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THE JUG AND JESTER, THE BENJAMIN SATCHWELL 
AND THE THOMAS LLOYD 

Five or more real ales are always available with a selection of local 
brewers and from around the UK with a least two ‘Real Ale Festivals’ 

held throughout the year 
Extensive food menu served daily from 8am- 11pm with a variety of 

club days and special promotions 
All with the room to cater for any occasion 

All with free-  

PUBS IN LEAMINGTON SPA AND WARWICK 

THE JUG AND JESTER 
11/13 BATH STREET 
LEAMINGTON SPA 

CV31 3HS 
01926 331820 

THE BENJAMIN 
SATCHWELL 

112-114 THE PARADE 
LEAMINGTON SPA 

CV32 4AQ 
01926 883733 

THE THOMAS LLOYD 
3-7 MARKET PLACE 

WARWICK 
CV34 4SA 

01926 475690 
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Press date for next issue 
(January 2015) is Monday 1 
December.

In this issue

2014 was a year of celebration for the 
Heart of Warwickshire Branch,  read 
about the 20th and 40th anniversary 
events held over the past three 
months.

We aways welcome contributions to 
the magazine - send your suggestions 
to editor@camrahow.org.uk

To contact the Heart of Warwickshire Branch call 07925 633 173
www.camrahow.org.uk
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All events start at 20.30 unless otherwise stated
Branch Diary

Diary page at
www.camrahow.org.uk/index.php?p=diary

Date Starting at
07/10/2014 Magazine distribution Porridge Pot, Warwick CV34 6RB
14/10/2014 Leamington Green Man, Leamington CV31 2BQ
21/10/2014 Cubbington Queen’s Head, Cubbington CV32 7NA
28/10/2014 Emscote Fat Pug, Leamington CV32 5BZ
04/11/2014 Country Three Horseshoes, Princethorpe CV23 

9PR
11/11/2014 Whitnash Plough & Harrow, Whitnash CV31 2HX
18/11/2014 Leamington Copper Pot, Leamington CV32 5JX
25/11/2014 Warwick Zetland Arms, Warwick CV34 4AB
02/12/2014 Branch Meeting

Start 20.00
Check website/Facebook/email for 
details

09/12/2014 Southam Market Tavern, Southam CV47 1PH
16/12/2014 Long Itchington Green Man, Long Itchington CV47 9PW
23/12/2014 Leamington Benjamin Satchwell, Leamington CV32 

4AQ
30/12/2014 Warwick Old Fourpenny Shop, Warwick CV34 

6HJ
06/01/2015 Magazine distribution White Lion, Radford Semele CV31 1TE
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Facebook
www.facebook.com/camrahow

Why not join us on the weekly crawls?  We visit a range of four pubs per week. 
Above are the starting points for the next three months.

There are also regular Friday crawls on a more impromptu basis check the 
website, Facebook page or email for details of where we are meeting.

Are your membership details up to date?
To check your details, please logon to your CAMRA account at 

www.camra.org.uk
Once you have provided your email address to CAMRA, we will be 
able to send you regular emails about your local branch including 

news on campaigns, outings and special events and a PDF version 
of the magazine.





3 Regent Street  Leamington Spa CV32 5HW
 (01926) 425868 

Email: woodlandtavern@aol.com

How refreshing!
A traditional pub where ordinary folk 
meet to drink extraordinary beer.

Josie James and her team have fought 
off the unnecessary desire to ‘up-

Thus the Woodland Tavern remains 
unsullied by wine bar graphics 
or texting bar staff and the 
commonplace is treated with respect: 

courteous good humour and BLOODY 
GOOD BEER!  Cheers
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114 years of 
craft brewed beer
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At present it is far too easy for pubs to be closed and turned into supermarkets or 
estate agents.  Under current planning regulations there is no need to apply for 
planning permission if the new use is within the same use banding.

CAMRA is launching a campaign to have the General Permitted Development 
Order of 1995 amended so that any demolition or change of use of a pub should 
require planning permission.  This would give communities the right to have their 
say and could help save hundreds of pubs from closure.  It would give power 
back to communities that are currently denied a voice.

Already 44 MPs have signed a Parliamentary Motion calling for this loophole to be 
closed.

being targeted by those wishing to take advantage of the absence of proper 
planning controls.  It is time for the Government to stop standing by.

Want to know more? Check out the CAMRA website.

Time to have your say!

The New Inn - Your Friendly Local
Four Real Ales

Excellent home cooked food & daily
specials, plus Sunday Lunches

Beautiful pub garden
Fortnightly Wednesday Quiz with

John Kennedy, cash prizes

197 Leam Terrace
Leamington Spa

CV31 1DW
Tel: 01926 422861
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Church Farm 
The brewery has shared 
some of their craft beers 
in cask form at special 
events. Rum and Raisin 
Stout was at Harbury Beer 
Festival; IPA has appeared 
more than once at The 
Punch Bowl Warwick. Kiwi 
Wheat Beer is a regular at 
the Pizza & Beer nights in 
Warwick..
There are plans for some 
new beers featuring 
English hops varieties - 
keep an eye out for them.

new micro pub in Warwick, 
is a regular outlet.

Slaughterhouse
WARWICK OLD ALE 1100 
CELEBRATORY BEER.
Early in 2014 Warwick’s 
Slaughterhouse Brewery 
was commissioned by the 
then Mayor elect Moira-

Ann Grainger and Warwick 
Town Centre Manager 
Nicki Curwood to brew 
a special one off beer to 
commemorate the 1100th 
anniversary of the founding 
of Warwick.
After much discussion 
of suitable beer styles a 
decision was made to brew 
an Old Ale, a beer which 
acquires its distinctive 

and maturity by lengthy 
ageing. Historically Old 
Ales were brewed for 
blending and the 6% brew 
has been matured and 
then blended with a lively 
young pale ale.
However the special beer 
available at The Harbury 
Beer festival is a 7.5% 
version which exhibits 
the full ripe malt aromas, 
fruitiness and rich mouth 
feel which characterises 
the style of an Old Ale.

A limited quantity of 
distinctively labelled and 
boxed 750ml Champagne 
bottles will be available 
from October; these will be 
individually numbered and 
signed by both the Mayor 
and the brewers. Priced at 
£10.00 orders can be placed 
in advance with the brewery on 
01926 490986
A donation of £2 from every 
sale of this bottled beer will go 
towards the Mayor’s charity. 

Long Itch 
Brewery
Following the success 
of the summer seasonal 
special, Siesta, a new 
(Autumn) seasonal special 
hit the mash tun today, 
15th September. It uses 
six different malts and 
intended to be a complex 
brew, red in colour. It is as 
yet un-named and ABV to 
be determined.

Brewery News

October - December 2014                                    9  
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The HBF 2014 was a great success 
with 1,050 admissions over the 
three sessions, exceeding previous 
festivals in recent years.
21 new members were signed up 
during the festival, of which 13 were 
local to the Heart of Warwickshire 
area. We welcome these new 
members and encourage them to join 
in our social events!
Despite bad weather on the Friday 

and the atmosphere was buzzing! 
Entertainment on the Saturday was 
again provided by the Hereburgh 
Morris Dancers in the afternoon and 
by the ‘Strumtroopers’ in the evening. 
The Strumtroopers are “a multi-
instrumental ukulele based covers 
band, specialising in irreverent re-
imaginings of rock and pop classics 
from ABBA to The Specials” and were 

lively and entertaining and enjoyed 
by all. 
The theme this year was ‘Brewsters’ 
– that’s female brewers for the 
uninitiated. The beer choices were 
very popular with little left by the end 
of Saturday night. 
Beer of Festival:
1st – Abduction - Dancing Duck
2nd – Rum & Raisin - Church Farm
3rd – High Wire - Magic Rock
Special 20th Anniversary 
Warwickshire brews –most votes to 
Fortitude, Church End.
Thanks to all the volunteers including 
those from the Birmingham Branch 
and of course thanks to all our 
customers, members and non-
members who made the festival such 
a success..

The 24th Harbury Beer 
Festival

October - December 2014                                    11  
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On 13th July 1994 the Heart of 
Warwickshire Branch of CAMRA held 
its inaugural meeting at the Park Tavern 
in Warwick.  In July 2014 it seemed 
appropriate that the occasion of the 
20th anniversary of this event should 
be marked.  It also seemed appropriate 
that it should be commemorated in 
the same pub albeit now called the 
Wild Boar.  Unfortunately we could not 
arrange this for the same date due to 
a previously booked christening party 
and a little event called the World Cup 
Final!  We had to make do with having 
lunch on the previous day!
We managed to assemble around 

chairman right through to new 
members who were attending for the 

The licensees and owners of 
Slaughterhouse Brewery also very 
kindly issued some free beer tokens 
which were much appreciated by 
all.  A splendid lunch dominated by a 
variety of pies was washed down with 
some excellent ales and due to the 

patio garden and supped more beer 
surrounded by hop bines.  It was a 
great day to mark an important moment 
in the history of the branch.

meeting it is interesting to note that six 
people are still regularly involved in the 
Campaign to this day including myself 
as current Branch Chairman.

20th Anniversary of Heart of 
Warwickshire CAMRA



The Wild Boar is to host the Champion 
Beer of Warwickshire competition 
again from 13 to 16 November. This 

Warwickshire’s ‘CAMRA 40’.
Joseph Arch
New licensees, Alison and Lloyd 
Stewart, have refurbished the pub in 
Barford.  They are open from 11.00 
to 00.00 midnight each day with food 

served from 12.00 to 14.30 and 17.00 
to 21.30.  Sunday lunch is available.
The Sun in Splendour in Leamington  
has had a compulsory purchase order 
and is to closed on the 2nd September. 
Is due to be demolished along with 
surrounding houses to make way for 
sheltered accommodation.

Pub news
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Quirky Micropub opens in Warwick!
opened on 17thAugust by the Mayor of Warwick who was joined by Warwick’s 

This bijou micropub is full of character and is proving very popular as a meeting 
place for locals; living on West Street myself it’s a great way to meet the 
neighbours! 
There is always a warm and friendly welcome from landlord Tom, daughter 
Gemma and weekend barmaid Leigh. The atmosphere is relaxed and fun. The 
décor eclectic. 
Tom provides a good range of local and UK real ales served on hand-pull and 
straight from the cask. When you visit, check out his ingenious home-made 
cooling system!
Ales available are displayed on a chalk board and there is always something 
different on offer. Regular breweries include 
Slaughterhouse, Church Farm, Hook Norton and 
Church End to name but a few. Real Cider and a 
selection of wines are also served and you can even 
grab a meal from one of the many local takeaway 
establishments in the street and take it along to the 



2014 is the 40th year that CAMRA has 
been active as a branch in the County.  
Originally just one branch formed in 
the Virgins and Castle in Kenilworth 
covered the whole County.
Gradually over the intervening years as 
the Campaign has become more active 
the County Branch split into ones 
covering smaller areas.  Shakespeare 
Branch was established and then 
Rugby followed in turn by our own 
branch of Heart of Warwickshire and 
most recently the Nuneaton Branch.
We approached Warwickshire’s 
breweries to ask if they would like to 
enter a beer into the competition. 14 of 
them said yes, so we decided that they 
should be judged at the Harbury Beer 
Festival as it is the last one of the Year 
in the County.
With so many beers to judge we had to 
run this over two stages.  Firstly on the 
Thursday night all our local volunteers 
who came to help with the set up were 

given samples of the beers and asked 
to score them out of 10 as to how much 
they liked it.  The people who were 

were not allowed to take part on the 

It was fascinating to witness the strong 
differences of opinions; it is strange 
how people’s palates vary.
Eventually six beers were selected to 
go forward to the panel on the Friday 
afternoon.  The panel was made 
up of some of our local members, a 
committee member from Shakespeare 
CAMRA and two representatives from 
the Village.  After much deliberation 
a winner was declared.  It was the 

Church End Brewery which cleverly 
also had a strength of 4.0 ABV.  In 
second place was Sperrins Thick as 
Thieves (a12 month matured cask) and 
in third place was Weatheroak Bees 
Knees.

Anniversary Ale marking 40 Years of 
CAMRA in Warwickshire.
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The Campaign for Real Ale was formed 

held at the Rose in Nuneaton that year. A 
second meeting took place at the Crown, 
also in Nuneaton. The then ‘Coventry & 
Warwickshire Branch’ held their inaugural 
meeting at the Virgins & Castle in Kenilworth 
in 1974.
To commemorate this 40th Anniversary, 
Heart of Warwickshire together with 
Rugby, Coventry & North Warwickshire, 
Shakespeare and Nuneaton branches 
got together to run a Local Ale Trail visiting 22 pubs across the old ‘Coventry& 
Warwickshire Branch’ area.
The trail presented the opportunity to visit pubs in different areas who offered a 
variety of good real ales. 
A draw of the completed cards submitted was performed during the Harbury 
Beer Festival at the end of August. Prizes were generously donated by a number 
local businesses including ‘Become a Brewer for a Day’ – donated by Long Itch 
Brewery; Dinner for Two – donated by The Harvester.
Thanks to all who took part in the trail.

CAMRA 40th Anniversary Ale 
Trail

The Three Horseshoes - a 
diversion into the country
I am a self confessed townie so it was with 
some trpidation that I ventured to Princethorpe 
to the Three Horseshoes, but  need not have 
worried.  I received a warm welcome and 
was faced with a selction of ale, their three 
regular real ales are Adnams Southwold Bitter, 
Pedigree and Bombardier.. 
The pub is a charming three hundred year old 
family friendly country pub and restaurant full 
of character and history. It is located at the 
cross roads of the Fosse Way and the A423 
Coventry to Oxford road, in the heart of the 
Warwickshire countryside. 
I will certainly venture that way again!



The Warwick Ale Trail was run for the 
second consecutive year, organised by 
Charles Hunter, Dave Hancock and Derek 
Dent.
The trail included 5 local pubs, the Old 
Fourpenny Shop; Rose & Crown; The 
Punchbowl, who provided very welcome 
chip butties for the participants; The Oak 

The afternoon was well organised, with a 
quiz in each pub and a variety of prizes. 
Each pub on the Trail welcomed the 
group and had a good choice of Real Ales 
available. Approximately 25 Ale lovers took 
part.
Beer tastings at The Drinks Room, 
Smith Street gave those on the Trail an 
opportunity to sample a range of premium 

craft beers and real 
ales from across the 
UK. The Drinks Room 
works closely with 
breweries from across 
the UK and overseas 
including local brewers, 
Purity, Slaughterhouse and Church Farm.

Now’ was drawn during the afternoon. The 
charity’s aim is to save lives and rebuild the 
futures of those affected by Meningitis and 
relies on donations to fund its work. The 

bottled beers and a Church Farm glass was 
won by Steve-o Downes (HoW member).

Warwick Ale Trail – 23 August 2014
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It was with great sadness that we were 

Old New Inn just after the Harbury Beer 
Festival.

against his illness over the last few months 
going through a debilitating course of 
chemotherapy but eventually, suddenly 
loosing the battle, taking everyone by 
surprise.
The respect Brian was held in both locally 
and from Coventry where he worked 
for many years was very obvious by the 
packed church in Harbury for his funeral. 
His cousin told some amusing stories about 
Brian, especially his adventures in Canada 
and in some pubs in Coventry but these 
were tempered by the heartfelt words of his 
daughters by which it was impossible not to 
be moved.
Brian had been converted to the virtues of 
selling quality real ales relatively recently 
as previously he was convinced that the 
cheapest beer was the best - even if he 
did not sell it all!!  Once the availability of 
pins (4.5 gallon casks) had been explained 
to him he eventually tried them, although 

there was much grumbling about the lack 
of discount.  However Church End beers 
appeared at the Old New Inn and he 
sold it all and instead of stopping real ale 
altogether he gradually increased the sales 
back to the point where 3 different beers 
regularly feature on the bar.  His skills in 
cellarmanship were rewarded in 2009 by 
gaining an entry in CAMRAs Good Beer 
Guide one of only 10 pubs in the area to do 
so and the Pub has become a regular entry 
ever since.
Brian was also gradually being encouraged 
to appreciate his beer more.  He always 
said “he was a gulper not a sipper!”  That 
may have been true but slow progress was 
being made!
He will be sadly missed - he was a 
supporter of this CAMRA Branch and of 
the Harbury Beer Festival and our thoughts 
go out to Sandra and their three daughters 
and we wish them well for the future.

John Crossling
Heart of Warwickshire CAMRA chairman
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Cider has a long and fascinating history 
in the UK. Although it had been assumed 
that cider was introduced after the 
Norman Conquest, it is now thought to 
have been here long before that.
Apple trees were growing in the UK well 
before the Romans came but it was they 
who introduced organised cultivation. It 
is likely that the wandering peoples, who 
travelled through the countries which 
we now know as Spain and Northern 
France, introduced their ‘shekar’ (a word 
of Hebrew origin for strong drink) to the 
early Britons.
However, it is true to say that the 
Normans had the most positive effect 
on the history of cider making. Northern 
France was renowned for the volume and 
quality of its orchards and vineyards, as 
indeed was Southern England, but owing 
to climatic changes these areas became 
less suitable for the growing of grapes. 
Gradually cider began to replace wine.
In the UK and France, cider apples 
tended to be grown towards the western 
extremities because the climatic and soil 
conditions were most suitable. Under 

weather was relatively mild and the areas 
concerned had a fairly heavy annual 
rainfall.
These combined factors of climate and 
history established the cider producing 
areas of England as we know them today.
After their conquest of England in 1066, 
the Normans introduced many changes 
- perhaps the drinking of cider was one 
of the best! The popularity of cider grew 
steadily; new varieties of apples were 

the tax records.
It became the drink of the people, and 
production spread rapidly. By 1300, there 
were references to cider production in the 
counties now known as Buckinghamshire, 

Devonshire, Essex, Gloucestershire, 
Herefordshire, Worcestershire, Kent, 
Norfolk, Somerset, Suffolk, Surrey and 
Sussex and in most other counties as far 
north as Yorkshire.
Cider was produced in substantial 
quantities on farms; every farm would 
have a few cider apple trees as well 
as cooking and dessert apple trees in 
the orchard, and it became customary 
in the 18th Century to pay part of a 
farm labourer’s wage in cider. A typical 
allowance on a farm would be 3 - 4 pints 
per day. Labourers were rated by the 
amount they drank; one comment was 
that a 2 gallon a day man was worth the 
extra he drank! In the western counties of 
England in particular, a farm worker could 

cider. In the latter part of the 19th Century, 
a campaign to stop payment in the form 
of alcoholic beverages brought about 
the addition of a clause to the Truck Act 
of 1887 which prohibited the payment of 
wages in this way.
(c) The National Association of Cider Makers

October is Cider Month!



WYE’S WORDS No. 5

THIRST COME,
THIRST SERVED“ ”

SHARE OUR TASTE FOR REAL LIFE

Butty Bach is a Welsh term for little friend – and this smooth and 
satisfying premium ale has certainly made a few friends in its time. 
Brewed using locally grown Fuggles, Goldings and Bramling Cross hops, 
Butty continues to delight thirsty fans both old and new. 4.5% ABV

 facebook.com/wyevalleybrewery   @wyevalleybrew
www.WyeValleyBrewery.co.uk



Pubs and Clubs Local Beer
Antelope, Warwick Slaughterhouse
Benjamin Satchwell Leamington Long Itch
Cape of  Good Hope, Warwick Church End, Hook Norton, Old Pie Factory, 

Church Farm
Fox & Hen, Bascote Heath Hook Norton
Harvester, Long Itchington Hook Norton
Jug & Jester Leamington Long Itch
Market Tavern, Southam Warwickshire
Red Lion, Northend Purity
The Anchor, Leek Wootton Purity, Slaughterhouse, Church End
The Antelope Inn, Lighthorne Warwickshire, Wood Farm
The Avenue Leamington Long Itch
The Case is Altered, Five Ways Old Pie Factory, Slaughterhouse, Churchend, 
Weatheroak, Warwickshire Slaughterhouse
The Cricketers, Leamington Spa Slaughterhouse
The Green Man Leamington Long Itch
The New Inn Church Farm
The Oak, Warwick Hook Norton
The Old New Inn, Harbury Purity, Slaughterhouse
The Rose and Crown, Warwick Purity
The Talbot, Leamington Spa Byatt’s
The Wharf, Fenny Compton Hook Norton
Village Club, Harbury Hook Norton
White Hart, Ufton Slaughterhouse, Purity
Wild Boar, Warwick Slaughterhouse, Weatheroak, Tunnel, Long Itch
Woodland Tavern, Leamington Spa Slaughterhouse

CAMRA LocAle - promoting pubs that  sell locally-brewed real ale, reducing the number of  ‘beer 
miles’, and supporting local breweries.
Licensees - do you have a regular “Local” Real Ale on sale in your pub?
If  yes, then contact any of  the committee, details on page 3 of  “Beer & Ragged Staff ”, who will be 
happy to arrange a visit to discuss the scheme, or log onto www.camrahow.org.uk and look at the 
LocAle tab for more information.
The Heart of  Warwickshire 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 geographical 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.
For more information check out What Pub http://whatpub.com/

Heart of 
Warwickshire
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Good Beer Guide 2015

TM
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Sandra & 
family

welocome 
you

The Old New 
InnHarbury's only 

entry in the
Good Beer Guide

2009 - 2015

Constantly changing 
range of Church End, 
Slaughterhouse and 

Putity with occasional 
guest beers

Farm Street
Harbury

CV33 9LS
Tel: 01926 

614023



Social Media
Thank you to all who have liked 
our Facebook page. The aim of the 
page is to pass on campaigning 
news, remind members of our 
Tuesday pub crawls and other 
events or pub news in the area of 
interest to the local membership.

If you are a member or local landlord please share any pub or brewery news or 
events on the page. Is there a great guest beer available? Has your local been on 
top form? Are there bands playing? Please also keep us informed on pubs opening 
or more sadly closing. We will keep you all informed of the CAMRA key campaigns 
coming up throughout the year, give us a shout if you would like details of how to get 
involved. 

CAMRA HOW Facebook 
Page at 
http://www.facebook.com/ 
camrahow 

Membership
Heart of Warwickshire hit milestone - over 500 members!
We have hit the 500 mark – in fact at time of going to press - 502.

So why not join CAMRA today? You will be helping to actively support the British 

including:

Discounts and vouchers - including £20 worth of JD Wetherspoon real ale 
vouchers
What’s Brewing - A monthly colour newspaper informing you of beer and pub 
news plus listings of events and beer festivals nationwide.
BEER Magazine - A quarterly copy of the magazine ‘BEER’ which is packed 
with superb features on pubs, beers and breweries.
Book Discounts - CAMRA produce a variety of books every year and as a 
member you are entitled to discounts on all of the books we produce including 
CAMRA’s best-selling, annual Good Beer Guide.
Active Campaigning - Have the chance to campaign to save pubs and 
breweries under threat of closure, for the right to receive a Full Pint and a 
reduction in beer duty that will help Britain’s brewing industry survive.
Discounted Entry to Over 160 Beer Festivals - Free or discounted admission 
to the 160 + beer festival that CAMRA organise, including the Great British Beer 
Festival and the National Winter Ales Festival.
Whatpub.com - CAMRA’s online pub guide lists over 36,000 real ale pubs from 
all over the UK.
Branch Social Activities.

22                                                                                           Beer and Ragged Staff Issue 85






