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Why not join us on our weekly
crawls and social events?

  
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 real ale. We operate a lift 
sharing arrangement to avoid drinking and driving, just call 07855 644043 to arrange your lift. Tuesday 

night socials start at 8:00PM.
 

We are also going to start events on selected Friday evenings and Saturday.
 

Events are published on our website diary page https://www.camrahow.org.uk/index.php/branch-diary/, 
facebook and twitter.

 
If you know any events that local CAMRA members and Real Ale lovers would be interested in, please 

contact us at events@camrahow.org.uk

Pub News
xxxxxxxxxxxxx

x

Regional News
Txxxxxxxxxx
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Checking Beer Quality
a. Does your beer have a creamy/frothy head?
b. Is your beer the right temperature?  It should be 11-l3°C with no condensation on the glass.	 .  
c. When you drink your beer. does the head stick to the glass? This is called lacing and the longer the 
lacing continues to appear, the better the condition of the beer.
d. When you have drunk half of your beer and you swirl the glass, do bubbles form in the beer? The 
more bubbles the better the condition of the beer.
e. Does your beer smell and taste good? Even if the style or taste is not to your liking, you should be 
objective and consider the quality of the beer and how well the pub has kept it and served it.

GIVING A SCORE (halfmarks are allowed)
0. No cask ale available.
1. Poor. Beer that is anything from barely drinkable to drinkable with considerable resentment.
2. Average. Competently kept, drinkable pint but  doesn’t inspire in any way, not wo rth m oving to 
anothe r pub but you dr ink the beer wit hout really no ticing.
3. Good. Good beer in good form. You may cancel plans to move to the next pub . You want to stay for 
another pint and may seek out the beer again.
4. Very Good. Excellent beer in excellent condition.
5. Perfect. Probab ly the best you are ever likely to find. A seasoned drinker will award this score very 
rarely.
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Well that’s another year over!  It is a great 
relief to say that it was very successful, luckily 
coinciding with a narrow window of good 
weather.  The weekends before and after 
had plenty of rain but our weekend suffered 
only from a brief period of showers after 
lunch on the Saturday – the rest of the time 
the sun shone and people could sit outside 
and seemed to really enjoy themselves even 
joining in with the Hereburgh Morris dancers!

Friday evening was a little quiet but Saturday 
turned out to be one of the best days we 
have had for quite a few years.  It was good 
to overhear people saying how much they 
enjoy Harbury Beer Festival, commenting 
on how well organised it is, how friendly the 
staff and the other visitors are, and of course 
how good the beer is! Our selection from 
South Yorkshire was a bit of a challenge to 
pull together but it resulted in a very varied 
collection of beer styles and flavours being 
available.  

Some were old favourites but many were 
either new beers or, in many cases, new 
breweries that none of the organisers had 
actually tried before.  This is a bit of a gamble 
and a few were not as good as we’d hoped 
but many really exceeded expectations.  
Coventry branch of CAMRA came by coach 
on the Saturday which obviously helps our 
sales and included quite a number of “beer-
tickers” on board – people on the lookout 
for the beers they haven’t tried previously 
and they were full of praise for the unusual 
selection available.

All of this is a testament to the hard work 
that goes on in organising the festival many 
months beforehand and also to the quality 
of our volunteers over the two days of the 
festival itself and helping with the setting 
up and clearing up afterwards.  The festival 
would not be possible if it was not for them 
and they deserve a great deal of thanks.

There is always a great atmosphere at 
Harbury and that was ramped up a level 
on Saturday night as the Strumtroopers 
performed and everyone sang along – I don’t 
think many really noticed that it was only the 
audience singing as the band are a ukulele 
band that plays an incredible medley of really 
diverse styles of music. They received a huge 
round of applause at the end of the night that 
was really well deserved.

The other big hit over the weekend was the 
tombola in aid of the local Air Ambulance; we 
had hardly any prizes left and again a huge 
thank you to Julie who loved ringing the bell 
every time a prize was won! The tombola 
together with the donated beer tokens raised 
around £700 for the Air Ambulance – thank 
you to all that had a go!

A couple of months off now but it all starts 
again in January, can’t wait ….. anybody 
fancy Hereford and Worcester next time?!

See you next year! Cheers!

John Crossling
Chairman Heart of Warwickshire CAMRA

Harbury Beer Festival 
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We thought that we would share the excitement of the annoucement of the Beer and Cider of the 
Festival, thank you to Derek Dent who counted and verified - here we go .........

Here are the results of my collation of the voting for the 2019 Beer and Cider of the Festival. In true results 
show fashion there will be pauses and gaps to build the tension, however there will be no "we'll hear the 
result when we return from this short break". The results will be in reverse order, starting at number 3.

Before we get to the results, let's have a little delaying preamble, as all results shows do, to build the tension 
a little bit more. Some statistics from the Beer of the Festival scoring:

39 of the beers received votes and, of those, only 3 did not receive at least one first place. There was one 
beer, Phillips Driver, which only received one 3rd place vote and thus a score of 1. 9 beers received more 
than 25 points in the voting (3 points for a first place vote, 2 points for second and 1 point for third).

There were a total of 119 valid entries submitted for Beer of the Festival.

Similar results for the cider show that every cider received votes and only 1, Regather Batch 5, did not 
receive at least one first place. 6 ciders received 15 or more points.

There were a total of 31 valid entries submitted for Cider of the Festival.

Beer of the Festival 3rd place goes to...........

our very own, Warwickshire-based, Church End brewery for Gravediggers with 38 points.

2nd place goes to ...............

Gorlovka Imperial Stout with 40 points.

1st place..........................  will be revealed after the results of the cider voting!

Cider of the Festival 3rd place goes to...........

Lilley's Elderflower with 21 points

Cider of the Festival 2nd place goes to...........

Lilley's Bee Sting with 28 points

At this point there would definitely be a short break for adverts, so let's move straight on to the winners.

In first place, with a score of 29 points, including 5 first place votes and a total of 14 votes, I declare the 
winner of the 2019 Harbury Beer Festival .....

pauses to open envelope (or in this case switch to the spreadsheet of results)

Cider of the Festival is No 5, Perry's Somerset Vintage. (Cheering, applause and some random whooping).

After the speeches from the winner, we move on to our final award of the show, the result you've all been 

waiting for, the champion beer of the Harbury 2019 Beer Festival.

And the winner, pause to switch to the beer sheet on the screen since the cider one was still there, with 
21 separate votes, including 12 first place votes, 3 more than runner up Gorlovka Imperial Stout, and a 
final total of 49 points, I am delighted to announce that the undisputed Beer of the Festival at the Heart of 
Warwickshire branch of CAMRA's 2019 Harbury Beer Festival is....................

fanfare please........................

from Sheffield's Abbeydale Brewery, Last Rites. The crowd erupts with massive cheering and applause and a 
large amount of whooping.



8                                                                                    				    Beer and Ragged Staff Issue 103

The Cape of Good Hope

GREAT MOORINGS, GREAT FOOD, GREAT BEER
A True Canal side Pub, adjacent to Cape Top 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

5 REGULAR REAL ALES, HOOKY, BUTTY BACH, HARRY'S HEIFFER, MAD GOOSE + GUESTS
Camden Hells, Meantime IPA, Estrella, San Miguel, Carlsberg
Crafty Orchard Pig Cider & Strongbow

66 LOWER CAPE, WARWICK CV34 5DP
WWW.THECAPEOFGOODHOPEPUB.COM  01926 498138

 

THECAPEOFGOODHOPEPUB

EA
T,

 D
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 &
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TY

WE'RE OPEN ALL DAY EVERY DAY FROM 12 

OUR KITCHEN IS OPEN EVERY DAY 12 - 9:15PM
12 - 8PM SUNDAYS - BOOKINGS ESSENTIAL

CAPEWARWICK

WARWICK'S BEST KEPT SECRET

HAND STRETCHED ITALIAN PIZZAS
TAKE AWAY AVAILABLE

BOOK YOUR TABLE ONLINE

ACCOMMODATION
AVAILABLE
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A Trip to Yorkshire 
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The New Inn, Norton Lindsey 
became the first community owned 
pub in Warwickshire in December 
2016 when it was purchased 
collectively by over 220 people. 
It is now run for the benefit of the 
community.

The New Inn houses a pub, and a café with plans 
to open a shop soon so it will benefit many people 
in the village.

Pubs can be so much more than just somewhere 
to get a drink and socialise; many community pubs 
also provide vital local services.

Community owned pubs have seen a high growth 
rate recently while conventional pubs have been 
closing at an alarming rate.

The story behind this pub is told by Rob Brook of 
The Norton Lindsey Community Pub Ltd.

“On 8th June 2016 Enterprise Inns put The New 

Inn, Norton Lindsey, up for sale on the open 
market and closed its doors on 22nd July 2016. 
Offers had been received from developers, with 
no interest from any pub companies, meaning that 
the village would lose the pub, a historic landmark 
in the village, having been an Inn since 1750 
and an essential hub for the community. Norton 
Lindsey Parish Council fortunately registered the 
pub as an Asset of Community Value (ACV) with 
Warwick District Council on 27th August 2013. 
The community used the ACV to their advantage, 
triggering the expression of interest setting a 6 
month moratorium.

This then gave the village until 8th December 2016 
to submit the final bid, to buy the freehold of the 
pub. A steering group was set up to address the 
various aspects required to make a successful bid, 
named the Salvation Squad. A website, Facebook 
group and twitter account were set up to keep 
everyone in the community informed, as well as 
reaching out to a wider audience.”

Warwickshire’s First 
Community Pub - The New 
Inn - three years on (almost!)
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The Salvation Squad received national media 
interest, with the plight of the pub industry, 
debating and promoting our focus alongside the 
National Chairman, CAMRA. A community survey 
was also circulated to all residents to understand 
interest in investment and community feedback 
on what facilities we should offer in the pub.

With this essential feedback from the community, 
the business plan and legal share structure was 
created.

The share offer was launched to the public at 
the end of October giving the steering group just 
over one month to raise the £300,000 required 
to purchase the freehold from Enterprise Inns. 
Rob Brook, Chairman of the Steering Group, said 
“Our vision was to not only save our historic pub, 
but to turn it into a hub for the community with 
additional facilities, which the community feels 
is appropriate. We only had a limited amount 
of time to get our act together, for us to stand a 
chance at purchasing the New Inn, and whilst 
the community was committed to this action, 
we are not a big village with approximately 139 
households, so we needed to extend our reach 
and would be looking to have both a community 
share offer and a crowd funding option, for 
people further afield who want to help us to be 
the salvation of The New Inn.”

A mixture of local village residents, friends, family 
and colleagues became shareholders through 
direct funding or online crowd-funding and on 
12th December 2016, we completed on The New 
Inn.

After the euphoria of the three opening nights 
before Christmas, we started the real hard work 
running a complex business.

Having gone through various remedial and 
renovation work, both internally and externally, 
recruiting a Pub Manager and Chef, the doors 
were opened on Thursday 17th April 2017.

The pub runs lots of activities such as quizzes; 
bonfire and Halloween parties; apple pressing 
and erecting a big screen for major sporting 
events.  They even run guided walking trips 
starting and finishing at the pub. The routes for 
the walks can be downloaded from their website! 
They have even organized a classic car show!

They have an extensive menu and have specials 
evenings so should be something for everyone.  
They have two local regular beers plus a 
changing guest.
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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 traditional ale (including a 
changing Porter) cider Fine Wines & 
Prosecco.  Fresh coffee also available

Good Beer Guide 2020
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Drinkers at next year’s Great British Beer Festival 
Winter will be able to play their part in shaping the 
future of Birmingham, after organisers announced 
LoveBrum as the official charity partner of the 2020 
festival.

Running from 4th – 8th February 2020 at New 
Bingley Hall in Birmingham, the Great British Beer 
Festival Winter will be hosted in the UK’s second 
city for the first time, with the festival celebrating 
the broad history and diversity of both the city and 
the West Midlands region. Visitors will be able to 
sample an exhaustive range of real ale, ciders and 
perries, as well as a plethora of world beers, wines 
and spirits. 

Supporting small and medium-sized projects across 
the Birmingham area, LoveBrum generates funding 
from memberships, donations and events, which 
is invested in schemes across the city. Many of 
LoveBrum’s highly deserved causes frequently 
miss out on traditional grants and financial backing. 
Often volunteer led, these unsung heroes deliver 
real change to resident’s lives and bring wider 
social, economic and environmental benefits to 
Birmingham. 

Ambassadors from LoveBrum will be on site at 
the Great British Beer Festival Winter, raising 
awareness and collecting donations towards new 

projects throughout 2020. LoveBrum will also run 
the cloakroom facilities at the New Bingley Hall, with 
all fees going to the charity. Customers will also be 
invited to donate the value of any unredeemed beer 
tokens to the cause. 

Mark Parkes, GBBFW Festival Organiser, said: 
“Birmingham sits at the heart of the West Midlands 
region and we were keen to give something back to 
our host city. Many of the organising committee live, 
work or socialise in and around Birmingham and 
we are delighted to partner with LoveBrum as our 
official festival charity. With the aim to support more 
than 36 projects every year, the money raised at the 
festival will contribute to delivering tangible benefits 
to hundreds of people from all backgrounds across 
Birmingham. We encourage anyone attending the 
Great British Beer Festival Winter to donate what 
they can and look forward to working alongside the 
charity both in the run up to the festival.”

With a fabulous selection of mouth-watering food 
stalls, top entertainment, exciting activities and an 
array of tastings and talks to accompany our drinks, 
there’s plenty to learn, discover and enjoy at the 
Great British Beer Festival Winter. Tickets are now 
on sale at: winter.gbbf.org.uk.

To learn more about LoveBrum, visit: lovebrum.org.
uk. 

Great British Beer Festival 
Winter to LoveBrum in 
official charity partnership

           

   

           

Party bookings for up to 100 people available. 
Fresh food available seven days a week. 

Great Carvery every Sunday. 
Kids play area. 

TripAdvisor certificate of excellence. 
Always up to four real ales available. 

Takeaway fish and chips available daily. 
Regular live music on Saturday evenings. 
Free wine deals Monday to Wednesday. 

01926 614995 

Crown St, Harbury, 
CV33 9HE 

crowninnharbury.co.uk 
01926 614995 
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10th Annual Beer Festival, Leamington Tennis & 
Squash Club
Saturday, 28th September 2019.
The 10th Annual Beer Festival at the Leamington Tennis and Squash Club, was as 
usual a great event. This festival consecrated the new bar (named Hidden Gem) at the 
Club and no more fitting event could have done so. It was busy but not so busy that 
the plentiful and attentive didn’t have time to pamper to your every need or request for 
information about the beers. The first thing to remember about this lesser publicised 
event is that it is for all comers, and no requirement for membership is necessary. The 
£7.00 entrance fee is well worth the price and includes your festival glass and first 
half-pint of any of the 12 ales and three ciders featured on the interesting and diverse 
card available on the night. All drinks were £3 per pint with halves and thirds also 
available.

Kick off was at 5.00 pm and the bars were open until midnight, and the steady stream 
of people throughout the night enjoyed live music that was as diverse as the drinks 
menu. The band were obvious and enjoyable but not loud and in your face. The 
clubhouse main bar remained open so those requiring soft drinks or who preferred to 
imbibe in other drinks, beers, lager, spirits, etc. could also enjoy the festivities. Snacks 
were available at the bar and a generous selection of warm and spicy samosas was 
available to soak up the drinks and were only a pound each! Interestingly, with the 
chippy around the corner, no objections were made if you brought your fish ‘n’ chips in 
to eat at the many available tables within the venue. 

Unusually the event catered for children with plenty for them to do. A proper family 
atmosphere permeated throughout but not so much as to offend the hardened 
drinkers.

The beer and cider list boasted the following ales: 

Ferry Ales, Fiskerton, Nottinghamshire - Just Jane 3.8 Bitter              
Little Eaton, Derby - Bates' Pale Ale 3.8 Pale Ale         
Powderkeg, Woodbury Salterton, Devon- Idler 3.9 Bitter                          
Rooster’s, Harrowgate, Durham - Scrambler 4.0 Pale Ale                       
Beatnikz Republic, Manchester – Tropical Fiesta DHH 4.0 Pale Ale
Northern Monk, Leeds - Eternal 4.1 Pale Ale                   
Round Corner, Melton Mobray - Cornerstone 4.2 Bitter                 
Brew Foundation, Sheffield - Free Beer 4.4 Pale Ale                
North Riding, Scarborough - Tiramisu Porter 4.5 Porter             
Squawk, Manchester - Crex 4.5 IPA                             
Wild Weather, Aldermaston, Stoke - War Against Reality 4.6 NE Pale Ale
Nene Valley, Oundle, Northamptonshire - Bitter & Orange 5.5 IPA
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Also, from Napton Cidery:

Recipe No.5 Blackcurrant - 4.0
Recipe No.3 Dry - 6.0
Single Tree Perry - 5.2

The organiser of the beer festival, Andrew Thomas, reported after the event that 
“It was probably our most successful festival yet, we certainly had a lot less left 
over than normal!”

I believe that sums up the event. A great time was had by all, the beers and ciders 
went down a treat, the atmosphere was congenial, and I am certainly looking 
forward to the 11th Annual Beer Festival at the Club next year.

Adrian Lee
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Get your tickets now!
winter.gbbf.org.uk

4-8 Feb 2020, Birmingham 
The New Bingley Hall 
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Cut beer tax to save our pubs
CAMRA marked 1 September as ‘Pub Tax Day’ and used the occasion to call for 
reductions in the tax charged on draught beer to halt the decline in Britain’s pubs and 
to keep beer affordable.

With four months, or one third, of the year remaining, Pub Tax Day marks the point 
after which everything spent on beer in pubs for the rest of the year will effectively go 
straight into the taxman’s pocket. (The third of the cost of a £4 pint of beer is made up 
of taxes, which include beer duty, business rates, and VAT.)

One third of the price of a pint of beer is made up of the cost of taxes.
The Campaign is calling on the Government to use their next Budget to shake up the 
beer tax regime so that for the first time it redresses the imbalance between the cost 
of drinking socially in community pubs and consuming alcohol at home.
CAMRA are using the symbolic day to urge the Government to seize this 
opportunity to give Britain’s beleaguered pubs a shot in the arm and immediately 
slash duty specifically on draught beer - helping community locals to compete with 
supermarkets.

If Britain leaves the EU, it will allow the Government to charge different rates of tax 
on beer depending on where and how it is served - and for the first time levy different 
rates which reflect the huge social and community benefits that pubs bring.

The calls came ahead of CAMRA’s annual Parliamentary reception where they will be 
urged MPs to back their calls for cuts in beer tax as well as reforms to the business 
rates system which has been crippling for pubs.

Nik Antona, CAMRA’s National Chairman said: “On Pub Tax Day, many pub goers 
will be shocked to find out that a third of the price of a pint of beer is going directly 
to taxes, rates and charges and not to helping to keep local pubs open, alive and 
thriving.

“Pubs are a vital part of the social fabric of our communities. The Government 
should be doing everything it can to support them in order to reduce the levels of pub 
closures.

“The uncertainty surrounding leaving the EU is understandably a concern for those in 
the beer and pub industry - but a commitment to cutting tax on beer served in pubs 
and reducing prices for consumers would at least offer some hope to local pubs.

“A lower rate of tax served in pubs would also level the playing field between cheap 
supermarket alcohol consumed at home and beer sold in a community pub.”
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great reasons  
to join CAMRA10

What’s yours?  
Discover your reason 
and join the campaign today:
www.camra.org.uk/10reasons

1 2CAMPAIGN
for great beer, cider and perry   

Become a    

BEER EXPERT                                      

3 4
Enjoy CAMRA 

BEER FESTIVALS  
in front of or behind the bar                                                                   

GET INVOLVED
and make new friends                                               

5 6Save      

YOUR LOCAL                                             
Find the       

BEST PUBS  
IN BRITAIN      

87
Get great        

VALUE FOR 
MONEY                                             

DISCOVER 
pub heritage and the 
great outdoors

9
Enjoy great      

HEALTH BENEFITS   
(really!)                                                                                                        10 HAVE YOUR SAY   
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Good Beer Guide 2020
Now in its 47th 
edition, the 
beer-lovers’ 
bible is fully 
revised and 
updated each 
year to feature 
recommended 
pubs across the 
United Kingdom 
that serve the 
best real ale.

Publication date 12th September 2019

Discounted price for CAMRA members

https://shop1.camra.org.uk/index.php/
welcome/good-beer-guide/good-beer-
guide-2020/

The Harvester
Long Itchington 

We our pleased to be included in the 2019 CAMRA 
Good Beer Guide, our 31st edition.

Our policy is to source the 
best beer from both local 
and national brewers, 
creating a rotating choice 
to keep the range varied.
You can find out our current 
line up either by Twitter (@
liharvester) Facebook, or 
using the Real ale Finder 
app (free to use) and mark 
The Harvester as a favourite scan the QR code below, or 
by visiting the pub.
Food is served every day, while our garden is having a 
winter sleep our wood fired pizza oven is still open every 
Friday & Tuesday eve 6 till 9pm, offering you custom 
made pizzas (inc GF).

We also have free WiFi, coffee and 
on the 1st Sunday of the month, 
live music from Willow & Tool (@
willow_tool) and guests

Contact us via: tel 01926812698
Or filling in the form on the website 
www.theharvesterinn.co.uk

Don’t forget Beer Festival 
May 3rd, 4th, 5th & 6th 2019

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 Tues-
day pub crawls and other events or 
pub news in the area of interest to 
the local membership.

If you are a member or local land-
lord 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 
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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.
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This Guarantee should be detached   
and retained by the payer.

The Direct Debit  
Guarantee

l This Guarantee is offered by all banks and  
 building societies that accept instructions  
 to pay by Direct Debits

l 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  
 working days in advance of your account  
 being debited or as otherwise agreed. If  
 you request The Campaign for Real Ale  
 Ltd to collect a payment, confirmation of 
 the amount and date will be given to you  
 at the time of the request

l 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

l If you receive a refund you are not  
 entitled to, you must pay it back when  
 The Campaign Real Ale Ltd asks you to

l 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.

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

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

To the Manager                                             Bank or Building Society

Address

 Postcode

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

Membership Number

Name

Postcode

Signature(s)

Date

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

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. I understand 
that this instruction may remain with Campaign For Real Ale 
Limited and, if so, will be passed electronically to my Bank/
Building Society.

Name and full postal address of your Bank or Building Society

Name(s) of Account Holder

Bank or Building Society Account Number

Branch Sort Code

Reference

Service User Number

9 2 6 1 2 9

Join up, join in, 
join the campaign

✂

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/joinup, or call  
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your details:
Title ................................ Surname ........................................................................................

Forename(s) ...........................................................................................................................

Date of Birth (dd/mm/yyyy) ...............................................................................................

Address ...................................................................................................................................

...................................................................................................................................................

................................................................................... Postcode ............................................

Email address .........................................................................................................................

Daytime Tel ............................................................................................................................

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................

Forename(s) ..................................................................................................................

Date of Birth (dd/mm/yyyy) ......................................................................................

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

  Direct Debit    Non DD

Single Membership (UK) £26.50 £28.50

Under 26 Membership £18 £20 

Joint Membership  £31.50 £33.50
(At the same address)

Joint Under 26 Membership £23 £25

Please indicate whether you 
wish to receive What’s Brewing 
and BEER by email OR post:                            

What’s Brewing                 
By Email   By Post

BEER                 
By Email   By Post

Concessionary rates are available only for Under 26 Memberships.

I 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.

Signed ..............................................................................................

Date ..................................................................................................  
Applications will be processed within 21 days.

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from mobile 
phones. New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.

Includes 

£30  
Real Ale

Cider & Perry
Vouchers

From  
as little as 

£26.50*
a year. That’s less 

than a pint a  
month!



24                                                                                    				    Beer and Ragged Staff Issue 103


