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H THE PUNCH BOWL

CAMRA
BOWL PUB OF THE YEAR

1 The Butts Warwick CV34 4SS 2014

Congratulations Team Punch Bowl on

the Camra Pub Of The Year Award 2014

The Punch Bowl Pub, having clinched the CAMRA
Pub Of The Year Award 2014 has now also made it
into CAMRA’S GOOD BEER GUIDE 2015
The team would like to take this opportunity to thank all
customers for their continued support and for making
it possible for us to gain such an accolade in our first
year of trading.

Our Home Made Traditional Pub Grub -~ ° €@l Alés continue to be available with the count now
Tuesday to Friday 12 noon until 2.30 pm up to 464 different ales through the hand pulls to date.

and 5.30 pm until 7.30 pm
Saturday 12 Noon until 6.00 pm
Sunday 12 Noon until 4.00 pm
Home Cooked Scrummy Sunday Roasts Are Back
A choice of Starters, Home Cooked Roasts with all the
trimmings, seasonal fresh vegetables, including a
vegetarian option. Delicious Home Made Crumbles plus
other choices of desserts.

1 Course £9.95 2 Courses £12.95 3 Courses £15.95

Booking is strongly advlsed as we have been known to sell out. Tel 01926 403846

Temptation Tuesday:
A free drink with every main meal
ordered from S pm to 7.30 pm

Watch Your Wallet Wednesday
Every Wednesday from 5.00 pm until close
the Real Ales are discounted to £2.50 per pint
and there are also further reductions
on other selected drinks.

Thank Fizz it’s Friday
sees the House Champagne at just

Tue - Sat 12 Noon to 11.00 pm

Sungay; 32 Mook fo: 1000 pi £20.00 a bottle all evening or £4.50 a glass
Closed Mondays

Telephone 01926 403846 Email - info@punchbowlwarwick.co.uk
Web - punchbowlwarwick.co.uk
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Branch Diary

All events start at 20.30 unless otherwise stated

Date Starting at
27/05/2015 Leamington Waterside, Leamington CV31 3JZ
03/02/2015 | Warwick Tilted Wig CV34 4SA
10/02/2015 Leamington The Holly Bush CV32 4TN
17/02/2015 Branch Meeting The Lounge CV32 4AG

8:00PM
24/02/2015 Country Gamecock, Harbury CV33 9HT
03/03/2015 Warwick Racehorse CV34 6AS
10/03/2015 Leamington The Town House CV31 1ET
17/03/2015 Country Boat Inn, Stockton CV23 8HQ
24/03/2015 | AGM 8:00PM The Wild Boar CV34 5BU
31/03/2014 Country Cottage Tavern, Ashorne CV35 9DR
07/04/2015 Leamington Cricketers Arms CV31 3PT
14/04/2015 Magazine Distribu- Unicorn CV34 6LN

tion
30/12/2014 Warwick Old Fourpenny Shop, Warwick CV34

6HJ

06/01/2015 Magazine distribution | White Lion, Radford Semele CV31 1TE

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.

s
E =] Diary page at
-E' www.camrahow.org.uk/index.php?p=di
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A Hard Won Victory Produces

Pub Company Reforms!

Recently there have
been some significant
developments that should
have long term benefits
to pubs and their hard
pressed licensees.
CAMRA has been actively
campaigning for these
changes over 10 years
and 8,000 members have
written to their MPs in

the last year alone and

a petition with almost
40,000 signatures was
handed in to the Business
Department of the
Government.

The Government was
defeated by 284 votes

to 259 with MPs from all
parties voting in favour of
a clause to introduce a
“market rent only” option
for licensees tied to large
pub companies. This

will give them the choice
between a tied agreement
that is typically the current
situation or a market rent
only option which will
allow them to buy beer
(and other products) on
the open market at more
competitive rates. This
should enable licensees
to keep the cost of a

pint to their customers

at affordable levels.
Currently pub companies
may charge as much as
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60p a pint more than the
same product is available
for on the open market.
13,000 pub tenants will
now be able to make this
choice.

Also the Chancellor has
granted an extension

of the small business

rate and an additional
£500 business rate
reduction for most pubs
in England. This is

great news and will help
keep pubs open; boost
investment and ensure
consumers benefit from
great pubs. It provides
an opportunity to go
some way to addressing
the disproportionate tax
burden on pub beer sales
compared to supermarket
prices.

Finally the Government
has announced plans for
a pubs adjudicator and

a statutory code. Their
patience has finally run
out with the voluntary code
of practice developed

by the major pub chains
that has so obviously
failed to deliver any
discernible improvements.
CAMRA has contributed
to three Business

Select Committee
investigations; two high

profile Parliamentary
debates; a Government
consultation; an Office

of Fair Trading Super
Complaint and numerous
rallies at Parliament. In
addition local CAMRA
Branches have distributed
half a million beer mats
and posters promoting the
campaign. With around
30 pubs closing each
week this adjudicator

will be one more line of
defence in protecting

the nation’s pubs and
preventing publicans being
squeezed out existence
by sky high rents resulting
from heavy handed
business practices of the
big pub companies

We thank all members
who have contributed to
these successes. It shows
that by working together
and perseverance we can
make a difference.

Now we need to get the
planning laws changed
that allow pubs to be
turned into shops without
any planning applications.
Please continue to support
us and join CAMRA to
fight for these changes.



SADLER’S ALES BREWERY
7, STOURBRIDGE ROAD, LYE, STOURBRIDGE, DY9 7DG
TEL: 01384 895230 BEER@SADLERSALES.CO.UK

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-
grade’ or 'modernise’ in favour of a
continuing charm - if it ain't broke,
don't fix it!

Thus the Woodland Tavern remains
unsullied by wine bar graphics

or texting bar staff and the
commonplace is treated with respect:
clean comfortable surroundings,

3 Regent Street Leamington Spa CV32 5HW E%Jgfgo;éé;;locéaumour and BLOODY
(01926) 425868 . eers

Email: woodlandtavern@aol.com
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In November, The
Somerville Arms,
Leamington Spa, once
again hosted a ‘Meet the
Brewer’ evening presented
by Mark Tetlow from
Everards Brewery.

The talk was delivered

with humour and expertise
covering the history of ale
from its invention by the
Sumerians 6000-odd years
ago; through the Middle
Ages and to the evils of the
depravity in “Gin Lane” as
opposed to the nourishing
merits of drinking beer in
“Beer Street” (as depicted
in William Hogarth’s 18th
century prints); and through
to the present day.

Mark’s informative and
amusing talk taught
us the origins of some
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common and well-known
expressions such as ‘Mind
your ‘P’s and ‘Q’s which
may have originated from
17th Century landlords
keeping watch on the
alcohol consumption of their
customers; keeping an eye
on the ‘Pints’ and ‘Quarts’
that were consumed! And
that long ago when punters
provided their own beer
mugs they often had a
whistle baked into the rim
to order bar services, from
which comes the phrase
‘wet your whistle’.

We learnt about the
brewing process itself and
although familiar territory
for most of us, we learnt
some interesting facts. For
instance did you know that
each pint of beer takes 34
billion yeast cells? Or that

re
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fish bladders were used
as part of the clarification
process?

We tasted hops and malts
and learnt how they change
the colour, bitterness and
balance of the beer.

Throughout the evening
there was plenty of
Everards beer to sample
and a quiz at the end tested
our knowledge and listening
skills and those paying
attention were rewarded
with Everards merchandise
including T-Shirts, keyrings
and the like.

Thanks to Everards and
The Somerville for an
enjoyable and entertaining
evening!



The New Inn - Your Friendly Local

_ Four Real Ales
197 Leam Terrace e _ — o Excellent home cooked food & daily
Leamington Spa ' i ™ -1  ; '. ! o~ specials, plus Sunday Lunches
CV311DW I — Al Beautiful pub garden
Tel:01926 422861 : ) 8 o e Fortnightly Wednesday Quiz with
7 o U John Kennedy, cash prises
FreeWif

Pat and family welcome you to

The Crown

Stockton 01926 812255
p. 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

The Talbot inn

Rushmore Street lLeamington Spa
sSserving

Large T | N —
BEeer LB L TR ET]
Garden mef }J—w =

07933 855377 | | bl DR
open all day everv day
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Brewery News

Church Farm

Autumn’s special beer was
Double IPA, a 7.2% full bodied
beer with aromas of orange and
citrus fruits. You may still find a
few bottles available. The winter
special is a Black IPA, brewed
with drum roasted malt.

All bottled beers from Church
Farm are now bottle conditioned
and are bottled at the brewery.
Two new outlets for bottled
beers are Leamington Wines (99
Warwick Street, Leamington)
and Square Wine (9A Market

Place, Warwick). A new outlet
for cask beers is the Aimanac in
Kenilworth.

Last summers “pop-up” beer
and pizza events jointly run with
Spectacular Goat and Bread

& Co at Smith Street, Warwick
were a hig success. This coming
summer similar monthly beer
and food evenings are planned
in conjunction with a restaurant
in Warwick and another in
Leamington. For these a new
small ultra portable bar has been
produced. Unfortunately due to

‘-
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For info about us visit : www.theunldboarwamck.co.uk
27 LaxkiNn Roap, Warwick CV34 5BU tel:01926 499968
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the nature of these events, the
bar will not feature real cask ale,
however there will be a good
selection of bottled beers.

Slaughterhouse

The brewery is launching a
range of new creative range
of beers. The first being ‘Black
IPA.

BEREWERY LTD




The Boars Head (@ Hampton Lucy

Offering fantastic locally sourced home
cooked food & ever changing cask ales
including up to three local beers

Monday to Thursday 12noon - 11 pm.

Food available 12noon - 3pm and 6pm - 9pm.
Friday & Saturday 11.30am - 11.30pm.
Food and snacks available 12noon - 9.30pm
Sunday 12noon - 10pm.

Food available 12noon - 3pm.

The Boars Head
Church Street, Hampton Lucy, Warwickshire CV35 §BE Takeaway menu
Tel: 01789 840533 now available.

Warwickshire Pub of the Year 2010 | §
In the Good Beer Guide 2014, 2015 |[4®

The Victoria Works
Studley

REDDITCH & BROMSGROVE CAMRA PusB ofF THE YEAR 2014

WEATHEROAK BREWERY'S REAL ALE TAP HOUSE IBA

a selection of 8 real ales

33 Redditch Road, Studley, B80 7AU Tel: 0121 445 4411. See up and coming events at www.the-victoria-works.co.uk
FUNCTION ROOM AVAILABLE TO HIRE
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On the trail of the Lonesome Pint

| went to the North Virginia
Fall Beer Festival with my
son who lives in Virginia and
two of his buddies, meeting
other drinking friends along
the way. The beer festival
was held at Old Bull Run,
where two major civil war
battles (called the 1st & 2nd
Battles of Manassas by the
Confederates) took place.

| picked up my quarter pint
glass, a good idea I think, as
it allows sampling of many,
many beers especially given
that the average strength of
the ones | chose was about
7.0%. A major difference to

a UK festival was that the
event was held outdoors.
Imagine being sure enough
of the weather to schedule an
outdoor festival in the middle
of October! It was noticeable
that the average age was late
30s, that there were nearly as
many women as guys and not
a real beer belly anywhere.
There were two concentric
ovals of stalls (like market
stalls). The inner oval
consisted of 48 beer stalls
(each stall had 2 or 3 different
beers and sometimes 2
different breweries), 3 hard
cider stalls (cider there is a
soft drink so to get the drink
we know you have to ask for
hard cider) and | wine stall.
Impressively, after every 4 or
5 stalls there were tables with
jerry cans of water that could
be used for glass rinsing

or if one really needed to,
drinking. The outer oval had
food stalls along one side
and on the second side there
were stalls selling jewellery
and suchlike trinkets,
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promoting home
improvements, a
plumber, a tanning
shop and the
Virginia Tobacco
Co. selling serious
cigars.

The most common
beers were local
Virginian micros
with a few from
further afield in the
US. There were

a few imported Belgian and
German beers as well as,
bizarrely, Newcastle Brown
and | am afraid Strongbow
and Tennents lager.

Just like here there are
several small local breweries
called nano breweries that
can’t get any distribution

and it is only possible to buy
direct from their premises.

So finding them at a festival
IS a good opportunity to try
their beers. An example is
Crooked Run and one of their
beers, Summer Night Dark
Saison, is a dark raspberry
beer where the raspberry
complements the saison
flavour, leading to very
enjoyable mouthful.

| worked my way through
over 20 beers - | lost count
after a while - and sampled
several others. A feature

was the high number of
pumpkin beers. Some were
a little sweet but others
surprisingly pleasant, you can
find some of them on sale at
local specialist shops. The
IPAs were fine but nowhere
near as bitter as the West
Coast IPAs | drank last year.
Some porters and IPAs were
brewed using Rye. In general

the porters and stouts were
excellent as were of course
the Belgian and German
beers. | particularly liked the
Delirium Tremens, a very
refreshing pale but bitter
beer and Straffe Hendrik
tripel, a good malty beer
with apple/pear fruit and

mild hop flavour. My son
particularly liked the Troegs
Hop Knife Harvest Ale, bright
and clean but with some
hoppy bitterness. | also have
to mention the Founders
Brewery (Michigan) Breakfast
Stout because while there

Is intense chocolate it is not
too sweet - it really hit the
spot, Just before we left |
just had to try the Newcastle
Brown, on tap, in case it
tasted different, and actually
| thought it was sharper and
much less bland, but that
may have been because

of all the other beers | had
already drunk, We were told
we seemed very relaxed on
the drive back. Oh well we
will have to wait a whole year
and do it again.

Jonathan Bayliss
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Pub News

Pub News is more than just openings and closings. We hope to bring positive news of our
local pubs doing well. On visiting pubs over the last year they appear to have generally
been busier. Hopefully they will continue to succeed delivering good quality ale and all the
other wonderful things pubs can offer their clientele this year.

Over the next few weeks the selection of the 2016 Good Beer Guide pubs will be finalised.
We encourage all CAMRA members to enter their beer scores through WhatPub to ensure
the pubs with the best beer get in. The shortlist will be discussed at the Branch Meeting
(17 February — The Lounge Leamington, 8.00pm), come along if you would like to have
your say.

Following on from this it will be awards season, Pub of the Year nominations and voting
will soon be upon us. Please contact us via email, Facebook or twitter if you feel a pub
deserves an award. Later in the year we will be awarding Community Pub (Urban and
Rural) and Most Improved Pub. CAMRA members keep a look out for the emails or visit a
branch meeting to ensure your voice counts!

David Griffiths, Pubs Officer pubsofficer@camrahow.org.uk

The Old Post Office

The Old Post Office has been well
supported by its customers since opening
last July and has quickly become a meeting
point for locals. It has also built a reputation
for its changing selection of real ales,
usually offering a choice of 8 and since
opening sold over 100 different beers.
Recently accredited by the Micropub
Association they are pleased to be a

part of the new wave of independent and
traditional pubs witnessing a resurgence
across the UK.

Tom and Gemma would like to thank all
those who have contributed to the bar’s
success - customers and brewers alike -
and look forward to continued success in
2015.

The Punch Bowl your local

CAMRA Pub of the Year.

Serving 5 Real Ales all year round, we can
proudly boast we are up to 464 different
ales since we opened in May 2013.

The Punch Bowl would like to thank all their
customers for their continued support and
enabling them to receive such amazing
accolades as CAMRA PUB OF THE

YEAR 2014, this award was absolutely the
highlight of our year.

Harvester, Long ltchington

We had a great 2014 and made contact
with and sold beer from some great new
brewers, our new music night’s on the first
Sunday of the month are going well (search
willow and tool band) looking forward to
March and April we can reopen the garden
after the winter. And of course the beer
festival in May. We have installed vedett
IPA on the bar as a change in the lager
department and beer from the new Stratford
brewery

The Gamecock, Harbury

After six months under new management,
the pub has gone from two to four handpull
real ales, keeping a solid pair of house
ales (Brakspear Bitter and their Oxford
Gold) and selecting ever changing guest
ales. They are continuing to improve the
facilities and are excited that this great little
pub come back to life, and we’'re all looking
forward to the next few months and the run
up to another busy summer.
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The Bear In The Spa

The former Heathcote Inn, Whitnash has
reopened The Bear in the Spa. They serve
three real ales.

Cape of Good Hope

As always The Cape has four permanent
real ales and two constantly changing
guest beers (mainly local). Lately Church
Farm Porter and Long Itch Darkside.
They have also got kiwi wheat beer on tap
permanently brewed by Church Farm.
New this year are trips to Wasps games in
Coventry.

The Wild Boar

Dispensed differently, brewed differently,
drink differently!

The Wild Boar has made a ‘Black IPA first
of a new creative range of beers. These
beers will be produced in limited runs so
keep your eyes open for this and other
limited range beers.

Crown Inn in Harbury has recently been
taken over by Neil Farrington-Brown. They
are serving Doombar and Draught Bass.

The Kings Head, Napton continue to
serve Hook Norton and are increasing the
number of dialy clientile as well as catering
for special functions.

The Green Man, Leamington, is
sponsoring the Thirds, Old Leamingtonian
Rugby Club team.

Newbold Comyn Arms change
their beers on a weekly basis and serve
beers from around the country as well as
local ales from Byatts Brewery, Hobsons
Brewery, Warwickshire Beer Co, Purity
Brewing Co. and The Slaughterhouse
Brewery. They won the Sparkle Award
at the Leamington Business Awards in
October, thanks to all of our fantastic
customers voting.

The Jet in Leamington started serving
real ale in November.

Rose and Crown in Warwick has had a
refurbishment.

The Avon at Avon Dassett is currently
closed.

THE CASE IS ALTERED

FIVE WAYS

HATTON

NR WARWICK

01926 484206

TRADITONAL

REAL ALE PUB
OPENING TIMES
MON—SAT
12 -2.30pm 6 -11pm
SUNDAY
12—7.30pm
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Bruges — part one: Brewery, Museum,

Not so long ago, the Heart of
Warwickshire Branch ran an
annual trip to Belgium. For
various reasons, | missed
most of these, including that to
Bruges. So an opportunity to
visit back in the autumn was
not to be missed.

Many guide books describe
Bruges as a perfectly preserved
medieval city set upon a
network of canals. Well this

is not quite correct, there are
buildings which have survived
since the 14th century, but
there are fine buildings from
every century since. Unlike
Venice, or even Amsterdam,
the canals circle the city centre,
a legacy from their origins as
the moat of the walled city.
However, with the city centre
being a UNESCO Word
Heritage site, Bruges certainly
appeals to tourists. At times

it can be almost overrun by
visitors seeking chocolate, lace
or beer.

One venue on the itinerary for
the later is the Halve Maan
Brewery. This is located at
Walplein 26.

The earliest reference to a
brewery on the site is in an
1564 town register as the ‘Die
Maene’ (The Moon). In 1856
the long connection with the
Maes family started, when Leon
Maes (also known as Henri
the first) bought the brewery.
Under successive generations
of the family, almost all called
Henri, the brewery grew and
survived by being initiative. In
the 1930s, Henri Il introduced
a bock beer, to compete with
the Pilsner style light beers
which were becoming more
popular. In 1981 the brewery
became name was changed to
‘Straffe Hendrik’ (Strong Henri),

Shops

after the new strong blond beer.
By 1985 it was the only active
brewery in Bruges. But with
old equipment on a cramped
city centre site, the brewery
was struggling. The old bottling
plant was replaced by a cafe
and brewery tours introduced.
In 1998 the Riva brewery
acquired Straffe Hendrik and
later moved production to their
home brewery in Dentergem.
Revival occurred in 2005, when
Xavier Vanneste, son of Mrs
Véronique Maes (wife of Henri
IV) acquired the Walplein site,
renovated and modernised the
brewery and began brewing a
new beer called Brugse Zot. In
2007 Liefmans Breweries (of
which Riva was now part) went
bankrupt and the Dentergem
brewery shut. The following
year Xavier bought back the
Straffe Hendrik brand and
recommenced production at
Walplein.

Enough of the history — you
will hear most of that from the
brewery guide. The brewery
tours run between 11lam and
4pm (5pm on Saturdays). This
is after brewing for the day has
finished. The tour starts in the
mash room, with the impressive
but modern stainless steel
vessels which data from 2005.
Progressively you climb up

the building, visiting the old
maltings and copper open
fermenters. Some of the old
store rooms have displays of
the raw materials and historic
artefacts from the Maes era.
Eventually you emerge on the
roof, which offers a splendid
view of the city. That is apart
from the Belfry, as that is
hidden behind the Church of
Notre Dame. On the return you
descend through the lagering

room, packed wall to wall

and floor to ceiling with huge
tanks. What the observant will
notice, or rather not notice is
any beer under fermentation.
This is because today the
Walplein site is only half a
brewery. After sparging and
boiling the wort is shipped to

a plant on the Waggelwater
industrial estate, about 2 miles
away. Currently road tankers
perform this, but soon a new
underground pipeline will come
into operation. This will enable
1,500 gallons an hour to flow
without impact on the old city.
At the end of the tour you arrive
in the old bottling plant, now the
brewery tavern. Here you will
receive your glass of draught
Brugse Zot, which is included in
the tour price (currently €7.50).
The brewery is one of the

few places where the draught
Bruges Zot is unfiltered.

The tour is offered in English,
as well as Dutch, French

and occasionally German.

Our guide was extremely
knowledgeable, however he did
decline to revel the varieties of
all three of the hops used!
Meals in the brewery pub are
excellent. We we planning

just a sandwich, but the

meals offered in the tavern
were just too tempting, and
very competitively priced. |
recommend the Flemish beef
stewed in beer.

The brewery shop is one

place that you can purchase
bottled beers. So is almost
every shop in the city, including
supermarkets, delis, tourist
shops and specialist beer
shops. Many sell the distinctive
glasses too (in Belgium every
beer or at least brewery has

its own individual glass in
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both shape and printing with
the beer or brewery logo). My
advice is to shop around, prices
vary and surprisingly some of
the tourist shops are not the
mMost expensive.

Two shops that do merit a
mention are De Bier Temple on
Phillipstockstraat, a small shop
but with an extensive stock and
knowledgeable staff. Almost
every beer from West Flanders
is stocked. The other amazing
store is 2 Be in Bruges on
Wollestraat. This sells all kinds
of Flemish delicacies (including
Trappist cheeses, pates, and
chocolates. The cellar of the
shop is dedicated to beer, they
claim every Belgian beer is
available. Also in the bar which
overlooks the canal, is the
famous beer wall, hundreds

of bottles with accompanying
glasses.

Finally for now is the recently
opened Bruges Beer

Museum. Subtitled ‘The Beer
Experience’, this is located on
two upper floors of the central
post office in the Markt square,
entrance is on Breidelstraat.
This modern museum is very
high-tech and interactive. On
entry you receive an iPad

mini, programmed for your
language. You use this tablet
to photograph the QR codes
on each exhibit, which gives
you options to read about it,
listen to a description or watch
videos (or any combination).
The exhibits them selves do not
have any written descriptions. A
separate virtual tour for children
is a story based on a hunt for
the bear of Bruges.

The first floor is a very
spacious, light and airy,

almost like a art gallery. The
exhibits are manly paintings,
photographs or drawings. They
take you through the history

of beer in the world, and some
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focus on beers and breweries
of West Belgium. To learned
beer enthusiasts some of the
information will not be new. For
example CAMRA members
should be familiar with will
Ninkasi, the ancient Sumerian
tutelary goddess of beer.

The second floor has much
more of a brewery feel to it.

In the centre of the space

are recreations of four large
foeders, as used by Rodenbach
to brew their Flemish red-brown
ales. In one of these you can
properly experience the raw
materials of beer, by feeling
and smelling and tasting the
malt, hops, spices and even
yeast. An interesting item is
the story of “gruut”, a special
and secret blend of spices
which made some medieval
breweries fortunes. Another
foeder contains some very
interesting diagrams explaining
the difference between bottom
and top fermented ales,

and a comparison with the
spontaneous wild fermentation
of lambic. With items of old
brewing equipment around

the outside, this floor has
much more of interest — only

a pervading smell of hot liquor
distinguishes it from a real
brewery. On the far wall mosaic
depicting all ten of the Trappist
breweries (six in Belgium, two
in the Netherlands, one each
in Austria and USA) and their
beers.

Final stop on the visit is the is
the tasting room.
One of the entry
options (currently
€11) includes three
150ml glasses of
beer. The bar has
a selection of 16
draught beers,
offering a good
selection of styles:
blonds, browns,

dubles, triples, Felmish old ale
(the slightly sour Rodenbach
Grand Cru), wheat beer and
the iconic Bruges Triple. This
amber blonde triple, a signature
brew of Bruges, is now brewed
by Palm Breweries. Most of the
beers on the bar come from
Palm group breweries (Palm,
Rodenbach, De Gouden Boon,
Boon and De Hoorn), as they
are one of the financial backers
of the museum. One rarity is a
unfiltered lambic on draught.
The bar also serves local food,
including cheeses from some of
the Trappist monasteries.

The view across the Markt
square is probably one of the
best of all bars in Bruges. You
can visit the bar without visiting
the museum, however it is only
open when the museum is,
currently 10am to 5pm.

The museum shop has a very
limited selection of bottled
beers, but a good selection

of books, several of which

| had not seen in the UK.
Overall the museum makes

a interesting comparison with
the Halve Maan brewery,

taken together you get a good
introduction to beers and
brewing in West Flanders. For
a flavour of the museum, take
a look at their web site http://
brugesbeermuseum.com/

In the next part | will cover a
small number of bars worth
visiting.

Andrew Laycock
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Beer Festivals

The Warwick University

Real Ale Festival, the biggest
student run real ale festival in the UK,

will return for 3 nights this February, from
the 12th to the 14th. The festival will be
open to all members of the public, 6pm
until midnight on the Thursday night and
6pm until 1am on the Friday and Saturday
nights.

This will be the 36th annual festival, which
has grown from humble beginnings,

starting with a dozen beers in some back
room deep in the students union, and now
boasts over 120 different ales, 30 ciders, a
selection of fruit wines and a hugely popular
international beer bar, with some of the
finest beers from across the globe.

Each night will feature hot food and live
entertainment, with the incredible Dr.
Busker highlighting on the Thursday and a
hog roast available every night.

This year we are also proud to announce
that for the first time, we shall be selling our
very own beer! The Third Degree, brewed

in conjunction with
Slaughterhouse
Brewery, is a Black
IPA made with a
blend of UK and
New Zealand

hops to give it
good bitterness
without being too
overpowering.

The festival takes place in the Copper
Rooms venue of the University of Warwick
Students Union, with entry costing £3.50
per person. (Free entry on Saturday for
CAMRA members) For more information,
visit our website www.WarwickAle.co.uk

Date for your diary - Stratford Beer Festival

‘i

e

The 9th Stratford-upon-Avon Beer and
Cider Festival takes place on Friday 12
June and Saturday 13 June. It will be
held at the racecourse again this year. It is
planned that there will be 70+ Beers and
30+ Ciders for the 2015 festival.

For more information go to http://www.
stratfordbeerfestival.org.uk/

Shakespeare CAMRA

The Campaign for Real Ale in Shakespeare Country & The Vale

Supporting
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Beer Scoring

Every year, the branch recommends ten
pubs from the Heart of Warwickshire
area to be included in the CAMRA
Good Beer Guide (GBG). Currently we
have 154 open pubs to choose from,
128 of which serve real ale.

So how does a pub qualify for entry into
the GBG?

Entry into the GBG is determined by a
pub’s beer quality.

Every CAMRA member can contribute
towards collecting beer quality data by
taking part in CAMRA's National Beer
Scoring Scheme.

The scheme is used to monitor beer
quality and is available to all CAMRA
members on-line at WhatPub.com.

You can use WhatPub on your mobile
phone, tablet or desktop. There is a
mobile version which allows you to find
pubs ‘near me’ which is the best way to
find the pub you are currently drinking
in. You must login using your CAMRA

myEE ()

mARE
Good Beer Guide 2015

REAL &L F
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ID and password before you can submit
a score.

Once you have found the pub, select
the ‘Submit Beer Scores’ tab and simply
enter and submit your score.

CAMRA members can submit a beer
guality vote for any pub that they visit

in the U.K. So each time you visit a
pub, submit a score right away using
WhatPub mobile or make a note so

you can submit a score later using your
home computer.

You can submit a score for each beer
you have or you can average your
scores with a single submission.
However, it is important that you do
submit a score for each visit as this
gives us a better view of your opinion of
beers at a particular pub over time.
Scores are graded using CAMRA's 0 to
5 scale which is show as a red bar on
the score page.

The latest edition of the Good Beer Guide is now available on online:

£10.00 - online price (£15.99 rrp)

The Good Beer Guide is fully revised and updated each year and features pubs across the United

Kingdom that serve the best real ale. Now in its 42nd edition, this pub guide is completely independent
with listings based entirely on nomination and evaluation by CAMRA members. This .
means you can be sure that every one of the 4,500 pubs deserves their place, plus they
all come recommended by people who know a thing or two about good beer

The Good Beer Guide Mobile is also available on all Apple iDevices and Androidm

Devices as well as POI File for TomTom, Garmin and Navman updated with the latest ,/.

listings from the Good Beer Guide 2015.
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¢¢ THIRST COME, ??
THIRST SERVED

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,

5 ng localy grown TuEs 8 s P YE\VALLE
utty continues to delight thirsty fans both old and new. 4.5% ABV BREWERY

£ facebook.com/wyevalleybrewery L @wyevalleybrew
www.WyeValleyBrewery.co.uk SHARE OUR TASTE FOR REAL LIFE




Heart of

Warwickshire

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/

Pubs and Clubs Local Beer

Antelope, Warwick

Slaughterhouse

Benjamin Satchwell Leamington

Long ltch

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 ltch

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 ltch

Woodland Tavern, Leamington Spa

Slaughterhouse

January - March 2015
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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
25 years in the Good Beer Guide WiFi hotspot available Credit cards

THE GREEN MAN TRADITIONAL VILLAGE PUB
Church Rd Three Real Ales Always

Long Itchington On Tap

Free meeting rooms

01926 812 208 available

Function room available
In Good Beer Guide to 2015

Beer
FeStIvaI : i Il.:.r-'-nli:=.-|lsl,'. pment birs
EqU I pment Moon Gazing Hare Bars are recruiting!
We are looking to expand our friendly team at
Hire ofBarrel sz‘illage, cooling, taps, bars etc. Moongazing Hare Bars for the coming season and
beyond. We wish to recruit a bar supervisor and part-
Barrel (9gl) - Stillages/ Racking, traditional time/occasional festival bar staff for our exciting line up
wooden - 2 x 9gl, 12 x 9gl of bars this summer. If you love great live folk music,

ctivale 5 illia Y, wi i+ ricght i |_
Barrel - taps, chiller saddles, Insulation jackets festivals and brilliant beer you will fit right in

Chillers Remote, Bar units - 2 metre long and
flooring
Hand pumps

Contact Rob on 01386 831173 or rob@thefleeceinn.co.uk
Find us at Warwick Folk Festival 23-27 July

There are some photos and a very competitive
price list on the web site -

The Fleece Inn, Bretforton, Evesham, WR11 7JE

The Quintessential English Pub.
Owned by The National Trust and run with a love of
tradition with good food, good ale and good music.
01386 831173 www.thefleeceinn.co.uk

Contact:
Tel: 07770 938300

Based near Bicester
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Sandra & : Farm Street
family Harbury
welcome - \ CV33 9LS

| ' L : - Tel: 01926

614023

The Old New FJun

Harbury's only Constantly changing
entry in the range of Church End,
Good Beer Guide Slaughterhouse and
2009 - 2015 Purity with occasional
guest beers

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 1700 different Real Ales served in
last Twenty years whilst in the Good Beer
Guide
| Traditional inn accommodation - eleven rooms
. We are now catering for all types of function:
Family Gatherings, Funerals, Birthdays,
Business & Private Meetings etc.
Buffets and full sit down menu available.

Crompton Street, Warwick 01926 491360
CAMRA Heart of Warwickshire Pub of the Year 2007, 2008 &
2010
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Membership

Why not join CAMRA today? You will be helping to actively support the British Brewing
and Pub industry as well as enjoying the benefits of CAMRA membership 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.

Social Media

Thank you to all who have liked our
Facebook page. The aim of the page is ace oo
to pass on campaigning news, remind

members of our Tuesday pub crawls and

other events or pub news in the area of CAMRA HOW Facebook
interest to the local membership. Page at

http://www.facebook.com/
If you are a member or local landlord camrahow

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.

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, in Good Beer Guide 2014
Voted CAMRA Heart of Warwickshire - ‘Pub of the Year’ 2011 & 2012.
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pritain's
Pubs!

4

Complete the Direct Debit form below and you will receive 15 months membership for the price

i CAMPAIGN
NS FOR |
HEAL ALE

of 12 and a fantastic discount on your membership subscription.

v

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camm.org.ukfjoinus or call 01727 867201.
All forms should be addressed to Membarship Department, CAMRA, 230 Hatheld Hoad, St Albans, ALT 4LW.

Your Details
Title

Surname

Single Mambarship

Forsname(s)

(UK & EU)

Date of Birth (dd/mm/yyyy)

Joint Membership

Address

£23 [ |
£28 [ |

Direct Debit MNaon DD

£25 [ ]
g0 [ |

{Partnar at the same addrass)

For Young Member and concessionary rates pleass visit

Postcode

www.camra.org.uk or call 01727 867201

Email addrass

| wish to join the Campaign for Real Ale, and agree to

Tel Nols)

| enclose a chaque for

Partner's Details (if Joint Membership)

Titla Surmmama

abide by the Memaorandum and Articles of Association

Signed

Date

Applcahons will be procassed within 21 days

Forename(s)

Data of Birth (dd/mm/yyyy)

& Beer Drinkers

Campaigning for Pub Goers

Enjoying Real Ale
& Pubs

01/08

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

@

e

Instruction to your
Building Society to pay by Direct Debit

Floase Ml in the whole form using a ball point pen and send to
Campalgn for Real Ale Ltd. 130 Hakiold Rioad, St Albsns, Herts AL 4LW

Bank or

COREEST

MName and full postal address of your Bank or Bullding Soclety Service User Number

l9/2|6 1] 2] 9]

@B

This Guarantee thould ba detachad
and retained by the payer.

The Direct Debit
Guarantee

L] ﬂumlﬂtﬂhilmﬂmi

FOR CAMRA OFFICIAL USE DNLY
THiL i Aok P of the NErUion to your Ban of Bulding Socety

Mamberifip Murmiser
Mamg

Pottoode

Toe the Phmager Bank or Buslding Socety
Addrea

[ Posteade

Namae(s) of Account Holder

Branch Sort Code

| ]
Bank or Bullding Soclety Account Number

[ || |

Instructions to your Bank or Bullding Society

Plesce poy Campagn For Resd Ale Limeesd Dersey Diebig from the sczaum
detiled on s inblruction nbiedt tn the nisgaards atiured by the Dirgct Dieba
Garantes. | underiand that the instruction muy remain wieh Camuign For Real
e Limitzd o, #f 10 will be paued secoonicly @ my Gank/Bai dog Socety.

Spnataee )

Lae

hﬁ-ﬂm‘mW ﬂmﬂﬁﬂﬂﬁt“mhmwﬂm

4 Bt soienl inibhutiond to piy' by Dhiest
De=hits.

a0 F there are sny changss to the amount. datz o

o ypour Direot Drebit The Campagn for

Rl Ale Led will nestify yos 10 weiriing doys n sdwinee
of yoir apcount beng detined o 31 otherwine agreed,
N yoay requett The Cammign for Real Ale Ltd to colleey
& pyment, confirmiton of the 3messt dnd das will
be [pvEn to you 5t the Bee of ENE fEquett

o ¥ s eeroe in mads in the pymest of your Dires.
Dielt iy The Campaiga b Real Ale Lid o your bank
o g Losety you sre eateied o 3 il and
menediats rehand of the amoust paid From your B
& hislfiag tosaty
- yous receive 3 refand you e not eatied ta, you
e i i Busi whieh The Campaigs For Rest As Lid
iy 1o

# Toun 20 pannced 3 Divmen Db 2 sy el by gy

exsitarting your bank or hirldag sooety Yot
ecalirmiution may be required. Pexie sio noilfy ui




THE

WARWICKSHIRE

BEER CO.

BREWERS OF GENUINE REAL ALES
Follow us

@Warks_Beer_Co

Like us
TheWarwickshireBeerCompany

WANWIFEKSHIRE

BEERCO,

THE RIRTHPLACE OF THE BAME

FUSILIER

A
[/} '.‘Fl
]
L
e

RANGE OF BOTTLED ALES AVAILABLE: AWARD WINNING DUCK
SOUP, LADY GODIVA, SHAKESPEARE’S COUNTY & KINGMAKER

To find out more please visit www.warwickshirebeer.co.uk or facebook page or
call our sales team for prices & deliveries in your area on 01926 450747




