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Branch Diary and notable dates

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

06/10/2015 8.30pm Royal Horse, Leamington Spa CV34 6SW
13/10/2015 8.30pm Cask and Bottle, Leamington Spa CV32 4SY
20/10/2015 8.30pm Warwick Arms Hotel, Warwick CV34 4AT
27/10/2015 8.30pm Butcher's Arms, Bishops Itchington CV47 2RE
03/11/2015 8.30pm Three Horseshoes, Princethorpe CV23 9PR
10/11/2015 8.00pm Branch Meeting - Lounge, Leamingon Spa CV324AG
17/11/2015 8.30pm Porridge Pot, Warwick CV34 6RB
24/11/2015 8.30pm Leopard, Bishops Tachbrook CV33 9RN
01/12/2015 8.30pm Bell Inn, Ladbroke CV47 2BY
08/12/2015 8.30pm Anchor Inn, Leek Wootton CV35 7QX
15/12/2015 8.30pm Crown, Stockton CV47 8JZ
22/12/2015 8.30pm Waterside Inn, Leamington Spa CV31 3JZ
29/12/2015 8:00pm Old Post Office, Warwick CV32 6AN
12/01/2016 - 8.30pm White Lion, Radford Semele, CV31 1TE

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 few 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.
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The Plough & Harrow – a gem in Whitnash
Sat in the Plough & Harrow on 
a Sunday afternoon having a 
choice of four ales and three 
ciders I am happy. The smell 
of Sunday lunch wafting my 
way making me hungry. Home 
nation flags on the ceiling for 
the rugby and there it is for me 
on the TV.  
The pub is busy but then it 
usually is on a Sunday. It’s 
a local pub, one of a few in 
Whitnash it always seems 
busy with customers but 
always a friendly welcome 
if you’re a regular or not. 
The Plough generally has 
things on to celebrate, events 
such as rugby and football 
tournaments, St. George’s 
Day, Father’s Day and at 
Christmas it holds a beer and 
carols evening which is a joint 
effort with the local church of 
St. Margaret’s. Whitnash.  This 
November they are holding 
their first Firework Display 
which they hope will become 
an annual event. 
Christmas lights switch on is 
highly anticipated by young 
and old alike. An event held 
in the pub car park at the 
beginning of December with 
the street closed off for live 
music, stalls, a visit to Santa, 
funfair, and a nice pint or 
mulled wine or cider with your 
mince pie.  
The Plough & Harrow has 
plenty for the kids to do with 
a gated play area at the back, 
a bouncy castle on weekends 
and a Petanque terrain, Boule 
available from the bar.  
It has a busy bar area with TV 
screens and separate pool 
table area, a quieter room to 
the rear for peaceful chat over 
a meal, the outside undercover 
area is heated for those chilly 
evenings. Family events such 
as weddings and birthday 

parties catered for. Tuesday 
is find the joker and every 
Wednesday is quiz night. Live 
music once a month with Free 
Wi-Fi always available. The 
menu is varied - from children’s 
meals, lite bites, sandwiches, 
sharing platters to homemade 
pies and of course a Sunday 
and Wednesday carvery. Gift 
vouchers are available and 
the Plough supports the local 
schools in the area by donating 
prizes. The atmosphere is 
always friendly and welcoming. 
The landlady has just walked in 
wearing a Leamington brakes 
top just back from a game with 
the local ladies football team.  

Facebook page : 
newploughandharrow 

Well worth a visit it has a car 
park and is on a local bus route  

Yorkshire lass.  

We asked landlords, Paul, 
Caroline and Sigourney 
Gowlett, a few questions to get 
an insight into the minds of a 
family who run such a friendly 
pub: 

1. Why did you become a 
publican? 
A: We used to have a small 

bar in our local town and 
enjoyed running it, so when 
this opportunity came up we 
decided to take the pub on. 

2. What do you love about the 
role? 
A: Meeting everybody in the 
local community, we have 
made a lot of new friends 
through the pub and we enjoy 
putting on different events 
according to the time of year  

3. Favourite Beer? 
A: I do like most real ales, 
we put on different beers 
throughout the year but we 
keep Tim Taylor “Landlord” 
as our mainstay ale as it is 
one of my favourites and they 
also sponsor us for the cask 
marque. 

4. Memorable event in pub? 
A: We have a lot of memorable 
events, but the main one is our 
beer festival, which takes place 
every August bank holiday. 

5. How long have you been in 
the current pub? 
A: three and a half years 

6. Three words to describe 
being a publican 
A: Hard working socialite  



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-
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, 
courteous good humour and BLOODY 
GOOD BEER!  Cheers

Good Beer Guide 2016
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The 
Holly Bush

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

Telephone: 
01926 744830

• Breakfast bookings taken for 5 or more • Beer raffle every Friday night

• Karaoke Saturday 8pm – late • Quiz every other Tuesday from 8.30

Free pool every Sunday and Tuesday • Individual darts league every other Friday night

Sunday lunches 12.30 – 3.30 • Regular darts and pool competitions

• Function bookings taken

Allan and Sally look 
forward to welcoming you.



With Harbury Beer festival not 
being run this year due to the 
Village Hall having a makeover 
– we will be back next year! – 
CAMRA Heart of Warwickshire 
were happy to lend our support 
at the first Leamington Beer and 
Music Festival in September.
The event took place at the 

Band Factory in Leamington 
over three days.  The emphasis 
was on fine ales, more than 45 
types of real ale and cider were 
on sale, and great entertainment.  
CAMRA HOW helped with the 
beer selection and advise was 
on hand from our members as 
to how to run the beer side of 

the festival – everything from the 
door to the clearing up!
The Band Factory event 
organisers, Charles Gill, Oliver 
Hiscoe, Scott Ferry and Jamie 
Oliver, ensured that the beer 
was flowing and the music was 
pumping. 

Leamington Beer + Music Festival 
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PUB website
LOOKING FOR A WELL DESIGNED

GREAT DESIGNS.  EASY TO UPDATE.  MOBILE FRIENDLY.

PR
ICES START FROM£495inc. hosting & email

DESIGN THAT STANDS OUT 
FROM THE COMPETITION

A WEBSITE YOU CAN EASILY 
UPDATE YOURSELF

DESIGNED FOR YOUR 
CUSTOMERS NEEDS

SOCIAL MEDIA 
INTEGRATION TO 
BOOST VISIBILITY

SMARTPHONE AND 
TABLET FRIENDLY 

A WEBSITE THAT HAS 
PROPER SUPPORT, 
WHEN YOU NEED IT

A DOMAIN NAME YOU 
OWN AND CONTROL

NO HIDDEN EXTRAS OR 
LONG CONTRACTS

info@pubwebpro.com  
www.pubwebpro.com01527 529 715 

GET IN TOUCH TO GET NOTICED

PUB
WEB
PRO
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Cask Ales,Ciders
          &Wines
Cask Ales,Ciders
          &Wines

Real Ale
          

    Straight from the cask

                           

          Served as it’s meant to be ....
    
                           

....and at a fair price

12b, Greenhill Street, Stratford-upon-Avon, Warwickshire CV37 6LF l Tel:07746 807 966 l www.thestratfordalehouse.com

We are a family-run business with a pledge to support 
smaller, local breweries as well as casting our net further 
afield to the four corners of the British Isles in our quest
to maintain an unusual and varied selection of beers.

Opening hours:
Monday-Friday: 1.00-8.00pm (or later)
Saturday: 12.00-8.00pm (or later)
Sunday: We are usually open, but please
check website before making your journey.
Last admission 30 mins prior to closing

THE AREA’S 

‘OTHER’ M
ICROPUB



Church Farm

Following on from their success 
at the Leamington food festival, 
where both portable bars were 
used, Church Farm are organising 
their own beer festival. The planned 
date is 14th November and the 
location is Racing Club Warwick 
football ground on Hampton Road. 
Expect around 10 real ales, plus 
some craft beers. Spectacular Goat 
(http://spectaculargoat.com/) will 
be providing food, including their 
famous stone baked pizzas. For 
tickets see the Church Farm web 
site http://www.churchfarmbrewery.
co.uk/.

Slaughterhouse Brewery

The team at the Wild Boar 
picked their hops from the 
garden at the pub to make 
a green beer ‘The Green 
Hopper’.
It was a good crop this year 
(after last year when they had 
no hops) there are even some 
strung up in the pub . It took 
about four hours to harvest 
the hops, Gemma was the 
only smart one to wear long 
sleeves and so 
did not get her 
arms scratched to 
bits like Ricky & 

Alex. They picked and brewed 
the same day at the mirco 
brewery on site (can’t get 
fresher hops then that). It was 
a one off brew and when it’s 
was gone it was gone.

Brewery News
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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 

Follow us on  

WEATHEROAK BREWERY’s REAl AlE TAP HOUsE 

PUB OF THE YEAR 2015 
REDDITCH & BROMSGROVE 

(WARWICKSHIRE) 

Pubs need to evolve and take back trade 
from coffee shops

Greene King reported in their monthly survey Leisure Spend Tracker that 2 in 
3 adults believe their pub is either fairly or very important as an asset in their 
community and only 1 in 7 felt  it should do more to contribute to their community.
It also identified a shift in what is wanted from their pub. They want a place away 
from home or the workplace where they can plug their laptops in and get to work – 
this opportunity has been dominated by coffee chops so far. Pubs need to provide 
free reliable Wi-Fi and plenty of charging sockets and an improved range of soft 
drinks.
It found that 18 – 24 year olds were more likely to associate little or no importance 
to the pub because they have had less time to develop an affinity. Luring them back 
to the pub will help them build that lasting relationship.  Pubs also need to become 
bright and welcoming and have good food served consistently throughout the day.
Trying to achieve these objectives in a rural setting can be very difficult where the 
rural internet service is so poor – even building a website is not easy when the 
service keeps collapsing.
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Councils unable to stop 
pub destruction
Recently Westminster Council ordered CLTX to 
rebuild a pub in their area that was demolished without 
permission. The pub; The Carlton Arms, was listed by 
Historic England but that did not stop them.  As the 
company are based in Israel that might be difficult to 
enforce!
The Alchemist in St Johns Hill, Battersea was 
recognised as being rich in architectural detail but 
developer Udhyam Amin knocked the pub down and 
then had the cheek to seek planning permission to 
destroy the pub after it was already a pile of rubble.  
The Council now want to provide better protection for 
their pubs – a bit late but maybe Warwick and Stratford 
Councils can learn lessons in time!
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Warwick Real Ale
BEER AT HOME

Quality bottled real ale and cider to takeaway, we stock an ever changing 
range of superb beers from the UK, Belgium and USA, we also believe in sup-
porting our local microbreweries, so visit us to find some familiar names and 
discover some you may not have tasted before. 

Also available on tap, we have chilled draught you can take away in a 4 
pint Flagon or 2 pint carton.

Opening hours:
Monday – Closed
Tues to Thurs 12.00 – 
20.00
Fri to Sat 12.00 – 21.00
Sunday 12.00 – 15.00

13B Smith Street 
Warwick
CV34 4JA			 
Tel: 01926 289790		
Twitter: warwick_realale
Facebook: Warwick real Ale

Death of the pint!
There has been recent publicity stating that 
halves are now more popular than pints this 
was even used as a headline in CAMRA 
publicity.  In fact it is misleading.  The original 
research that was being quoted had asked 
people who were trying a beer for the first 
time what size of glass they would use.  
Sensibly many said half pints.  This does 
not mean that when drinking beers known to 
customers that this would be their practice.  
It is simply a wise approach to not loose so 
much money on a product they may not like.  
In beer festivals CAMRA make third pints 
available to further ensure that “mistakes” are 
kept to a minimum!
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Five years ago authors Allan 
Jennings, Tom Lewin and 
Martin Ellis embarked on 
the task of documenting the 
history of Leamington Pubs 
which culminated in the 
publication of the Pubs of 
Royal Leamington Spa (Two 
Centuries of History) in 2014. 
This 429 page book listed over 
220 pubs with accompanying 
photographs which were mostly 
of pub exteriors. As the work 
progressed to produce this 
book, the authors gathered 
many related photos from many 
sources including ex-landlords, 
members of the public and 
other historians.
With so many additional photos, 
particularly of people, the 
idea came about to produce a 
companion book concentrating 
on the people who frequented 
the pubs of Leamington both 
past and present.
In 1901, a one year old boy, 
John Newstead stood with his 
nanny outside the Queens’ 
Arms in Queen Street while 
in 1916, licensee Thomas 
Gulliman can be seen outside 
the original Wheat Sheaf in 
Tachbrook Road.  In 1948, 
the Leopard Darts Club won 
a series of cups and stand 
proudly outside the Leopard 
with their trophies.
2004 sees the brightly painted 
mural on the wall of the 
Talbot and the larger than life 
character of Hector George 
Ashwood, licensee of ‘Hector’s 
House’ until 2007. New Year’s 
Eve 2010 sees some revellers 
outside the Red House.
All these images and many 
more can be found in the two 
volume book, People & Pubs 
of Royal Leamington Spa - A 
Pictorial.

Although both these books 
are comparatively short – 32 
pages, they contain large 
scale photographs on good 
quality paper with each pair of 
pages dedicated to one pub 
showing images of the pub and 
its people. You’ll also find a 
collage of pub signs and page 
full of those who serve - or 
served.
Many of the pubs featured are 
no longer open and the books 
allow you to cast a nostalgic 
eye on these. Likewise, it’s 
interesting to see the changes 
to those that are still open. 
One thing in common with all 
the images, be they be from 
the early 20th Century or from 
more recent times is the happy 
smiles of the people; from 
darts teams, pub regulars and 
members of 
the Licensed 
Victuallers 
on a trip to a 
distillery.
Does anyone 
remember 
snooker 
champion 
Steve Davis at 
the reopening 
of the Builders 
Arms in 1982 
or Kevin 
Murphy’s epic 
John O’Groats 
to Lands’ End 
cycle trip in 
2009? They’re 
in the book.

So let’s raise our glasses to 
the people and pubs of Royal 
Leamington. Spa. Cheers!
If you have any images of 
Leamington pubs and/or people 
past or present that you’d like 
to share, please send them to 
editor@camrahow.org.uk and 
we’ll send them on to Allan to 
add to his ever growing archive.
People & Pubs of Royal 
Leamington Spa is published 
by Sydni Books (ISBN: 978-0-
9932980-1-1 / 978-0-9932980-
2-8) at the retail price of £8.95
Readers of ‘Beer & Ragged 
Staff’ can obtain both copies at 
the special price of £10 for both 
by contacting Tom Lewin on 
0780 360 2970 or email tom@
lewinh.freeserve.co.uk

People & Pubs of Royal Leamington 
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Part 1 of this saga took a 
small group of beer drinkers 
through Day 1 of a trip 
around the breweries of 
Worcestershire, Herefordshire 
and Gloucestershire, choosing 
beers for the 2015 Eathorpe 
Beer Festival.

Day 2 began with a huge 
breakfast at the Talbot in 
Knightwick.  The Talbot has all 
the best qualities of the English 
country inn.  Excellent beer, 
original food in the restaurant 
and at the bar, a huge log fire 
and local people who don’t 
mind talking to strangers. It also 
has an excellent brewery that 
hosts at least two annual beer 
festivals.  

Teme Valley’s regular beers are 
This, That, and t’Other.   We’ve 
generally had at least one at 
each of our previous festivals 
and they’ve normally been the 
first to sell out; this time we’d 
decided in advance to take 
some of all three.  

Then it was to Worcester in 
search of the Winning Post 
pub.  A couple of years ago, 
the landlord, Jim Mckeever, 
took over a small industrial unit 
over the road from his pub to 
set up a brewery.  We tasted 
four beers, each named after 
former customers.  KP mild 
and Tully, a session bitter were 
particularly good.

Next we went to Pope’s 
Brewery, another new venture.  
We could have taken any of 
the five beers we tasted.  I was 
especially impressed by Hive, 

a honey beer that avoided the 
cloying aftertaste that seems 
to me often to spoil this type 
of beer.  Alex Pope and his 
mum Wendy run the brewery 
between them and clearly know 
what they are doing.   Most of 
their beer was quite orthodox, 
but they evidently have taste for 
the unusual, they showed us a 
fascinating beer flavoured with 
oranges.  It wasn’t ready, and 
the next time I came across 
Pope’s Orange, a few weeks 
later, it had just sold out at a 
pub on Tower Bridge Road in 
London.  Maybe next time.

Next a visit to Cannon Royall.  
It is behind a time-capsule of 
a pub – the Fruiterer’s Arms 
in Uphampton Lane, near 
Ombersley.  The brewery 
has been running since 
1993, making it perhaps the 
oldest of those we visited 
and is in an assemblage 
of buildings and other 
structures that give the 
impression of having 
accumulated haphazardly 
over the years.  But there 
is nothing haphazard 
about the beer, despite 
the impressive absence 
of stainless steel. (A visit to 
the brewery website (www.
cannonroyall.co.uk)gives a 
pretty accurate virtual brewery 
tour.)  The increasing demand 
for its beer is partly fuelled by 
the success of Cannon Royall’s 
own pubs, such as the Red 
Lion in Evesham. 

All that remained was to get 
home – a journey achieved 
without undue difficulty – and 

put together the choices.  We 
had agreed in advance the 
profile of beer types for the 
festival and our preferences 
showed a remarkably high 
degree of agreement.  The only 
problem was that we had tasted 
vastly more good beer than we 
could use. 

But there is always next time.  
Fortunately the festival was an 
economic success as well as 
an excellent couple of days for 
those who came.  As a result 
the Village Hall Committee has 
already agreed a date for 2016.  
Make sure you keep the last 
weekend in February clear of 
other commitments so you’ll be 
free to come to Eathorpe.

(The next Eathorpe Beer 
Festival will be 26/27 February 
2016.)

In the last edition we published 
a cartoon by Leamington 
Courier and the cartoonist, Ken 
Wilkins, we would like to take 
this opportunity to thank him for 
the use of the image.

Eathorpe to the Hopshires and back again
Part 1
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Warwick Beer 
Festival
Warwick Beer Festival, held 
at Warwick Racecourse, has 
established itself firmly in 
Warwick’s excellent and busy 
social calendar.
This year the Festival was 
organised by Alan and his 
friends at Warwick Court Leet. 
The event was an extraordinary 
success.
Almost 2000 Festival goers 
drank their way through every 
single drop of the 52 barrels 
of beer and the 41 boxes of 
cider on offer. Every crisp and 
every burger was eaten and 
designated drivers helped 
themselves to every drop 
of complementary soft drink 
(courtesy of Tesco Warwick).
Warwickshire’s growing band of 
brewers were well represented 
but there were still plenty of 
ales from other counties to 
tempt all palates. The fastest 
selling (and voted favourite 
of the festival) came from the 

Church End stable in the shape 
of Nut Brown Ale. At 6.5% this 
is no lightweight but does go 
down a treat. This festival’s 
pricing policy also meant that 
it could be enjoyed at the 
equivalent of 3 pound a pint!
The crowd was a pleasant mix 
and it was good to see families 
enjoying themselves in the 
sunshine in the picturesque 
surroundings.
Some drinkers prefer their 
beer with good conversation 
but anyone concerned to learn 
that there were to be 22 local 
acts entertaining us quickly 
had their fears allayed. It was 
entirely possible to enjoy as 
much or as little of the excellent 
entertainment as you wanted.
Keep an eye out for next year’s 
festival, it will be interesting to 
see how this event which has 
gone from strength to strength 
will find ways to improve even 
further. Now, where can I 
find some more of that Nut 
Brown?.....

Warwick Folk 
Festival
Not quite a week after Warwick 
Beer Festival and I have 
satisfied my search for Church 
End Nut Brown. Here it is at 
the Beer Festival at the heart of 
Warwick’s Annual Folk Festival 
(don’t you just love it when 
that happens? A bit like your 
favourite song playing on the 
jukebox when you walk in to 
the pub).
The team from the wonderful 
Fleece Inn at Bretforton (if you 
haven’t been to this historical 
pub then you’re missing a real 
treat) run the festival bars - I’m 
in the main beer tent which 
is in the grounds of Warwick 
School and flanked by a grand 
selection of food outlets, there’s 
even a wine bar if that’s your 
fancy.
My fellow drinkers include 
Morris Dancers and musicians 
and you don’t have to wait 
long for a tune to strike up, 
often on the most unusual of 

Warwick - The Summer of 2015
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instruments. The atmosphere 
is relaxed and, with a little 
imagination, you could be in 
mediaeval times with minstrels 
strumming along.

CAMRA members, on 
production of their membership 
cards, were able to enjoy a 
generous 50pence off a pint of 
ale which is not to be sniffed at 
(I reckon I make a profit on my 
membership each year).
I was there on the opening 
night clutching tickets to Billy 
Bragg with support from the 
excellent Leamington-based 
band The Folly Brothers but 
you don’t have to buy concert 
tickets to enjoy the ale. Day 
tickets are available, look out 
for them next year.

Darren Clarke

Warwick Ale 
Tour
Now in its 3rd year, the original 
‘Warwick Ale Tour’ has now 
been officially renamed as the 
Warwick ‘Real Beer Tour’ and 
it is with that new title that we 
organised around 45 people 
round some of the best pubs in 
Warwick, at the end of August.
Square Wine sponsored the 
event and were brilliant in 
working with Church Farm 
Brewery to provide a fully 
working bar, for our stop there, 
with a fresh cask of their 

wonderful IPA to provide pints 
for our thirsty group!
The event was officially opened 
by Graham Sutherland, the 
Warwick Court Leet Official 
Ale Tester, who arrived in the 
official robes to ensure that the 
ale we were having was kept in 
the best possible way! Happy 
to say that runner-up HoW 
Pub of the Year, The Old Post 
Office, more than passed the 
test as we know that Tom, the 
Landlord there, knows how to 
keep and serve a cracking pint.
From there, we went to 
the Tilted Wig, who had on 
a special ale for us from 
Hambleton Ales ‘Nightmare’ 
and also, very generously, put 
on the customary food in the 
form of hearty Chip Butties, to 
help line the stomachs for the 
pubs ahead.
We spilt the group into two with 
half in The Wig and the other 
half being served the IPA in 
Square Wine - I must admit, I 
got quite used to pulling pints 
on a proper handpull..
Onto the Oak, where one 
of the organisers, Amanda 
Woodhead, launched our raffle 
for Myton Hospice. With great 
prizes donated from Warwick 
businesses, Mandy gave a 
short speech about how much 
Myton meant to all of us who 
work on the Beer Tour - and 
the speech seemed to touch 
many there as, at the end of 
her talk, there was a queue 
for raffle tickets, which was 
wonderful to see.
Next stop was The Wild 
Boar who had planned for 
the rain (which had arrived) 
making sure we had the back 
room where Alex, one of the 
Slaughterhouse brewers, gave 
a short talk about the brewing 

process, which was highly 
informative with plenty of 
questions from the audience!
Last stop on the Tour was The 
Globe, who were amazing, 
providing some much needed 
couches for us all to relax on 
(hey, it was a hard walk!) while 
we drew the raffle, which was 
a lively affair with plenty of 
prizes on offer. Everyone who 
was on the Tour went home 
with a quality bottle of ale and, 
apparently, a wide smile on 
their face.
Everyone involved on the 
day, from the pubs being 
so engaged to the Warwick 
businesses donating prizes to 
the people on the Tour (you 
were great!) making it the best 
Tour yet.
We raised £720 for Myton 
Hospice –which was way past 
our expectations and shows 
the generous lot we had on the 
Tour – see you, and maybe 
new friends, next year…
cheers!

Charles Hunter



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. 

Later in the year we will be awarding Community Pub (Urban and Rural) and Most 
Improved Pub. Please contact us via email, Facebook or twitter if you feel a pub deserves 
recognition. 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

Pub News

The Crown at Stockton has been 
advertised recently as an excellent free 
house with a lounge bar, restaurant (60 
covers) and function room (100 covers) – 
the pub had been in the same hands for the 
past 19 years.

The Old Fourpenny Shop is currently 
advertised as a well presented lounge bar 
and function / dining room; 13 en suite 
letting bedrooms. Turnover £300,000pa 
55% wet; 40% accommodation and 
5% food sales.  The guide price for the 
leasehold is £1,000,000.

The Kings Head, Napton has been 
awarded the Best Regional partnership 
Pub 2015 in the Great British Pub Awards.  
Andrew and Jules Judd in partnership with 
Hook Norton have turned a run-down pub 
into a thriving business.  Typically they are 
turning away 200 covers at the weekends.  
There are plans to increase capacity by 
creating an orangery into the beer garden.  
This will also give a wow factor when seen 
from the main road.

The Rusty Bucket at No. 6 opened on 
Saturday October 3rd. 
They are offering localy sourced ales 
alongside nationals and craft beers, the 
food will be locally sourced and freshly 
cooked to order.
The team of staff will be headed up by 
Corrine who has worked in the hospitality 
industry for a number of years along with 

the owners.
Opening times for the bar will be Tuesday - 
Saturday 10 - late and Sunday 12-6 
Food times will be Tuesday -Thursday 10 
- 6 and Friday and Saturday 10-late with 
Sunday Lunch 12 - 4 

Rugby Tavern – there is a planning 
application to build a Sainsbury’s Local next 
to the pub. So the pub will remain as a pub.

The Anchor at Leek Wooton has now 
reopened.  The licensee is Sean Rouse. 
The opening hours are Mon-Fri 12-3 & 
5:30 to late. Saturday and Sunday are 9am 
to late.  There are four handpumps, they 
regularly have Butty Bach and Hooky Bitter. 
Other beers they have are Ubu, Doombar 
and Old Hooky.

The New Inn, Leamington – The landlady, 
Catherine, is leaving on 12 October to 
undertake the next chapter in her life, we 
wish her and the new landlord well

The former Voodoo, Leamington, is opening 
as the Fizzy Moon soon, it is advertised as 
a microbrewery with real ales, food and live 
music.

16                                                                                    				       Beer and Ragged Staff Issue 89



October - December 2015									       

WORLD CUP RUGBY AT NEW BOWLING 
GREEN in WARWICk

I recently attended The New 
Bowling Green in Warwick 
for England’s World Cup 
Group match with Wales. 
Great turnout. Majority 
England fans but Wales 
were well represented. 
Early in the month The NBG 
ran a competition to decide 
on what design rugby top 
the bar staff were going 
to wear throughout the 
competition. Here’s the final 
design.
There was plenty of voice 

for the playing of the 
national anthems which 
was a sign of things to 
come throughout the match! 
There was plenty to cheer 
about in the first half for the 
England fans as they went 
into half-time with a lead 
but you sensed the tension 
in the bar as Wales slowly 
but surely made their way 
back into the contest. With 
the TV up loud you could 
almost believe you were at 
the game. Unfortunately, 

euphoria turned to despair 
as the majority of the people 
watching the game where 
left to ponder what might 
have been. I know I was 
certainly one of them.  But 
well done Wales!
All in all, I felt it was a great 
night, despite the result and 
the New Bowling Green was 
well supported as I’m sure 
they will be for the rest of 
the World Cup.

Steve O Downes
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158 pubs have been sold in a £53.5 million 
deal. NewRiver Retail have a track record 
of turning pubs into supermarkets – they 
bought 202 from Marstons and has applied 
to convert 64 into convenience stores – 
however their property director says that the 
vast majority were on surplus land with the 
pubs remaining.  They claim the pubs will 
benefit from the nearby store.  The approach 
will be similar with the new purchases from 
Punch.  The licensees fear for their future and 
suggest it is linked to their demands for the 
Market rent Option.  Punch had to offer this 
option having over 500 pubs but this does not 
apply to NewRiver.  The licensees have been 
left in the dark.  Punch are saying that all but 
8 of the pubs sold are non core.  CAMRA 
are encouraging NewRiver to continue to 
run the pubs and to consider the effect that 
redeveloping gardens and car parks will have 
on their viability.  
NewRiver also operate shopping centres and 

are now looking to recruit an experienced 
pub operator to look after their portfolio which 
stands at over 350 pubs.
Campaigners claim the some of Punch’s non 
core pubs are in fact award winning highly 
successful businesses and it because of the 
Market Rent Option that they are getting rid of 
them.  It would be nice if Punch were honest 
about this.  Finding such pubs in the hands 
of property developers is a worry and careful 
use of the Assett of Community Value Orders 
could be could be an intelligent and practical 
way of helping ensure their future as a pub.
Both Punch and NewRiver have refused to 
announce the names of the pubs involved 
however thanks to social media it was 
revealed that one was the Roscoe Head in 
Liverpool which has been in every edition of 
the Good Beer guide one of only 6 pubs that 
have that distinction. The storm of complaints 
on twitter forced NewRiver to declare that that 
pub would not be turned into a retail outlet.

Punch sell pubs to NewRiver amid 
fury of licensees
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In 1553, during the sixth 
and last year of Edward 
VI’s short and sickly reign, 
there was an attempt to 
limit the number of taverns 
in the leading centres. 
London was restricted 
to 40 and Warwick only 
3! Unsurprisingly, the 
regulations were soon 
ignored and fortunately 
inns, osteries, taverns and 
such became rapidly more 
commonplace. Where 
Edward’s policy failed the 
pub-co’s  and legislators 
have enjoyed greater 
success, decimating pub 
numbers over the past 
decade and more.
As we hurtle forward into an 
ever more disparate world 
of social media bringing 
with it the incumbent loss 
of basic humanity it is only 
reasonable that all aspects 
of life should forever alter 
exponentially. So it is with 
that fundamental bastion of 
English social intercourse: 
the great English pub. Not 
immune from the general 
erosion of community 
however, that once 
unsullied sanctum is also 
changing forever, and I fear, 
not for the better.
And within that loss a once 
significant aspect of English 
pub culture, steeped in 
tradition and folklore, is 
inevitably decaying: we are 
now in real danger of losing 
forever the best examples 
of the great English pub 
sign. 
I have been truly privileged 

over the years to have 
been commissioned to 
manufacture and/or paint 
signs for public houses 
throughout Warwickshire 
and, indeed, elsewhere, 
but in past centuries even 
famed English artists such 
as Hogarth, Old Crome, 
Cox, Herring, Kneller,  
Morland and even Millais 
began their working lives in 
the vast, lucrative trade of 
sign painting.
The original mark to denote 
an establishment which was 
brewing ale stemmed from 
that used by our Roman 
conquerors – the hanging 
bush outside a house where 
wine was to be obtained. 
The bush continued to be 
in common use until as late 
as the thirteenth century. 
These were superseded 
by bushes or the ‘ale 
garland’ attached to long 
poles erected vertically 
or, alarmingly, extended 
horizontally from the 
facades of inns. The ale 
garland – a wreath or ball 
of flowers was hung outside 
a tavern to alert the Ale-
conner of the Court Leet 
that a new brew was ready 
for tasting. 
At a time when few people 
were literate, the pictorial 
sign was the best way of 
advertising your wares, 
beginning with large, crude 
cut-outs depicting tools-of-
trade or the manufactured 
products for sale within 
and the like. The houses 
were unnumbered and few 

streets carried name-plates, 
so the more obtrusive the 
sign the better. So many 
places of business carried 
painted signs that there was 
even a thriving sign market 
in Harp Alley, Shoe Lane, 
London.  Narrow, crowded 
streets became so cluttered 
with signs that they became 
dangerous to traverse as 
often dilapidated signs 
threatened to crown or fall 
on the innocent wayfarer. 
In 1718 one sign in Fleet 
Street was so huge and 
ornate that it pulled down 
the entire frontage, killing 
two young women.
In 1762 during the reign of 
George III the use of many 
of these signs in general 
trade was regulated, and 
in many cases, banned. 
Taverns, inns and ale-
houses were exempt of 
these prohibitions – indeed 
a sign had to be displayed 
on such establishments 
to show that they were 
licensed. A Boniface, brewer 
or hosteler who lost his 
license was also stripped of 
his sign.
Early signs were often 
derived from such sources 
as heraldry, religion 
or historic events, and 
we see many names 
repeated across the land. 
What interests me more 
as someone who has 
manufactured several is 
the format adopted. Many 
are strung from often quite 
elaborate wrought-iron 
projections, such as the 

Pub Signs - a short history



20                                                                                    				       Beer and Ragged Staff Issue 89

Punch Bowl in Warwick. More 
common are swing signs in 
square frames atop posts and 
the traditional gallows sign. I’ve 
worked on all of these sorts, the 
last such being at the Weaver 
in Runcorn, but what I most 
regret is that I never had the 
opportunity to work on the now 
almost defunct span-gallows 
design which straddles the road 
outside the premises.  One such 
was the famous Four Swannes 
at Waltham Cross which, 
despite being erected by Royal 
Charter and thereby immune 
from removal except by act of 
Parliament, was pulled down 
in the 1960’s! A replica was re-
instated in 2007
Notwithstanding, some of 
these unique signs still exist 
(though not always the pub). 
I recommend the viewing of 
these: the Fox and Hounds, 
Barley near Royston, Herts, the 
Magpie at Stoneham Parva, 
Suffolk, Ye Olde Starre Inn, 
York, The George at Stamford, 
Lincs and another George at 
Nunney, Somerset and the 
Green Man and Black Head in 
Ashbourne, Derbyshire, home 
of the famous Royal Shrove 
Wednesday hug-ball match 
between the up-ards and 
down-ards of that town. Many 
of the magnificently decorated 
Portuguese cork-filled balls are 
on show in that town’s historic 
pubs.  Worth a visit, but keep 
your head down! 

Cider is gluten free!
Cider is a god option for drinkers looking for a gluten free 
alternative and this presents a significant opportunity for 
pubs.  Cider is becoming a discerning choice for those born 
between 1980 and the early 2000s who are interested in 
traceability of the product.

Cider makers need to learn 
from craft brewers
Cider producers need to learn the mistakes of craft brewers 
over the last couple of years.  36% of drinkers are unsure 
what craft beer means.  Cider needs to avoid a meaningless 
term that can be misused.  They should tell consumers why 
their product is premium; focus on the juice content, the type 
of apples; if they were hand-picked and the skills used to 
make it.  Be wary about pushing the flavour innovation too 
far!
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Pubs and Clubs Local Beer
Antelope, Warwick Slaughterhouse

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

Market Tavern, Southam Warwickshire

Red Lion, Northend Purity

The Anchor, Leek Wootton Purity, Slaughterhouse, Church End

The Antelope Inn, Lighthorne Warwickshire, Wood Farm

The Case is Altered, Five Ways Old Pie Factory, Slaughterhouse, Churchend, 

Weatheroak, Warwickshire Slaughterhouse

The Cricketers, Leamington Spa Slaughterhouse

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

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 on the pubs listed, check out What Pub http://whatpub.com/

Heart of 
Warwickshire

October - December 2015									       



In Good Beer Guide to 2015
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Good Beer Guide 2016
CAMRA’s 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 43rd 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 beerThe Good Beer Guide Mobile is also available on all Apple iDevices and 
AndroidTM Devices as well as POI File for TomTom, Garmin and Navman updated with the 
latest listings from the Good Beer Guide 2016.
RRP £15.99, from the CAMRA shop £10.00

•	 new harvester ad
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Sandra & 
family

welcome 
you

The Old New Inn
Harbury's only 

entry in the
Good Beer Guide

2009 - 2015

Constantly changing 
range of Church End, 
Slaughterhouse and 

Purity 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
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.
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