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Britain’s biggest beer festival will be returning to London this summer from 
the 8th-12th August at London Olympia. Do you have your tickets yet?
 
CAMRA is giving away two free tickets to readers who enter by the 21st July 
2017 at www.gbbf.org.uk/competitions. 
 
A paradise for beer lovers, CAMRA’s Great British Beer Festival is an event 
not to be missed, with beers to suit all tastes and preferences. To celebrate 
our 40th year, we will be expanding our drinks offering of real ales and other 
craft beer, cider and perry to include fruit ciders and fine English wine. 

This year we are also offering a selection of food, including some long 
attending favourites and we will have a whole host of entertainment such as 
rock, pop and alternative bands which appear alongside auctions, traditional 
pub games and Saturday’s Big Pub Quiz for you to enjoy. 

If you are looking for some light entertainment, our tutored tastings will allow 
you to not only sample a selection of beers but also learn how to best taste 
and appreciate beer.
 
Enter today for your chance to go to this year’s Great British Beer Festival 
www.gbbf.org.uk/competitions
 
We look forward to seeing you there!

Terms and conditions do apply please visit www.gbbf.org.uk/competitions 
for more information

Branch Magazine Competition.indd   1 11/04/2017   12:40:05
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Branch Diary and notable dates

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

16/05/2017 8:30PM Silver Groat Tavern (Old Fourpenny Shop Hotel), 
Warwick CV34 6HJ

23/05/2017 8:30PM Green Man, Leamington Spa CV31 2BQ
30/05/2017 8:30PM White Hart, Ufton CV33 9PJ
03/06/2017 Wellesbourne – Walking, Cycling and Beer Fes-

tival - Wellesbourne Bowls Club, Loxley Close, 
Wellesbourne. CV35 9RU

06/06/2017 8:30PM New Bowling Green Inn Warwick CV34 4JD
13 /06/2017 8:30PM Newbold Comyn Arms & Stables Bar, Leamington 

Spa CV32 4EU
20 /06/2017 8:00PM New Inn, Norton Lindsey CV35 8JA
27 /06/2017 8:30PM Cape of Good Hope, Warwick CV34 5DP
04/07/2017 7:30PM Harvester, Long Itchington CV47 9PE
11/07/2017 8:30PM  Cricketers Arms, Leamington Spa CV31 3PT
18/07/2017 8:00PM Old Post Office, Warwick CV32 6AN
21-23/07/2017 Market Bosworth Rail Ale Festival 
25/07/2017 8:30PM Red Lion, Hunningham CV33 9DY
01/08/2017 8:30PM The Old Library, Leamington Spa CV31 3AF
08/08/2017 8:30PM Magazine distribution; Waterside Inn, Leamington 

Spa CV31 3JZ
17-19/08/2017 Worcester CAMRA Beer, Cider and Perry Festival

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.
Check the website and Facebook for details of these and other events.

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 awards for the Harbury Beer Festival 
Ciders have finally been awarded. I called 
in at Millwhites Cider, Axbridge, Somerset 
and caught up with John just as he returned 
from his holidays.  The first place award was 
for their ‘Angry Goose’ Perry It was the first 
time they had produced their own Perry so 
well done for a lovely, straw coloured easy 
drinking beverage 6%. Unfortunately not 
enough has been produced this year for us to 
have a box for the festival but I may have to 
pick up a couple of the bottles they intend to 
put into the shop stock.

2nd place also went to Millwhites. This was 
for their ‘Hedge layer’ medium, light and 
refreshing cider, which at only 4.8% went 

down really well with the session drinkers. 
John tells me that they are going to produce 
some single apple ciders this year so I look 
forward to going down to Somerset on a 
sampling trip, purely in the aid of research, 
and seeing what we can acquire for the 
visitors to Harbury this year.

3rd place went to Nempnetts, ‘Piglets 
choice’, another Perry which again went 
down far too easily. Nempnetts is produced 
near the village of Nempnett Thrubwell, 
Blagdon and is a straw coloured 7% cider 
with a lovely floral aroma.

Paul Stoodley

Cider of the festival awards

Good Beer Guide 2017
£12.99 or just £10 for members of CAMRA (special online price)
Packed with 4,500 of the best real ale pubs in the UK and information 
on every real ale brewery currently operating and their key beers.
The perfect package for pub-goers everywhere.
Buying direct from CAMRA helps us invest directly into campaigning for 



CAMRA calls for a better deal for pubs facing high 
business rates hike

 
The Campaign for Real Ale (CAMRA) is calling for a reduction of up to £5,000 from pubs' 
business rates and an improved transitional relief model for pubs facing high increases in 
rates ahead of the Spring Budget next week.

CAMRA is concerned that four in 10 pubs in England will be facing an increased business 
rate bill this year, which could lead to pub closures, job losses and a rise in the price of a 
pint in pubs. The Campaign called for urgent action in this year's Budget to assist affected 
pubs, which included a £5,000 rate relief reduction and greater funding for transitional 
caps to help reduce bill increases in the first year.

Beyond these immediate measures, CAMRA would also like to see a fundamental review 
of business rates to determine where the burden lies and ensure that successful pub 
landlords are not unfairly penalised for investing in their business.

Keith Bott, joint owner of Titanic Brewery, a small business that owns and operates 
eight pubs in Staffordshire said that the increase in rates will cost his business "tens of 
thousands of pounds" once a transitional rate relief period ends in five years. He says: 
"We've seen a 25% increase in rateable values across the board which for pubs is based 
on property value and turnover. The government needs to recognise and understand that 
in many instances this means we are taxed on success. Pubs are responsible for 0.5% of 
turnover of the UK economy but pay 2.8% of business rates."

Sean Hughes, landlord of The Boot pub in St Albans, claims his rates bill is set to soar 
by 280% over five years from £14,000 a year to £52,000. He says: "It leaves us in a very 
difficult situation. We've worked out we'll have to sell an additional 22,000 pints of beer a 
year just to pay for the increase. I can't see how we're going to do that. It'll have a huge 
impact on our family run business – it makes you wonder if it's worth it."

CAMRA's National Chairman Colin Valentine says: "Pubs across England are continuing 
to struggle with high levels of taxation. Around one-third of the cost of a pint in a pub is 
made up of one tax or another. Many pubs are facing increases in the amount they pay in 
business rates and ultimately, it will be the consumers who pay the price as publicans are 
forced to put up prices.

"While around half of pubs will benefit from changes in business rates set to be 
introduced in April, others will face large increases and we must to do more to reduce the 
tax burden. Pubs provide a vital role in the communities they serve. Enjoying a pint in a 
pub has a hugely beneficial impact on a person's wellbeing - making people feel happier 
and better connected to their local community. We want to level the playing field for pubs 
in order for them to continue to service local communities."
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£5 includes commemorative glass. 
visit website for advance tickets 
and early bird deals

AT WARWICK RACECOURSE
• UNDER COVER • LIVE MUSIC • HOT FOOD AVAILABLE

WARWICK COURT LEET

Beer, Cider & 
Music festival

Over 115 
different 
BEERS and 

ciders

www.warwickbeerfestival.co.uk

FRIDAY 21st JULY 4pm - 10pm  
SATURDAY 22nd JULY 12 noon - until dry

ADMISSION

ALL PROCEEDS TO WARWICK CHARITIES

Beer Festival 2017 Half A5 Advert.indd   1 06/01/2017   20:24Glasses raised to Old Freddy Walker, the Champion Winter 
Beer of Britain
Bristol-based Moor Beer Company has marked the 10th anniversary of their reopening in style, with 
one of their brews being named CAMRA's Champion Winter Beer of Britain.

A presentation event was held at Moor Beer Company on Friday, 12th May to honour Old Freddy 
Walker, which was crowned the winner at the National Winter Ales Festival in February, following a 
year of local tasting panels and regional heats.

Old Freddy Walker (7.5 per cent ABV) impressed the judges in Norwich with its incredible balance 
of flavours, and was described as "a strong ale, with a rich flavour perfectly balanced between 
chocolate, honey, dark roasts and a hint of liquorice".

Presentations were also made to other breweries recognised in the Champion Winter Beer of 
Britain competition including London Brewing Company, Grainstore Brewery and Tavy Ales.

Justin Hawke of Moor Beer Company said: "It's fantastic for the other winning brewers and CAMRA 
members to join us today for the awards presentation. We're still super excited about the win and 
really pleased that we continue to lead the way with our modern real ale, which is down to the hard 
work and dedication of everyone at Moor."
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          HARBURY 

 
 

Fresh food Served Tuesday - Saturday, and a full 
Sunday carvery. 

Two-for-One every Tuesday to Friday lunch. 
Live music every Saturday night. 

Function facilities for up to 100 people, and 
private dining areas. 

Free bottle of wine for 2 people with two courses 
every Wednesday night. 

Dog and muddy boot friendly! 
 

Crown St, CV33 9HE 
crowninnharbury.co.uk 

01926 614995 

CAMRA celebrates pub planning loophole closure
Following a successful campaign led by the Campaign for Real Ale, the Government has 
announced that it will support a measure to close a planning loophole in England which 
has allowed pubs to be demolished or converted to a wide range of retail uses without 
any planning application.

This has not only denied local communities a say in their beloved locals' futures, but also 
made pubs a ‘soft target' for developers, contributing to 21 net pub closures every week.

The Government's decision will bring a halt to developers exploiting loopholes and will 
give communities the right to have a say in the future of their pubs. The decision will 
not prevent the development of pubs, but will require developers to apply for planning 
permission to convert or demolish a pub, allowing for members of the local community to 
express their opinions as part of that process.

CAMRA campaigners worked closely with the Shadow Spokesman for Communities and 
Local Government, Lord Roy Kennedy, who won a vote on this issue in the House of 
Lords recently, and with Ministers, MPs, Peers and departmental officials.

Lord Kennedy of Southwark said: "I am delighted that the Government have listened to 
the Lords’ amendment to close the loophole that allowed pubs to be lost without the local 
community having a say. This is a victory for common sense, the much loved British pub 
and responsible drinkers everywhere."

CAMRA Chief Executive Tim Page said: "Politicians are chosen to represent the views 
of those who elect them. We are delighted that in deciding to require owners to apply for 
planning permission if they want to close a pub, the Government has put the opinions of 
those who recognise the value that pubs provide to them and their communities above 
the commercial interests of a few organisations and individuals.  This is a fantastic victory 
for campaigners who have secured the removal of a loophole which allowed pubs to be 
redeveloped or demolished without reference to the local community or planners. The 
decision to respond positively to CAMRA's campaign is further evidence of Government's 
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The Harvester
Long Itchington 

We are pleased to be included in the 2016 CAMRA 
Good Beer Guide, our 29th edition.
You know we do great beer, sourced from brewers all 
over the country & food is served every day. We also 
have free Wi-Fi.
Our large courtyard garden is perfect for summer, 
and from Friday afternoon till Sunday eve the fire on 
our wood fired Italian pizza over is lit, bring you custom 
made wood fired pizza. 

Our twitter feed @liharvester and Facebook page keep 
you updated on what’s on, including our Willow & Tool’s 
music parlour on the first Sunday of each month, which is 
an informal evening of acoustic music.

Contact us: 01926812698 or 
via www.theharvesterinn.co.uk

support for the pub sector and follows on from the decision earlier this month to 
provide most English pubs with a £1,000 discount in the business rates they pay."

"This announcement is the result of the work of thousands of local campaigners 
and CAMRA members who have been calling for an end to the loopholes in existing 
legislation that have been used by developers to close wonderful, viable and well-
supported local pubs. This change also wouldn't have been possible without the 
dedication of Lord Kennedy in securing the support of the House of Lords earlier this 
month. Lord Kennedy's efforts to support the future of local pubs at the heart and soul 
of communities will benefit pub goers for generations to come."

"This change delivers real and robust protection to valued community pubs, which 
previously have relied on communities going through the bureaucratic process of 
securing Asset of Community Value (ACV) listings, or local authorities choosing to use 
complex and obscure Article 4 directions.

"We will work with the Government to ensure these measures are implemented as 
soon as possible to allow pubs across England to start benefiting from the protection 
of the planning system."

THE OAK
27, Coten End, Warwick Tel 01926 493774

 

June Swoon Beer Festival   26th June   - 2rd July -   
25 Cask Ales & Traditional Ciders with Music - Sat 1st 
July – “Pavillion” and BBQ 3pm

Five ales always available - probably the best in 
Warwick!

Sky & BT Sport now available - two screens

We are now in the CAMRA Good Beer Guide  

Follow us on Facebook for all of our music events - 
13th May Hullaballoo: 20th May Cliff Bywater; 3rd 
June Blues Extra; 10th June Taylor Louise and more!

Be there ..!
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‘Task Bar’
Many thanks and well done to everyone who entered the 
competition in B & RS edition 94 to identify ten Heart of 
Warwickshire pubs.

The lucky winner of the Church Farm beer Presentation Pack 
is Moya Wolley.            

The answers were

1 The Somerville, Leamington Spa Photograph 7

2 The Blue Lias, near Stockton Photograph 1

3 The Malt Shovel, Gaydon Photograph 5

4 The Old Fourpenny Shop, Warwick Photograph 9

5 The Black Dog, Southam Photograph 4

6 The Crown Inn, Harbury Photograph 8

7 The Cricketers, Leamington Spa Photograph 6

8 The Wharf, Fenny Compton Photograph 3

9 The Green Man, Long Itchington Photograph 2

10 The Kings Head, Cubbington Photograph 10

1 2 3

4 5 6

7 8 9 10
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Beer Festivals in the surrounding areas
Market Bosworth
80 Real Ales, over 30 Ciders & Perries. Fruit Wines & Pimms bar too! Plus beers and ciders on 
the trains.
This year there will be more steam & diesel locos, plus Traction Engines, Road Rollers and 
Steam Lorries. Morris Dancers (Sunday afternoon), Childrens entertainment, Hot & Cold Food. 
Families & Children Welcome.
Fri July 21st (12pm-11pm) - Sat July 22nd (11am -11pm) - Sun July 23rd (11am-6pm)
ENTRY FEE: Friday July 21st - £1 before 6pm, £5 after 6pm. All day Saturday & Sunday - £5.
Card carrying CAMRA members FREE admission at all times
The Battlefield Line, The Goods Shed, Market Bosworth Railway Station, Market Bosworth, 
Leicestershire CV13 0PF

Kidderminster Beer & Cider Festival 1-3 June
The magnificent Kidderminster Town Hall is again our setting for this year’s festival featuring 70 
beers, ciders and perries. It’s just a 10 minute walk from Kidderminster Station.  We’ll take you 
on a Beer Safari in a tour of interesting and unusual beers from nearby and farther afield. All 
beer styles will be there, from golden ales, rich and hoppy bitters, copper ales, full-flavoured IPAs 
culminating with dark mysterious porters and stouts. There’ll be beer styles to suit everyone and 
all tastes!
With a rich cider heritage in the area, we’ll be offering a selection from local producers displaying 
the marvelous range of flavours and styles being produced. And there’ll also be locally produced 
fragrant delicious wines to enjoy.
Festival opens
Thursday 1 June, 6-11pm (4pm CAMRA member’s preview), Friday 2 June, 11am-11pm
Saturday 3 June,11am-11pm
Entrance £2, £3 Friday evening after 5pm, CAMRA members free admission all sessions. 
Souvenir glass £2 (refundable). Tickets can be pre-ordered through the festival website.
Festival information:    www.wyreforest.camra.org.uk

Worcester CAMRA Beer, Cider and Perry Festival 17-19 August
The popular Worcester CAMRA festival is back for its 18th year but at the later date of 17-19 
August to fit in around this year’s racing schedule on Pitchcroft racecourse. Inside the large 
marquee will be the longest bar in the country serving over 170 ales, over 100 ciders and perries 
plus fruit and grape wines. Food concessions will include burgers, fish and chips, kebabs, 
mexican and curries. There will be musical entertainment provided on Thursday and Friday 
evening and from the early afternoon on Saturday.
Friday will be advanced tickets only and it is highly recommended that tickets are bought in 
advance for the other days to avoid disappointment. Entry includes a souvenir glass and festival 
programme. Tickets can be purchased via the festival web site www.worcesterbeerfest.org.uk.
Thursday, 5pm – 11pm - £6, Friday, 12pm – 11pm - £10, Saturday, 12pm – 10pm	£6
 
The festival is setup and run by volunteers without which the festival could not go ahead. To join 
the festivals family of volunteers, provide your details at the festival web site. Volunteers can 
camp on site and receive food and drinks as well as having the opportunity to go on an all paid 
for volunteer’s excursion.

Weaver’s Arms, Bulkington, Traditional Cider & Sausage Festival - Raising funds for local 
causes - 10th June  lunchtime until 9pm
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Bells ‘n’ Beer 2017
March, in what has become something of a tradition amongst Warwick bellringers, is 
the month of David Leafe’s annual London outing, and this year was no exception. So 
it was that 7 of us travelled from Warwick to London by train on Saturday 11th March, 
to be joined at the church by one other, who had travelled down from Coventry the 
previous night to stay with his son. 

The conversation on the train, as might be imagined, was varied and on hearing about 
the “status of the angelus” the gentleman sitting behind us on the train apparently 
reacted in what could be described as quite an agitated and puzzled manner. It later 
transpired that said gentleman was “a left footer” (his words!) – the priest in charge of 
Our Lady and St Joseph RC church in Alcester and couldn’t help but hear some of our 
conversation. He was all for a bells ‘n’ beer day, saying too how much he enjoyed the 
sound of Alcester bells ringing out on Thursday evenings. 

Arriving in London by 9.45 gave us time to get to the 
Warrington Hotel in Maida Vale for coffee (yes coffee – we 
had a bit of bellringing to do before starting the serious part 
of the day). The Warrington is an opulent iconic hotel with a 
fascinating interior and well worth a visit. How the young 
lady behind the bar remembered our coffee orders (about 7 
different drinks ordered and no note made) I’ll never know. 
Here’s some of the interior of the Warrington:

A 15 minute walk took us to the one church where we 
were to ring – St Augustine’s Kilburn, a ring of 8, all 
but one of the bells having been cast in Belgium by 
Felix van Aerschodt in 1898, with the 4th being recast 
by Taylor’s in 1926. St Augustine’s is known as the 
“Cathedral of North London”, and is a brick building 
consecrated in 1880, with a marked Anglo-Catholic 
tradition. Indeed we had to be finished by 12.00 as 
there was a Mass at that time. About 80 steps had to be 
climbed before entering the bright and airy ringing room. 
Here we rang for about 45 minutes before departing for 
the business part of the day. 

A fascinating 25 minute walk, past an eclectic array of 
shops and other buildings, then took us to our lunchtime 
venue – the North London Tavern on Kilburn High Road. Among the items on the menu 
were cauliflower steaks, flat iron chicken and pink fir potatoes. Several of us chose 
the full English breakfast with fat chips! Beer here was £3.95 a pint (well, we were in 
London) with Truman’s Attaboy (a light coloured bitter at 4.6) proving, in my opinion, to 
be better that Wadworth’s Swordfish (a reddish ale at 5.0). Here we had the obligatory 
team photo:



 

David Leafe’s outings are rather different 
to most ringing outings in that most ringing 
outings have several churches to ring at and 
maybe one pub for lunch, whereas David’s 
outings have one church and several pubs, 
one of which is for lunch. So it was that 
after eating at the North London Tavern 
we walked, took a train, and walked to the 
Southampton Arms. Here we lost 3 of our 
band as they decided to go elsewhere and 
return home earlier than the rest of us. We 

sat outside in what could perhaps be called a garden 
at this pub and I drank a mild called Dave (4.2) from 
the Great Heck Brewery, whereas another member 
of the group had Zingiber, a strong (5.5) ginger beer 
from Atlantic Brewery. Here we came across a chap 
on a beer walk taking notes of every beer drunk, pub 
visited, price paid etc. He also told us a joke about 
a tepee and a wigwam – don’t ask! We were rather 
amused by the sign on the back wall of the pub:

Another walk took us to the oddly named Pineapple pub, which had rare yet splendid 
Bass mirrors, and a front window advertising that fine old brew (maybe not!!) Double 
Diamond. It also has a shelf with a collection of pineapple cans, as well as a good choice 
of beer – mine being Clarkshaws (a Brixton brewery) Steam Beer (3.9), a light almost 
lagerish beer. Another walk took us to the Tapping The Admiral, a pretty unimpressive 
looking pub from the outside, but a 
very pleasant one inside. 
 

Many of the locals here were gathered in front of a small TV 
enjoying watching England trounce Scotland at rugby. We 
sat elsewhere and I drank some Howling Hops (a Hackney 
Wick brewery) Pale Ale (3.8), a light tasty beer and Big Smoke 
(Surbiton) Electric Eye (5.0), a dry pale ale with tropical fruit 
aroma – meanwhile Geoff and David chose other beers and 
Jane had her third different gin of the day. This proved to be 
the last pub of the day and a combination of overground and 
underground trains took us back to Marylebone in time for the 
1810 train. So ended another very good day – thankyou David 
and we’re looking forward to next year’s venture already.

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

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!

We have traditionl ale (including a 
changing Porter) cider Fine Wines & 
Prosecco.  Fresh coffee also available

Good Beer Guide 2017

14                                                                                    				       Beer and Ragged Staff Issue 94



Brewery News
Windmill Hill Brewing Co Ltd
New Microbrewery startup brewing out of Radford Semele in Warwickshire has 
been opened.  Director Gavin Leach told BRS that they are “in the process of setting 
the brewery up with our new equipment to be delivered in early May - so we’re not 
actually producing at this very moment. We plan to be producing full time by mid June/
July after finalizing our recipes utilizing our new 1BBL system. We’re looking to join 
Siba shortly after launch”.
initially they plan to launch with the three beers: British IPA: “Chesterton IPA” - 4.2%;  
Hoppy Amber Ale: “The Amber Post” 4.0% and “American Session IPA” 4.5%.

Unfortunately owners Rob Frost and Nev Day decided in February to put Lemming 
Brewery up for sale. They had been owners less than a year. They are unable to 
commit the time involved. 

Church Farm An additional conditioning tank has been added to the brewery. The 
next development is a malt silo, with a 16 ton capacity. This will allow bulk buying 
of malt. The yeast used in all brews is now being propagated as a live strain – so it 
becomes a unique brewery strain. Also, in the self sufficiency line will be the use of 
barley grown on the farm for some of the malt. The first brew with this is likely to be in 
late autumn.

 May - August 2017							                                15 





May-August 2017						                               17 

Pub News
The Old Library
Stonegate Pub Company has reopened the Jug & Jester following a £400,000 
refurbishment. The Old Library is a nod to the building’s history. The pub was originally 
Leamington Spa’s first library before turning into a theatre and most recently the Jug 
& Jester. The new manager, Ange Sinclir, told the Coventry Telegraph: “It will have the 
quirkiness synonymous with the town’s culture while reflecting traditional pub values, 
which is why we chose the name The Old Library – a nod to the pub’s history. It will 
have music, quality pub food, craft and cask ale, and sport. We’re telling customers to 
expect something different.”

The New Inn at Norton Lindsay is now open. It is the first community owned pub in 
Warwickshire.
 
The Cask & Bottle has been renamed the Greyhound.
 
The Benjamin Satchwell has been refurbished and reopened on 20th May 2017.

Heathcote Tavern
Re-opened after refurbishment under new management. Owned by the 'Star' group 
and leased by Roseacre. This is Rosaecre's 5th pub having two open in Leicester, 
one in Northampton and one in Norwich. General manager Andy Griffin. The beers 
on offer on my visit were, Adnams 'Broadside, Theakstons 'Best', Youngs 'Bitter' and 
Roseacre ale which is brewed for the pub by Caledonian brewery.

The Wild Boar was named Heart of Warwickshire’s Pub of the Year, congratulations 
to Gemma and the team.



CAMRA LocAle - promoting pubs that sell locally-brewed real ale, reducing the number of ‘beer miles’, 
and supporting local breweries.
 
What is CAMRA LocAle?
CAMRA LocAle is an initiative that promotes pubs stocking locally brewed real ale. The scheme builds 
on a growing consumer demand for quality local produce and an increased awareness of ‘green’ issues.

 The CAMRA LocAle scheme was created in 2007 by CAMRA’s Nottingham branch which wanted 
to help support the tradition of brewing within Nottinghamshire, following the demise of local brewer 
Hardys and Hansons. There are currently 125 CAMRA branches participating in the LocAle scheme 
which have accredited hundreds of pubs as LocAle pubs which regularly sell at least one locally-brewed 
real ale.

Everyone benefits from local pubs stocking locally-brewed real ale…
•	 Public houses as stocking local real ales can increase pub visits
•	 Consumers who enjoy greater beer choice and diversity
•	 Local brewers who gain from increased sales
•	 The local economy because more money is spent and retained locally
•	 The environment due to fewer ‘beer miles’ resulting in less road congestion and pollution
•	 Tourism due to an increased sense of local identity and pride - let’s celebrate what makes our 

locality different

We are currently reviewing the pubs listed under the LocAle scheme within the branch area. If you run 
a pub currently listed in the scheme or would like to join, please contact us - pubnews@camrahow.org.
uk  - providing  details of the beers that you regularly stock that qualify under the scheme.

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. 

CAMRA will provide the following benefits:
•	 Free LocAle listing in the Beer & Ragged Staff, our free newsletter distributed quarterly widely 

around and adjacent to our area
•	 LocAle information added to each pub, where 

appropriate, on our Branch website and What Pub
•	 Free publicity material to be displayed in the pub, 

including pump clip crowners, window stickers, 
posters and LocAle beer mats

Conditions
To gain accreditation into the scheme, a pub needs to:
•	 Have at least one “local” real ale regularly on sale, 

i.e. less than 25 miles from the brewery (this can 
be different beers)

•	 Maintain the beer at a good standard
•	 Display the LocAle publicity material as 

appropriate

For more details visit: http://www.camra.org.uk/locale
For more information on the pubs listed, check out 
What Pub http://whatpub.com/

Heart of 
Warwickshire
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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

Gamecock, Harbury Slaughterhouse, Church Farm, Byatt's

Harvester, Long Itchington Hook Norton

Market Tavern, Southam Warwickshire

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

The Cricketers, Leamington Spa Slaughterhouse

The Jug & Jester, Leamington Spa Byatts, North Cotswold, Purity

The New Inn, Leamington Church Farm

The Oak, Warwick Hook Norton

The Old New Inn, Harbury Purity, Slaughterhouse

The Old Post Office Various

The Rose and Crown, Warwick Purity

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

A few of the breweries found in our LocAle pubs
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In Good Beer Guide to 2015

THE CASE IS ALTERED
TRADITIONAL

REAL ALE PUB
OPENING TIMES

MON-SAT
12-2,30pm 6-11pm

SUNDAY
12-7,30pm

FIVE WAYS
HATTON

NR WARWICK
01926 484206

The Cape of Good Hope
GREAT MOORINGS, GREAT FOOD, GREAT BEER
A True Canalside Pub, adjacent to Cape Top Lock on the
Grand Union Canal
Enjoy a Real Beer with some Real Food by a Real Canal

3 REGULAR REAL ALES & 3 EVER CHANGING GUESTS
3 Draught Premium Lagers, 2 Premium Ciders
A Great Fine Wine & Prosecco Selection

QUIZ NIGHTS - RACE NIGHTS - LIVE MUSIC

THE CAPE OF GOOD HOPE PUB
66 LOWER CAPE, WARWICK CV34 5DP

WWW.THECAPEOFGOODHOPEPUB.COM  01926 498138
 

THECAPEOFGOODHOPEPUB
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WE'RE OPEN ALL DAY EVERY DAY FROM 12

OUR KITCHEN IS OPEN EVERY DAY 12 - 9:15PM

CAPEWARWICK
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Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great  
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy 
discounted entry to beer festivals and exclusive member 
offers. Learn about brewing and beer and join like-minded 
people supporting our campaigns to save pubs, clubs,  
your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available.  
Please visit camra.org.uk/membership-rates

Join up, join in,  
join the campaign

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

Discover  
why we joined.
camra.org.uk/

members

CAMRA Recruitment A5 Adverts final.indd   1 18/04/2017   12:05
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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.






