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'K-The Cape of Good Hope-
| WARWICK'S BEST KEPT SECRET

GREAT MOORINGS, GREAT FOOD, GREAT BEER

A True Canal side Pub, adjacent to Cafge T%&a Lock on the Grand Union Canal
in Warwick, just a 15 minute stroll from Warwick Town Centre

Enjoy a Real Beer with Real Food by a Real Canal with Real People

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

EAT, DRINK & PARTY

OUR KITCHEN IS OPEN EVERY DAY 12 - 9:15PM
‘ { WE'RE OPEN ALL DAY EVERY DAY FROM 12 & FROM 11AM FRIDAY — SUNDAY

ﬁ THEGAPEOFGOODHOPEPUB THE GAPE OF GOOD HOPE PUB
66 LOWER CAPE, WARWICK CV34 5DP
CAPEWARWICK WWW.THECAPEOFGOODHOPEPUB.COM 01926 498138
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FESTIVAL
LONDON 2018

7-11 August ¢ Olympia London

More than 30 bars
under one roofl!

Real Ale * Craft Beer Book your tickets today

Cider * Perry = Wine gbbf.org.uk
Gin ¢ Entertainment
Street Food * Music

Festi ors

wetherspoon

PLANET ROCK
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BranCh Dial’y and notable dates

Why not join us on the weekly crawls?

Enjoying Real Ale isn't a virtual experience, so come and join us at one of our regular events — non-
CAMRA members are very welcome. We visit our local pubs regularly on Tuesday evenings to check out
the reat ale. We operate a lift sharing arrangement to avoid drinking and driving, just call 07855 644043
to arrange your lift. If you know any events that local CAMRA members and Real Ale lovers would be
interested in, please contact us. Listed are the starting points for the next few months.

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

19 June 8:30pm Anchor Inn, Leek Wootton CV35 7QX

26 June 8:00pm Old Post Office, Warwick CV32 6AN

3 July 8:30pm Folly, Napton CV47 8NZ

10 July 8:30pm Cricketers Arms, Leamington Spa CV31 3PT
17 July 8:30pm Case Is Altered, Five Ways CV35 7JD

24 July 8:30pm Plough Inn, Warmington OX17 1BX

31 July 8:30pm New Bowling Green Inn, Warwick CV34 4JD

7 August 8:00pm Branch Meeting Wild Boar, Warwick CV34 5BU
14 August 8:30pm Boat Inn, Birdingbury Wharf, Stockton CV23 8HQ
21 August 8:30pm Drawing Board, Leamington CV32 4HN

28 August 10:00am Harbury Beer Festival Setup

31 August -1 Harbury Beer Festival
September

4 September 8:30pm Post Festival Social (TBA)

11 September 8:30pm Cuttle Inn, Long Itchington CV47 9QZ

18 September 8:30pm Millwright Arms, Warwick CV34 4NU

25 September 8:30pm Waterside Inn, Leamington Spa CV31 3JZ

20 November 8:00pm Branch Meeting - tha

22-23 June Eathorpe Beer Festival

23-24 June Waterside Inn Beer & Ale Fest

28 — 30 June Bromsgrove Beer & Cider Festival 2018

6/7 July Stratford-upon-Avon Beer & Cider Festival

13/14 July Warwick Court Leet Beer Festival

25/26 July Warwick Folk Festival

7 —11 August Great British Beer Festival, London

24-27 August The Merrie Lion, Fenny Compton, Sausage And Cider Festival
21-27 September Stockton Beer Festival
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Harbury Beer Festival 2018
Yes it’s that time again!

We are repeating the approach we took last year, which proved to be so successful,
and are collecting the beers ourselves.

This time we are getting all 40 beers from Oxfordshire. We will be featuring a wide
range of styles and strengths with many beers not being seen locally. Some from
tiny one barrel breweries at the back of pubs right up to some beers you will know
quite well such as Hobgobblin and Brakspears.

The order is still developing so | can’t give too much away yet!

We will also be bringing in ciders and perries from Somerset again possibly including
some fruit ones this time.

We will be open all day Saturday as we did last year so watch out for more details
nearer the time.

The festival will run on 31st August and 1st September in Harbury Village Hall.
Opening hours 17:30 — 23:30 Friday & 11:30 — 23:30 Saturday.
Food available both session. Music Saturday night only, band tbc.

Entrance package £10 to include Entry, glass & beer tokens. CAMRA members free
entry + extra tokens

Latest news can be found on the website, www.camrahow.org.uk and on Facebook
https://www.facebook.com/HarburyBeerFestival/
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Warwick Folk Festival is one of the premiere folk events in the country, with a mix of
local, national and international artists, family events, workshops, and a mini beer
festival onsite! Artists this year include award-winning Show of Hands, John Boden
Gordie Mackeeman the Will Pound Ceilidh Band - from Warwickshire and the best
harmonica player on the scene right now - and many more.

Formed in 1980 and originally held at The Lord Leycester Hotel and Courthouse in
town the festival rapidly outgrew its surroundings and moved its base to Warwick
School on Myton Road.

It is a family friendly gathering with several generations coming along, many couples
having met at the festival originally - possibly in the bar!

The Real Ale & Cider tent is stocked with real ales (35 to 40) and ciders and perry
(20) so there should be something to suit all tastes.

Many of you will know Nigel Smith from award-winning The Fleece Inn at Bretforton
who has run the bar for a number of years and offers excellent choices. Expect local
brewers such as Slaughterhouse, Church Farm and Church End Brewery, as well as
Purity, Hobson’s, Sarah Hughes, Salopian and more.

CAMRA members should show their card for a discount on a pint, or bring your
Wetherspoons vouchers.

He also has a separate Wine Tent if you prefer, serving wines, Prosecco and
cocktails, perfect for a lazy Summer’s day!

In addition to the beer tent there is a wide range of catering on site from Caribbean to
Gurkha to Pizza and tradition British fare, and a craft and music fayre to browse.

Telephone the box office on 01926 776438 (open 1 to 5:45 pm Mon-Fri.)

Do come and have a wonderful day out with the family.
www.warwickfolkfestival.co.uk
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WARWICK COURT LEET
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Tickets available online at

WWW.WARWICKBEERFESTIVAL.COM




CAMRA now neutral on "cask breathers"

Members decided to change CAMRA's policy
on "cask breathers" - devices used in pub
cellars to lengthen the life of cask beers

by ensuring a blanket of carbon dioxide
preserves the beer. Previously against such
devices, the motion called on the Campaign to
end its opposition to cask breathers.

National Director Nick Boley explained that all
cask breathers do is stop air from getting into
the cask and keeps the condition of the beer
closer to a freshly tapped cask.

He added: "I've tried to work out the chemistry
of why cask breathers were wrong: | couldn't
and I'm still scratching my head. Cask
breathers are a boon for small rural pubs and
cafe bars. If we want to get cask beer into
these outlets this is one way of doing it.

"The ban on cask breather policy has had

its day and there is no reason to continue to
exclude pubs using cask breathers from our
guide.

John O'Donnell, from Trafford and Hulme

branch said; "We've heard a popular myth
that beer needs oxygen for secondary
fermentation, it doesn't. Oxygen is beer's
enemy. This perpetuates another myth that
pubs that use cask breathers aren't good
pubs. [Our current policy] results in members
going into pubs and telling them they're not
eligible for awards. It's a bad thing.

National Director Ben Wilkinson said: "This
motion is about giving more freedom to
CAMRA's branches. There are lots of pubs
across the UK which cannot be placed in

the Good Beer Guide (GBG) because of our
policy. This will allow pubs to be included in
the GBG based on the quality of the beer
and the pub. There is a lot of confusion about
cask breathers which is simply not true. They
improve the quality of beer and that is all that
they do. Let's trust branches and our local
members to assess the quality of beers on
their merit."

THE MERRIE LION
FENNY COMPTON
SAUSAGE AND CIDER FESTIVAL
24-27 AUGUST
OVER 25 CIDERS
SAUSAGES/BURGERS/PORK ROLLS
LIVE MUSIC

merrielion.co.uk
01295 771134

The Harvester

Long Itchington

We are pleased to be included in the 2017 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 fill 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
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RE-ALE Recipe

A NEW regular feature, recipes featuring beer and cider - if you have a favourite, please send it
to us for inclusion in a future edition.

Beer Roasted Pork

You'll need a roaster with a lid for this recipe. Pre-heat oven to 220C Gas Mark 7
Cooking time 2.5 hours

Ingredients:

1.5kg pork (topside or loin with skin/fat left on)

2 large white onions

% celeriac root or 2 celery sticks

4 cloves of garlic

4-5 brown or wild mushrooms

2 carrots

Fresh parsley

Fresh rosemary or sage

Salt and pepper

Y4 litre of Good Pale Ale (Slaughterhouse Pacific Pale Ale for example).

Method

Cut the fat layer in a criss-cross pattern so it will later become crispy. Dry off the meat and
season well on all sides with the salt and pepper.

Lay the meat, skin/fat side down into the cooking pot. Fill in 125ml of water and the 250ml
beer. Put the lid on the pot and place into the pre-heated oven and cook for 45 minutes.

After 45 minutes, take the pot out of the oven and turn the pork around, so now it should have
the face side up.

Add the vegetables in roughly cut cubes around the meat together with the roughly chopped
herbs. If all of the liquid has already been absorbed add a little more beer or water.

Put the lid back on and cook for a further 1 hour.
After 1 hour take the lip off the pot and turn up heat to 250C (GM 9) in order to crisp up the
skin/fat layer. Keep basting and roasting for about 15-20 minutes until the skin/fat layer has

become nice and crispy.

Remove the roast from the over and leave the meat to rest for at least 10 minutes before
carving.

Serve with mash or roast potatoes and the vegetables and sauce from the pan.
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So what is Pub of the Year (POTY) and how
does it work?

POTY helps promote and stimulate interest in pubs, rewarding excellence and inspiring
other pubs to achieve a similar high standard.

Judging criteria: top of the list of course is the Quality of the Beer, Cider or Perry! The other
criteria are: Welcome and Service; Style, Décor and Cleanliness; Community Focus and
Atmosphere; the Overall Impression and Alignment to CAMRA's Aims.

The Branch asks for nominations toward the end of the year. We visit pubs in the Heart of
Warwickshire Branch area on our regular Tuesday Crawls (see Branch Diary) and consider
the results of the National Beer Scoring System. CAMRA members score the quality of the
Beer, Cider or Perry served in Pubs through ‘WhatPub’. This determines which of our Pubs
appear in the Good Beer Guide and is a good indicator for the POTY competition.

A shortlist is drawn up and all members invited to vote based on the six categories via the
website voting form, email or by informing the Committee. The winner is announced in
February/March.

The winner of the Branch POTY goes forward to the Regional Round in August and if
successful goes on to the Super-Regional competition, which determines the National Pub
of the Year Finalists in December. Final judging takes place in January.

Get involved and have your say by joining CAMRA, attending Branch Meetings and coming
on our regular Crawls! Check out our website (www.camrahow.org.uk).
We would like to wish the Old Post Office, Warwick the Best of Luck as they go forward in

the Competition.

Sally-Jane Downes

CONGRATULATIONS!

Runners up The New Inn, Leamington and
The Punch Bowl, Warwick
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Good Thing Come in
Small Packages...

The Old Post Office started its life as

an idea by Tom Douglas, having been a
publican for over 35 years as a tenant

of pub companies and breweries. Tom
noticed the growing trend of micropubs
opening around the UK and saw this as an
opportunity to do things his way.

Tom who also has many years experience
as a carpenter found the ideal spot in West
Street, Warwick. The premises which at

the time stood empty was once a local post
office. He was able to utilise his skills and
extensive collection of quirky “objet d’art”
and pub paraphernalia to create his unique
take on the traditional pub.

Tom’s daughter Gemma who is equally
passionate about the pub trade and real ale
has also been actively involved with the bar
since its inception. After a few initial hurdles
with change of use permissions, and initial
reservations from some local residents The
Old Post Office opened its doors in July
2014

No longer tied to certain breweries for beer
and able to buy at a reasonable price meant
Tom and Gemma were able to search out
new and interesting ales for customers.

June - September 2018

Being able to

offer a changing

selection of

real ale at a fair

price gained

The OId Post

Office a growing

customer base.

Proving popular

with Warwick

locals and

drawing in real

ale enthusiasts

from further

afield.

Being a micropub they are tight on space
and do not have a cellar. The casks are
kept in a cooled unit behind the bar, with up
to six ales on, some dispensed straight from
the cask and some on handpull. Within a
year of opening their reputation for serving
quality ale in an interesting and friendly
atmosphere saw them become runners up
in Heart of Warwickshire CAMRA's Pub

of the Year 2015 and also made it into the
Good Beer Guide.

Although their small size made it difficult

for them to compete with larger more
conventional pubs they have always strived
to maintain quality and offer their customers
a great experience with some great beer.
This year their efforts have paid off and they
were delighted to find out they had won the
Heart of Warwickshire pub of the Year for
2018.

The team at The Old Post Office are
knowledgeable about their beers, from
traditional English bitters right through to
American style IPA’s. Alongside their range
of cask beers they have up to six real ciders
and have recently introduced two craft

keg beer lines serving some of the more
experimental beers from around the UK.
Gemma says “We are so pleased to have
received this recognition from CAMRA
members. It means a lot that our hard work
and vision for the pub has been appreciated
and enjoyed by our customers.”
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National AGM trip to Warwick

On the eve of the national AGM a coach full of
delegates arrived in Warwick for a guided tour
around the town.

The coach arrived at the bus station and a
number of the local branch decided to split
the party into smaller groups and try not to
arrive in the same pub at the same time — |
did say try didn't I?

| ended up with about a dozen members and
said | would try to get them around a route
march around Warwick taking most of the
pubs and still getting them back on the coach
before it left.

This meant that they would have around 20
minutes in each pub before | had to move
them on.

| started by heading to the Punchbowl and
they all ordered their pints or halves. | had a
bottle of Fentiman’s ginger beer as | had to
drive home at the end of the evening!

| then rounded them up and we headed to
the Old Coffee tavern — so far so good! On
arriving we found another group had already
taken tables in the courtyard but it was a
lovely evening and there was just enough
space for my group as well. Again they
ordered their drinks and | had a half of the
wonderful Maggs Magnificent Mild from West
Berkshire Brewery that lives up to its name.

| had to move them on again and this

time just in time as yet another group was
coming through the door! Next was a bit of

a step down past the racecourse to the Old
Fourpenny Shop where once more back on
the Ginger Beer. 20 minutes later | had to get
them out of there and up around the hill to
the Old Post Office. At this point thing went a
bit wrong! There was already a large crowd
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of people in the pub which made it very cosy.
Also some of my party decided they could
not stand the pace and wanted to just do the
pubs in the middle so as to be close to the
bus station. At the same time some others
decided they would like to go across town so
eventually | left with a slightly larger party of
15 members some my original group and the
rest completely new.

So now cane the real force march right along
High Street, Jury Street and down Smith
Street to eventually arrive at the Oak on
Coten End at which point the new group split
a gain temporarily with half going to the bar
and the remainder heading speedily to the
loos!

Another 20 minutes flew by and we off again
for the final leg to the Wild Boar. This was the
critical stop. There was a large beer selection
and there was no scope for over running so
20 minutes later | had to crack the whip to get
them out and on the final 5 minute walk to

the coach pick up point which fortunately was
10 minutes later than the first one at the bus
station.

My group was just approaching the bus
stop from one direction as the coach was
approaching from the other. | love it when a
plan comes together!!

| gather from later feedback that the delegates
had a good time in Warwick so it was all
worthwhile!

John Crossling - Chairman
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How refreshing

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

Josie James and her team have fought
of f 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 traditional ale (including a
changing Porter) cider Fine Wines &
Prosecco. Fresh coffee also available

3 Regent Street Leamington Spa CV32 5HW GOOd Beer' Guide 2017

(01926) 425868
Email: woodlandtavern@aol.com

June - September 2018
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Definitely Not a Beer Too Far

My two great hobbies are beer and military
history, and one of the great benefits

of this is that they are not mutually
exclusive, meaning | can indulge in both,
simultaneously. Having recently been
invited on a five-day tour of the combined
allied parachute assault and XXX Corps
Dutch liberation route of Operation Market
Garden 1944 (remember the epic film ‘A
Bridge too Far’) | jumped at the chance to
enjoy the history and the beer offering of
the Netherlands, from Eindhoven through
to Nijmegen and Arnhem.

Based just about in the middle of the route
in the Dutch town of Uden | was pleased
to see that the hotel bar (Hotel Brasserie
Verhoeven, Markt 20/22, 5401GP Uden)
appeared to be bereft of the usual Dutch
fayre of Heineken and Amstel but instead
favoured Hertog Jan beers on draft,
namely the Pilsner and Weizener. As |
had just finished a long journey | thought

| should imbibe on a couple of thirst
quenchers to start so ordered first the
pilsner. It came with a decent head atop a
very golden beer rated at 5.6% ABV. The
aroma met me with grass, straw and hints
of spice and these flavours continued
throughout drinking that was further
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encouraged by fruit and ever so slight
sweet aftertaste, a very pleasant first

ale from a brewery | had not previously
encountered. Encouraged | moved to the
Weizener from the same stable. Alcohol
was at 5.7% ABV for this beer that too
had a good white head and naturally
cloudy orange hue. Wheat malt, bananas,
peppers and citrus fruits combined well
although the banana flavour evaporates
in the mouth and leave a finish of orange
and bread. This was a fresh easy to drink
beer, almost a little watery. Not unpleasant
but left needing to something that was a
bit more substantial.

Mentioning this to the barman, and
discussing my normal preference for
darker beers, he produced from the cellar
a bottle of Hertog Jan Grand Prestige that
weighed in at a hefty 10% ABV, definitely
not one for the faint hearted (especially

at 16.50 euro’s). But not to be put off | bit
the bullet a went for it, and pleased | did. It
is a very dark beer with red hues seeping
through topped with a tan head. Despite
its alcohol content, it was surprisingly easy
to drink with good flavours of caramel,
dark fruits and plum blended well with
malt and a hint of chocolate. Sweetness in
the aftertaste is perfectly matched with a
bitterness that blended well.

Sadly the tour schedule did not give me
enough time to chase down too many
other bars in Eindhoven, Nijmegen or
Arnhem and most of the local bars offered
little that was of particular interest but
two memorable beers were encountered,
Grinbergen Triple in a bottle and Cornet.
First the Grimbergen. Has a high alcohol
content (9% ABV) that is something you
are aware of when drinking. Deep gold
in colour with a thin head that rapidly
dissipates. Refreshing when on tour,
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with citrus, apricot, clove, coriander and yeast
flavours and aromas. Perfect with lunch, but
obviously not too many!

The other grand find was sadly a Belgium

draft (many Belgium beers in Holland, not a
bad thing but does show how difficult it is for
local brewers to compete when these great
beers are all on your doorstep). From the Palm
Brewery, the Cornet Oaked Triple beer was
found in a great pancake house where lunch
was served. At 8.5%ABV again this beer is not
for the usual quaffing, but to be savoured. Top-
fermented and brewed only with barley malt,
wheat, hops and yeast it is complex flavour
though the Oaked flavour does come across

in this strong pale ale. Good head, plenty of
tannin, and vanilla. Found this on offer in a few
bars and was definitely the go to beer when
the choices were limited.

The find of the week though was just 40
meters from my base hotel in Uden. The Cravt
Brouwlokaal. (Markt 28, 5401 GP, Uden). Only
opened in July 2017 this bar has on offer 16
beers on tap (shown below) and an additional
380 craft beers in bottles.

This new emporium to craft beers was opened
by a young couple, Marcel and Milou who

used this bar to dedicate their lives to tell

other people about their passion and stories
behind beautiful beers! A mission they have not
disappointed.

There were too many beers on offer to give

a detailed account of them all but a few brief
notes on the highlights I believe need to be
mentioned. Firstly, the Swinckles’ Pilsner,
from the still family owned brewer in the
Netherlands. It is fruity yet spicy, with a good
hoppyness, golden in colour, clear, refreshing
and slightly bitter finish. With a lower alcohol
level of 5.4% ABYV better for session drinking
than most of the craft beers generally
available. The Jopen Viva El Rye is a 100%
rye IPA style Dutch beer that has only recently
become available on tap. Light, fruity, slightly
hazy, with hints of herbs and peach. Another
easy to drink beer that refreshes well. Again,
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at only 6% ABV could be a good session beer
on a warm day. On the same vein was the
Jack’s Precious IPA at 5.9% ABV. Bronze in
colour with tropical fruit flavours with hints of
grapefruits with a long bitter finish.

Then to the bottles, as after all this light-
coloured beer | was in desperate need for
something dark, and the beer card did not
disappoint with 7 stouts, 4 imperial stouts and
a host of porters available. | plumped for the
Troubadour from the Musketeers Brewery
(same as Jack’s Precious above) at 9% ABV.
A bit thin | thought initially for an imperial
stout, but the malted flavours combined with
chocolate and molasses gave a great warm
finish and bitter aftertaste.

The Lowlander Poorter (porter) was
magnificent. Rich and dark with good head;
strong vanilla to compliment the liquorice, that
was not at all dominating in the beer. Hints of
sweet chocolate in the finish.

A final note, cider is not freely available in

the eastern part of the Netherlands, almost
unavailable, so my friend who is a coeliac

was a little perturbed, until we noticed the 5
excellent choices of gluten free beer within

the menu. Although not tasted by myself the
recommendations from him were the Bavaria
Glutenvrij and the Jopen Hop zij met ons, both
of which he intends to track down once back in
the UK for continual supply!

So, the XXX
corps found
Arnhem a
Bridge too
Far, but in
Uden there
was never a
beer too few!

Adrian Lee
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Good Beer Guide
2018

£12.99 or just £10 for members of
CAMRA (special online price)

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 it’s 45th 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
its place, and that they all
come recommended by
people who know a thing

or two about good beer.

THE GREEN MAN TRADITIONAL VILLAGE PUB

Church Rd Three Real Ales Always
Long ltchington On Tap
Free meeting rooms
01926 812 208 vE S

Function room available

Greenmanlongitch@aol.com
In Good Beer Guide to 2015

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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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:
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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.

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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CAMPAIGN
FOR

. REAL ALE
as little as

£25°

a year. That’s less
than a pint a
month!

Protect the traditions of great British pubs and everything that
goes with them by joining today at www.camra.org.uk/joinup

Or enter your details and complete the Direct Debit form below and you will receive

15 months membership for the price of 12 and save £2 on your membership subscription

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus, or call
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details: Direct Debit Non DD

Title £25 [ | e27 [ ]
£3050 || £3250 [ |

(Partner at the same address)

Single Membership
(UK & EU)
Joint Membership

Surname

Forename(s)

Date of Birth (dd/mm/yyyy)
Address

'For concessionary rates please visit www.camra.org.uk

Postcode ... or call 01727 798440.

Email address

| wish to join the Campaign for Real Ale, and agree to
abide by the Memorandum and Articles of Association
which can be found on our website.

Daytime Tel

Partner’s Details (if Joint Membership)

Title Surname

Signed

Forename(s) Date

Date of Birth (dd/mm/yyyy)

Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit

CAMPAIGN

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road St. Albans, Herts AL1 4LW

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

® This Guarantee is offered by all banks and

REAL ALE
Name and full postal address of your Bank or Building Society ~Service User Number

To the Manager 9(/2(6/1|2|9

Bank or Building Society

Address

l

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number

Bank or Building Society Account Number

(T T T TTTT]

Branch Sort Code

Reference

HRREEN

[

Instructions to your Bank or Building Society

Please pay Campaign For Real Ale Limited Direct Debits

from the account detailed on this instruction subject to the
safeguards assured by the Direct Debit Guarantee. | understand
that this instruction may remain with Campaign For Real Ale
Limited and, if so, will be passed electronically to my Bank/
Building Society.

Signature(s)

Date

*Price of single membership when paying by Direct Debit. *Calls from landlines charged at local rates, cost may vary from mobile phones.

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

building societies that accept instructions
to pay by Direct Debits

If there are any changes to the amount,
date or frequency of your Direct Debit The
Campaign for Real Ale Ltd will notify you 10

Postcode working days in advance of your account
Name being debited or as otherwise agreed. If

you request The Campaign for Real Ale
Name(s) of Account Holder Postcode Ltd to collect a payment, confirmation of

the amount and date will be given to you
at the time of the request

If an error is made in the payment of your
Direct Debit by The Campaign for Real

Ale Ltd or your bank or building society,
you are entitled to a full and immediate
refund of the amount paid from your bank
or building society

If you receive a refund you are not

entitled to, you must pay it back when

The Campaign Real Ale Ltd asks you to
You can cancel a Direct Debit at any time
by simply contacting your bank or building
society. Written confirmation may be
required. Please also notify us.






