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L to R: Joshua Khan (KC Tavern), Richard Marshall (Hermitage Brewery), Kevin Brady
(Indigenous Brewery), Ian Batho (Cow & Cask), Charlie Arnold (Hatchet), Pauline &
Warwick Heskins (Catherine Wheel), Nick Hex (Castle, Cold Ash), Andy Pinkard (CAMRA)
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Local Brewers and Cidermakers boost CAMRA events in Newbury

L to R: Rod Holmes (CAMRA), Dave Bailey (Green Shed Cider),
Rick Wyatt (Wyatt’s Craft Cider), Tim Wale (Tutts Clump Cider),
Warwick Heskins (Catherine Wheel)

King Charles Tavern – Good Beer Guide 2019 launch + Branch Cider Pub of the Year 2018 award – Catherine Wheel
The opportunity to discuss beer and brewing
with brewers or cider and perry making with
cidermakers has benefited visitors to recent
CAMRA events held in Newbury.
Local brewers Kevin Brady (Indigenous) and
Richard Marshall (Hermitage) were at the King
Charles Tavern for the launch of CAMRA’s 2019
Good Beer Guide (GBG) on 25 September.
Branch Chairman, Andy Pinkard, explained that
West Berkshire has only 11 GBG entries despite a
revival in the quality of our real ale pubs. Beer
scores, recorded by CAMRA members, are a vital
part of the GBG selection process.
Andy said ‘Cask ale is a live product. You have
to look after it. We’re here to celebrate those pubs
that do the right stuff.’
In the main bar, applause greeted the publicans
as Andy introduced them and presented their
GBG documentation. Afterwards, Joshua Khan
led a group to the smaller front bar to pose for
a photo, holding the Guide.

Local cidermakers Tim Wale (Tutts Clump
Cider), Dave Bailey (Green Shed Cider) and Rick
Wyatt could be found at the Catherine Wheel’s
Cider Fright Night on Halloween.
They stood by the bottled cider fridge for a
group photo as Rod Holmes, Branch cider &
perry coordinator, presented landlord Warwick
Heskins with the 2018 West Berkshire CAMRA
Cider Pub of the Year award. Warwick entered
into the spirit of the evening by wearing a Frank
the Rabbit (Donnie Darko) costume! The night’s
special dishes included apple crumble and
pumpkin soup flavoured with cider. An apple
bobbing contest rounded off the evening. The
Catherine Wheel stocks draught and bottled
ciders from all the local producers including
Ciderniks and Crazy Dave.
This is the Catherine Wheel’s third year as
Branch Cider Pub of the Year, in a sequence
interrupted by the Five Bells, Wickham, which
won in 2014 and 2016.
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A formal nomination and voting process for
the six finalists for 2019 Branch Pub of the Year
award was completed at a CAMRA meeting in
the Blue Ball, Kintbury. These include two
previous winners of this award from Newbury,
the King Charles Tavern (2016) and the Catherine
Wheel (2018). The six pubs will be judged by
CAMRA members this winter.
In the latest stage of the 2018 CAMRA
National Pub of the Year contest, the Nag’s Head,
Reading was eliminated from the group of 16,
leaving the Wonston Arms, Hampshire, as our
closest pub from the four finalists.

CAMRA Discounts
Members enjoy discounts at
CAMRA beer festivals,
Wetherspoon pubs
(* with voucher) and pubs below:
Aldermaston:
Hind’s Head
Brimpton:
Three Horseshoes

Grace Monahan
BRLO Brwhouse

Newbury:
Catherine Wheel
Cow & Cask
Gun, Wash Common
Hatchet Inn*
King Charles Tavern
Old London Apprentice
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Swift Halves
Merry Christmas
& Hoppy New Year!

■ In September, Nick Hex was one of the publicans
to collect CAMRA Good Beer Guide 2019
documentation from the launch event at the King
Charles Tavern. In October, Nick and Maggie
announced on the Castle Inn, Cold Ash,
Facebook page: ‘We have made the difficult decision
to retire from pub life after 29 years in the trade, 24
of them at the Castle. We don’t know when we will
leave but this is our last Christmas at the Castle.’
This attracted over 50 comments from friends and
customers wishing them well.
Their previous pub, the Old Chequers,
Thatcham, also featured in the Good Beer Guide
during their tenure.
The Castle was the branch’s Community Pub of
the Year in 2010. The Friday charity meat raffle at
the pub recently raised £5000 for The Rosemary
Appeal (Dialysis and cancer care for West
Berkshire) and this was doubled by a matching
donation from Greenham Trust.
December events at the Castle include a
Christmas quiz (Mon 17), Cold Ash Mummers
play (Fri 21) and charity Christmas carols with
Cold Ash Brass (Sun 23).
■ Richard Marshall advises that
Hermitage Brewery’s winter
beers will be available from
Inn at Home, Newbury and
on draught from the Cow &
Cask, Newbury. Frostbite, 4.2%
ABV, is a pale ale hopped with
Northdown and Fuggles.
Frumbeerdling, 8.2% ABV strong ale, in 330ml
bottles, is well matured with seasonal flavours.

TRADITIONAL

BITtERS,
WINTER
WARMERS
AND SUMmER
BEST

SUMPTUOUS STOUTS,

REFRESHERS
Visit our brewery and distillery
or buy at ramsbury.com

West Berkshire CAMRA invites supporters
to our Christmas Party at the Royal British
Legion, Pelican Lane, Newbury on Thursday
13 December (7.30 pm).
There will be a light buffet and a raffle with
plenty of prizes to be won. The highlight of
the evening will be a fun, general knowledge
quiz hosted by Jeff Evans. The main quiz is
free to enter with additional spot prize rounds
(£1) for bottled beer prizes.

West Berkshire CAMRA thanks
contributors, distributors, advertisers,
publicans and readers for their support of
Ullage during 2018.
■ Cold Ash & Hermitage Mummers, founded by
Richard Marshall, perform the Cold Ash
Mummers play on Friday 14 December: 8pm The
Bunk Inn, Curridge; 8.30pm The Fox Inn,
Hermitage; 9pm The White Horse, Hermitage and
21 Dec: 8pm The Cottage Inn, Upper Bucklebury;
8.35pm The Spotted Dog, Cold Ash; 9.10pm The
Castle Inn, Cold Ash.
www.coldashmummers.org.uk
Unconfirmed dates for the Aldworth Mummers
performances are Friday 21 December: 8pm The
Bull Inn, Yattendon; 9pm The Pot Kiln, Yattendon
and 22 Dec: 8pm The Four Points Inn; 9pm The
Bell Inn, Aldworth.
■ A heavenly beer experience is coming to
Newbury! Jeff Evans will be hosting an
introduction to Trappist beers at Inn at Home
on Friday 8 February (7.15pm). A range of
fascinating beers will be served, giving a true
flavour and understanding of what Trappist
brewing is all about.
Tickets (£15) are available from Inn at Home
or online: www.innathome.co.uk
■ Branch chairman
Andy Pinkard met
Newbury MP
Richard Benyon
during CAMRA’s
mass lobby
of Parliament on
30 October.
During a thirty minute meeting, Andy presented
CAMRA’s proposals for saving pubs by introducing
a preferential rate of duty for draught beer,
reviewing the Pubs Code and reshaping the
business rates system to address the unfair burden
on pubs. He reports that Richard Benyon was
supportive of local pubs and invited the Branch to
seek his support for any pubs under threat.
■ Hopeful signs of activity have been noticed at the
White Hart Inn, Hamstead Marshall, which has
been closed since 2015. www.savethewhitehart.org
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■ Yule Fuel, 4.3% ABV on
draught, returns as the West
Berkshire Brewery dark red
winter ale with notes of dark
fruit, caramel and spice.
Smoke on the Porter, a new
6% ABV smoked rye porter, is
available on draught and in 440ml cans with deep
purple as the label’s background colour!
A full festive menu will be available, alongside
the Taproom & Kitchen’s usual fare, from 4
December. The Kitchen will open all day (12-9pm)
on Saturdays until further notice.
Not OktoberWest
WBB Taproom

Until the end of January, loyalty cards at the
Taproom give a seventh pint free for every six
purchased. Four completed cards earn a brewery
tour for the holder and a friend.
Gift vouchers can be purchased for brewery
tours (Saturday 12 January, 16 February etc).
Plans have been approved for the brewery
premises to expand from 38 to 68,000 sq ft (into
the adjacent section of the Old Dairy).
After an overnight break-in at the brewery in
Yattendon, the Taproom was forced to close for a
day on 5 November. First to arrive that morning,
Head Brewer Will Twomey discovered the damage.
In a post on wbbrew.com/blog, titled Can’t keep us
down, he describes the experience and his
reactions, ending with ‘As a brewery in the middle
of nowhere it’s easy for us to feel isolated and having
gone through something so horrible it’s made us
realise what a close-knit local and beer community
we have and how great it is to be part of it, we’re
so thankful.’
#Tryanuary suggests opportunities for trying
new beers in new places. Follow @TryBerkshire
(c/o Katy Twomey) on twitter.com for more details.
Also follow @westberksbrew and @wbbtaproom
(Instagram) on social media.

■ Clive and Kinga (above) are the new managers at
the Craven Arms, Enborne. The former pool
room now provides additional seating for diners.
December events, including a quiz on Monday
17th, can be viewed on the family friendly pub’s
website which also displays the various menus and
weekly special dishes. Cask ales from Wadworth
include IPA and 6X.
https://thecravenarmsenborne.com
Linked with the Craven Arms, the Bull at
Theale, 200 metres east of the Station Rd / High St
junction, now qualifies for the Wadworth guest ale
scheme. www.thebullattheale.co.uk
The Campaign for Real Ale West Berkshire

■ A planning application was submitted to West
Berkshire Council (18/02816/FULD) by The Bell
(Boxford) Ltd for partial residential development
of the Bell at Boxford, for determination by 28
December. The proposal is that rear outbuildings
would be demolished and new housing built in its
place. The ground floor of the right hand side of
the existing building would be kept as a Public
House with the rest converted into two apartments.
■ Closed pubs in our area include: the Swan,
Inkpen; the Sun in the Wood, Ashmore Green,

the Winterbourne Arms; the Rising Sun,
Stockcross; the Three Horseshoes, Donnington
and the Narrow Boat, Newbury.
A planning application (18/01205/COMIND)
to demolish the Narrow Boat and replace it with
a retail unit is under review.
■ The Hare Bar & Restaurant, Lambourn
Woodlands, remains open. However, a planning
application by Venu Inns Ltd (18/0160/FUL) to
change its use from public house to residential
was approved in October. Tel 01488 71386

■ The Cow & Cask, Newbury celebrated its fourth
birthday on Saturday 17 November. Over 520
different beers have been served at the micropub
since 2014.
Several local breweries have kindlly donated
bottles of beer for the Cow & Cask December raffle
to benefit Prior's Court.
Ian Batho will open the micropub additionally
on Sunday 23 (raffle draw 5pm) and Monday 24
December (12-7pm). The next opening is on Friday
28 December (4.30pm). Quiz dates are Wednesday
19 December, 16 January and 20 February.

The West Berkshire CAMRA Outstanding
Community Pub award, shared by the Cottage
Inn, was particularly significant for landlord
Gary Bush who sadly lost his wife Mandy in
2018. She had encouraged Gary to enter the
Cottage Inn for the community pub award which
it went on to win in 2012, 2013, 2016, 2017 and
2018. The continuing support of their family and
village resulted in a remarkable 86 nominations
for the Cottage Inn this year.

Old London Apprentice
L to R: Nick Allen, Claire Giles, Caroline & Ken Amor,
Zoe McEwan, Mike Smith

Cottage Inn locals posed with Gary’s family
and staff for an award photo on 24 October.
Ian Batho, landlord of the Cow & Cask, Newbury
accepted the shared award from Tim Thomas
before the monthly pub quiz on 17 October.
A new community initiative is Cow & Cask
Companions on Wednesdays (11.30am – 1.30pm)
for Over 50s looking for friendship or company,
in a welcoming environment with a supply of

C OT TAGE I NN
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Cow & Cask
Ian & Karen Batho

Photo: Paul Worsley

The Cottage Inn
Upper Bucklebury
Andy Pinkard presents award to Gary Bush
with Carly, Callum, Phil, Cara, Matt and locals

Photo: Tony Girling

Three Outstanding West Berkshire Community Pubs

games and drinks including tea and coffee.
Andy Pinkard presented the shared award to
landlord Ken Amor at the Old London
Apprentice on Friday 5 October, at a virtual race
night raising funds for the Guide Dogs charity.
Ken said ‘We’re very proud to receive this
award, which recognises our four years of effort
returning the pub to its former self as a proper pub
and community hub, with great locals.’

T HE O LD L ONDON A PPRENTICE

U PPER
B UCKLEBURY

We pride ourselves on being a
traditional community pub where there’s always
a warm welcome from Ken & Caroline
A West Berkshire CAMRA Community Pub
of the Year: 2012, 2013, 2016, 2017 & 2018
Families welcome - Outdoor Play Zone
+ Paddock with hens, goats & rabbits
Great circular walks from the pub to
the Pang valley & Bucklebury Common
Lounge and separate bar with Sky Sports & BT Sport
Three Cask Ales including Good Old Boy
Tue-Fri 12-3 & 5-11 Food 12-2 & 6-8.30
Saturday 12 - late Food 12-2.30 & 6-8.30
Sunday 12 - 8 Lunch 12 - 3
26 Broad Lane, Upper Bucklebury RG7 6Q 01635 864544
www.thecottageinnupperbucklebury.co.uk
Ullage December 2018 - February 2019

Bingo - Thursday
Live bands - Saturday
Karaoke - Sunday
Function room available
Buffets, Christmas parties & lunches catered for
Four real ales including Harvey’s Sussex Best,
Fuller’s London Pride & Wadworth 6X
CAMRA discount
2 Hambridge Road, Newbury, RG14 5SS | Tel: 01635 41483
www.oldlondonapprentice.co.uk
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Photo: Wild Weather Ales

■ Meet at the Rowbarge, Woolhampton for
a New Year's Day dog walk. Join the walk after
refreshments are served from 11am. Donations to
the Guide Dogs charity are invited. Details of
several events can be found on the pub's website
which also reveals the six current cask ales being
served. www.brunningandprice.co.uk/rowbarge

■ Eight beers, often including the pale ales above,
are available from the Wild Weather Ales growler
fill station at the brewery. See advert on page 5 for
opening hours etc.

Gig Guide
Ace Space, St. Nicolas
Road, Newbury. Tickets:
Hogan Music, Newbury.
www.acespace.org.uk
19 Jan - Saskia + Jon Wilks
16 Feb - Jacob & Drinkwater +
Ange Takats
Unplugged Open Mic - 1st Friday of month

■ Brewers from Wild Weather Ales and Elusive
Brewing were at the Nag’s Head, Reading on
Friday 16 November, for #Collabageddon2018,
organised by Andy
Parker (Elusive). The
collaborative beers
from Wild Weather
were The Marmalade &
Basil Joke, an 8% ABV
Saison (with Anspach & Hobday) and Make
Coventry Grape Again, a 5.4% ABV Champagne
Brut Sour (with Twisted Barrel Ale).

Chequers Hotel, Newbury – 3pm Sundays
Jazz - Pay at the door on the day
2 Dec, 17 Feb - Pete Allen & his band
Enquiries: 01635 44806
Newbury Jazz Platform
FB: @NewburyJazzPlatform
at The Lamb, Newbury
Jazz featuring Gavin Wilkinson’s
house band.
3rd Wednesday of each month:
19 Dec, 16 Jan, 20 Feb. Entry £2

■ Elusive Brewing, Unit 5, Marino
Way, Hogswood Industrial Estate,
Finchampstead RG40 4RF, plans to
open on Saturdays before Christmas.
www.elusivebrewing.com

The Angel, Woolhampton
Jazz from 8pm Saturdays
www.jazzangel.co.uk
22 Dec - Lea Lyle Trio
26 Jan, 23 Feb to be confirmed
Also Live Sunday music sessions 2pm

Document House, Newbury
14 Dec - Wise Monkeys
20 Dec - Wrong Jovi
The Lion, Newbury
7 Dec - Jeffrey Hickman
15 Dec - Iron Lotus

■ The Siren Craft Brew Tap Yard,
also on Marino Way, is open from
Thursday to Saturday (12-8pm).
See page 9 for photos.
The Siren website has transport
advice: www.sirencraftbrew.com

Photo: Tim Thomas

The Monument, Newbury
Facebook: @TheMonumentRocks
14 Dec - Bottle Kids
15 Dec - Straw Dogs
22 Dec - No Good Sons
31 Dec - Iron Lotus
12 Jan - Beatle Juice
19 Jan - Mr Stuart Marsh
26 Jan - Side Project
Open Mic night with Oli Hill on Thursdays

■ Colin Jones is the new quizmaster for the
monthly Pop Music Quiz at the Old London
Apprentice, Newbury, which restarted in October.
The next music quiz dates are Tuesday 11
December, 8 January and 12 February (8pm).

■ The Nag’s Head, Reading, was the Central
Southern regional cider pub winner.
■ Sir Noël Christmas Ale, 5% ABV, a
golden Winter Warmer, is named
after Sir Noël Arkell, chairman
of Arkell’s in the 1960s, who
was born on Christmas Day.
Three large new tanks have
recently been installed at the busy
brewery in Swindon.
■ West Berkshre CAMRA
organised a Support
Salisbury Ale Trail on
24 November to visit pubs
around the city including:
Village Freehouse, Qudos,
Wyndham Arms,
Winchester Gate, Haunch
of Venison, Rai d'Or
and Deacons.

Meals served evenings and lunch times
(except Mondays)
Closed Sunday evenings

Old London Apprentice, Newbury
2 Feb - Soultones
2nd Friday of each month is Folk Night

Traditional Sunday Roast lunches

The White Hart, Thatcham – Saturdays
www.thewhitehartthatcham.com
8 Dec - Stressed Out
26 Jan - Blue Hayz

En Suite Guest Rooms &
Function Room available
Choice of 3 Cask Ales
‘Pie and Pudding Club’
every Wednesday!

Fox Inn, Hermitage
2 Feb - Nicole & the Papas

West Berks CAMRA Pub
of the Year 2008 and 2015

More pubs with live music:
Hungerford area: Railway Tavern,
Wheatsheaf
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■ More than 7,000 pubs are listed on WhatPub
that serve real cider. The CAMRA National
Cider Pub of the Year 2018 is The Firkin Shed,
Bournemouth. The three year old micropub was
previously a Blockbuster video shop.

We are in the
CAMRA Good
Beer Guide
2019 (11th year
running)

The Newbury, Newbury
Thursdays - Sion Whiley presents Open Mic
night on the roof terrace

Thatcham area: Castle at Cold Ash, Swan

■ Beer, apple juice and honey from Two Cocks
Farm, can be bought at the farm near Enborne,
three miles west of Newbury. Gift boxes and beer
glasses can also be supplied. Phone 01635 37777 /
07831 201533 to confirm hours etc - includes
Saturdays 10-4pm. www.twococksbrewery.com

Salisbury - L to R: Mike Avery, Frank Jesset, Richard Lock,
Tommy Webb, Roger Jones, Max Donato, Chris Reynolds,
Terry & Trish Burrows, Andy & Paul Pinkard

Lock Stock & Barrel, Newbury
31 Dec - Soultones

Newbury area: Canal Bar,
Catherine Wheel, Cross Keys, Nags Head

■ The Monument in Newbury has reopened after a
refurbishment by the Craft Union Pub Company,
providing more seating, which has been widely
welcomed. The regular cask ales are Sharp's Doom
Bar and Timothy Taylor's Landlord.

AA

Inn

The Six Bells, The Green, Beenham
Reading RG7 5NX Tel: 0118 9713368
Email: info@thesixbells.co.uk
www.thesixbells.co.uk

The Campaign for Real Ale West Berkshire

■ Get tickets in advance for the
Tryanuary beer festival, featuring
live music and local breweries, at
West Berkshire Brewery on
Saturday 26 January 2019 (6pm).
■ See page 10 for details of CAMRA’s Great British
Beer Festival Winter in Norwich (19-23 February
2019). CAMRA members gain free admission.

There are now 41 LocAle pubs in our branch
serving beer from breweries within 25 miles.
pubsofficer@westberkscamra.org.uk
See also the LocAle page on our website:
www.westberkscamra.org.uk
LocAle Pubs - EAST of A34

■ Binghams Tap Room at 28 High Street, Twyford
is open on Fridays and Saturdays from 11am to
10pm until Christmas 2018. www.binghams.co.uk
■ ‘Fuel Your Yuel’ at West Berkshire Brewery
Taproom & Kitchen on Friday 14 (from 6pm) and
Saturday 15 December (12-9pm) featuring local
traders including Tutts Clump Cider, live music,
mince pies and a charity raffle
with proceeds shared between
Loose Ends (Newbury) and
Launchpad Reading.

The Bell Inn
The Bladebone Inn
The Castle Inn
The Castle
Photo: Nick Young

■ Thanks to Newbury & Thatcham Hockey Club
for allowing a West Berkshire CAMRA stand at
the 15th Newbury Real Ale Festival, attended by
over 5,000 people, on 8 September. At the stand,
five new members joined and over thirty entered
a free draw to win CAMRA’s Good Beer Guide
2019. 14 September is next year’s festival date.
On 5 October, Simon Grist (above), Berkshire
SE CAMRA Website Officer, was presented with
his prize at Ascot Racecourse Beer Festival,
staffed by CAMRA volunteers.

Cold Ash
Donnington

The Catherine Wheel

Newbury

The Coopers Arms

Newbury

The Cow & Cask

Newbury

The Cottage Inn

Upper Bucklebury

The Fox Inn

■ In October, Dr Nick Young attended the
unveiling of a blue plaque on the Kings Head,
Thatcham, a Grade II listed building. The
illustrated plaque reads: Britain’s first mail coach
changed horses here between Bristol & London 3rd
August 1784. Thatcham Town Council 2018.
The Kings Head post on Nick’s website
www.nickbits.co.uk mentions ‘The innkeeper at
the time was Edward Fromont who became
responsible for the Thatcham to Calne stage of
the journey’. Nick is a keen local historian whose
books include Thatcham Then and Now and
Newbury 365. Please contact him if you have
historic information or photos about local pubs.

Aldworth
Chapel Row

Hermitage

The Hatchet Inn

Newbury

The King Charles Tavern

Newbury

The Old Bell
The Old Boot Inn

Wash Common
Stanford Dingley

The Pot Kiln

Frilsham

The Red House

Newbury

The Rowbarge

Woolhampton

The Royal Oak

Yattendon

The Six Bells

Beenham

The Three Horseshoes

Brimpton

West Berkshire Brewery Taproom Yattendon
The Woodpecker

Wash Water

beer : cider : gin : pie
‘It’s always
beer o’clock
at The
Catherine
Wheel’
WEST BERKSHIRE
CAMRA
CIDER
PUB OF THE YEAR
WEST
BERKSHIRE
CAMRA
2015
/
2017
PUB OF THE YEAR 2018 & CIDER PUB OF THE YEAR 2015 / 2017

6 cask ales with at least 4 local
18 boxed ciders
120+ gins in our ‘Gin Yard’ bar
Craft British & international keg beers
Local bottled ciders
130 bottled craft and continental beers
CAMRA discount available
Quality pies by Pieminister
35 Cheap Street, Newbury. RG14 5DB

01635 569897

www.thecatherinewheel.com
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Cider Profile #4

Green Shed Cider
The Green Shed Cider company is owned by
Dave Bailey. Originally from the North,
Dave has lived ‘Down South’ since 1985 with
the last 15 years in Newbury.

Dave Bailey

With the help of his mates, Nick, Grant
and Jon (to name but a few), Dave has been
making Cider for the last seven years, starting
off with fruit from a tree in his garden.
In 2018, he set up Green Shed Cider and
began selling to the public for the first time and
reports that his cider has been ‘really well
received’.
Current outlets are limited to the Catherine
Wheel and the monthly Farmers’ Market in
Newbury as he only has about 400 bottles left
and is keen to make them last until Spring 2019.
The two initial ciders are Just Dry (5.8% ABV)
and Medium (6.6% ABV).
Dave says that he never really appreciated
cider until he started making it. His main

learning has been that cleanliness is
absolutely critical in successful cider
making. Now an obsession, this was
learned the hard way.
His equipment has evolved from
a rickety press and second hand
demijohns to the acquisition of a
new Mill and a salvaged weighty
barrel press from Grant’s parents’
house in the South of France. The
press now has pride of place, just
outside the shed.
Dave eventually set up the Green Shed
business after many occasions, particularly in
The Catherine Wheel, when he was asked if he
would sell his cider and thinking - Why not!
He was supported by his great friend and
former work colleague Crazy Dave, from
Yorkshire, whose cider company is based at
Holyport, near Maidenhead. He worked
through Crazy Dave’s list of steps, starting with
Environmental Health where he received great
advice and a Level 5 Hygiene Rating.
Crazy Dave tested the ABV and pH of the
Cider in May and they decided to use one 220
litre barrel for the Just Dry and two for the
Medium, with Crazy Dave doing the bottling.
The Catherine Wheel has stocked both
Green Shed Just Dry and Medium since bottling
in June. You can also pick up Green Shed at
Newbury Farmers’ Market, on the first Sunday
of each month, where Dave, who has now lost

Dave’s neighbour, Tony,
helping with pressing

his Northern accent (well almost), will tell you
all about the business of Cider Making, if you
buy a bottle!
Going forward, Green Shed is expanding to
1500 litres plus next
year. Dave hopes to
do a course in the
heartland of cider
making to learn
more about the
technical stuff and
blending. He is keen
to work with other
cider makers in
Berkshire and
develop our Eastern Counties style further.
Another plan is to blend Dave’s passion for
Cider Making with his love of cooking. He is
developing a cider cookbook for sharing via the
Farmers’ Market.
Any proceeds from sales go back into the
Shed to buy equipment and apples for new
projects. Dave is committed to only making
100% real cider. Green Shed cider will remain
local and produced on a small scale but made as
interesting as possible.
For news and updates follow
@greenshedcider on Twitter:
www.twitter.com/greenshedcider and website
www.greenshedcider.co.uk (coming soon).

NEWBURY’S FIRST MICRO PUB

Cow & Cask
is available for
private hire, and
given enough notice
we will try very hard
to have “Your
Favourite Micro
Brewery Ale”
on the stillage.
Although we
are a “Micro
Pub” we can
Squeeze, Jimmie,
Squash or
Shoehorn
20-25 persons in
and make them
comfortable.
We can also
provide a
few seats!!!
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1 Inches Yard
Market Street
Newbury
RG14 5DP

Opening Hours
Mon Closed
Tue 5-9
Wed 5-9
Thu 12-2, 5-9
Fri 12-2, 5-10
Sat All Day 12-10
Sun Closed

great beers from
oxfordshire since 2003

Several of our
customers are
featured in the
2019 CAMRA
Good Beer Guide

Discount
for CAMRA
card holders

Tel:
07517 658071

visit us online

loddonbrewery.com

The Campaign for Real Ale West Berkshire

Pub Profile #64

The Newbury Newbury
The Newbury is an imposing grade II
listed pub near Newbury’s Kennet Centre.
Formerly the Bricklayers Arms, this early
19th century pub was renovated under the
supervision of licensee Pete Lumber, who
took over in 2012.
Pete had moved from Bristol where he also
ran The Whitchurch, a community focused pub.
However, he decided that Newbury was the best
destination for the type of gastropub he wanted
to create. The pub had seen better days when he
took over but ongoing development and
investment in the last six years has ensured the
business keeps moving forward and is innovative.

breweries and distilleries. Four gin styles will be
available to drink at the pub and to take home,
from December: Country Garden Gin, London
Dry, Berkshire Dry (first of a kind!) and Navy
Strength. Gin making courses and tastings
will follow.
Talking to Pete, it is clear that he is incredibly
passionate about the pub, the trade in general
and supporting local, independent businesses
and suppliers. He’s taking that passion a step
further by becoming an ambassador for the
Great West Way, a new touring route which will
join up a number of destinations and attractions
along a corridor west of London through to
Bristol. This tourism initiative will benefit a
variety of businesses in West Berkshire.

The bar area faces you as you walk in the
door. After a recent upgrade, you’ll see a
polished copper bar top with wooden side panels
from an old fire station that were sourced from a
Belfast reclamation yard. There are two cask ales
from West Berkshire Brewery, two from Upham
plus a house beer - The Newbs, a 3.9% bitter
from Greene King. Small containers of each
beer show the colour and you can ask for a
taster. A selection of authentic Czech craft
lagers is also offered.
The extensive wine list, including over 90
vegetarian and vegan wines, is selected by Pete.
He visits many of the vineyards, meeting the
co-operatives and families to gain an
understanding of the wines’ history and
authenticity. You can also choose from over 50
gins, 80 different types of whisky and a vast array
of other spirits.
Upstairs, on the first floor, is a large room to
hire for private functions. In addition, a versatile
roof terrace was developed 18 months after the
initial renovation. Pete’s inspiration for creating
this unique space came on the day he sat outside
on the old felt roof drinking a beer. The roof
First floor
cocktail
bar
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terrace now features a cocktail bar, an outdoor
pizza oven and hosts live events including open
mic nights and free jukebox Fridays.
On the right hand side as you enter the pub
is the large restaurant area. On the menu you
will find freshly made choices produced on site
by the chefs, sourced as locally as possible, with
traceability as a key consideration. Dining
highlights include the Sunday sharing board
(booking advised) and the Bottomless Brunch
& Prosecco which is offered on several Saturdays
a year.

Results of Pete’s gin testing and research

The Newbury has received a number of
awards over the last six years, including Muddy
Stilettos Berkshire Best Destination Pub 2018,
LUX Awards Gastropub of the Year 2017 and has
been recognised by the Michelin Guide and
Alastair Sawday’s Special Places to Eat and Drink.
When you visit you will see a variety of
clientele - from locals in the bar area, families
coming in regularly for food as well as visitors,
from outside the area, aware of its good
reputation.
Karen Bowen
The Newbury, 137 Bartholomew Street,
Newbury, Berkshire RG14 5HB

Overall the interior setting is eclectic designed by Pete himself. The decor and
artworks are all handpicked, creating a unique
environment and many talking points.
The latest innovation is a private dining room
with Newbury’s first ever gin distillery. Pete
started making gin as a hobby and is now
knowledgeable about the history of gin, going
back to the days when many towns had both

Telephone 01635 49000
email: bar@thenewburypub.co.uk
www.thenewburypub.co.uk
Facebook: @TheNewbury
Opening hours
Sunday - Wednesday
Thursday
Friday
Saturday

12:00 PM - 11:30 PM
12:00 PM - 12:30 AM
12:00 PM - 01:00 AM
10:00 AM - 02:00 AM
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YATTENDON

Ullage on tour

A beautiful, authentic country pub with rooms offering:
Award winning real ales from West Berks brewery
in the village
Stunning, Michelin rated, home cooked food
Delicious Sunday roasts
Fixed price lunch menu Monday to Friday
10 luxurious guest bedrooms
Glorious walled beer garden
Al fresco dining under leafy vine terrace
3 roaring log fires
3 private dining rooms for up to 70 guests

As editor of Ullage, Tim Thomas always takes
copies of Ullage ‘on tour’, to feature in photos
for social media and to give away at breweries,
pubs or bars.

Accreditations include :
Muddy Stilettos – Best Boutique Stay 2017
Alistair Sawday’s Special Places To Stay 2017
The Michelin Guide 2017
The AA Good Pub Guide 2017
Country & Town House - Great British & Irish Hotels 2017

When Tim visited Berlin in August 2018,
Grace Monahan posed for a photo with Ullage at
BRLO Brwhouse, Kreuzberg (see page 1).
En route to Bicycle Brewing (Copenhagen) Tim
snapped Tuborgflasken observation tower (below).
Tim’s posts about pubs, bars and breweries
around Europe, marked on the map (above), can
be found online: www.beereurope.blogspot.com
Martin Taylor (retiredmartin.com), Karen Bowen,
Rod Holmes and John Burton also take Ullage on
trips to publicise our pubs, breweries and
cidermakers. Readers can help by posting photos
on social media with #UllageOnTour.
On a trip to Menorca, John met Pedro at
Sa Bona Birra, Ciutadella. A relative of Pedro’s
runs Birra O’clock, Mahón, the other craft beer
bar on the easterly Balearic island.

THE SQUARE, YATTENDON, BERKSHIRE RG18 0UG
TELEPHONE: 01635 201 325
EMAIL: INFO@ROYALOAKYATTENDON.COM
WWW.ROYALOAKYATTENDON.COM

About us
Since 2006 we’ve been
lovingly crafting award-winning,
bottle conditioned cider in
West Berkshire. We make it the
old fashioned way – by hand.

Photo: John Burton

Available in Waitrose

Get in touch

Pedro Sa Bona Birra,
Ciutadella, Menorca

Tuborgflasken,
Copenhagen. Built 1888 26 metres high

What is Real Ale?

The Castle Inn· Cold Ash
䡲 West Berkshire CAMRA
Community Pub of the Year 2010

䡲 Good Beer Guide 2011-14 & 2016-19
䡲 Cask Marque accredited since 2002

䡲 25+ gins & 6 real ales including one from
West Berkshire Brewery
䡲 Open all day - every day
䡲 Family and dog friendly
䡲 Good value food

䡲 Quiz on Mondays at 8.30pm
Charity meat raffle on Fridays

Cold Ash Hill ·Cold Ash ·Thatcham ·Berkshire RG18 9PS
Tel: 01635 863232 ·www.thecastleatcoldash.co.uk
Follow us on Facebook
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Some of the key findings of the 44 page
Report, subtitled ‘Cask Reconsidered’, include:
• Sales of cask ale are declining faster
than overall on-trade beer sales
• Cask is still hugely valuable to the
on-trade. One in seven pints of beer
sold is cask and it is double the size of
gin in the on-trade.
• Pubs are struggling to maintain
recommended cask serving
temperatures (11-13°C). There is also
an appetite for cask served at lower
temperatures
• Golden ale sales are in growth
• Those aged under 30 are least likely to
have tried cask
• Many pubs have too many handpumps
for the amount of cask they can sell

That’s why we call it –
‘Proper Cider’

Tel. 0118 974 4649
Tweet. @tuttsclumpcider
facebook.com/tuttsclumpcider
www.tuttsclumpcider.co.uk

In 2018, Matt Eley edited the Cask Report,
an annual publication supported by
CAMRA, Cask Marque and SIBA – the
Society of Independent Brewers.

As defined by the Oxford English Dictionary,
real ale is ‘draught beer that has been
brewed by traditional methods, and which
has undergone secondary fermentation in
the barrel’. In other words, this is beer that
still contains live yeast, which continues
to ferment or ‘condition’ the beer in the
container after it leaves the brewery.
As the container is called a cask (barrel is
misleading as that refers specifically to a
36-gallon cask, which are very rarely used
these days), the process is known as ‘cask
conditioning’. This conditioning improves
the flavour of the beer and allows the yeast
to generate natural carbonation. The beer is
then served via handpumps or sometimes
direct from the cask, with no gas pressure
added. The end result is a product that
tastes fresh and has lots of subtle flavours,
as well as soft, pleasant effervescence.
The bottled equivalent is called ‘bottle
conditioned’ or ‘real ale in a bottle’.
Jeff Evans

Pete Brown, now Chair of the British Guild
of Beer Writers, wrote the first nine editions of
the Cask Report, from 2007 to 2015, when the
outlook for cask was relatively positive.
Pete organised background research and
contributed to the latest Report which features
mostly his and Matt’s work. The Cask Report
also contains some interesting sections from
other contributors: Jessica Mason ‘Perceptions
of Cask’ and ‘Lessons from … Gin’;
Andrew Harrison ‘Lessons from … Vinyl’
and Glynn Davis ‘Money’.
The Cask Report is attractively presented
with plenty of photos and graphics and makes
essential reading for anyone interested in the
future of cask ale and pubs.
It can be downloaded from https://
cask-marque.co.uk/cask-report-2018-19/
Pete Brown has recently added several
‘What Ails Cask Ale?’ posts to his blog
(www.petebrown.net/blog) based on the
Cask Report research, with further insights
on drinking occasions, cask ale quality,
temperature and price. In the first, he also
mentions that CAMRA’s official definition and
other technical definitions of cask ale were not
appreciated by members of focus groups who
simply wanted to know if they would enjoy
drinking it. A third post looks at the
relationship between cask and craft.
Pete Brown writes ‘Cask is the godfather of
craft beer... still revered by craft beer fans and
brewers in the US...’

The Campaign for Real Ale West Berkshire

Winnersh to Sandhurst Hike Alan Haselden
On Saturday 27 October, six friends /
colleagues and I hiked a 12-mile cross-country
route to explore some Berkshire ale outlets.
For convenience we met in Reading’s Hope
Tap (J D Wetherspoon) to enjoy a full
breakfast with unlimited coffee and an
irresistible early round of half pints of the
3.9% ‘Black Swan’ mild brewed in Brill,
Buckinghamshire by Vale brewery.
Following the short train ride to Winnersh
Triangle, we headed for the River Loddon
footpath and followed it until the Reading Moat
House hotel. Thereafter, footpaths crossing arable
fields and byways through woodland, such as one
with Bear Wood Lake, brought us to Barkham.
Happily, the morning graced us with Autumnal
delights in abundance: crisp, low-lying sunshine
setting the woodland canopy ablaze in golds,
ambers and scarlets.
The Bull at
Barkham, on the busy
Barkham Road, is
mainly a restaurant
specialising in Asian
cuisine. It also serves
five cask ales,
including two local
ones from Marlow’s
Rebellion brewery to
supplement Doom
Bar, Landlord and
Gale’s HSB. It was a
pleasant short stay and Rebellion’s malty 4.2%
‘Smuggler’ ale was served on good form.

We had to endure some vigorous traffic on the
southbound road toward Finchampstead but
arrived safely, if a little vexed, at the Siren Craft
Brew Tap Yard. Set on the functional, perpetually
Monday-feeling, Hogwood Industrial Estate, the
tap room with its 10 house-brewed beers,
welcoming staff and merry customers is an oasis
of joy.

Siren Craft Brew Tap Yard

Presumably real ale, served from KeyKeg, the
beers ranged in strength from the delicate, pale
fruity 3.6% ‘Yu Lu’ to the stupendously mighty
11.3% barley wine, ‘Maiden 2017’. Most in our
team opted for 2/3 pint measures of the 6.5%
Ullage December 2018 - February 2019

breakfast stout ‘Broken Dream’, which is currently
CAMRA’s Supreme Champion Beer of Britain.
Robust, sumptuous, chewy with suggestions of
sweeter, chocolate flavours, it was served in
magnificent form at the optimum temperature
and without spurious fizz. Well done Siren!
Quieter lanes and footpaths, one crossing the
ancient Roman road, named the
Devil’s Highway, led us to the way-marked
Blackwater Valley Path that guided us
to Sandhurst, via Moor Green Lakes nature
reserve and Horseshoe Lake, while heavy clouds
gathered to threaten showers.

Yielding to the season’s cultural habit, the
town’s flagship ale house, the Rose and Crown,
greeted us with a mass of draping makeshift
cobwebs, skulls, bats
and carnival masks.
Astonishingly for us,
the pub was running a
festival with 19 cask
ales, mostly served by
gravity from the
stillage. Of the 15
breweries that were
represented, nine including Ascot and Itchen Valley - were located
within a 25 mile radius of the pub. The ABV
range spanned from 3.6% to 5.2% and most were
autumnal gold, ruby or brown types. A few still
ciders were also available. The only proper black
ale came from Wokingham’s Bond Brews – their
4.2% ‘Night Scream’ stout. It was served in
excellent form and complemented my suet steak
pudding and mash dinner perfectly. Others
enjoyed the classic fish and chips with ales such as
the malty 3.5% session ale ‘Halfway to Heaven’
from Langham Brewery of West Sussex.
Overall, thanks to the four excellent Berkshire
hostelries and the marvellous countryside, I think
we can firmly claim that we made it some way
further than just halfway to heaven!

WhatPub is the Go-to website on mobile
or desktop to find pubs, whether you are
a CAMRA member or not.
WhatPub is also the portal allowing
members to submit beer scores for the pubs
they visit.
Members new to beer scoring will find
great tutoring support at our Branch
meetings and social events and online:
www.camra.org.uk/nbss
At meetings in January and February, the
West Berkshire branch of CAMRA relies on
collated beer scores when determining
which pubs are selected for the Good Beer
Guide, published in September.
This applies nationally, so wherever you
submit a beer score from, you are helping the
Guide to feature pubs that consistently serve
well kept beer.
Submitting beer
scores throughout
the year is an
excellent way of
contributing to the
Campaign while
doing something
enjoyable. If
there’s no phone
signal, just submit
when next
connected, using
desktop or
mobile versions
of WhatPub.
Sample ale and score!

https://agm.camra.org.uk
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Join up, join in,
join the campaign
From
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:

James told Adam Crowther on BBC Radio
Bristol that because his bedroom was above the
main bar, he could hear songs above the hubbub
and knew rugby songs before nursery rhymes!
Years later, he worked in Bristol as a barman
and at Smiles Brewery which closed in 2005.
Nowadays, his favourite beers include
Thornbridge Jaipur and Timothy Taylor
Landlord.
As a stand-up comedian, James won the
Jongleurs Best New Act award in 2000. He was a
regular on the comedy stage at the End of the
Road Festival (2007-2012).
In 2015 he toured his stand-up show, James
Dowdeswell’s Perfect Pub in Australia, the
Edinburgh Fringe and around the UK. In the
show, he outlined the problems facing pubs and
asked the audience to suggest what they wanted
in their perfect pub. The best and most intriguing
suggestions would be written on a blackboard.
Every night a new perfect pub would be created
and named.
Following a friend’s suggestion, James started
writing ‘The Pub Manifesto’ based around this
experience. He describes the finished book as ‘a
celebration of the British pub’.
James Dowdeswell’s conversational prose style
means reading this book is like sitting down with
the author and discussing your ultimate pub over
a beer.
He champions many quirks and causes
including: interior design; pub toilets; beer, both
real and crafty; wine in pubs; soft drinks and the
designated driver; pub games & entertainment;
pub dogs and other animals.
The Pub Manifesto concludes with his own
take on George Orwell’s Moon Under Water essay
and a call to arms.
The book is available from the CAMRA
bookshop for £12.99 (members £10.99) + P&P.
Visit pubmanifesto.camra.org.uk for more
information.
James Dowdeswell can be followed on Twitter
@jamesdowdeswell and has a website
www.jamesdowdeswell.co.uk
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Non DD
£27
£32

.................................................................................................................................................... For concessionary rates please visit www.camra.org.uk
.................................................................................. Postcode .............................................. or call 01727 798440.
Email address ......................................................................................................................... I wish to join the Campaign for Real Ale, and agree to
Daytime Tel ............................................................................................................................ abide by the Memorandum and Articles of Association
which can be found on our website.

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
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

Name and full postal address of your Bank or Building Society
To the Manager

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

Bank or Building Society

9

2

6

Address

1

2

9
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.

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

Name

Name(s) of Account Holder

Postcode

Instructions to your Bank or Building Society
Bank or Building Society Account Number

Branch Sort Code

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.
Signature(s)

Reference
Date

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

✂

Stand-up comedian, James Dowdeswell, grew
up in the Anchor Inn, Oldbury-on-Severn,
owned by his parents.

Direct Debit

£25
Title ................................ Surname ........................................................................................ Single Membership
(UK)
Forename(s) ...........................................................................................................................
Joint Membership
£30
Date of Birth (dd/mm/yyyy) ...............................................................................................
(Partner at the same address)
Address ...................................................................................................................................

†Price of single membership when paying by Direct Debit. *Calls from landlines charged at local 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.

Visit www.camra.org.uk/gift-memberships for fantastic Christmas gift ideas
Please visit www.camra.org.uk/membership-

Offering a wide range of real ale in all styles
Plus World Beers - Cider - Perry

West Berkshire CAMRA
member Jeff Evans is the
beer writer behind the
Inside Beer website.
Updated daily,
www.insidebeer.com
includes The Beer Buzz
(news), Events & Festival
listings and exclusive features.
There are archives for Pub of the Month /
Beer of the Month, including those below.

Sep: royal Oak, Fritham, Hampshire
Mordue Workie Ticket
Oct: roscoe Head, Liverpool
Harviestoun Bitter & Twisted
Nov: Butt & Oyster, Pin Mill, Suffolk
Draught Bass

GREAT BRITISH

19 - 23 FEBRUARY

Tuesday
19th Members Preview 17:30 - 22:30
12:00 - 22:30
Wednesday 20th - Saturday 23rd

Free Entry For CAMRA Members

BUY YOUR TICKETS HERE
winter.gbbf.org.uk/tickets

The Halls, St Andrews Plain, Norwich NR3 1AU
GBBFWinter
GreatBritishBeerFestivalWinter

The Campaign for Real Ale West Berkshire

mudgeon
Three’s ideal,
maybe five, six is
pushing it
You can do the pub with two, sure, but
even the closest of companions will find
lulls in the conversation.
No, three is the ideal – keeping the chat
at a constant simmer, taking it in turns to
interrogate or listen, and nobody left alone
while the round’s got in. And three will fit
anywhere, from the tiny round table in the
tiny snug, to the end of a bench, to leaning
on the bar.
Four and five work too, though the balance
is never quite as good as with three. It’s too
easy to end up in a row, player one unable to
hear player four, player five cast adrift and in
everyone else’s way on a stool dragged across to
the end of the table.
Six? You need a biggish pub with plenty
of room to pull off six, but it can be done on
special occasions: you can’t see A without
telling B you’re coming out, and B will want to
bring C, and if C’s there it would be rude not to
invite D… But the conversation either
fragments, or ends up with everyone yelling
over each other. You’ve to work hard in a six.
Eight is just daft. Avoid eight. That’s a
dinner party, that is, or a committee meeting.
Coats in a pile, not enough chairs, ‘You swap
with her so she can talk to him about them’,
tables dragged together and bar staff rolling
their eyes. Except in the biggest of booze barns
your group of eight is a dominating and
probably irritating presence.
Then there’s twelve… Are these people
barmy? Five tables in a row down the middle of
the room so nobody else can get to the bar or
toilet or the smoking lean-to. High chairs and
pushchairs. A camera on a tripod. Is somebody
making a speech? ‘Let’s pile the presents on this
table here to get them out of the way while
we eat.’
Even better, the central London speciality:
fifteen, with no booking, guidebooks in hand.
Shuffle in, shuffle all the way round looking for
the magic unreserved banqueting table, then
shuffle out again looking sad.
No, three is the ideal size for a team in a
game of pub.
Though there’s also a case to be made
for one.

A Mixed
Blessing
This year saw the thirtieth anniversary of
the introduction of all-day opening for pubs,
which came in on 22 August 1988. From the
perspective of today, it is hard to believe that
pubs were required to close for two or three
hours every afternoon. Originally
introduced by Lloyd George as an
emergency measure during the First World
War, it lingered on for over seventy years.
There were predictions of mayhem in the
streets after people had been drinking for
hours, but needless to say nothing of the kind
occurred. However, it’s important to remember
that pubs didn’t immediately fling their doors
open. For quite a few years, most stuck to the
old pattern of opening. I remember it being
well-nigh impossible to find anywhere open in
central Manchester on a Saturday afternoon
after 3 pm. It was only the pressure from
Wetherspoon’s and other pub chains that forced
the generality of pubs to follow suit. It also
initially didn’t apply to Sundays, which were
only brought in to line in 1995.
However, it’s now become well-nigh
universal for pubs in urban centres, and for
food-led pubs in general. Overall, it’s hard to
dispute that it’s greatly benefited pubgoers,
allowing pubs to tailor their hours to what their
customers actually want. It makes trips out to
sample the pubs in a different area much easier,
and has also led to a noticeable trend of pubs
having a busy session around four in the
afternoon when many tradespeople knock off.
While many pubs with footfall throughout
the day benefited from the extended opening
times, others found that they were spreading
the same amount of customers over a greater
number of hours, and thus increased costs.

Therefore they had to look critically at when it
actually would be financially worthwhile to be
open, something that has become even more of
a priority in the current century when there has
been a steady decline in the overall business
of pubs.
We now have a growing number of pubs that
don’t open at all on one or more days of the
week, while outside town centres, wet-led pubs
are more often than not deciding not to open at
all at lunchtimes, either on weekdays or even
seven days a week. Allied to this, there is much
greater uncertainly as to when pubs will
actually be open, which is made worse by the
fact that so few pubs display their hours outside.
The old system also created a routine of
drinking times, where the approach of either
closing or opening concentrated the mind,
whether it was the prospect of the shutters
going down in the early afternoon, the early
doors opening for that after-work pint, or the
narrow two-hour window of Sunday lunchtime.
If the pubs are open anyway, the incentive to
have a drink at a specific time rather fades away,
and sometimes leads to not bothering at all.
All-day opening, or the possibility of it, has
now been with us for thirty years and has
become accepted as a fact of life. Overall, it’s
been greatly beneficial to pub users. Most of the
negative trends that have affected the pub trade
would have happened anyway regardless of
what had been done with hours. It’s certainly
dramatically changed the landscape of how
pubs actually function throughout the day, but
it has to be accepted that change, even when
generally beneficial, is rarely an entirely
unmixed blessing.

The Curmudgeon column appears in
Opening Times, Stockport & South
Manchester CAMRA’s bimonthly magazine.
Comments on his articles can be left on the
website curmudgeoncolumns.blogspot.com

Real Ales
Dog & Family Friendly

We’re Boak and Bailey
We’re geeks in general, but especially about
beer and pubs. We write under the names
Jessica Boak and Ray Bailey. We live in Bristol
in the UK. We’ve been blogging about beer
since 2007.
www.boakandbailey.com
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01672 541224
www.redlionbaydon.co.uk

One of Newbury’s oldest and finest Inns
Enjoy West Berkshire‘s Good Old Boy
And our weekly guest beers from some of the
areas finest producers
Great Fresh Food served daily
Bath Road, Speen, RG14 1QY
(01635) 521152 www.hareandhoundshotel.net
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West Berkshire CAMRA
Chairman/ Andy Pinkard
Membership: Tel 07989 382676 (M)
chairman@westberkscamra.org.uk
membership@westberkscamra.org.uk

Secretary:

Mike Avery
Tel 01635 820481 (H)
secretary@westberkscamra.org.uk
2 Sutton Road, Speen,
Newbury, Berkshire RG14 1UN

Vice
Chairman:

Adrian Bean

Treasurer:

Alison Chetwynd

vicechairman@westberkscamra.org.uk
treasurer@westberkscamra.org.uk

Press Officer: Karen Bowen
pr@westberkscamra.org.uk

Webmaster:

Tony Girling
webmaster@westberkscamra.org.uk

Pubs Officer: Paul Worsley
pubsofficer@westberkscamra.org.uk

Pubs DB/
Kevin Brady
Beer Surveys: pubsdatabase@westberkscamra.org.uk
Cider & Perry Rod Holmes
Coordinator: cider@westberkscamra.org.uk

Shop and Taproom
Opening Hours

Ullage
Editorial:

Tim Thomas

Shop Open Daily:
10am to 6pm

Ullage
Design:

Richard Lock

Taproom Open Daily:
10am to 6pm,
Weds - Sat until 11pm

Printing:

Clere www.clere.uk.com

Phone: 01635 767090
Email: info@wbbrew.co.uk
wbbtaproom

Beer Festival Diary

Available for private tours
Please call 01635 767090 or
Email: taproomandkitchen@wbbrew.co.uk

West Berkshire Brewery Shop, Taproom & Kitchen.
The Old Dairy, Yattendon, Berkshire, RG18 0XT

Diary Dates 2018-19
The following is a list of all forthcoming meetings of the West Berkshire branch of CAMRA. Some are ‘social’
meetings, lively and friendly occasions where we enjoy a few beers; others are ‘branch’ meetings, which are
slightly more formal and where we discuss beer and pubs issues. Unless stated, our meetings are open to
all-comers – and new members are particularly welcome!

Wednesday 30 January
Curry & Cask
The Gun, Wash Common
Reserve online: https://gun119.eventbrite.co.uk/
7.30pm

Wednesday 9 January
Branch meeting - GBG selection 1 (members only) Wednesday 13 February
The Monument, Newbury
Branch meeting - GBG selection 2 (members only)
Angel Inn, Woolhampton
Saturday 19 January
7.30pm
Central Southern Region London Ale Trail
Start - To Be Advised (Check our website) 12 noon
All meetings start at 8pm unless otherwise stated.
Check our website for further details: www.westberkscamra.org.uk
Ullage is published by the West Berkshire branch of the Campaign for Real Ale and is copyright of CAMRA. The opinions expressed in this publication
are those of the contributor and are not necessarily endorsed by the Production Team or The Campaign for Real Ale. Every effort is made to ensure that
the information contained in Ullage is correct, but the publishers accept no responsibility for any errors or omissions.
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editor2@westberkscamra.org.uk

Local Trading Standards office: Tel 01635 519930
Facebook: West Berkshire Campaign for Real Ale
www.westberkscamra.org.uk

Kitchen Open:
Tues - Sun 12pm to 3pm,
Weds - Sat 6pm to 9pm

Thursday 13 December
Christmas Social & Quiz
Royal British Legion, Pelican Lane, Newbury
See page 2 7.30pm

editor@westberkscamra.org.uk

CAMRA run or supported beer festivals provide
excellent opportunities for sampling a wide
range of real ales, from all over the UK and
overseas. Here are some of the major and most
accessible festivals for West Berkshire drinkers.
See page 5 for more festival details.
4 - 8 December
35th Pig’s Ear Beer & Cider Festival
Round Chapel, 1d Glenarm Road, Hackney,
London E5 0PU
www.pigsear.org.uk
25 - 26 January
Salisbury Winterfest XXII
Royal British Legion Club, 9-11 Endless Street,
Salisbury SP1 1DL
www.salisburycamra.org.uk
19 - 23 February
Great British Beer Festival (Winter) 2019
The Halls, St Andrews Plain, Norwich NR3 1AU
https://winter.gbbf.org.uk/
15 - 16 March
Wantage Beer & Cider Festival
The Beacon, Portway, Wantage OX12 9BY
www.whitehorsecamra.org.uk
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