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Well the 20th Harbury
Beer Festival has been
and gone and I have just
about recovered! It was
quite a challenge getting
the balance of beers with-
in this year’s theme of
“Jobs” but we made it
and judging by how
much beer was drunk I think it was well
received.
Out of 64 casks of beer only the equivalent
of five casks was left.  Some of the beers that
were still on at the end of Saturday night
literally had one pint in them left to serve!
At one point between 8 and 9 pm on Satur-
day evening beers were running out so
quickly that it was hard to keep up with them!

Around
1200 people
came over
the weekend
and they
voted for the
beer of the
festival.  The

winner was Elland 1872 Porter, a rich dark
beer which at 6.5%ABV was not to be trifled
with!  Second place went to Salopian Oracle

which couldn’t be more
different, a pale hoppy beer
which is only 4%ABV.
The punters were really
split between these two
beers as there was only one
separating them!  Third
place went to a beer which
in character is right be-

tween these
two ex-
tremes.
York
Brewery’s
Centurion’s
Ghost, a
brown mel-
low malty beer at 5.4%ABV took the final
place.
Overall the event was a great success and the
Village Hall and Scouts who provided the
food also did well for their causes. There
was also great entertainment from the Here-
burgh Morris Side on Saturday afternoon,

and Country and

For LOCALE in-
formation please
see page 18

Harbury Beer Festival 2010

Drinkers enjoy the sunshine

Hereburgh Morris Side

“The Man in Black” Clive John

Continued on Page 2
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Press day for next issue (January
2011) is Monday 6 December.

This year’s winner of the Great British Beer
Festival’s American cask real ale competi-
tion, the Michael Jackson award, is the Big
A IPA from the Smuttynose Brewery from
Portsmouth, New Hampshire. Big A IPA, a
9.7% ABV India Pale Ale, is described by
CAMRA’s US bar team as having an
‘orange and citrus fruit,
with a nicely balanced body,
a hint of malt and a bunch of
alcohol, and perhaps a hint
of honey. The beer ends
nicely with a lingering hop
dryness.’ This is the third
time that the New England
brewery has won the award.
 The Award is named after the world renowned
beer writer, Michael Jackson, also known as
the Beer Hunter, and author of titles such as
The World Guide To Beer, who sadly passed
away in 2007. In dedication to his efforts to
promote good beer, the competition is judged
by a panel of Great British Beer Festival volun-
teers, and assessed on taste, aroma and finish.
 Ian Garrett, organiser of the Michael Jackson
award, said:

 ‘The competition is incredibly tight and many
US brewers are keen to get their cask beers
over to us. Each year we manage to attract
more brewers from a wider area with the help
of two of our volunteers- Ken Fisher and Mike
Labbe- in the States.
 ‘Originally we were only able to get beers

from the east coast, but now
west coast beers on cask are
appearing which offer a
great contrast in the brew-
ing styles. American beers
are still renowned in the UK
for the adventurous use of
hops, and have led the way
in the field of experimental

beer styles.’
 With over 180 beers from the United States at
the Great British Beer Festival this week,
CAMRA is pleased to showcase the biggest
selection of US cask real ale probably ever
seen! CAMRA can happily report that demand
for American craft beers at the Festival is ex-
tremely healthy, and invites people from across
the world to its flagship Festival.

CAMRA Michael Jackson Award 2010

Western singer Clive John in
the evening.
We now need to start thinking
about next year – our 21st
anniversary!  Watch out for
possible new developments to
mark this occasion!
Each year the barrels seem to
get heavier – some of the team have been
organising it from the start. Unfortunately it

does not just happen and to
ensure the future of this festi-
val we need some new blood
(and muscles).  Please contact
us on
festival@camrahow.org.uk
and offer your services! There
is a lot of fun in getting it all
together and a real sense of

achievement at the end of another great year!
[John Crossling]

Continued from Page 1

Our Eager and Attentive Staff
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Way back in December I
clicked on the CAMRA ad-
vent calendar to try and
win the Brewer for a day at
Bateman’s Brewery.  Two
days later CAMRA rang me
to congratulate me on win-
ning this fantastic prize.So
in late May a work col-
league and I set off for Wainfleet in
deepest Lincolnshire. At 6:15 pm we
were picked up by Jaclyn Bateman and
the finance director to be taken to
Bateman’s Wainfleet pubs for food and
beer.
Next day we were at the brewery for 7:15
to start the day’s brew, thankfully they
were only doing one brew this day, so no
5:00 am start.
We then experienced every aspect of the
brewing process, from the racking room
and the casks, including some experimen-
tal plastic ones, not recommended, to the
chemist checking the gravity, the purity of
the water, the quality of the beers, the
colour; everything charted and recorded.
I never knew there was so much to it.

The afternoon was spent in
one of the fermenting rooms
as our brew was transferred
into its fermenting vessel,
quite a long, slow process,
but it was “our” beer.  We then
had to help as the brewers got
the wort to the correct gravity,
a slow process of dipping a

small flask and testing, adding extra liquor
until it was correct and without “drowning
it”.  The final act was to sign the brewery
record for the brew we had just made, we
are in Bateman’s Brewery records for ever.
A final visit to the visitors’ centre, a farewell
pint of GHA (none for the driver) and a final
thought about the quality of the 1200 litres
we had just brewed.
All in all a fantastic prize, a great day out
and a wonderful experience, made all the
more special by the hospitality from Jaclyn
Bateman and the welcome from all of the
brewery staff. Did we really do all that in a
day and a half…….

[Kevin Williams]

The Beer and Ragged Staff Issue No. 69 October 2010
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The Three Horseshoes
Southam Road, Princethorpe 01926 632345

The Three Horseshoes
Southam Road, Princethorpe 01926 632345

Fine Ale,
Good Food

and Beer Garden

En Suite
Accommodation

Open all day Sat & Sun

Fine Ale,
Good Food

and Beer Garden

En Suite
Accommodation

Open all day Sat & Sun

Brewer for a day
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This two-part narrative
describes a sea journey
of 5148 nautical miles
from Perth to Sydney via
New Zealand, and some
beers found along the
way.
Part one Perth to Ho-
bart.
Before setting out on the journey from Freman-
tle, Perth’s nearby port, we spent a few days in
the Western Australian Capital. Perth is an
easy-going sort of place enjoying all-year-
round sunshine and is situated on the banks of

the Swan River. It
has many fine parks
and riverside gar-
dens. Exploring the
city by day we grad-
uated to the Brass
Monkey pub in Wil-
liams Street in the
evening. They had a

good selection of beers on tap all from Western
Australian small regionals and micros in a
range of styles. Best was Brass Monkey stout
brewed at the Sail and Anchor Brew Pub in
Fremantle.
One day we took the train to Fremantle to visit
the Little Creatures brewery which is in News
Road overlooking a fishing harbour and next to
the main tourist beach. It is in a great modern
fabricated warehouse with a ridge and furrow
glass roof. Very airy inside. We set about the
pale ale, Pilsner and bright ale and their own
delightful Pipsqueak Cider made from a blend
of four apples. One of the barmaids was born
in Leamington Spa and had lived for years in
Chipping Norton. She told us that part owner
Phil Sexton also owned the White Rabbit brew-
ery and vineyard in Victoria. She dived round
the back and brought a glass of their 6.2% red
ale which was not on general sale.

Sadly no time to visit the
Sail and Anchor but it was
back to the Brass Monkey
for more stout.
The sea trip started next
day, first stop being Bun-
bury. A clean tidy well set
out place with many green
areas but not much for the
tourist. However for the

beer tourist the Mash Brewery was the place to
head for. To find it just look at the skyline for
a group of old grain silos converted to trendy
apartments. The brewery is next door and has a
paved drinking/eating area up on the Yachting
Harbour. The brewery follows the North
American style with long handled dispense
taps along an eye level ‘T’ bar. Taster trays of
their varied range were available. Baltic porter
was fantastic. Cider made with Pink Lady and
Granny Smith apples grown in the Swan Val-
ley was also on offer.
Then it was on to Albany. This lovely little
town was settled by colonists in 1826 and has
many colonial buildings along its main street
which slopes down to the sea. It was from
Albany that the Anzacs set sail for Galipoli in
1914. We asked at the tourist information after
the Tanglefoot Brewery at the White Star Hotel
in Stirling Street and were told that it closed
two weeks ago. We decided to go there anyway
in case they were wrong and found it very
much alive but now trading as the White Star
Brewery. More taster trays with 6 different
beers. A local told us of a micro two streets
away but the scenic drive was booked for the
afternoon.
Onwards then to Adelaide, home of Coopers
Brewery. First a tram ride to the seaside resort
of Glenn Elg and a pint of Coopers pale ale but
no sign of their sparkling ale, stout, or yearly
brewed vintage ale. Back to Adelaide and all
the pubs were closed as it was Sunday after-
noon. I thought Australia was open all hours.

Beer Under The Southern Cross
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Maybe Sunday is the time for barbies and six
packs. Must find out in Neighbours.
Perhaps our next port Melbourne would be
better. A pretty big and modern city with tem-
peratures up to 41 degrees centigrade did not
help. Melbourne has a a very extensive tram
system, the City Circular line is a trip of around
50 minutes operated by vintage 1930s’ wooden
bodied vehicles. We dropped off one of these
at the old Docklands, now the smart and trendy
waterfront, and headed for the James Squire
Brew Pub where there was another great range
of beers to fill the taster trays. They had a
display of all their past bottled specials includ-
ing a whopping 15 per cent stout. Sadly it was
only a display. Back again by tram to the city
centre. By now the temperature was taking its
toll but by chance (?) yet another James Squire
Brew Pub in Russell Street containing a micro
brewery from a former Firkin at Brew Pub in a
London.
Temperatures were about to drop as we said
goodbye to the Great Australian Bight and set
out for Tasmania, anchoring at Burnie next
morning. Now there is nothing particularly
exciting about Burnie but the friendliness of
the locals makes you like the place. Even the
mayor in full regalia came out to greet us. The
big brewer in Tasmania is James Boag but I
would not go out of my way for it. They had a
cash and carry warehouse in town which we
visited with some hesitation. Good job we did
go because it stocked a large array of bottled
beers from very many Australian and New
Zealand micros. Some were smuggled on
board. They get a bit uppity if discovered as we
are supposed to drink the tasteless fizz provid-

ed. I keep saying ‘we’ but my wife is TT, it
makes for a cheaper round.
Finally on a this leg it was an overnight trip to
Hobart. There is a boutique distillery on the
quay side but instead after photographing a
number of classic British buses on sightseeing
duty we took a taxi up into the hills on the edge
of town to the Cascade Brewery. This is the
somewhat smaller rival of Boags. They have a
visitor centre, tap room, and do tours. The
original distinctive brewery of 1824 stands in
their lovely gardens and a visit is well worth-
while even when
raining as it does in
Hobart two out of
three days. Most of
their beers were
lacking in flavour
or any distinctive
character. However
the stout was well
worth sampling and
First Harvest made with green hops added
interest. Oddly for a brewery the highlight was
five varieties of cider made as everywhere from
100 per cent pressed apples, only one having
been lightly carbonated. Dozens of boxes of
apples in the yard testified to this.
By now we had completed 2373 nautical miles
and the next stage was across the notoriously
rough Tasman Sea to New Zealand. In the
event the Tasman Sea was not in too bad a
mood but much worse was to follow later. We
will take up the story again in part two as the
travel up New Zealand’s East Coast to Dunedin.

[Bob Holden]

The Crown
Stockton01926 812255

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
In  the Good Beer Guide 2010 and 2011
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Continued from previous edition.
En route to the bus, we called inWetherspoon’s
in Bull Street, where we sampled Marston’s
Fever Pitch, Moorhouses Pride of Pendle and
Green King Abbot.
We then caught a number 33 bus from Carrs
Lane, and within ten minutes were atthe Barton

Arms. What a won-
derful building this
is, and well worth a
visit. “It is a Grade
2 listed historic pub
of 1901 Victorian
architectural gran-
deur”, as a stained

glass window inside confirms.  It does not ap-
pear in the 2010 GBG we presume because of a
change of landlord, but should undoubtedly get
back into the next edition based on the quality of
the beers we tasted.
“In its hey-day the Bartons was surrounded by
Victorian terraces and the huge cellars and barrel
stillaging areas are testament to the vast quanti-
ties of ale consumed by those flooding through
its busy doors. It is famed for its long association
with the Aston Hippodrome, once the Midland's
premier Variety theatre, whose visitors and stars
such as Laurel and Hardy, Enrico Caruso, Marie
Lloyd and Charlie Chaplin drank and lodged at
the Bartons Arms. A simple local worker from
the area could have felt like lord of the manor for
the price of a pint in such surroundings and
company. However, since then much has
changed. The Hippodrome is long gone and
Aston underwent large-scale redevelopment in
the 1960s, leaving the Bartons something of a
lone testament to the past as all embraced the
new wave architecture”.
It being granted a grade 2* listed heritage build-
ing status in 1976, one of the few pubs in the
country to be so highly rated, did at least pre-
serve it for the nation.
The inside just has to be seen. You will find a
riot of original features, rich mahogany wood
workings, stained and engraved windows and
mirrors, snob-screens, sweeping wrought-iron

staircase and what the pub is best known for, its
wall to wall Minton-Hollins tiles, from shiny-
glazed decorative patterns to huge painted
scenes.
It is now owned and run by Oakham Ales, who
purchased the building in 2002 and who have
transformed it back to its best. There were seven
real ales available on handpump at our visit, and
all in very good condition. Two to mention was
their original beer JHB, and a seasonal beer
called Asylum.
Ever onward we caught the bus back into the
City and walked across to the Gas Street Basin,

and the Canalside cafe &
Bar.  On the way, we walked
through a large continental
outdoor market, and the aro-
ma from the cheeses on offer
were too great for yours truly
who bought three, and I

wasn’t disappointed.
The Canalside is probably the smallest pub in
Birmingham, but is in a superb location. There
were two beers only here, Olde Swan Entire and
Skinners Betty Stoggs.
Finally we headed back towards Snow Hill and
the Old Contemptibles on the corner of Ed-
mund Street. This has had a large sum spent on
it to bring it to
its current lev-
el. It takes its
name from a
group of First
World War
veterans who
used to meet
up regularly in the pub in 1953. Since then it has
become a popular venue in the area, with wood
panelling and ornate carvings creating a warm
atmosphere in which to enjoy a wide range of
food and drink. There were seven beers availa-
ble and two real ciders. With the train beckon-
ing, we sampled only TT Landlord, RCH
Pitchfork and Meantime London Pale Ale which
was my favourite and good to see on draught.

TC

A Day Beer Tasting in Birmingham (Part 2)
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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

Drinkers Live Longer - Scientific Fact
It has long been believed
about alcohol consump-
tion, to the discomfiture
of anti-drink campaign-
ers, that teetotallers
tend to die sooner than
drinkers. But now scien-
tific research has come
up with definite proof of
this.
Research by a team at the
University of Texas at Austin, led by psy-
chologist Charles Holahan, has found that
over a 20 year period mortality rates were
highest for people who are not current drink-
ers regardless of their drinking history, sec-
ond highest for heavy drinkers, and lowest
for moderate drinkers. Moreover, the non-
drinkers included those who had never
drunk, torpedoing the standard argument that
nondrinkers surveyed are former heavy
drinkers in whom the damage has already
been done.

What is really surprising is
that after allowing for all
possible variables, such as
the possibility that people
who do not drink have a low-
er socio-economic status,
with the increased stress that
goes with it, mortality rates
are still highest for non-
drinkers.
There are of course various

possible reasons why this might be so. Mod-
erate alcohol use is thought to improve such
things as heart health and circulation, but
also alcohol can help to lubricate social inter-
actions, and a good social life is important
for maintaining mental and physical health.
Another good reason why it is important to
save our pubs, as places for social drinking
they are vital to the social life of a community.
So for a long life raise a pint to your good
health.

[Source: Time Magazine]

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
In Good Beer Guide 2010 and 2011
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My wife, Merle and I were
sightseeing well above the
Arctic Circle in a town
called Tromso in Norway,
when a sweet caramel smell
caught my attention.  Turning to Merle I
said ‘there must be a brewery here’and so
we followed our noses until turning a cor-
ner, there it was, a bland square shaped
brick walled building  with the name
Mack Brewery  in very large letters..
It turned out that Mack Brewery was found-
ed in the Autumn of 1877 by Ludwig Markus
Mack.  It was not so strange that Ludwig
should found a brewery since his grandfa-

ther, initially a teach-
er, had become a
vinegar and beer
brewer.  Ludwig
raised quite a lot of
money and commis-

sioned what was a large complex for that
period; consisting of a brew house, a yeast
house, a rinsing room, a tapping room, a
dispatch room, an area for receiving empties
and a large cellar in which to ferment the
beer.  Stables for carthorses were built round
a courtyard.  The brewery fittings and equip-
ment were considered to be the very best
available at the time.
The first beer was marketed in Spring 1878
and was eventually followed by a lager and a
Pilsner in 1891.  Right from the start the beer

proved to be popular and the
brewery thrived.  In order to
boost turnover the company
in 1895 began to produce soft
drinks and mineral water.

Maybe as a result of this influence, an alco-
hol free beer ‘Makol’ was launched in 1907.
Turnover quadrupled following reconstruc-
tion and modernisation in 1920 -22 but disas-
ter struck in April 1939 when much of the
factory was destroyed by fire.  Nevertheless
production increased from the 1939 volume
of 550,000 litres to 21 million litres by 1983.
Today the Mack range includes 16 varieties
of beer (some only bottled or canned) and 13
different soft drinks and mineral waters.
When we visited,  there were six different
beers on the menu plus two blended from the
six. There was the opportunity to taste new
varieties being developed in their micro
brewery.  We managed to taste four types - a
light golden beer, a darker golden beer and
two dark beers (my preference).  They were
all very easy to drink but on the whole lacked
any real bitterness.  I was told later by two or
three other people  who had also come across
the brewery and  who had tried the lager and
the Pilsner, that these were ‘very pleasant’.
In fact none of us British tourists could sum-
mon up any real enthusiasm, which just goes
to show that British and Norwegian tastes are
quite different.

[Jonathan Bayliss]

The Northernmost Brewery in Europe

 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 toTHE 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 - se e web site for details

23 years in theGood Beer Guide WiFi hotspot available Credit cards welcome
The Harvester, Church Road, Long Itchington  01926 812698
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The door intimidated me – it
was shut but I knew the pub
was open. The door was a
studded Georgian one with a
small bottle glass window.
Behind it lay a den of iniquity
according to a certain friend
whilst others had described it
as heaven. I walked past twice
before summoning up the
courage to go in. This sounds
bizarre now but was true. The
problem was the door was the same as my
front door and so I couldn’t imagine going in
without ringing a bell and waiting for some-
body to let me in.
Once inside I found the promised heaven of
good beer and good company. I kept going
back. The beers were always good and varied.
And then there was the easy chat and banter
with new friends and with total strangers.
It took a long time to get things into perspec-
tive. But here was a front door that could be
the door to anybody’s house, a comfortably
furnished room, smiling faces, good refresh-
ments, wit and conversation all led by kind
and generous hosts. Jan and Jane truly opened
their house to the public and made them very
welcome.
This was a joint effort with both working
exceedingly hard, investing long hours and of
course money. They were rewarded by a great
and loyal following. Awards from CAMRA
and others were won and write ups in the
national press appeared. Jan also used his

position as pub landlord to
support community initiatives
and charities. Jan was an in-
strumental member of the
Warwick twinning committee
which established the link with
Samur in France during 1976.
Many charity collections and
events were hosted by Jan and
Jane, these were enjoyable
events which raised thousands
of pounds for organisations

like the Macmillan nurses.
Jan and Jane turned the so called den of
iniquity that the pub had been into a paradise
and became legends. The Old Fourpenny
Shop was not just Jan’s creation but his and
Jane’s and many locals, bearded and other-
wise, enjoyed their friendship and the compa-
ny of others met through their very public
lounge.
Jan and Jane had been licensees of the Old
Fourpenny Shop for almost 20 years until the
Autumn of 2007. Jan died at the beginning of
July, aged 65, following a short worsening of
a liver condition. There was never any doubt
about the affection the locals held for both
them and it was evidenced by the immense
numbers at Jan’s funeral and the fond stories
told then and afterwards. Many will miss his
ready smile and company but none more so
than Jane who worked so hard alongside him
to make the pub such a success. Everybody
has happy memories of Jan and Jane’s public
house – no better tribute could be asked.

RIP Jan Siddle

Jan, as many will remember him, smil-
ing and happy to welcome customers to
the Fourpenny Shop.

national press appeared. Jan also used his

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

menu of freshly prepared food cooked to order.
Well over 1700 different Real Ales served in last

Nineteen  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 & 2010
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Weatheroak Brewery’s Victoria
Works ale from Studley has
scooped the County’s major real
ale award at an impressive awards
night at the Merchants Inn in Rug-
by . The competition was run joint-
ly by the Merchants Inn and the
Campaign for Real Ale (CAMRA)
over a three week period  of blind
tastings by the general public of the
County’s twelve real ale breweries. Steve Height-
on from Rugby CAMRA stated “The people of
Rugby have really supported this event with enthu-
siasm as over 600 votes were cast and the beers
consistently ran out ! The final six brewers were all
in attendance for last nights presentation and after
such a large vote it went right down to the wire
with Weatheroak’s Victoria Works ale winning the
coveted award”.
Dave Smith , the brewer/owner of Weatheroak
Brewery was surprised to win the event and added
“I started off on Alvechurch in Worcestershire 13
years ago and have only recently moved the brew-
ery into Warwickshire. I moved into the old needle

works factory , hence the winning
name, in Studley in 2009  and this
move has gained me an immediate
success. I am surprised but also
delighted to have won this award
against such strong competition.
The drinkers in Rugby who voted
overall have shown that they know
their beers and I feel privileged to
have it won it”.

Steve added Rugby CAMRA branch’s thanks to
Scott Whyment and in particular Dave Morrison ,
who ran the competition  with help from Tim
Dawe (Rugby Branch Chairman) and Mel Steele
(Branch Membership Secretary) over three weeks
and produced excellent quality beers for judging.
Steve said “To have
six beers each week ready to be blind tasted each
week is a bit of a risk, but the Merchants provided
the very best quality from all the 12 county
brewers who supplied their beers”.
The runner up was Purity Pure Gold with the
Tunnel Late OTT finishing third.

Champion Beer of Warwickshire

WIPE- OUT
PEST CONTROL

We offer a contract-based service for a permanent plan
of pest prevention & control giving you complete peace of

mind.
Contracts run on a yearly basis & are tailor-made to your

Call Alan or Dawn Whyte
07867 768 533 / 01926 889711

www.wipe-out-pest-control.co.uk
Local Family Business since 2005

Dave Morrison presentis Dave
Smith with the winning tankard
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Harbury Beer and
Cider Festival 2010
-- The anticipation
and excitement was
great. I first put the
order in for the ci-
der and perry on 19
June, and then to
see it on the shelves
ready for customers
was a wonderful

sight. There was a good broad selection from
Kent -- Biddenden Vineyards, Foxwhelp, Yar-
lington Mill,Stoke Red -- very popular, Nor-
man Cider, which was very Norman Storman!
Kingston Black from Gwatkins of Hereford-
shire, and also their Farmhouse Perry. Then
we had Rous Cider from Leid in Worcester-
shire, very dry and very popular, and Kingston
Black Cider. Also Thatcher's Dry from Somer-
set and lastly Scrumpy Perry, Dusty Miller's
Fancy and Amber Nectar Cider from Wind-
mill Vineyard in Northamptonshire. It was
lovely to see so many regular faces and new
ones. Everyone had an enjoyable time and
liked the range that was on offer. Also the

cider team, Ian and
Vivienne were very
helpful to all con-
cerned, which I appre-
ciated very much. Fruit
display kindly provided

by JAC's fruits of Warwick.
Two items of news. Firstly the Shakespeare
Birthplace Trust are promoting a fantastic
"Apple Day" at Mary Arden's Wilmecote farm
on Sunday, 3 October, 10 AM to 5 PM. They
are promoting a special "two for the price of
one", or two kids go free, ticket offer to CAM-
RA members. The event will include cider
pressing and tasting, a hog roast, and local
ales, falconry, archery and musicians and
dancers -- loads of fun for everyone. Make an
effort, I am sure you will enjoy it.
Secondly on Saturday, October 2 there is an
"Apple and Ale Festival" at the Fleece Inn at
Bretforton near Evesham, run by the National

Trust, which
sounds real-
ly interest-
ing with 20
real cider
and 20 ales.
As always
please con-
tact me if
you have
any news

you think our readers would benefit from hear-
ing. Happy and safe cider and perry drinking.
Stop press: Hogan’s Cider Vintage Perry 2009
has come first in the Perry category at the
International Cider Challenge held in London
on 1 September.

[Pauline Brooks]

Cider and Perry News

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 and 2011    Cask Marque Accredited
 Good honest pub food.
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This business commenced trading at 99 Warwick
Street on 20 February 2010 and is owned and run
by Anita Mannion. In addition to wines a selection
of specialist whiskey is available. But more inter-
esting is a selection of bottled beers of no less than
150 types according to the proprietors estimate.
This includes small regional breweries and micros
from all over the UK. Names such as Burton

Bridge, Staffordshire Brewery, Hobson's, and
many more. A rare item is Guinness special export
at 8%, half a percent stronger than foreign extra. I
have only seen it once before. There is a good
stock or Belgian beers plus glassware and some
from around the world. Cider lovers are treated to
a Gwatkins, Dunkerton's and Sheppys. The shop
deserves closer inspection.

The Leamington Wine Company

The Green Man
Lovely Courtyard Garden & Smoking Area

Friendly family welcome

Pool & Darts available

Quiz nights Tuesdays

Family Fun Bingo 7 – 9pm Weds

Wells Bombardier and Guest Ales

114 Lower Tachbrook Street, CV31 2BQ
Tel. 01926 316298

THE GREEN MAN pub is proud to announce that it has been selected for entry in
to the Good Beer Guide 2011.

We are having our second 3 DAY BEER FESTIVAL on Friday October 8, Saturday
October 9 and Sunday October 10.

On these days we will be open from 12 noon until late, offering many fine REAL
ALES and REAL CIDERS.

We look forward to welcoming you all to a really good weekend!

Future Looks Bright for Highgate Brewery
The future of Walsall’s historic Highgate Brewery
is now looking much brighter. Ian Robinson,
spokesperson for the site’s landlord Empire Star
Ltd, has confirmed that they have agreed terms
with a local consortium to take over the Sandy-
mount Road Site, and contracts are currently be-
ing drawn up to finalize the deal.
Mr Robinson commented, “At this stage the con-
sortium do not want to reveal their identity, how-
ever we can reveal that they have already applied
for a license to brew on the site, and their aim is
to establish a working craft micro-brewery and
museum”

Empire Star Ltd are not only the owners of the
brewery site, but also of the famous Highgate and
Davenports beer brands, Mr Robinson went on to
say “We are hopeful that the new occupants will
make a complete success of the business, and we
are showing our own commitment to them by
giving them the license to brew the Highgate beer
brands.”
Current tenants occupying offices at the Sandy-
mount Road site are in the process of vacating,
and it is hoped that brewing will recommence
early in October.

[Bob Holden]
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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

Monday to Thursday 11.30am - 3.00pm.
Food will be served 12noon - 2.30pm and
6pm - 9pm.
Friday and Saturday 11.30am - 11.30pm.
Food served from 12pm - 9pm
Sunday 12pm - 10pm.
Food served from12pm -3pm.
Functions and Private Dining catered for, in house or at a venue of your choice.

Ring and speak to Sue or Jack on 01789 840533
Wifi available

Warwickshire Pub of the Year 2010
www.theboarsheadhamptonlucy4food.co.uk

CAMRA are proud to congratulate land-
lords Cath and Pete Wilde of The New
Inn, Leam Terrace, Leamington Spa,

that thanks to
their inspiration
and hard work,
their pub was
awarded JOINT
OVERALL WIN-
NER in the pub

section of "Leamington Spa in Bloom
Award 2010" in August, for the truly
magnificent floral display that has
adorned the pub all summer long. We
say WELL DONE Cath and Pete and the
pints and ambiance are excellent too! In
fact a superb pub in every sense.

[Vivienne Robinson]
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Many of you knew Jim Street for his down
to earth personal comments on many sub-
jects. He always had time for a chat with
with landlords, brewers, drinkers of real ale
and many others too. Jim was a life member
of CAMRA and was always committed to
the cause, he was social secretary and in
charge of the newsletter distribution for the
Heart of Warwickshire branch when I first
joined some ten years ago, and was a great
ambassador to all he came into contact with.
In Jim's latter years he and Joan have played
crib for Cottage Tavern, which I know they
both enjoyed very much, and I believe Joan is
going to continue playing.
At Jim's thanksgiving service on Tuesday 13th
July, we were treated to the marvellous playing
of the Scottish bagpipes, which Joan told us all
was Jim's favourite instrument, (you feel Jim
was smiling with joy as we listened). One
small note at the service there was a prayer for
support, which was by Cardinal John Henry

Newman (1801 - 1890) which I am sure you
will of heard of by now!
The service ended with the piper playing the
"Black Bear", the highlands regiment's "Back
to Barracks"
Finally I am sure you all would support me in
saying to Joan, Jim's wife, that she can show
ALL how to deal with the loss of your best
friend.
So next time you drink a Stonehenge - Danish
Dynamite, give a thought to Jim.

[Steve Bolton]

Jim - The CAMRA Guy Who Loves His Danish Dynamite!

Beer and Ragged Staff
Advertising Rates
Per single issue (full colour only)

Oblong (128mm x 41mm) £40.00
Quarter page (63mm x 94mm) £40.00
Half page (128mm x 94mm) £75.00
Full page (128mm x 188mm) £140.00
Discounts will apply for multiple entries
Special offer – One Quarter page advert will be
available on the Front Page for £75
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Two More Pubs Join Warwickshire LocAle
The Heart of Warwickshire LocAle scheme recognises pubs which regularly stock at least one

real ale which is brewed by a local brewery, one that is within 25 miles’driving distance.The geo-

graphical shape of the Heart of Warwickshire Branch area, means that some breweries are within

25 miles of parts of the branch area and others not. Landlords who wish to be included in LocAle

should contact the editor.

Wye Valley Butty Bach & HPA plus
2 guest. A real cider also on tap.

The  Gamecock, Harbury

Beer Beer Miles

Hook Norton 25

The new landlords Joe and
Corinne welcome all customers
with a warm friendly atmos-
phere. Home cooked food
served daily.

Congratulations
The Harbury program
wordsearch winner was
Jon
Westwood
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Existing Pubs and Clubs
Pubs and Clubs Local Beer Beer

Miles

Village Club,
Harbury

Warwickshire 8

Hook Norton 25

Antelope, Warwick Slaughterhouse 2

The Wharf, Fenny
Compton

Hook Norton 18

Fox & Hen,
Bascote Heath

Hook Norton 22

Case is Altered,
Fiveways

Slaughterhouse 7

Warwickshire 12

Church End 19

Cape of Good Hope,
Warwick

Weatheroak 20

Church End 25

Woodland Tavern,
Leamington Spa

Slaughterhouse 1

The Crown, Stockton Dow Bridge Beers 14.3

The Slug and Lettuce,
Leamington Spa

Warwickshire 2.6

The Rose and Crown,
Warwick

Purity 13.2

The Oak, Warwick Hook Norton 23.6

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

Warwickshire 6

The Porridge Pot,
Warwick

Slaughterhouse 3.0

The Cricketers,
Leamington Spa

Slaughterhouse 1.5

Newbold Comyn
Arms, Leamington
Spa

Slaughterhouse 2.5

Warwickshire 4.0

Purity 18.0

The Gaydon Inn,
Gaydon

Warwickshire 11

The Stag, Offchurch Warwickshire 1.5

Purity 17.9

The Anchor, Leek
Wootton

Purity 16

The Benjamin
Satchwell,
Leamington Spa

North Cotswold 19.4

Purity 15.9

Warwickshire 2.6

The Red House, Hook Norton 23.8

‘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, Ha rbury 2004)
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Unicorn, Chase Meadow
Tracey and Sean O'Neil, who had done much
to build the reputation of this Chase Meadow
pub since its opening over two years ago,
departed in June for a new venture in
Gloucester. The new management, Peter and
Angie Loader, took over in July. They have
moved to Warwick from Hertfordshire, where
they ran pubs for McMullens of Hertford,
most recently in Ware. Initial plans are to
continue the community focus of the pub.
Beer wise, the Marston's seasonal beers will
feature. In July the Wychwood cask lager,
Regal, was selling well. Good also to see that
Banks's mild is a regular beer on one of the six
handpumps.
Fox & Hen, Bascote Heath
We would like to apologise to Liz & Alberto

from The Fox & Hen at Bascote Heath, due to
the error in the last edition of this publication.
Alberto’s name was missing from the Pub
News article, and we are extremely sorry for
any embarrassment or inconvenience this may
have caused.
Gamecock, Harbury
Changed ownership at the beginning of Au-
gust, the new licensees are Joe and Corinne.
Crown, Harbury
Will become an Italian restaurant in Septem-
ber.
Crown and Castle, Warwick
Now closed again, there is a board advertising
the lease for sale.
Avon Tavern, Warwick
Closed at the beginning of July after the land-
lord gave up. No further information available.

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
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New Binswood Tavern
No longer sells real ale.
Barley Mow, Stockton
Acquired by Black Country Ales, Birming-
ham. It has re-opened following refurbish-
ment, there will now be up to 10 real ales
available, including 3 from their own micro
brewery.
Bell, Ladbroke
Re-open but little changed; Abbott and Rev’d
James on handpull.
Stoneythorpe Hotel, Southam
Extensive refurbishment is still underway.
Merrie Lion, Fenny Compton
Now appears to be closed.
Red Lion, Northend
Still closed.
The Inn, Farnborough
Is selling real ale again, Hook Norton
Hooky Bitter.
Millwright, Warwick
The Millwright reopened on 9th September,
new landlords are Gary and James Mason

(father and son). James was previously at
The Cross, Kenilworth. They have five
handpumps, when I went in they had Trib-
ute, Black Sheep, and Purity Mad Goose on,
but they will be varying. They also intend to
start doing food using locally sourced ingre-
dients.
Wild Boar (Formerly Park Tavern), War-
wick
The Park Tavern will reopen in October as
The Wild Boar, a brew pub producing craft
beers, as well as featuring guest beers, with
up to ten hand pulls. It will operate as a joint
venture between the Slaughterhouse brew-
ery, Everards, and Nick Wormauld, former-
ly of the Newbold Comyn Arms. There will
also be regular beer festivals. Normal
Slaughterhouse beers will continue to be
brewed at Bridge Street. For further infor-
mation see the Slaughterhouse advert on
page 14.
Globe Hotel, Warwick
Will reopen in late October as The Lazy
Cow, featuring ales, steakhouse, and accom-
modation.

THE COTTAGE TAVERN
Ashorne, Warwick   01926 651410

Welcoming village pub serving 5 real ales including 4 reg-
ularly changing guest beers and traditional home cooked

food.
Call Steph or Peter for details of menu and promotions.

Xmas party bookings now being taken.
CAMRA Good beer guide 2011

LOCAL  CAMRA PUB OF THE YEAR 2006  & 2003

The New Inn – Your Friendly Local
197 Leam Terrace

Leamington Spa

CV31 1DW

Tel: 01926 422861

Four Real Ales Always Available

Good Food including Sunday Lunch

Pub Garden

Alternating Weekly Quiz/Open Mic
Nights

New heated smoking hut
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Diary of events:  October — December 2010
Everyone is welcome to join us at any of these events, you don’t have to be a CAMRA member.
Most Tuesday evenings we visit one or more pubs in the area to check out the real ale. These
“crawls” start at 8.30 pm, unless stated otherwise. We operate a lift sharing arrangement to avoid
drinking and driving, just call 07855 644043 to arrange your lift. Events shown it italics are not  or-
ganised by Heart of Warwickshire CAMRA, Note: All meetings start at 20:30 unless otherwise in-
dicated

2nd Oct
(SAT)

Apple and Ale
Festival

See Cider and Perry News page 12 for details

9th Oct
(SAT)

Green Hop Festi-
val

Coach Trip,  Contact Crosslingjohncrossling@tiscali.co.ukor
01926 613256

12th Oct Branch meeting
Start 8.00 p.m.

Falcon, Hatton

14-16th Oct Beer festival Oxford Beer Festival, Oxford Town Hall

19th Oct Country crawl Bowling Green, Southam; Duck on the Pond, Buck and Bell,
Harvester, Green Man, Long Itchington

26th Oct Warwick crawl Tilted Wig, Rose & Crown, Foresters, Old Fourpenny Shop

28-30th Beer festival Birmingham Beer festival, Second City Suite

2nd Nov Leamington crawl Grist Mill, Wheatsheaf, Windmill, Lounge, Benjamin Satch-
well.  Members: don’t forget to bring your vouchers!

9th Nov Country crawl Great Western, Deppers Bridge; Butchers Arms, Bishops Itch-
ington; Gaydon Inn, Malt Shovel, Gaydon

12-14th Nov Branch visit Antwerp, Belgium by Eurostar. All places now sold.

16th Nov Warwick crawl Antelope, Kings Head, Black Horse, Punch Bowl, Park Tavern

23rd Nov GBG pub survey Details to be announced closer to the date.

26th Nov
(FRI)

Dudley Ales Win-
ter Festival

John Crossling to organise a coach trip. Contact Crossling
johncrossling@tiscali.co.ukor 01926 613256

30th Nov Crawl No details available at present.

3rd Dec
(FRI)

Branch Christmas
Dinner

New Inn, Norton Lindsey. Bookings to/ info from Derek Dent,
events@camrahow.org.uk, 01926 496535. Deposit of £5 reqd
with booking. Minibus available if enough demand, please re-
quest with booking.

7th Dec Branch meeting
Start 8.00 p.m.

Barley Mow, Stockton

14th Dec GBG pub survey Details to be announced closer to the date.

21st Dec Leamington crawl Town House, Bowling Green, New Inn, Red House

28th Dec No meeting

4th Jan 2011 Warwick Distr’n Meet Cape of Good Hope; finish at Old Fourpenny Shop

11th Jan Leamington
Distr’n

Meet Cricketers, finish at Talbot

Note: during October, we are expecting to organise a visit to the Park Tavern, Warwick when it re-
opens. Members will be notified by email, others - keep an eye on our website!
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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

A new image for an old favourite.
Kingmaker 5.5% our Premium Ale


