV32 4TN

01926 744830
www.the-holly-bush-pub.co.uk



Page 10 Beer and Ragged Staff

Daniel Thwaites PLC AGM
The 30th July dawned
bright and sunny as we
set off for Daniel
Thwaites 202nd AGM
(Twaites or Twaitses in
Blackburn speak) but
only our first. The rail
journey took us via
Preston and we arrived
early afternoon. Black-
burn wears a rather tired face these days al-
though a number of fine buildings including
the Grade 1 listed railway station give glimpses
of its more prosperous past. Its typical north-
ern indoor market deserves a visit.
We walked to the brewery for the 4pm start,
joining other shareholders in the hospitality
suite. Many looked in a belligerent mood, pos-
sibly as a result of the dividend being with-
drawn for the first time ever.
Questions time arrived and the fun started. Firstly
Max Lessor of Guinness Peat the arch enemy of
family brewers began. We have seen his perform-
ance at Youngs and most recently at Adnams.
Why, asked Mr Lessor, was Thwaites selling their
prize asset the Royal Stafford Hotel in London,
and why did they not consult the shareholders first
as they should have, the property being a signifi-
cant part of the company’s value? Secondly why
was the archaic share structure still in place which
gives some shareholders a disproportionate share
of the vote (and control) through their special “A
(or “B”?) shares in relation to their small num-
bers, which also depresses the value of both class-

es of shares. He is of course
referring to the ruling family
dynasty. This was Adnams
all over again. We could have
read his script for him.
Ann Yerburgh, chairman
(yes, that’s her title, no PC
rubbish at Thwaites) replied,
5th cap but since it was evi-

dent she was not prepared to shift on either, her
answers were mostly justification of the position.
Afterwards I spoke to Neil Kellett a founder-
member of the CAMRA Members’ Investment
Club and we agreed that whilst Guinness Peat are
no friends of CAMRA they had a point here.
We then moved to the resolutions and Matt Lessor
was refused permission to raise queries before
each vote. “That’s ridiculous” said Matt, “how
can we form an opinion on which to base our vote
without discussion first?”. “That’s the way
Thwaites do things because we are old fashioned”
she reported. This brought forth rumblings of
dissent from others, and a full-blown row looked
likely, but after consulting with her husband JMA
Yerburgh, president of the company, the chairman
relented.
Further general questions were allowed at the end
of voting and immediately a gentleman(?) got up
to launch a personal attack on the chairman, sug-
gesting it was time for the family to move over
and let someone else run the company. (Being
new shareholders we are neutral on this one). A
ripple of hand-clapping went round the room at
which the chairman became somewhat ruffled and

THE COTTAGE TAVERN
Ashorne, Warwick   01926 651410

First Wednesday of every month is Steak night. 2 Rib eye steak
meals and a bottle of wine for only £22.50 booking advisable

Quiz night last Sunday of each month
A Traditional village pub with a warm welcome.

Freshly prepared home cooked food
Serving John Smiths Cask & 3 continuously changing Real Ales.

LOCAL  CAMRA PUB OF THE YEAR 2006  & 2003
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told the shareholder if he did not like the way the
company was run he should sell his shares. This
brought many vocal protests and after further
venting of feelings clue the chairman withdrew
the statement (have you lost the plot yet? It’s
shareholders 2, chairman 0). I have a feeling it all
down to the notion that here shareholders are an
irrelevence. Why did the chairman refer to “her”
board when in the presence of shareholders it
should be “your” board?
Shareholders and then set about the withdrawn
dividend but no joy there. While Mike Kershaw,
CAMRA’s Brewery Liaison Officer at Thwaites,
added his bit about a restrictive covenant upon
selling one of their local properties. Another brick
wall. Don’t let this one go, Mike! The contest
went to a full 15 rounds but I think the sharehold-
ers won on points. We look forward to next year’s
rematch.
To put us all to shame the free bar was opened at
5pm and was still going when we had to leave just
gone 7pm. It was hard to do as then Nutty Black
was fantastic. Plates of savouries were served

throughout although  I learned that up to last year
a full sit-down meal had been served. Now could
this be the real reason for shareholders bad hu-
mour at the meeting?
After the meeting we went on to Hebden Bridge
stretching the meaning of “any permitted route”
on our tickets, staying at the hotel cum pub
Moyles in the centre. Hebden Bridge  is a most
delightful Pennine town on the newly restored
Rochdale Canal. Moyles deserves its Good Beer
Guide listing. We spent the evening with some of
Lancashire friends setting about the four micros
on offer.
Next morning our return journey took us through
Manchester, giving time to visit the Marble Arch
in Rochdale Road to sample the delights of the
resident Marble Brewery. The pub has a CAMRA
listed tiled interior. Both Moyles and the Marble
Arch are highly recommended.
We look forward to a return visit to Thwaites and
ringside seats.

[Bob Holden]
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A group of regular
branch members made
their annual minibus
visit to this splendid
Festival to sample a
fine range of beers. The
visit was on the Friday
lunchtime as we know
from bitter experience
– leave it any later and

the choice of beers goes down very quickly.

A good variety was found and much passing
around of samples was going on with appreci-
ative sounds for accompaniment.
I followed my usual practice of looking for the
lowest gravity beers first and working up on
the basis that the stronger ones generally over-
power the weaker ones so they can’t truly be
appreciated.  I was pleased to identify a beer
from Brew Dog Brewery as the weakest at the
festival as I had read about this beer and was
looking forward to trying it out.  It was only
1.1%ABV so was certain it had to be first, to
stand any chance of tasting it – how wrong

Dudley Winter Ales Festival 2009

The landlord of the Talbot at Knightwick
also owns the adjacent
Teme Valley Brewery,
and some surrounding
hop farms. Most brew-
eries nowadays use
dried and pelleted hops

that can come from anywhere in the world.
The Teme Valley brewery however uses
green hops, that is to say hops that are
harvested locally and
are still green, giving the
beer its distinctive fla-
vour.

Britain's two greatest hop
growing areas are Kent
and the Hereford/Worcester border, and
Knightwick is right on that border. Every year
the Talbot hosts a Green Hop festival, featur-

ing green hop beers from both the Teme Valley
Brewery and other local breweries.

On the 10th October the this branch organised
a coach trip to Knightwick, to sample the
beers. Despite an early
mishap when the driver
tried to take the coach
across a pedestrians-only
bridge, we arrived safely
and had a very enjoyable
day sampling the various
beers. Fortunately the
day was warm and sunny, so we were able to
sit outside on their very attractive patio, and
those who wished could clear their heads with
a stroll round the village. Come along next
year if you get the chance.

[Ian Bayliss]

Knightwick Green Hop Festival

The Two Boats Inn,
Southam Road, Long Itchington
A traditional canalside inn on the Grand Union Canal.
Minimum of three real ales always available.

Good Beer Guide 2010    Cask Marque Accredited
 Good honest pub food.

Tel: 01926 812640        www.2boats.co.uk
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Somerville Arms
Campion Terrace, Leamington Spa            01926 426746

Your Traditional Friendly Local
Seven Cask Ales always available

www.somervillearms.co.uk
Abound In Hops All Ye Who Enter Here

Cask Marque Accredited

can I be!!  It turned out to be quite dark in
colour and was packed with burnt stout- like
flavours backed up by intense bitterness.  It
would have cut through any beer in the festi-
val at any time.  The beer was called Nanny
State and was retaliation to the protests of the
Portman Group that Brew Dog were only
producing very strong beers and were encour-
aging inappropriate drinking habits.
I found many excellent beers there this year
especially the darker ones – my favourite was
probably the Enville Brewery’s Gothic Gin-
ger which was a wonderfully smooth stout
backed with the warmth and slight sweetness
of fresh ginger. It was an ideal combination
for winter time.
We reluctantly left the festival and went for
some food to the Fountain at Lower Gornal
where six more beers were available to wash
down some fabulous food – the Black Coun-
try Faggots were particularly popular!
From there we went to Brierley Hill to the
Vine - home of Bathams Brewery which is

known locally as the
Bull and Bladder.
As well as the nor-
mal Mild and Bitter
we were able to sam-
ple the marvellous
XXX which is only
available at Xmas

time (at 6.3%ABV it’s probably just as well!).
From there we went to the Windsor Castle at
Lye, home of yet another brewery – Saddlers.

For some of us this was a first visit!  It proved
to be a slightly schizophrenic pub – originally
a Victorian
building - it
has been
opened up
and deco-
rated in a
modern
bistro style
with plenty
of food
available while still having half a dozen beers
on the bar brewed by themselves which did
not seem to go with the image.  The beers
were generally quite good but it must have
made a strange sight for those watching a
bunch of us standing around a large TV
screen enjoying a movie version of the origi-
nal Adam West ‘Batman’ – that brought some
memories back!!
Starting to work our way back home we
called in at the Hop Pole in Bromsgrove to
sample the Worfield  - Oh Be Joyful.  This
was not very exciting and as the other beers
were fairly standard we did not stay too long
– a band was about to start playing so we
decided to leave some room to the locals.
We then shot back to Warwick and had an
unscheduled stop at the Oak – I think this was
something to do with the landlady being on
the bus with us!  Anyway the fine beers there
brought an excellent day to a very pleasant
conclusion.

[John Crossling]
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The National Brewery Centre to Open in Burton
CAMRA is delighted to announce that,
thanks to the work of a Local Action
Group, the National Brew-
ery Centre in Burton-up-
on-Trent, Staffordshire
will open in Spring 2010,
after brewer Molson Co-
ors UK reversed its deci-
sion to close the
Horninglow Road site. The
Brewing Centre, operated by Planning So-
lutions Ltd, a British company specialising
in the operation of visitor attractions, will
retain key elements of the existing facilities
to ensure the building's historic aspects
remain.

Nik Antona, CAMRA Director, and Burton
branch spokesperson, said:
'It's fantastic news that we will again have a
brewing museum in this country, and a centre
reflecting the brewing styles of the UK. This
is something CAMRA has been campaigning
strongly for over the past year. Having
passed a motion at our national AGM to
campaign to keep the museum open, we par-
ticipated in a march through the town centre
of Burton, as well as organising a petition at
our Burton Beer Festival last September.
'The plans for the Centre are very promising,
and an official opening could be a real boost

for the local Burton economy. As the capital
of British brewing, this is exactly what the

town deserves. This is espe-
cially promising for the White
Shield Brewery, which is
based on site. Having won
CAMRA awards in the past, it
will be great to see their qual-
ity recognised further in the
public domain.

'Once again this is a really exciting develop-
ment, and CAMRA is looking forward to
working with all parties involved in the open-
ing in order to promote real ale and celebrate
one of Britain's most historic industries.'

Further information can be found on the web-
site www.nationalbrewerycentre.co.uk

Pat and family welcome you to

Lunches Tuesday to Sunday
Evening meals Tuesday to Saturday

Ansells Bitter & Two Changing Guest Beers!
Petanque piste available for beer & boules events

'Folk at the Barn’ last Tuesday of the month
Room available for hire

The
Crown

Stockton
01926 812255

THE GREEN MAN TRADITIONAL VILLAGE PUB
Church Rd

Long Itchington

01926 812 208

Greenmanlongitch@aol.com

Three Real Ales Always
On Tap

Free meeting rooms
available

Function room available

http://www.camra.org. uk/cpo
http://www.nationalbrewerycentre.co.uk 
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People have been asking why CAMRA
doesn't have its own online pub guide that
members of the public can use to search for
and find information on British pubs. You
may be aware that many of these pub sites
already exist but currently there is no
CAMRA equivalent.
We are pleased to announce the formation of
a working party to produce CAMRA Pubs
Online, a public facing web site that will
present comprehensive, high quality pub in-
formation as maintained by branches under
the CAMRA brand. With 100,000+ members
passionate about pubs, we are very confident
that our site will be better than the competition!
CAMRA Pubs Online (CPO) will allow users
including CAMRA members to add com-
ments about individual pubs. In addition, in-
formation provided by publicans about their
pubs, such as photos, menus and events calen-
dars, will also be handled.

In due course we hope to develop CPO further
by integrating online activities such as NBSS
and producing other web based
guides.
CAMRA Pubs Online is being co-ordinated
by Ken Davie (Director of Publishing) and
Brett Laniosh (Director of Promotions and
Marketing).
The initial requirement is to populate CPO
with pub information. To this end, your
branch will be requested to provide any pub
data they currently hold.
This project is in its infancy so developments
will take place in due course.
A series of frequently asked questions about
CAMRA Pubs Online can be found by going
to
http://www.camra.org. uk/cpo

CAMRA Pubs Online Planned

Half page advert

128.5mm by 94mm

http://www.camra.org. uk/cpo
http://www.nationalbrewerycentre.co.uk 
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The Boars Head @ Hampton Lucy
Offering fantastic home cooked
food & ever changing cask ales

Extensive Wine List
Food served every day

Seasonal Menus available plus
special boards

Beer Festival 9/10/11 April
Functions and Private Dining catered for, in house or at a

venue of your choice.
Ring and speak to Sue or Angela on 01789 840533

Wifi available
www.theboarsheadhamptonlucy4food.co.uk

THE OAK
27, Coten End, Warwick Tel 01926 493774

w Spring  Beer Festival -  25th -31st May   -
25 Cask Ales & Ciders from the very best
micro breweries.
Probably the best ale in Leamington & Warwick..!
Food available throughout from our outside bar..
-  Live Music on Sat 29th May

 Open Mike Nights – every second Friday each month
w Feel free to bring your own food - cutlery and plates now

provided - just enjoy great beer!
w 5 cask ales and guest ciders always available including Fullers

ESB, Old Hooky and Timothy Taylor Landlord- probably the best
ale in Warwick !

Be there ..!

http://www.longitchingtonbeerfestival.co.uk
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The Crown Inn, Harbury

Tel. No. -  01926 614995
Scott and Adelle welcome you!

Now offering a fabulous home made menu
With various specials plus Sunday Lunch

Food available:-
Mon.-Sat. 12.00 – 2.30  &  6.00 – 9.00

Sun.  12.00  -  3.00

A Warm Friendly Welcome assured!

Long Itchington Beer Festival
The Long Itchington Beer Festival will run for four days from April 30th-
May 3rd 2010. The festival is still in the planning stage, but if last year is
anything to go by it should be a very enjoyable experience. There will be
six village pubs taking part with many beers to try as you progress round a
very attractive village. There will also be varied entertainment for you to
enjoy while you drink throughout the festival. For full details see the festi-
val website http://www.longitchingtonbeerfestival.co.uk

The New Inn – Your Friendly Local
197 Leam Terrace
Leamington Spa

CV31 1DW
Tel: 01926 422861

Four Real Ales Always Available

Good Food
Pub Garden

Alternating Weekly
Quiz/Open Mike Nights

Food available throughout from our outside bar..

http://www.longitchingtonbeerfestival.co.uk
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Three More Pubs Join
Warwickshire LocAle

The Gaydon Inn, Gaydon

A friendly village pub serving
good food, popular with locals and
passers-by. There are two bars, a
seperate dining area and a secluded
beer garden.The warm welcome
received by everyone is soon to be
enhanced by new central heating,
and the famous red exterior
is,apparently, to become white.

Local beer Beer miles
Warwickshire 11.0

The Crown, Stockton

Draught Beers Ansells and Ad-
nams Broadside. Also serves good
food, and has an area for playing
Petanque.

Local beer Beer miles
Dow Bridge Beers 14.3

The Stag, Offchurch

The pub bar has a new oak floor
and offers seating and tables for
ramblers, walkers and regular cus-
tomers. Dogs are welcome during
the day.  Food, a combination of
seasonal and Anglo/French Cui-
sine, by a team of Raymond Blanc
trained chefs.

Local beer Beer miles
Warwickshire 1.5

Purity 17.9
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Existing Locale Pubs and Clubs

Pubs and Clubs Local
Beer

Beer
Miles

Village
Club,
Harbury

Warwick-
shire

8

Hook
Norton

25

Antelope,
Warwick

Slaughter-
house

2

The Wharf,
Fenny
Compton

Hook
Norton

18

Antelope,
Lighthorne

Hook
Norton

17

Fox & Hen,
Bascote
Heath

Hook
Norton

22

Case is
Altered,
Fiveways

Slaughter-
house

7

Warwick-
shire

12

Church
End

19

Waterman,
Hatton

Slaughter-
house

4

Cape of
Good Hope,
Warwick

Weath-
eroak

20

Church
End

25

Woodland
Tavern,
Leamington

Slaughter-
house

1

Pubs and Clubs Local
Beer

Beer
Miles

Harvester,
Long
Itchington

Hook
Norton

24

Buck and
Bell, Long
Itchington

Church
End

25

Olde Mint,
Southam

Purity 22

Market
Tavern,
Southam

Warwick-
shire

6

White
Lion,
Radford

Warwick-
shire

4.0

Purity 21.0

The
Millwright
Arms,
Warwick

Hook
Norton

25.0

The
Porridge
Pot,
Warwick

Slaughter-
house

3.0

The
Cricketers,
Leamington
Spa

Slaughter-
house

1.5

Newbold
Comyn
Arms,
Leamington
Spa

Slaugh-
terhouse

2.5

Warwick-
shire

4.0

Purity 18.0
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New Binswood Tavern, Leamington
The newly reopened New Binswood Tavern now
has real ale. There are 2 hand pulls, although only
of them appears to be in operation, The Usual
from “The Wadworth Brewery” at £2.30 a pint.

Voodoo Bar, Leamington
Voodoo Bar in Leamington now has hand-pulls

Slug and Lettuce, Leamington
The Slug & Lettuce in Leamington now have Real
Ale. They have had Warwickshire Best Bitter and
Lady Godiva on hand-pull, but current real ales on
offer could vary.

Rugby Tavern, Cubbington
An advert in the Leamington Courier of Friday 27
November states "under new management".

Jug and Jester, Leamington
Warwick District Planning application
W09/1360/LB submitted by Marstons includes
"internal alterations, including blocking up of
doorway at ground floor and formation of new
opening between Nos 11 and 13 Bath Street." You
can see more details on the WDC web site under
planning applications.

Lane's Bar & Restaurant
Lane's Bar is the new operation in what at was one
time the Gold Cup pub.  Does not look like real ale
served. The name is from the owner's surname.

Old New Inn, Harbury
Old New Inn has currently added Hook Norton
Gold to the changing Church End beers

Local Pub and Brewery News

Do you have any interesting news about local pubs. If so please send it to
our pub news coordinator Tina Jones at pubnews@camrahow.org.uk

NEW INN
A traditional stone village pub

serving a constantly changing range of
Church End Beers

with a choice of
two real ales at weekends

Now in Good Beer Guide 2009
Farm Street, Harbury

Warwickshire CV33 9LS
01926 614023

mailto:pubnews@camrahow.org.uk
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The Shakespeare, Harbury
The Shakespeare has closed once again - this is
following the term of  the original lease having
expired and we believe that the landlord of Mur-
phy's Bar is not willing to pay the increased rent
and has pulled his manager out.

Punch Bowl, Warwick
As from New Years Day 2010 the Punch Bowl is
once again welcoming dogs during the day.

Rugby Brewing Company
The Rugby Brewing Co has recently folded. The
RBC website is no longer available.

King's Head, Napton
The new licensee is Roger Constable ex of the
Cuttle Long Itchington.  They now have Hooky
Dark on as well as Bitter and Old Hooky.

The Willoughby, Leamington
The Willoughby has Purity Pure UBU and Mad
Goose on hand-pull.

Black Dog, Southam
John Wilsher ex of the Bull at Southam, and
latterly of "The Duke" in
Kempston, is taking on the lease of The Black
Dog from 26th October. He re-opened at the be-
ginning of December.

Crown, Harbury
Scott and Adel are the new landlords + two tod-
dlers. Scott from Kent and Adel from London East
End.  Scott comes from a pub running family and
they have also had their own places for around
19-years.  He is a real ale fan with plenty of ideas.

Coventry Arms, Leamington
The new licensees of the Coventry Arms are:-
Keith Bryson and Maria Parker. They took over
the pub on the 11th August 2009. The pub closed
on 4th January for refurbishment which is estimat-
ed to take three weeks.

Woodloes Tavern, Woodloes, Warwick

The former Sarah Siddons reopened on Thursday
29 October. The initial real ale line up was Green
King IPA, Adnams Bitter and Wychwood Hob-
goblin.  Quite a focus on food - with a good value
selection of lunchtime meals.  Breakfasts are now
available.

Boars Head, Hampton Lucy
Beer Festival FIRKIN GOOD BOARFEST  on
9th, 10th and 11th April. Pig on the pit with cider
on Saturday and music on the Sunday evening
12 choices and 3 ciders available over 3 days.

Wheatsheaf, Warwick
This appears to be undergoing interior alterations
- including complete removal of old bar area.

Dukes Bar, Leamington
Now serving Real Ale.

Royal Exchange, Leamington
Scaffolding was being put up around the building
on Monday the 11th of January and there were
workmen working inside the building.

Fox & Hen, Bascote Heath
Marcelo and Tina are leaving the Fox & Hen to
take on new challenges in Devon. Alberto and
Elizabeth will be taking over, probably on 18th

January. Good Luck to both in their new ventures.

Headline
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Your hosts
Julie and Jeff welcome you to

THE RED HOUSE
113 Radford Road, Leamington Spa

01926 881725
Open all day every day from 11.30am
Freshly made sandwiches at lunchtime

Tuesday special meals inc drink £6 12-9pm
Jamming night Mondays @ 7.30pm
Quiz night on Wednesdays @ 9pm
Karaoke 1st Saturday each month

Listed in Good Beer Guide 2008 and 2009

mailto:pubnews@camrahow.org.uk
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NOTE: All meetings start at 20:30 unless oth-
erwise indicated.
2nd Feb GBG 20011 minibus survey. Details to
be advised. Contact Derek Dent at
events@camrahow.org.uk to book your place.
9th Feb Branch meeting Inc GBG selection, Vil-
lage Club, Harbury
16th Feb Country crawl Leopard, Bishops Tach-
brook; Gaydon Inn, Malt Shovel, Gaydon;
Butchers Arms, Bishops Itchington;
23rd Feb Warwick crawl Great Western, Bunch
of Grapes, Railway, Crown & Castle, Oak
2nd Mar Long Itchington crawl Green Man,
Harvester, Buck & Bell, Duck on the Pond
5-6th Mar Beer festival Coventry Beer Festival
at Coventry Rugby
Football Club. Open: 12noon-4pm, then 6pm-
11pm. Proposed branch visit
Fri 5th, minibus cost approx £12, contact
events@camrahow.org.uk for details.

9th Mar Leamington crawl Coventry Arms,
New Binswood, White Horse, Slug & Lettuce
16th Mar Warwick crawl Saxon Mill, Hobson's
Choice, Woodloes Tavern, Dun Cow, Antelope
23rd Mar Country crawl Stags Head, Off-
church; Red Lion, Hunningham; Plough, Eath-
orpe; Bull, Weston-under-Wetherley
30th Mar Branch AGM Cape of Good Hope,
Warwick
6th Apr Leamington crawl Murphy's, Avenue,
Jug & Jester, Town House, Bowling Green
13th Apr Country crawl White Hart, Ufton; Fox
& Hen, Bascote; Old Mint, Black Dog, Southam
20th Apr Assorted crawl Anchor, Leek Woot-
ton; Rugby Tavern, Kings
Head, Queens Head, Cubbington
27th Apr B&RS distribution Warwick: start
Unicorn, finish Old Fourpenny Shop
4th May B&RS distribution Leamington: start
Holly Bush, finish New Inn

Diary of events:  February — April 2010
Everyone is welcome to join us at any of these events, you don’t have to be a CAMRA member. Most Tuesday eve-
nings we visit one or more pubs in the area to check out the real ale. These “crawls” start at 8.30pm, unless stated other-
wise. We operate a lift sharing arrangement to avoid drinking and driving, just call 07855 644043 to arrange your lift.
Heart of Warwickshire Branch events in bol

Wye Valley Butty Bach & HPA plus
2 guest. A real cider also on tap.
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Beer and Ragged Staff (Heart of Warwickshire Branch)Beer and Ragged Staff (Heart of Warwickshire Branch)Beer and Ragged Staff (Heart of Warwickshire Branch)



To contact the Heart of Warwickshire Branch call 07855 644043
www.camrahow.org.ukTo contact the Heart of Warwickshire Branch

call 07855 644043
www.camrahow.org.uk

To contact the Heart of Warwickshire Branch call 07855 644043
www.camrahow.org.uk

Whole page advert - outside back

128.5mm by 192.5mm

Call Paul or Jerry 01926 450747
Or email sales@warwickshirebeer.co.uk

The Brewery, Queen Street, Cubbington, Leamington Spa
CV32 7NA

www.warwickshirebeer.co.uk

CAMRA Champion Beer of
Warwickshire 2009 - 4% Golden

Bizzy Bee. Honey Beer 4%
A hand crafted beer with a taste of

honey.

Young Man's Fancy..... turns to beer
A copper coloured ale with Progress &

Goldings hops

New for Spring & Summer 2010

al


