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Cider & Perry Productivity and Revitalisation

Tim Wale

CAMRA’s Revitalisation Project is the biggest
review of its purpose since it was formed in
1971. Providing that members approve
proposals at April’s AGM, CAMRA will
expand its appeal to all drinkers who enjoy
quality beers, ciders and perries, in a wider
range of outlets, while still championing real
ale as the pinnacle of the brewers’ art.
In 1988 CAMRA formally broadened its focus
to include real cider and perry. In 2018 a
Revitalisation proposal is that CAMRA should
campaign for real cider and perry to be more
widely available ...
Rod Holmes, West Berkshire CAMRA’s Cider
& Perry Coordinator, said ‘It’s
disappointing to go into a new
See page
pub and find there’s no real
10 for more
cider or perry. It is served at
Revitalisation
some pubs in our area, like the
proposals and
Catherine Wheel, Five Bells and
opinions
Aldworth’s Bell, but if the
Revitalisation proposals are adopted, real cider and
perry drinkers can look forward to finding their
favourite tipple at more outlets’.
One local cidermaker who will benefit from
any increase in CAMRA’s support for real cider

and perry is Tim Wale of Tutts Clump Cider.
Investment in a new belt press and bottling plant,
financed by a recent share issue, means that
increased demand can be met through higher
productivity and reduced costs.
Tim says he can now press four times as much
apple juice in one day with less physical effort.
A forklift truck is used to move a bin containing a
third of a ton of apples to the hydraulic bin tipper
on the right of the photo. Apples are washed,
pulped and fed onto a porous blue belt which
presses against a series of steel rollers. Juice is
pumped into a reinforced 1000 litre IBC tank
and left to ferment (front left of the photo).
Meanwhile, at the far end of the belt press, spent
pulp emerges onto an upward sloping conveyor
belt which then dumps it into a waste bin which
goes for pig food. Tim says enough juice is
extracted from 5 bins of apples to fill a tank.
He can now fill four tanks a day.
The new bottling plant avoids the need to
transport tanks of cider to Hampshire for
bottling. Bottles of Tutts Clump Cider, like Royal
Berkshire, are supplied to various retailers
including Waitrose and the Co-op as well as to
pubs and farm shops.
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CAMRA’s Reading Beer & Cider Festival
at Christchurch Meadows, Caversham.
Thu 3 May 16.30-23:00
Fri 4 May 11:00-23:00
Sat 5 May 11:00-16.30 & 18:00-23:00
Sun 6 May 12:00-19:00
www.readingbeerfestival.org.uk
8th Wantage Beer Festival
The Beacon, Wantage
Fri 16 & Sat 17 March 11:00-23:00
www.whitehorsecamra.org.uk
8th Newbury Racecourse Beer Festival
on Dubai Duty Free Spring Trials Weekend
Fri 20 April & Sat 21 April
www.newburyracecourse.co.uk
Boxford Beer &
Music Festival
at Boxford Village
Recreation Ground
Sat 9 June 12:00-23:00
www.boxfordmasques.org.uk

See pages
5 & 12 for more
beer festival
details

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.
That’s why we call it –
‘Proper Cider’
Available in Waitrose

Get in touch

Queen’s Head, Bradfield Southend

Tel. 0118 974 4649
Tweet. @tuttsclumpcider
facebook.com/tuttsclumpcider
www.tuttsclumpcider.co.uk
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L to R: Alex, Nick, George & James Arkell

■ The Catherine Wheel, Newbury, now has two
extra tall beer coolers to help display the pub’s full
range of bottled beers and ciders. Landlord,
Warwick Heskins, is arranging Meet the Brewer /
Tap Takeover events in the spring with Wild
Weather Ales, Binghams Brewery and West
Berkshire Brewery. He is also planning a second
bus tour from the pub which will visit Wild
Weather Ales in Silchester and pubs en route.
Details will appear on Facebook
@thecatherinewheelnewbury and @WBCAMRA.

■ Arkell’s Brewery, Swindon’s oldest business and
one of the 29 remaining old UK family breweries,
is celebrating it’s 175th anniversary. Special events
planned include a beer festival at its Kingsdown
brewery on 15 September.
On 30 January, HRH The Duchess of
Cornwall unveiled a plaque to officially open the
brewery’s new shop and heritage
centre, The Grape and Grain.
Steam Powered, a 4% ABV
dark mild, originally brewed to
celebrate 175 years of the
Swindon Steam Works built by
the Great Western Railway,
proved popular and will be
available again for two months
from late March.
■ Loddon Brewery is helping organise the
inaugural Henley Rugby Club beer festival on
Saturday 24 March from 12 noon with 20 local
ales and ciders. Entrance to the festival is free but
rugby fans will need tickets for the Hawks v
Canterbury game at 3pm.
NOTUS, the 4.7% ABV
American pale ale with a
tropical flavour was popular
as a seasonal beer and has
now replaced Bamboozle as a
permanent Loddon beer.
Bamboozle will return as a seasonal.

■ Ken Gammon has retired after managing the
Plough on the Green, Newbury for eight years.
Before leaving, Ken presented a cheque for £1,742
to Dingley’s Promise with funds raised from the
pub’s patrons. The charity supports under 5’s and
their families.
■ It is hoped that the Dolphin, Newbury, will
reopen in mid to late April. Extensive
refurbishment includes the need for work on the
roof. Up to four handpumps will be available for
cask ale and cider. Plans are for the cellar space to
be visible through a new large window fronting
onto Bartholomew Street. The Dolphin will be the
second pub to be operated by Buff and Bear
Saloons, following Salisbury’s Old Ale and
Coffee House.
■ The Elephant in the Market, Newbury,
reopened on 23 February after a five day closure
for a ‘mini refurb’.

A Special Edition beer will be brewed to
commemorate Ullage achievements (see adjacent
item) and the efforts of CAMRA volunteers who
deliver Ullage to pubs and clubs in our branch area
and beyond.
Kevin Brady, brewer at Indigenous Brewery,
has invited CAMRA members to an exclusive brew
day in Chaddleworth on Saturday 19 May from
10am.
The team, of up to 20 people, will assist and
observe all the main stages of the brewing
process prior to fermentation.
Lunch available at the Ibex, Chaddleworth. Low
cost minibus transport from Newbury at 9.30am
returning by approx 6pm may be available.
In subsequent weeks, bottles of of the Special
Edition beer will reserved for CAMRA volunteers at
the Cow & Cask, Newbury where Ian
Batho will be serving the cask
version to the public.
To register for a place on
the brew day and obtain joining
instructions complete the form at
www.westberkscamra.org.uk/brewday

2

■ Details of two new
premises (below) in our
branch area have been
loaded onto CAMRA’s WhatPub searchable
database. Visit whatpub.com for more details of
these and other pubs.

Photo: Steve Kelly

■ After enjoying record-breaking sales in 2017,
Ramsbury Brewery is revamping pumpclip
artwork and has added RPA to its core range of
beers. The initials for
this fruity flavoured 4%
ABV beer’s name stand
for Ramsbury Pale Ale.
Look out also for
Ramsbury’s seasonal
beers Grand Slam,
Over the Sticks and
Red Velvet during the spring.

Formerly at the Plough, Thatcham, Dave and
Caroline have reopened the Wheatsheaf Inn,
Thatcham as a freehouse with six B&B rooms.
On the bar, handbuilt by Dave, are handpumps
for Good Old Boy and Doom Bar. Pool and darts
can be played. Two TVs are turned on for major
sporting events. West Berkshire CAMRA are
holding a branch meeting at the pub on
Wednesday 4 April (8pm) - all welcome.
Photo: Tony Girling

Swift Halves

The renovated Old Dairy buildings of
Frilsham Home Farm, Yattendon now house the
Taproom & Kitchen at West Berkshire Brewery,
serving pizza, burgers, light bites and the range of
West Berkshire and Renegade beers. For daily
opening hours see advertisement on back page.
■ The Snooty Fox, Newbury has closed and is
boarded up. There have been reports that it could
reopen as The Globe Inn but this appears to be
dependent on a new operator reaching agreement
with Heineken’s Star Pubs & Bars pubco to make
the necessary investment.

Ullage achievements

At CAMRA’s Christmas party upstairs at the
Diamond Tap in December, a surprise was
in store for Ullage’s editor and designer.
Andy Pinkard presented CAMRA awards to
Tim Thomas (editing 50 editions of Ullage
magazine) and Richard Lock (producing
over 50 editions) on left of photo.
In January, Tim and Richard were
delighted to learn that Ullage has reached
the final stage of judging for 2018 CAMRA
magazine of the year after success in the
Central Southern round.

The Campaign for Real Ale West Berkshire

■ The Diamond Tap, Newbury has been
rebranded as a Walkabout and opens on Saturday
17 March after a refurbishment which includes a
new bar. Walkabout has an Australian theme and
features sport on screens.

■ West Berkshire Brewery has
acquired a second London pub.
Refurbishment of the Old
Suffolk Punch began in
March. The pub is on
Fulham Palace Road,
between Hammersmith
roundabout and nearby Charing
Cross Hospital.
The seasonal beer to follow Auntie Ruth’s
Winter Warmer (4.9% ABV) is Bounty Hunter
(4.8% ABV), a chocolate and coconut flavoured
milk stout.
■ With a new canning machine
Wild Weather Ales have more than
doubled their capacity to can their
unfiltered and unpasteurised natural
beers. Recent cask ales include
Colour of Desire and Colour of
Despair that are both 5.6% ABV and
can be served individually or in
combination. Another new beer to
look out for is Ask Me About Loom,
a 4.8% Orange and Passionfruit Sour.
Wild Weather are taking over
the taps at Reading’s Greyfriar (1
March) and Castle Tap (3 March)
and (together with Berkshire’s Siren,
Elusive and Renegade breweries)
The Rake, Borough Market, London
on 27 March.

We can also
provide a
few seats!!!

Ullage March - May 2018

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
Discount
for CAMRA
card holders

Tel:
07517 658071

If you have noticed a pub making a
difference in the local community then
please nominate it and the pub could
receive valuable publicity.

■ Les and Caroline of Two Cocks Brewery,
Enborne, have supplied beers for sale at the Royal
Academy of Arts in connection with the Charles I:
King and Collector exhibition. Their beers are also
stocked by Aldbourne Post Office Café & Deli
and Casey Fields Farm Shop, Ashampstead.
www.twococksbrewery.com

Previous winners of this award include:
Cottage Inn, Bucklebury (2017, 2016, 2013,
2012); Three Horseshoes, Brimpton (2015);
Tally Ho, Hungerford Newtown (2014) and
Castle Inn, Cold Ash (2010).
Note that the branch is not looking for
nominations simply based on good food, beer
or service. Instead, consider factors like
charity events, team games, noticeboards,
space for local meetings and whether the pub
hosts events like beer festivals, quizzes, trips,
live music and performances.
It’s easy to submit a nomination. Anyone,
including the publican, can nominate one or
more pubs. Please do this, by 30 June, by
sending details to Mike Avery, Branch
Secretary, whose contact details appear on the
back page or by using the online form on our
website www.westberkscamra.org.uk/nominate

■ Kyle Kirkbride is the new manager at the
Hatchet Inn and several events are planned at the
Wetherspoon pub in Newbury. Two beers each
from three Berkshire breweries, including Two
Cocks, will be pouring from 18-22 April and
customers can vote for their favourite by putting
a counter in a jar with the winner available
throughout May.
From 16-20 May, Stonehenge Ales will be
taking over the taps at the Hatchet.
On Ale Wednesdays – CAMRA members
receive 50p off every pint of guest ale by showing
their membership cards.
■ Crusaders Ale
(4.1% ABV) has been
brewed at the
INNformal brewery,
behind the Five Bells,
Wickham, for sale at
Hungerford Town
FC. INNformal’s
Black Pepper Porter
(6% ABV) is now a
regular ale at the Five
Bells where draught
beers are available in thirds, halves and pints.

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.

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

Volunteering opportunities
What CAMRA volunteers say ...
“Fantastic friendships and CAMRA camaraderie”
“Acquiring new skills and becoming
more knowledgeable about beer”
Photo: Sam Williams

■ Berkshire Bottle Share is a new forum where a
variety of beers can be tasted. Ale enthusiasts
bring bottles to meetings at 7pm on the first
Friday of each month at the Catherine Wheel,
Newbury or the Taproom & Kitchen at West
Berkshire Brewery. Find details on Social Media:
@BerkBottleShare (Twitter) and Berkshire
Bottleshare (Facebook).

2018 West Berkshire CAMRA
Community Pub of the Year

Ways you can get more involved with CAMRA ...
• Edit magazines • Manage advertising
• Brewery liaison • Survey pubs
• Campaigning & Lobbying
• Taste & score beer
• Festival bar work
• Social media
& many more ...

camra.org.uk/volunteer

■ In ‘the year of the dog’ the Old London
Apprentice, Newbury, is holding a series of
events to raise funds for Guide Dogs. The goal is
to raise over £5,000 allowing a guide dog to be
named ‘Ola’! Events and guest ale details are listed
on Facebook @OldLondonApprenticeNewbury
■ There are pub quizzes at the Tally Ho,
Hungerford Newtown on the first Tuesday of each
month; Cow & Cask, Newbury on the third
Wednesday of each month and Swan Inn, Inkpen
on alternate Thursdays from 8 March.
■ Hamstead Marshall’s Save the White Hart Inn
campaign raised around 150 objections to the
Planning Inspectorate in connection with an
appeal against West Berkshire Council’s refusal to
grant planning permission for the historic inn to
be converted into dwellings. The public hearing
will start at 10am on 24 April in West Berkshire
Council Chambers and attendance will indicate
the strength of local feeling.
www.savethewhitehart.org

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

䡲 Good Beer Guide 2011-14 & 2016-18
䡲 Cask Marque accredited since 2002
䡲 Five real ales including one from
West Berkshire Brewery

䡲 Open all day - every day
Hot soup and a roll 2.30-5.30pm
䡲 Family and dog friendly
䡲 Good value food

䡲 Quiz Mondays at 8.30pm

Cold Ash Hill ·Cold Ash ·Thatcham ·Berkshire RG18 9PS
Tel: 01635 863232 ·www.thecastleatcoldash.co.uk
Follow us on Facebook
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Tryanuary

Photo: Sam Williams

www.thestraysmusic.co.uk

Gig Guide
Photo: Clare Candy

The January blues were chased away at the
new West Berkshire Brewery taproom as the
brewery hosted a Tryanuary beer festival on
27 January. As well as beers from West
Berkshire Brewery and Renegade brewed
onsite, a selection of nearby breweries were
present serving beer from cask and keg.
Berkshire representatives were Binghams,
Bond Brews, Elusive Brewing, Siren Craft
Brew, Wild Weather Ales and Reading’s latest
brewery - Double Barrelled. From Oxfordshire
and Buckinghamshire – Chiltern, Loddon,
Loose Cannon, Oxbrew, Rebellion, Shotover
Brewing, Tap Social Movement and XT
Brewing completed a great line up.

Taproom & Kitchen bar - Katy Twomey

As Berkshire’s local champion, Katy Twomey
promoted local breweries and independent
businesses, in addition to organising the festival at
the Taproom. Katy, who is also West Berkshire
Brewery’s Communications Coordinator, said
‘I was absolutely blown away by the support from
local businesses, it’s one thing to provide the beer for
a festival but for the brewers to come all the way
out to WBB and party with us as well was such a
great experience. Tryanuary is great for our
industry in a month that can be challenging, Tom
@craftbeerhour deserves a huge amount of credit
for taking it on this year and promoting a
community of beer lovers. I look forward to next
year! Please follow @Tryanuary on Twitter and
Facebook for updates.’
Elsewhere in West Berkshire, Newbury’s
Catherine Wheel held a different event each
Thursday during January and CAMRA organised
an ale trail to pubs in Donnington and Speen on
6 January. www.tryanuary.com
Sam Williams

A selection of burgers and pizzas from the
Taproom Kitchen were available for the hungry,
and a set of upbeat live music from The Strays
rounded the night off.
Tryanuary is a nationwide
campaign, founded in
2015, to encourage
support for the beer
industry throughout
January. The 2018
campaign featured local
champions, who
controlled the Tryanuary
Twitter account for a day
as well as organising and
CAMRA Tryanuary Trail Hare & Hounds Hotel, Speen
encouraging local events.

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

THE SQUARE, YATTENDON, BERKSHIRE RG18 0UG
TELEPHONE: 01635 201 325
EMAIL: INFO@ROYALOAKYATTENDON.COM
WWW.ROYALOAKYATTENDON.COM
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Chequers Hotel, Newbury – 3pm Sundays
Jazz - Pay at the door on the day
1 Apr, 6 May, 3 June Pete Allen & his band
Enquiries: 01635 44806
Canal Bar, Newbury – Fridays
Catherine Wheel, Newbury
#behindthegate (Courtyard bar)
17 Mar - Music night with 5 bands
6 Apr
- Lee Robert & band
Lock Stock & Barrel, Newbury
17 Mar, 26 May - Soultones
31 Mar - Subzero
28 Apr - Dirty Deeds
12 May - Paperhouses
Lion, Newbury
12 May - Mash
19 May - Iron Lotus
Monument, Newbury - Fridays & Saturdays
24 Mar - Syn City Rockers
20 Apr - Bottle Kids
Open Mic night with Oli Hill on Thursdays
The Newbury, Newbury
Thursdays - Sion Whiley presents Open
Mic night on the roof terrace
Old London Apprentice, Newbury
10 Mar - Crow’s Foot
17 Mar - Mo Chairde
31 Mar - Stealer
12 May - Fubar
Also second Friday of each month is
Folk Night
The Mill, Thatcham
17 Mar - Continuum
Taste of England, Thatcham
1 June - Splink
White Hart, Thatcham – Saturdays
24 Mar - No Way Out
17 Mar - Honey Badgers
7 Apr
- Scarlett Overkill
24 Apr - Watching Wallace
12 May - Stealer
19 May - The Difference
26 May - Fubar
Angel, Woolhampton
Jazz from 8pm www.jazzangel.co.uk
on last Saturday of the month
24 Feb - Phil Mason Trio
31 Mar - Lea Lyle
28 Apr - Fleur Stevenson
Also Live Sunday music sessions 2pm

YATTENDON

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

Ace Space, St. Nicolas
Road, Newbury. Tickets:
Hogan Music, Newbury.
www.acespace.org.uk
9 Mar - Faustus
14 Apr - Trembling Bells
Also Unplugged Open Mic on first Friday
of month

More pubs with live music &/or Open Mic:
Hungerford area: Railway Tavern, Tally Ho,
Wheatsheaf
Newbury: Starting Gate
Thatcham area: Old Chequers, Swan,
Sun in the Wood

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

Bailey’s Breweriana Bonanza
Roy Bailey’s collection of beer books, guides,
publications, t-shirts and glasses is for sale:
www.roybailey.me.uk/beerbooks.htm

The Campaign for Real Ale West Berkshire

Beer & Cider Festivals
■ The JD Wetherspoon Spring Real Ale Festival
at the Hatchet Inn, Newbury, will feature 25 UK
brewers, 5 International brewers and 5 UK ciders.
Wednesday 14 March - Sunday 25 March.
■ The 8th Wantage Beer Festival offers free
admission to CAMRA
members. On Friday 16 March
there will be live music from Al
Jenkins and on Saturday 17
March all Six Nations rugby
games will be shown live.
Doors open 11am on both
days. 28 real ales, 5 ciders and 2
perries will be available. See
page 12 for location and website.
■ The annual Easter beer, cider and gin festival at
the Catherine Wheel, Newbury, is on from
Thursday 29 March until Monday 2 April.
■ On Friday 20 April (12 noon)
and Saturday 21 April (11am),
Newbury Racecourse hosts
Dubai Duty Free Spring Trials
Weekend and its eighth annual Beer Festival
featuring over 40 real ales and ciders.
The beer tent on the Grandstand lawn, will
house a long bar and there will be some live music.
CAMRA members can book half price tickets
in advance. See the advertisement for details.

■ Sessions for the 24th
Reading Beer and Cider
Festival between Thursday 3
May and Sunday 6 May are
shown on page 1. Held in a
huge marquee on
Christchurch Meadows,
Caversham, it will feature over
550 real ales, 160 ciders and
perries, foreign beers, key cask ales, UK wines,
pub games and live music. The quickest access
from Reading station’s north exit is via the
Christchurch (pedestrian) bridge.
The rendezvous for West Berkshire CAMRA
members’ Reading Social on Friday 4 May is
the CAMRA books and information stand
at 7pm & 8pm – look for Tim Thomas with
copies of Ullage.
■ The Boxford Beer & Music Festival is on
Saturday 9 June from noon until 11pm at Boxford
village recreation ground. There will be 20 beers

and ciders with locally sourced BBQ food.
Music will be from live bands and DJ sets.
£10 tickets include an etched dimple glass and
two half pint tokens with any surplus funds
supporting Boxford Masques. Festival contact
is carolyn@boxfordmasques.org.uk
■ The Bracknell Ale &
Cider Festival returns to
Bracknell Rugby Club on
Sunday 27 May (Bank
Holiday weekend) with
real ales, ciders, wine, food
and live music. Tickets via
festival.bracknaleevents.co.uk - reduced
admission for CAMRA members: £1 (includes
glass). A Courtney Buses shuttle service will
operate from Bracknell station.
www.bracknaleevents.co.uk
■ Tickets are already on sale for CAMRA’s 41st
Great British Beer Festival at London Olympia
from 7-11 August. www.gbbf.org.uk

FRI 20 & SAT 21 APRIL NEWBURY RACECOURSE

At 2.30pm, on Friday 20 April, Chris Reynolds
will be near the entrance to the beer tent, with
copies of Ullage, to greet CAMRA members for
the afternoon Social at Newbury Racecourse.

41 LocAle pubs in our branch serving beer
from breweries within a 25 mile radius.
See also the LocAle page on our website:
www.westberkscamra.org.uk
LocAle Pubs - WEST of A34
The Bell at Boxford

Boxford

The Blackbird

Bagnor

The Blue Ball
The Coach

Kintbury
World’s End, Beedon

The Downgate

Hungerford

The Eastbury Plough

Eastbury

The Five Bells

Wickham

The Fox at Peasemore

Peasemore

The John O’Gaunt Inn

Hungerford

The Red House

Marsh Benham

Royal British Legion

Hungerford

The Swan Inn
The Tally Ho!

Inkpen
Hungerford Newtown

The Three Swans Hotel

Hungerford

Locally Brewed Real Ale
Ullage March - May 2018

CAMRA DISCOUNT
HALF PRICE GRANDSTAND TICKETS FOR CAMRA MEMBERS.
CALL OR USE PROMO CODE CAMRA18 ONLINE*

BOOK NOW
newburyracecourse.co.uk
*Applies to full price ‘Grandstand’ tickets only. Discount not available with any other offer.
offer ends 5pm (telephone bookings) or midnight (online) on 19 April.
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Come and enjoy our
award winning pub featuring a
delicious menu and wide selection
of ales & wines. Also try our weekly
quiz night held every Tuesday.
Bill – The Gun
West
Berkshire
Pub of the
Year 2016

For more information or to make a booking call 01635 36695

54 Cheap St, Newbury, West Berkshire, RG14 5BX • 01635 36695
kctavern.com  /KingCharlesTavernNewbury  /@kctavern

Photo by David Hatfull

‘There has been an inn on the site of the Gun Public House for at least 400
years. Bill’s father arrived in the UK from Bangladesh in 1959 and Bill has
worked in the hospitality industry since the age of 16. He feels strongly that
the pub should be at the heart of the community, where locals from all walks
of life can meet together, almost as an extension of their living rooms. He
took over as landlord of the Gun in 2014.’ (Excerpt from ‘Service Providers’
exhibition notes.)
The exhibition of portraits by David Hatfull at the Foyer Gallery, New Era
Theatre, Wash Common features local individuals and their backgrounds.
David, a freelance photographer for 28 years, hand printed the black and
white photos, shot using film in a medium-format Hasselblad camera.
The exhibition runs until 29 April with Saturday coffee mornings on
10 March, 7 & 28 April (10.30 am – 12 Noon). www.diemphoto.co.uk

beer : cider : gin : pie
‘It’s always
beer o’clock
at The
Catherine
Wheel’
WEST BERKSHIRE CAMRA 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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Pub Profile #61

The Queen’s Head Bradfield Southend

Photo: Stuart Angell

In the 1980’s it was a Wethereds of Marlow
pub, before being taken over by Fuller’s in 1990.
Extensive modifications have since been made
to the interior without disturbing the unique
character of the exterior.
Located around nine miles from Newbury
and three miles from Theale, on the road from
Chapel Row to Bradfield, the Queen’s Head is
based in the heart of the Bradfield community.
The homely country pub is managed by Frances
and Arran Byrne, who have run the pub
since 2014.
Frances said ‘Arran and I have
Kayley, Frances & Arran
worked extremely hard over the past
few years to build this business from
scratch, and establish ourselves as
part of the community’.
The Queen’s Head is welcoming
and popular with walkers and
families. Your four legged friends
can find water and enjoy
complimentary biscuits.
There are normally at least two
ales on hand pump, including
Fuller’s London Pride and a guest
ale, a range of lagers and a large
selection of ciders, bottled beers,
wines and spirits.
phone orders are welcome. Of note are the
All food is locally sourced and freshly
delicious homemade pies that are served daily
prepared on the premises in a newly refurbished
and also sold at the market held in the village
kitchen. The menu includes a wide range of
hall on the second Saturday of the month.
gluten-free, vegetarian and vegan dishes. Meals
The pub’s interior has a welcoming, open
are available every day, to eat in or take away and
plan layout with open fire and
includes a bar area, a number of
drinking areas with comfortable
seating and two eating areas - the
dining room and the balcony level.
There is normally lively discussion
around the bar or you could settle for
a quiet drink by the fire.
Externally, there is a large car park
and a sizeable garden which includes a
children’s play area.
The pub houses the community
library. A sign states: ‘Please feel free to

browse our books and borrow
whatever you desire. You are more
than welcome to return a different
book, and we gladly accept book
donations.’
There is complimentary WiFi
and the Queen’s Head has the
facility to host meetings and
societies in the dining areas,
subject to availability. Current
users include Bradfield Historical
Society, the Mayfayre planning
group, the Primary School Parent
Teacher Association and the pub
will host a future West Berkshire
CAMRA meeting.
Open daily: Monday: 12:00 – 15:00
Tuesday - Saturday: 12:00 – 23:00
Sunday: 09:30 – 22:30
Kitchen: Monday: 12:00 – 14:30
Tuesday - Friday: 12:00 – 14:30, 17:00 – 21:00
Saturday: 12:00 – 21:00
Sunday: 09:30 – 12:00 (breakfast), 12:00 – 16:00
The Queens Head, Southend Road, Bradfield
Southend, Reading, Berkshire RG7 6EY
Tel: 0118 974 4990
Email: ThequeensheadBradfield@outlook.com
Website: www.queensheadbradfield.co.uk
Facebook: @Thequeensheadbradfield
Keith Hardy

Photo: Tony Girling

Photo: Tony Girling

There has been a public house in Bradfield
since the eighteenth century. Originally
called The Cock, it was renamed by the
landlord in honour of a procession through
the village by Queen Victoria.

Ullage March - May 2018
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I-Beeria? (Quinno finds good beer in Portugal)

TRADITIONAL

BITtERS,
WINTER
WARMERS
AND SUMmER
BEST

SUMPTUOUS STOUTS,

REFRESHERS

I don’t consider that I’ve truly ‘done’ a foreign
country unless I’ve had a dig around the local
craft beers and bars.
Jetting off to Portugal for a few days in
January, my research had shown that beer and
bar culture was perhaps a little thin on the
ground. Being obviously famous for port
wine (cheap and plentiful, as I discovered),
Portugal has been a late developer on the
cerveja scene, with the bulk of mainland sales
taken up by Sagres and Super Bock.
Lisbon was our first stop. We popped into
LisBeer to start; a cool and dark place, seemingly
hewn out of the hillside. Four Portuguese beers
on tap, served by friendly young staff and
frequented mainly by Americans.

Visit our brewery and distillery
or buy at ramsbury.com

on tap, including the option to order in pints (yes,
I did).

A Fábrica da Picaria

Then to A Fábrica da Picaria, a small little
brewpub which had two of its own pleasant beers
available which could be sampled whilst listening
to the next batch bubbling away in the fermenting
tanks opposite. Taking a well-timed gap
in the rain, we made our way to
Letraria Craft Beer Garden.

The Beer Station, Lisbon

Real Ales
Dog & Family Friendly

01672 541224
www.redlionbaydon.co.uk

A short hop away was The
Beer Station, tucked away in a
modern parade of shops and
looking more like a store than a
bar. In essence this is a micropub
and the eccentric barman was
part of the entertainment. Ten
Portuguese tap beers here along
with a lovely display of bottles.
A map showed the location of 34
Letraria, Porto
Portuguese craft breweries, which
I took to be pretty much every
one in current operation.
The hardest-to-find bar in Lisbon was my
favourite though - Cerveteca Lisboa. Anonymously
situated at the base of a fairly bland block a fair way
from the centre, this offered an excellent selection
of beer, including…two cask ales! From the Letra
brewery, these were a grape ale and whisky vanilla
oatmeal stout. Obviously, I had to try these and
was rewarded with a pair of first class beers, with
40cl servinga costing €5.40. The stout was my beer
of the trip – so good I had two.

The John O’ Gaunt Inn, Hungerford
Proud To Be Part Of The Award
Winning INNformal Pub Co & Brewery
• Beautiful newly refurbished pub
• Hungerford’s finest selection of real ales & cider
• Over 50 bottled beers around the world
• Boasts its very own micro brewery on site
• Serving locally sourced, lovingly prepared
and superbly cooked food every day
John O’ Gaunt,
Bridge Street, Hungerford,
Berkshire, RG17 0EG
+44 1488 683535

www.john-o-gaunt-hungerford.co.uk
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A comfortable train ride northwards to Porto
for part two of the trip. Via a filling portion of
Francesinha (the city’s delicious though
calorie-crazy signature dish), we made our way to
Cervejaria do Carmo which was a fairly dark,
cold and sparse affair with seven Portuguese beers

I hadn’t twigged that this was a brewery tap
for Letra, which had become my stand-out
Portuguese brewery on the trip, so I was pretty
chuffed. A modern interior, set over two floors
and with a large garden at the rear, I set about the
superb Letra beers with a vengeance, aided by the
very reasonable prices (€3-3.50) and a rather
good accompanying soundtrack. The garden
sadly remained unexplored, due to a
two-hour-long downpour.
Two things I learnt. Firstly, whilst most bar
staff can understand English well enough to make
ordering fairly simple, a smile and a stab at a few
words of the local lingo goes a long way and
means that you’re more likely to have a bit of
genuine interaction and get recommendations.
Secondly, the standard of brewing within the
nascent Portuguese craft beer scene is remarkably
high. Whilst singling out Letra for praise, I was
also really impressed with the likes of 8a Colina,
Dois Corvos and Passarola.
So if you fancy a beer trip to somewhere
outside Europe’s traditional destinations, why not
try Portugal? Saúde!
Quinten Taylor, former Chairman of Reading
& Mid-Berkshire CAMRA, is taking a challenge of
visiting all of Europe’s countries (and trying their
beer!) in the next few years but may still be found
enjoying the pleasure of drinking British cask beer
in local pubs, like the Nags Head, Reading.
The Campaign for Real Ale West Berkshire

Cider Profile #2

Salt Hill Cider
Salt Hill Cider is an independent craft cider
maker located in Slough, Berkshire which
produces an organic 100% juice natural
cider.
Whenever possible a blend of local eating
and cooking apples are used to create a
distinctive Eastern Counties cider* which
creates a crisp clean taste quite different to the
more familiar West Country scrumpy types
of cider.
Greg Davies uses Berkshire and
Buckinghamshire apples of many varieties
which are hand pressed and then naturally
fermented to produce his cider which achieves
a strength of around 6% abv.
Production started in 2008 with the
intention of turning some unwanted apples
from around Berkshire into something
delicious and supplying local pubs with a
traditional Berkshire cider made using 100%
fresh juice with no additives.
Salt Hill Cider’s ‘Autumn Gold’ won Silver in
the 2017 CAMRA national awards and Gold in
the 2014 & 2016 CAMRA South of England
awards, which are judged
annually at the Reading Beer
and Cider Festival in May.
2018 will see the last year
of production as Greg is
relocating to the West
Country. As a swansong, he
has produced a new cider ‘Green Man’ (5% abv). It is a
blend of new season and
vintage cider, slightly green in
colour and with a great fruity
flavour. It was officially
launched at Off the Tap
(formerly The White Horse)
in Maidenhead on 15
February 2018.

great beers from
oxfordshire since 2003

visit us online

loddonbrewery.com

Greg Davies

Urban Fox, Autumn Gold and Green Man
ciders will soon be available at The Catherine
Wheel, Newbury.
For details on Salt Hill Cider
(salthillcider.wordpress.com)
and its outlets, follow Greg
@SaltHillCider on Twitter.

Wassail!
Rod Holmes
*Eastern Counties cider contains
virtually no bittersweet apples and is
made from sweet and sharp apples
(dessert/culinary) unlike Western
ciders which predominantly use
bittersweet like Kingston Black.
Salt Hill Cider:
Bottle of two year old
conditioned 'Urban Fox'
and glass of 'Green Man'

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.

Dec: The Blue Anchor, Helston, Cornwall
Anchor Christmas Ale
Jan: The Beer Hall, Staveley, Cumbria
Harvey’s Armada Ale
Feb: Whitelock’s Ale House, Leeds
Brains SA

We are in the
CAMRA Good
Beer Guide
2018 (10th year
running)

Meals served evenings and lunch times
(except Mondays)
Closed Sunday evenings
Traditional Sunday Roast lunches
En Suite Guest Rooms &
Function Room available
Choice of 3 Cask Ales
‘Pie and Pudding Club’
every Wednesday!
West Berks CAMRA Pub
of the Year 2008 and 2015

AA

Inn

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

Ullage March - May 2018

CAMRA member Chris Reynolds is
also Membership Secretary of West
Berks Ramblers and will be leading the
following walks:
Thu 29 Mar 9.30am: Meet at the recreation
ground car park, opposite the Calleva Arms,
Silchester for a 9.5 mile walk, stopping at
the Plough, Little London for lunch.
Thu 26 Apr 9.30am: Park courteously in
Compton village and meet outside the
Swan for a 10.3 mile walk, stopping at the
Bell Inn, Aldworth for lunch.
Contact Chris on 01635 226826 or
07979 804637 about a trial ramble.
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CAMRA’s Revitalisation Project

“

”

“

”

“

”

“

”
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As a former cider maker I fully endorse
“
the proposals for more emphasis on cider

and perry and also the support for well-run
community pubs. It is encouraging to see
that a campaign founded on preserving
aspects of the past is not afraid to look to
the future. I’ll drink to that!

”

UNIVERSITY OF WARWICK
20-22 APRIL 2018

At or before the AGM in Coventry,
20-22 April, all CAMRA members
can vote on Special Resolutions
reflecting the Revitalisation
proposals. More details can be
found at a special website
revitalisationdecision.camra.org.uk

The CAMRA Members’ Weekend, AGM &
Conference 2018 is an opportunity for CAMRA
members to meet, socialise and discuss CAMRA
policy and direction with members from across
the UK, visit the venue's bar, Coventry’s pubs and
enjoy organised trips.
Free registration and volunteer opportunity
details at agm.camra.org.uk

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:

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

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

Bank or Building Society

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

9

2

6

Address

1

2
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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(s) of Account Holder

Name
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.

✂

CAMRA’s purpose is redefined in six
objects that will be put before the membership
for approval at the 2018 AGM in Coventry as
Special Resolutions.
One object is: To promote and protect
pubs and clubs as social centres as
part of the UK’s cultural heritage.
Alison Chetwynd, Branch Treasurer, said
As someone who has always enjoyed
visiting pubs, regardless of whether I could
drink real ale or not, I welcome this object
especially. The idea that I can help with
this by serving on the West Berks CAMRA
Committee makes me feel proud.
Branch Chairman, Andy Pinkard, thought the
proposal to put education about beer at
the heart of CAMRA’s ethos and
campaigning was totally appropriate.
Andy said
This isn’t just about real ale, but all
beer. Educating and informing its
members, the trade and the wider public
about beer should be core to CAMRA’s
campaigning approach. Informed debate
seems sadly lacking at times in the era of
soundbite journalism.
Paul Worsley is the branch’s new Pubs Officer.
His background includes being on the
committee of the Grapevine Club at Ealing’s
Questors Theatre, where he was instrumental
in introducing real ale 30 Years ago. The
Grapevine won CAMRA National Club of the
Year in 2012.
In connection with the Revitalisation proposal
that CAMRA will campaign for and
promote all on-trade venues where
quality beer, cider and perry is sold, not
just traditional pubs and clubs, Paul said
I welcome broadening the range of
outlets that CAMRA will support and look
forward to introducing places like Ace
Space and the Watermill Theatre
to CAMRA .
With reference to the proposal that CAMRA’s
scope widens to include quality beer of
all types, former Branch Social Secretary,
Sam Williams, said
Real ale drinkers have never had it so
good. It’s plentiful, diverse and consistent.
CAMRA has been instrumental in bringing
about this golden age, but without change
could be left behind by an industry that is
evolving faster than ever. Having had their
eyes opened to a world away from macro
lager brands, punters are embracing beers
of all types, in both cask and keg.
A CAMRA that can’t champion good beer
whatever the dispense method is of little
relevance to me and in my opinion, will be
of little relevance to the beer industry and
consumers in 5-10 years time.
Local veteran, Roy Bailey, a member of
CAMRA for over 40 years, and a former officer

of the local branch for much of that time, fully
supports the campaign’s Revitalisation
Project. Roy said

✂

CAMRA’s Revitalisation Project is the
biggest review of its purpose since it
was formed in 1971.

†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.

The Campaign for Real Ale West Berkshire

mudgeon
Nobody
else has
complained

The Joy of Beer
All kinds of beer can do this – bog standard
lager, straightforward bitter, flowery IPAs,
imperial stout, anything.
And all kinds of beer can do just the
opposite.
It all depends on you, your taste, and the
moment.
It’s the difference between a great pint of
cask ale and one that, though you’d struggle to
pin down the difference in concrete terms, is
an utter chore.

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

a

Memberseenjoy discounts at CAMRA
beer festivals, Wetherspoon pubs
( * with voucher) and pubs below:
Brimpton:
Three Horseshoes

per half pint

per pint
Hungerford:
John O’Gaunt Inn

Newbury:
This pub offers CAMRA
members a discount
Catherine Wheel
Cow & Cask
Gun, Wash Common
Hatchet Inn*
King Charles Tavern
Terms and conditions

Social
Media
@WBCAMRAcider
@WBCAMRA
@UllageBeer
@BerkshirePubs
@insidebeer

Ullage March - May 2018

West Berkshire
Campaign for Real Ale
Eat Drink Great Events
Inside Beer

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
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We’re Boak and Bailey

The first thing is to be specific as to exactly
what it is you’re complaining about. If the beer
is obviously cloudy or vinegary, then you should
have a cast-iron case, although opinions will
vary on what degree of haziness is acceptable.
However, there are other faults that are not so
clear-cut, for example being served far too
warm, lacking in condition, having a noticeable
off-flavour, or simply being generally tired and
end-of-barrel-ish. If you’re in a pub where
you’re a regular and are known to the licensee
and bar staff, such a complaint might be taken
seriously, but in a strange pub you could well
feel that you are chancing your arm.
It’s also important to be clear about your
objective when making a complaint. Obviously
the best solution is to be given an acceptable
replacement, either the same beer which has
been pulled through, or a new cask tapped, or a
suitable alternative. Failing that, the aim should
be to be given a refund, which you may well
prefer if it’s the only cask beer on sale and you
don’t fancy a Carling as a replacement. Or, in
some cases, just venting your spleen will leave
you with a sense of moral satisfaction.

nt

A joyful beer hits the spot. Either it doesn’t
touch the sides, or it makes you linger for an
hour, savouring every sip. Even if only for half
a second before you get back to the
conversation, it demands your attention.
It ought to be between you and the beer,
this moment of joy, but you might say to your
drinking companions that it’s bob on, cock on,
bang on, or perhaps if you’re feeling especially
expressive not too bad at all actually. Or you
might just sigh, ‘Aah’.
A beer that is a joy will make you want the
same again. The problem is, it’s elusive, that
first-drink-of-the-session jolt. Returns
diminish.
The most reliable route to joyful beer is to
stick to beers, breweries and pubs you trust.
But there’s a joy in exploring, too, and the joy
you feel on finding a good beer after three
duds is among the most potent strains.
Joy needn’t mean fireworks. There’s joy in a
nice mug of tea or clean bedsheets and beer
ought to be the same kind of everyday,
attainable pleasure.

Cask beer is a natural, living product and, as
such, with the best will in the world, it’s
inevitable that occasionally you’ll be served
with a sub-standard pint. What matters is
not that it’s happened in the first place, but
that the pub deals with the issue swiftly,
politely and without quibble. Unfortunately,
it doesn’t always work out that way, and an
ill-mannered and unhelpful response can
easily put a dampener on an enjoyable
evening. Indeed, the whole business of
returning beer to the bar can be something
of a minefield.

CAMRA R

Beer should bring you joy.

The last two outcomes, though, imply that
you’ll be bringing your visit to an end. If you’re
in the middle of a pub crawl, or there’s an
alternative pub nearby, that might be entirely
acceptable. But in other situations, for example
having a meal or social evening with a group,
you might not want to do that, and thus be
reluctant to create a fuss. You’ll just quietly leave
the sub-standard pint, and put up with
Guinness or Diet Coke for the rest of the
proceedings. And, even if you gain a moral
victory, creating a confrontational situation may
end up leaving a sour taste in the mouth and
spoiling your evening.
In general, attitudes to changing
sub-standard beer have improved over the years.
The days of ‘everyone else is drinking it’ or ‘real
ale’s meant to look like soup/taste like vinegar’
are largely a thing of the past. One of the worst
responses I recall was ‘but you’ve drunk some of
it’! Well, if I hadn’t drunk any, how would I
know it was foul? But that kind of quibbling
hasn’t entirely disappeared. Given the amount of
goodwill at risk, compared with the gross profit
on a pint, it’s hard to see why pubs continue to
argue the toss about changing beer if customers
present a reasonable case.
Some will point out that, if you stick to
mass-market lagers and smooth beers, you
won’t have any of this problem with variability.
However, the point about cask beer is that,
when it’s good, it reaches heights that keg never
can, and the occasional duff pint is a price
worth paying for that. If you stick to pubs in the
Good Beer Guide, or ones with a decent
reputation locally, you’re unlikely to have much
problem. And keg beers, especially small-batch
‘craft’ ones, are by no means immune from
faults either.

Wickham:
Five Bells

PUBLICANS & BAR MANAGERS,
F re e
TRY OUR FULLY MANAGED
initial c
REGULAR BEER LINE
lean
CLEANING SERVICE
No
IMPROVE YOUR
DISPENSE QUALITY

comm
No con itment
tract

CUT WASTE
SAVE MONEY
LET PROFESSIONALS
EASE YOUR WORKLOAD

Several of our
customers are
featured in the
2018 CAMRA
Good Beer Guide

Contact Simon Grist today for
your FREE first clean
Mob: 07817 950853 Office: 0118 954 0568

Email: SimonGrist@clearbrew.co.uk
www.clearbrew.co.uk
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Beer Festival Diary

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

Shop and Taproom Opening Hours
Shop: Mon - Sat 10am to 6pm, Sun 10am to 3pm
Taproom Open Daily: 10am to 6pm, Thurs - Sat until 11pm
Kitchen Open: Tues - Sun 12pm to 3pm, Thurs - Sat 6pm to 9pm
Phone: 01635 767090 Email: info@wbbrew.co.uk

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 21 March
Social
7.30pm Hungerford Club
8.30pm Hungerford Arms

Friday 5 May
Social
Reading Beer & Cider Festival
Meet 7pm / 8pm see page 5

Wednesday 4 April
Branch meeting
Wheatsheaf Inn, 15 Chapel Street, Thatcham

Saturday 19 May
Special Edition brew day
Indigenous Brewery, Chaddleworth
10am see page 2
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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16-17 March
8th Wantage Beer Festival
The Beacon, Portway, Wantage OX12 9BY
www.whitehorsecamra.org.uk
16-17 March
Winchester Beer Festival
Guildhall, Broadway, Winchester SO23 9GH
www.winchesterbeerfestival.org.uk

Diary Dates 2018

Friday 20 April
Social
Newbury Racecourse Beer Festival
Meet 2.30pm see page 5

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 pages 1 & 5 for more festival details.

20-21 April
8th Newbury Racecourse Beer Festival
www.newburyracecourse.co.uk
see advertisement on page 5
3-6 May
24th Reading Beer & Cider Festival
Christchurch Meadows, Caversham RG4 8DH
www.readingbeerfestival.org.uk

Design | Print | Web

A unique mix of in house creative
and print production
10a Arnhem Road Newbury RG14 5RU
+44 (0)1635 43026 clere.uk.com
The Campaign for Real Ale West Berkshire

