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CAMRA’s Good Beer Guide 2017 is published on
15 September, 2016. Now in it’s 44th edition, the
beer-lovers’ bible is fully revised each year to
feature recommended pubs across the UK that
serve the best real ale. The GBG is completely
independent, with listings based entirely on
evaluation by CAMRA members. The unique
breweries section lists every brewery that
produces real ale in the UK. Tasting notes for
each brewery’s beers, compiled by CAMRA
trained tasting teams, are also included.
     The Guide can be ordered from CAMRA's
online shop with a discount for CAMRA
members. www.camra.org.uik/gbg 

     Pub Quiz Salvation was suggested as an alternative
headline by pub blogger Martin Taylor, who observed 
‘The only time I see many pubs busy mid-week is when 
the quiz is on’.

Many quizzes feature a music round but only Mike
Sowden’s monthly
(Wednesday) Pop Quiz 
at the Old London
Apprentice, Newbury,
caters exclusively for
music enthusiasts. Teams
from as far as Reading
are challenged with an
album art picture round
and to name the titles of
songs from music clips
in rounds that include each decade from 1960s to 2000s. Mike’s
irrepressibly enthusiastic style as a quizmaster / DJ makes this a lively
quiz. The Facebook group Mike’s Pop Music Quizzes has more details.

The quiz, on the first Tuesday of every month, at the Tally Ho community owned pub in Hungerford
Newtown is so popular that table reservations are essential (01488 682312). Quizmaster John Willmott,
a founder member of CAMRA, was featured in a 2010 Channel 4 TV programme ‘My Family’s Crazy
Gap Year’ visiting the Himalayas, the Mongolian steppe and the Papuan rainforest. You can expect a 
quiz with fun and surprizes, starting with John’s choice of a unique and colourful suit to wear for 
each occasion. www.thetallyhohungerford.co.uk 

More pub quizzes are held at the Craven Arms, Enborne (Sundays), King Charles Tavern, Newbury
and Hind’s Head, Aldermaston (Tuesdays), Lion and Starting Gate, Newbury (Thursdays). The Swan
Inn, Inkpen, quiz on alternate Thursdays (from 1 September) includes half-time burgers and chips. 
     The editor is compiling a comprehensive pub quiz listing for future publication in Ullage - 
please send full details of regular West Berkshire pub quizzes to editor@westberkscamra.org.uk

Pub Quiz Therapy
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John Willmott

Mike Sowden

If you think of the exercise involved in going to the pub,
the warmth of meeting new and old friends, the pleasure
of drinking real ale or cider and the mental stimulation
involved in answering the questions you will realise that
there are multiple therapeutic benefits to taking part in a
pub quiz. If you add in the laughter often generated and
the wider knowledge gained perhaps there is a case for
prescribing attendance for anyone feeling out of sorts!

To mark the
start of Cask 
Ale Week, the
branch is
arranging a
Good Beer
Guide launch
on Thursday 
22 September
when members can buy the Guide for £10. 
Check www.westberkscamra.org.uk from 
15 September for venue details.
Check caskaleweek.co.uk for events that breweries
and pubs are organising throughout the week.
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2 The Campaign for Real Ale West Berkshire

Swift Halves

■West Berkshire Brewery (WBB) now has a pub
in London, about 1.5 miles north of Kings Cross.
Shillibeer’s bar and grill is located in Carpenters
Mews, set back from North Road, a short walk
from Caledonian Road (Piccadilly Line) tube
station.  Its distinctive setting is a spacious
Victorian industrial building with three floor
levels and high windows. Shillibeer’s can cater for
visitors to the adjacent Pleasance Theatre. Good
Old Boy, Dr Hexter's Healer and Renegade beers
are popular while guest ales are also served from
the semi-circular bar. 
     The West
Berkshire Brewery
2016 AGM was held 
at Shillibeer’s on 30
August. In excerpts
from his Chairman’s
Statement, dated 27
July 2016, David
Bruce writes 
‘To date, we have
raised just over
£4.26m., bringing 
the total number of
shareholders in our Company now to 434.’ 
A strategic goal is to ‘build a brand new,
high-specification brewery with bottling, kegging
and canning lines, together with a visitor centre,
shop and cafe’. The statement ends with ‘It is our
intention to continue ... supporting the numerous
CAMRA beer festivals that are held year round.’
See the next issue of Ullage for further details of
‘an unprecedently busy and exciting phase of
building and expansion’ for the brewery.

     To celebrate David Bruce’s 50 years of brewing,
WBB will release Firkin Ale (6% ABV) in bottle
and cask during September. 
     Tickets for
the WBB
OktoberWest
2016 at the
Tithe Barn,
Yattendon, on Saturday 24 September sold out in
mid August. Saazbrucker, Renegade Brewery,
Arcobrau and several Bavarian beers will be
served in souvenir steins.
     Draught Good Old Boy is served from a
brewery bar outside the East Stand of the
Madejski Stadium at Reading FC home games. 
     There was a meeting of the WBB Home
Brewers Club on Saturday 23 July and the next
meeting will be in October. 
     The next brewery tour dates are Saturday 29
October and 26 November.

      Wheaty McWheatface, a wheat beer with a
name suggested by James Moore in a Twitter
competition, won the 2016 Imbibe Live Wheat
Challenge against 33 other breweries. Will Twomey
created the beer, on the pilot brewkit, for the
competition using British ingredients throughout. 
     Congratulations to West Berkshire Brewery
for several other recent awards: SIBA South East
Regional Competition - Gold for Tamesis Extra
Stout and Maggs’ Magnificent Mild; International
Beer Challenge 2016 - Bronze for Tamesis Extra
Stout, Renegade Craft Lager and West Coast Pale
Ale. Look out for Tamesis Extra Stout which was
recently brewed and packaged for cask.

■ Inn at Home, Newbury, now has a sister branch
in Guildford. Recent tasting events in Newbury
have included Wild Weather Ales, Ciderniks and
Red Cat Brewery. A Belgian beer tasting event is
planned for November. www.innathome.co.uk 

■ To mark 175 years since the founding of the
GWR Swindon railway works in 1841, Arkell’s
are brewing three new 175
Celebration ales - The Steam
Beer Collection. September’s
Golden Gooch (3.7% ABV) is
a Golden Ale with a strong
malty base from the use of
Vienna malt. October’s Hooter
(5% ABV) is a deep Amber
Ale and November’s Steam
Powered (4% ABV) is a Mild
with a spicy, piney aroma.

■ Jeff Evans hosts a So You Want to Be a Beer
Expert? beer tasting, based on his latest book, at
Croft Hall, Hungerford on Saturday 22 October,
4pm. www.insidebeer.com 
www.hungerfordbookshop.co.uk  

■ Marking a new direction from Loddon
Brewery is POTUS, the September seasonal beer,
brewed with Centennial,
Sterling, Azacca and
Wai-iti hops. The 4.7%
ABV amber coloured
American Pale Ale is
described as tropical and
fruity. A new beer for
October, Peeler (4.5%
ABV), is copper coloured
with an orange / tangerine
hop flavour.

David Bishop, also
known as Broadford
Brewer and the Twatty
Beer Doodler, produces
hand-drawn, limited
edition doodles at the
Doodle Face Studio in
Saltaire, West Yorkshire.
    He also posts his
beer doodles on Twitter
(@beerdoodles) and
Instagram
(beerdoodles).
    His doodles were featured in a show at The Marble Arch during Manchester Beer
Week in June 2016. They have also been featured in Beer52’s Ferment magazine. 
    Beer doodles can be purchased via www.doodlefacestudio.bigcartel.com
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Inn at Home - Iain Clarke and Mike Tempest
(Wild Weather Ales) 18/8/2016

Shillibeer’s

Brewers: Griff Maggs, Tom Mildenhall & Will
Twomey at West Berkshire Brewery, Yattendon
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Wild Weather Ales brewery visit
Sam Williams, branch social secretary, is
arranging a group visit to Wild Weather Ales
brewery for Saturday 5 November. Check our
website and facebook page for details of how to
book a place on this trip.

■ Amanda and Lewis, who have been running the
Bunk Inn, Curridge, since Upham Brewery
reopened it in October 2013, left on 9 June.
Before saying goodbye to their loyal customers,
they introduced the Bunk’s new manager George
Sallitt and Head Chef Simon Lawrence.

■ INNformal brewery beers, brewed at the Five
Bells, Wickham, are on sale there and at the John
O’Gaunt Inn, Hungerford. INNhouse Best Bitter,
INNDEEP Stout, SanfrINNcisco West Coast IPA
are usually available and seasonal beers include
Alice in Wonderland Mild and INNocence Pale.

■Wild Weather Ales, based at Easter Park, near
Tadley, have imported a canning line from the
USA. Shepherds Warning and Little Wind are
among the first beers due to be canned in-house.  
     Two collaborative beers scheduled for
September are one with Elusive Brewing
(Finchampstead) and another with three pubs
known for their wide range of beers - Wickham’s
Five Bells, Reading’s Alehouse and Castle Tap. 
      Why the Long Face, a
pale IPA hopped with Citra
and Mosaic, is a special beer
for Ascot Beer Festival.

■ The 10th Ascot
Racecourse CAMRA Beer
Festival (Friday 30
September & Saturday 
1 October) includes a bar
with 30 ciders. Over 250
real ales are sourced from
Berkshire and surrounding
counties including several
festival specials accompanied by some of the best
beers from all over Great Britain. A full
programme of racing will take place while the
festival is on. Futher details, including discounts
for advance tickets and opportunities for CAMRA
volunteers, can be found online at
www.ascotbeerfest.org.uk 

■ James Hussey has written about the
pizzas and the new menu at the Fox
Inn, Hermitage, featuring pub
classics, dishes from the
smoker, grill options,
Mexican and specials in
his blog post dated 9 June.
news.eatdrinkgreatevents.com
      His blog post dated 29 July is
about the variety of beer glasses available,
including the tulip and stein, illustrated with
photos taken at the Catherine Wheel, Newbury,
featuring a few of the many international bottled
beers on sale there. 

■ From October, Ramsbury Brewery seasonal
beers to look out for are That Old Chestnut (4.3%
ABV) a chestnut coloured
bitter and Red Velvet
(4.7% ABV) a rich red ale
laced with American
hops. Belapur IPA (5.5%
ABV) was served at the
Great British Beer
Festival (GBBF),
Olympia, in August.

■ Several other beers and ciders from in and
around our branch area were at the GBBF in

August. Ciders included Copse House Landshire,
Mr Whitehead’s Traditional,  Lambourn Valley
Swansong, Tutts
Clump Rum Cask
and Farmhouse
Perry. 
     Beers included 
the 2016 Supreme
Champion Beer of
Britain –
Binghams Vanilla
Stout, Windsor &
Eton Windsor
Knot, Arkell’s
Hoperation,
Wadworth
Bishop’s Tipple,
XT Saison 14, Red
Cat Tom Cat, Sherfield Village TBA and Wild
Weather Ales Black Night.

■ Two Cocks Brewery have won 2016 Great Taste
Awards for 1643 Cavalier, 1643 Leveller and 1643
Viscount. Instead of having a stand at the
Berkshire Show this year, they will be taking their
feathered bottles to food festivals in areas where it
is less well known. www.twococksbrewery.com

■ The new outside bar at the back of the
courtyard of the Catherine Wheel is open
throughout the year. This has allowed a further
expansion in the number of draught ciders at 
the pub. 
     The Catherine Wheel is one of 13 Enterprise
Inns pubs in the area participating in the Ale Trail
passport scheme from 5 August to 9 September.
Drinkers with 8 or 13 passport stamps can claim 
1 or 2 free drinks tokens and enter prize draws 
at the Newbury Real Ale festival.

The Newbury Real Ale festival on Saturday 
10 September is organised by Newbury and
Thatcham Hockey Club and held on
Northcroft Fields. The festival opens at noon
with a diverse music lineup and over 350 ales,
ciders and wines. This year as well as local ales,
many ales have been chosen based on a
‘National Parks’ scheme.
www.newburyrealale.co.uk
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Iain, Matt and Chris from Wild Weather Ales
drinking Arbor Ales Oz Bomb at GBBF, Olympia

 
 

FLINTKNAPPER
ABV 4.2%

KENNET VALLEY
ABV 4.1%

RAMSBURY GOLD
ABV 4.5%

RAMSBURY BITTER
ABV 3.6%

BREWED WITH
PASSION

DRUNK WITH
PLEASURE

The Ramsbury Brewery
Priory Farm, Axford, Marlborough, Wiltshire SN8 2HA 

Brewery: 01672 541407 Office: 01672 520647 Sales: 07843 289527

www.ramsburybrewery.com

BELAPUR IPA (ABV 5.5%): Beer of the festival winner 
at Swindon CAMRA Beer Festival 2014; Gold - Bottled beers 

over 5% at SIBA South West Beer Competition 2014 

Thank you to over 160 people who made 
the effort to nominate a pub for the 2016
West Berkshire CAMRA Community Pub
of the Year award. 
     Keep an eye on our website:
www.westberkscamra.org.uk our facebook
page: West Berkshire Campaign for Real Ale
(@WBCAMRA) our Twitter account:
@WBCAMRA and the local press for the
results which will be announced in time for
the award to be presented in October.

Warwick Heskins - Catherine Wheel

INNformal Brewery
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6 cask ales 

Usually at least 4 local ales

6 real ciders

Monthly (last Thursday) Meet The Brewer Showcase

Craft British & international keg beers

Local bottled ciders

100 bottled craft and continental beers

CAMRA discount available

Over 14 pies on our pie menu

Sharing platters and snack menu

West Berkshire CAMRA Cider Pub of the Year 2015

There are now 43 LocAle pubs in our branch
serving beer from breweries within a 25 mile
radius.
     pubsofficer@westberkscamra.org.uk.

LocAle Pubs - West  of A34

The Bell at Boxford                        Boxford

The Blackbird                                  Bagnor

The Blue Ball                                 Kintbury

The Coach                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 Rising Sun                         Stockcross

The Stag                           Leckhampstead

The Swan Inn                      Great Shefford

The Swan Inn                                   Inkpen

The Tally Ho!             Hungerford Newtown

The Three Swans Hotel            Hungerford

The Winterbourne Arms        Winterbourne

Locally Brewed Real Ale

■ Visit the Hatchet or Diamond Tap, Newbury,
between 12-23 October for the Wetherspoon real
ale festival featuring award-winning ales from the
UK and around the world. There are tasting trays
for three 1/3 pint glasses during the festival. 

■ Up to eight real ales are served at the King
Charles Tavern, Newbury, where tasting paddles
for three 1/3 pint glasses are available.

■ At the Maidenhead Beer and Cider festival in
July, beer was served only in 1/3 pint units. A
straight pint glass, with a cartoon by Martin
Newman, was also marked for 1/3 and 2/3 pints.
Alternatively, a 2/3 pint tulip glass was also
marked for 1/3 pint. This made life easier at the
bars for visitors and CAMRA volunteers as each
pre-purchased token was worth 1/3 pint of any
beer or cider. When time was called on Saturday
evening, 95% of the beer and all of the cider had
been sold.
      On Saturday 30 July, a group from Newbury
arrived at Desborough College, Maidenhead, in
time for the noon opening and the widest choice

of the remaining beers at the festival. The group
included two new committee members adopted at
the West Berkshire CAMRA AGM held at
Newbury’s Royal British Legion club on 5 July.
Neil Chester is the new Treasurer and Karen

Bowen is the new Press Officer. 

A few committee vacancies
remain and anyone wishing 
to gain experieince by
volunteering to assist with 
any role can attend a branch
meeting or contact Mike
Avery, the branch secretary,
whose contact details are on
the back page.
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Karen, Neil, Andy & Frank - 
Maidenhead 30/7/2016
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Gig Guide
Ace Space, St. Nicolas’
Road, Newbury. Tickets:
Hogan Music, Newbury. 
www.acespace.org.uk
24 Sep   -   Stick in the Wheel
8 Oct      -   Gilmore & Roberts
19 Nov   -   Fred’s House 

The Angel, Woolhampton.
Jazz from 8pm (£5) www.jazzangel.co.uk
24 Sep   -   Ade Holland Trio
29 Oct    -   Julia Titus
26 Nov   -   Fleur Stevenson / Hugh Turner 

The Hungerford Club
27 Aug   -   Jawbreakers

The Canal Bar, Newbury – Fridays.
16 Sep   -   Echo
23 Sep   -   In it for the Money
7 Oct      -   Riff Raff 

The Monument, Newbury - Fridays and
Saturdays. Open Mic night with Oli Hill 
on Thursdays.
19 Nov   -   No Way Out  

Old London Apprentice, Newbury
24 Sep   -   Fubar
15 Oct    -   Red Aztek

The Dolphin, Newbury – Fridays
7 Oct      -   Hennessy
14 Oct    -   Thickcut
11 Nov   -   Red Aztek

Lock Stock & Barrel, Newbury.
9 Oct & 13 Nov  -  Jon Walsh
29 Oct    -   The Soultones
19 Nov   -   Sub-Zero

Taste of England, Thatcham.
1 Oct & 19 Nov  -  Fubar

The White Hart, Thatcham - Saturdays. 
www.thewhitehartthatcham.com 
10 Sep   -   Beatle Juice
1 Oct      -   Mash
12 Nov   -   Uptown Traffic

More pubs with live music:

Hungerford area: 
Railway Tavern, Tally Ho, Wheatsheaf

Thatcham: 
Mill, Old Chequers
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2016 CAMRA 
Champion Beer of Britain

Judged at Great British Beer Festival
9/8/2016

Supreme Champion
Binghams (Berkshire)                Vanilla Stout

Bitter
Timothy Taylors (West Yorkshire)  Boltmaker

Best Bitter
Surrey Hills (Surrey)                    Shere Drop

Strong Bitter/Ale
Heavy Industry (Denbighshire)                  77 

Golden Ale
Golden Triangle (Norfolk)            Mosaic City

Mild
Williams Bros (Clackmannanshire)       Black

The Three Swans Hotel,
Hungerford
The Three Swans
Hotel, Hungerford
currently has three
real ales -
Ramsbury
Sunsplash, Fullers
London Pride and a
guest ale. All three
beers are very well
kept and dispensed
perfectly.

The young lady in the photograph is Corina
from Romania. She came to England in
2004 with her husband who is also
employed at the Three Swans as a chef.

Paul Frances (CAMRA member since 1974).

Book signing session with Geoff Brandwood,
author of Britain’s Best Real Heritage Pubs, at the
Great British Beer Festival, Olympia. 11/8/2016

•  Definitive guide to pubs with features of
historic importance

•  260 main and 75 subsidiary entries
•  Comprehensively revised from 2013 edition
•  Over 500 top-quality new photographs
•  Special features on regional identity, aspects of

pub development, etc.
CAMRA Member Price £7.99 (RRP £9.99)
Look for this book at www.camra.org.uk/shop

Britain’s Best Real
Heritage Pubs 
(new edition)
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Blazing sunshine, broken cloud and blue skies
were the perfect weather conditions experienced
by my four colleagues and me as we completed 
a 15-mile hike on Berkshire’s North Wessex
Downs one Saturday in the middle of May. 

     Beginning at Kintbury, we met around 9am in
the Dundas Arms, opposite the rail station
alongside the Kennet and Avon canal. Here
we tucked into a top quality full English
breakfast that provided a filling start to the
day.  Two of the bar’s cask ales were LocAles
- West Berkshire’s ‘Mr. Chubb’s Lunchtime
Bitter’ and Ramsbury’s ‘Gold’.

     Following minor lanes and footpaths across
verdant fields and woodland, we headed south
toward Berkshire’s highest point, Walbury Hill,
via Inkpen Common and West Woodhay.
Continuing beyond Walbury, through Combe, we
briefly visited the tucked-away 12th century St.
Swithun’s church, which is open to the public, and
marvelled at its tranquil interior,  traditional pews
and pipe organ. Between the old church and the
Berks/Wilts border at Sheepless Hill, it was pure
joy to amble the bridle path through carpeted
bluebell meadows illuminated by golden sun rays
filtering through the woodland canopy.
     After a bearing change
towards the north, we soon
arrived at Inkpen Hill for the
steep descent to The Swan,
arriving by 2pm. A couple of
slow rounds of Indigenous
Brewery’s 3.4% dark mild
‘Baldrick’ - low on strength yet
big on flavour - hit the mark
perfectly. Other ales served at
The Swan were LocAles Butts’s
4% ‘Traditional’ and 3.5% ‘Jester’.

     An hour-long, incline-free hike followed via
Balsdon farm and Templeton to our final
destination,
Hungerford. The
pleasantly, laid-back
bar at the Three
Swans Hotel was
occupied by visitors
and characterful
locals and most of
our hike team
enjoyed a round of
cask ales, of which there were two from Fuller’s in

addition to the 3.9% ‘Sun Splash’
from Ramsbury. I enjoyed a half
pint of Tutts Clump’s 5% ‘Black
Berry’, a mildly smoky, dry cider
with gentle notes of berry fruit. 

Just down the road from the
hotel is the John O’Gaunt and it
is one of our team’s favourites. It
was our penultimate pub stop

and inside it was brilliantly
illuminated from a low-lying
summer sun as well as bustling
with a variety of customers. 

Six ales are always served at the
John O’Gaunt and most of our
team opted for INNformal
Brewery’s 5% ‘INNDEEP Stout’,
which is brewed at the JOG’s
sister pub - the Five Bells in
Wickham. Mark Genders,
INNformal’s boss, was relaxing in
the bar area with friends yet was

kind to explain to me that this stout is a revision of
an earlier earlier one
which had a more
chocolate dominated
flavour. One in our
team enjoyed
INNformal’s
‘INNhouse Bitter’. Of
the other four ales
served, the LocAles
came from Berkshire’s
Two Cocks and
Wiltshire’s Plain Ales. 

Following a train ride into Newbury,
and a fish supper from the chip shop
near the bus station, we had to call in
for a round at the Cow & Cask. The
five of us were very lucky to just about
squeeze into this cheerfully packed-out
micropub, where we enjoyed a pint of
Longdog’s 3.9% ‘Golden Poacher’ or
Rambury’s 3.6% ‘Popham’s Pride’ for a
satisfying finish to a memorable early
summer’s day out.

CAMRA member Chris Reynolds is also
Membership Secretary of West Berks
Ramblers and will be leading two
Tuesday walks at 10 am.
     15 Nov:Meet Penwood Road car park,
Wash Water (grid ref SU 452622). 6 mile
walk via Horris Hill, the Herbert Plantation,
Ox Drove and Tot Hill. Lunch at The
Woodpecker, Wash Water.
     5 Dec:Meet car park to north side of
Bucklebury Straight (grid ref SU 557691). 6
mile walk on the paths around Bucklebury
village. Lunch at The Cottage Inn, Upper
Bucklebury. 
     Contact Chris on 01635 226826 or 
07979 804637 about a trial ramble.

Kintbury to Hungerford Hike Alan Haselden
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Terms and conditions

This pub offers CAMRA members a discount

CAMRA Discounts
Members enjoy discounts at CAMRA 

beer festivals, Wetherspoon pubs 

( * with voucher) and pubs below:

Brimpton:

Three Horseshoes

Hungerford:

John O’Gaunt Inn

Newbury:

Catherine Wheel

Cow & Cask micropub

Diamond Tap*
Gun, Wash Common

Hatchet Inn*
King Charles Tavern

Narrow Boat

Wickham:

Five Bells

�e John O’ Gaunt Inn, Hungerford 
Proud To Be Part Of  �e Award  

Winning INNformal Pub Co & Brewery 
• Beautiful newly refurbished pub

• Hungerford’s �nest 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

      1 28/07/2014   10:37

Ullage Autumn 2016.qxp_Layout 1  24/08/2016  21:52  Page 6



Ullage September - November 2016 7

� West Berkshire CAMRA 
Community Pub of the Year 2010

� Good Beer Guide 2011 - 2014 & 2016

� Cask Marque accredited since 2002

� Five real ales including one from 
West Berkshire Brewery

� Open all day - every day
Hot soup and a roll 2.30-5.30pm

� Family and dog friendly

� Good value food

� 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

The Castle Inn · Cold Ash

Pub Profile # 55

The Butt Inn Aldermaston Wharf
When Catherine and Rob Davies took over
The Butt Inn in 2012, it coincided with the
three-month closure of the access road from
the A4, so that the railway bridge could be
raised, prior to electrification of the line.
Undaunted, Catherine, Rob and the team
have built up a fine welcoming house with
good ales and food.
     Two hundred yards from the Kennet and
Avon Canal, it is a great stop off point for
walkers, cyclists and boaters, as well as for
visitors to the Canal Visitor Centre.

     Three real ales are always available. Doom
Bar is a regular, and on my visit this was joined
by Brain’s The Rev. James and Windsor & Eton’s
Conqueror (which was excellent). Local ales are
often served with beers from West Berkshire
and Indigenous Breweries always being popular
with the regulars.
     Food features strongly with curry nights on
Tuesdays, Sunday roasts, and pub favourites all
cooked from scratch, on the premises, by Rob.
The lasagne is very popular along with the Eton Mess dessert. The food offering has recently

been enhanced by a wood-fired pizza oven in
the delightful fenced garden area. The oven is
fired up on Thursdays and Sundays. Private
functions, weddings and other parties are
catered for, and live bands play every couple 
of months.
     Despite the pub sign featuring a barrel (butt)

it is believed that the pub is named after archery
butts that were in the field opposite (though
probably not in the 1920s when the building 
was constructed).

Richard Scullion

Opening Times:
Mon - Sat:11.30am to 11.00pm
Sunday: Noon to 9.00pm

Food:
Mon - Sat:Noon to 9.00pm (last orders 8.50pm)
Sunday: Noon to 6.00pm (last orders 5.45pm)

The Butt Inn, Station Road, 
Aldermaston Wharf, 
Reading, RG7 4LA

Tel: 0118 971 3309

www.facebook.com/thebuttinn
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Rate Your Beer

Ever thought while drinking your pint, 
why are some pubs in the Good Beer

Guide and others are not?

By scoring your beer, YOU can make 
a noticeable difference.

Please use the QR code, visit
http://www.westberkscamra.org.uk/ryb.php
or contact: survey@wesberkscamra.org.uk

It will only take a minute - CHEERS!

CAMRA members can also login to WhatPub
http://whatpub.com/ 

to rate their beer anywhere in the UK
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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 / Beer of
the Month, including those below.

Jun:  The Jerusalem Tavern, 

London eC1

Adnams - Southwold Bitter

Jul:    Mikkeller Bar, Copenhagen,

Denmark

Exmoor - Gold

Aug:  The red Lion, Snargate, Kent

         Shepherd Neame -

Master Brew Bitter

Berkshire’s finest selection of craft 
beers, wines & spirits

Over 400 beers, local, 
national and international

Knowledgeable & Friendly service

Always something delicious to taste

Regular evening tasting events feature 
wonderful spirits, wines & beers.

Open 7 days a week

innathome.co.uk innathome @innathome
151 Bartholomew St, Newbury, RG14 5HB

Anyone interested in visiting all the pubs in
CAMRA’s Good Beer Guide can do this
virtually, vicariously and cheaply by reading
the posts of pub bloggers Martin Taylor and
Simon Everitt. These include photos and
plenty of incidental details about their
admirable efforts to visit all the pubs in or
likely to go in the Guide. They have both
visited Berkshire several times this year.

Although they may visit the same pubs over
time, they notice different things and write in

contrasting styles.
Martin says ‘Simon is
just funnier than me’.
Martin has more time
for visiting pubs since
retiring from his NHS
job. You may notice that
Martin’s cleverly titled
posts in his retiredmartin
blog feature quality
photos of pub interiors.

Martin’s pub visits, with or without Mrs RM, are
anonymous and photos are taken discreetly to
avoid any embarassment.
     Simon is younger than Martin and takes
occasional breaks from pub ticking by going to
punk music festivals. He usually spends less time
in individual pubs than Martin, unless his dad is
with him, but always allows time to drink a pint

of real ale. Si often gets a photo of himself outside
a pub. He will happily explain his British Real Ale
Pub Adventure (BRAPA) at any point on his trips.
Si has a gift for finding the humour in journey
situations as well as in the pub characters he
observes on both sides of the bar. 
     Both bloggers welcome comments on their
posts. Apart from commenting on each other’s
posts there are often comments from others
including pubcurmudgeon - whose own column is
published on page 11.

Pub Bloggers

                               Martin Taylor                     Simon Everitt
Blog name:                     retiredmartin                              BRAPA
Blog address:                retiredmartin.com                  brapa-4500.blogspot.co.uk
Blog platform:                 WordPress                                Blogger
Twitter name:                  @NHS_Martin                          @StymieSi
Location:                        Cambridge                                York (grew up in Essex)
Pubs visited:                   6500+                                       1000+ Good Beer Guide pubs
Favourites
Beer:                              Bass                                          Titanic Plum Porter
Brewery:                         Robinsons                                 Oakham
Beer glass:                     Nonic                                         Straight
Pub snack:                     Proper scratchings                    Scotch eggs
Football Club:                 Manchester City                        Hull City

Martin Taylor -
disguised by his
younger self!

Simon Everitt - Cow & Cask, Newbury 19/4/2016

Established 2006

Serving over 600 

clients nationwide

Freeinitial cleanNo commitmentNo contract

Several of our 
customers are 
featured in the 
2016 CAMRA 
Good Beer Guide

Get in contact today for your 
FREE first clean

Mob: 07817 950853  Office: 0118 954 0568
Email: SimonGrist@clearbrew.co.uk

www.clearbrew.co.uk   

PUBLICANS & BAR MANAGERS:
SAVE MONEY

REDUCE WASTE

FREE UP VALUABLE TIME

CUT YOUR ULLAGE BY 60%

LOWER YOUR GAS, 
CHEMICAL & WATER USAGE

ENHANCE YOUR BEER 
QUALITY REPUTATION

USE THE CLEAR BREW 
PROFESSIONAL BEER 

LINE CLEANING SERVICE
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THE ROYAL OAK · YATTENDON
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

4 private dining rooms for up to 70 guests
Boules piste

Accreditations include:
The Good Beer Guide 2015

Alistair Sawday’s Special Places To Stay 2015
The Michelin Guide 2015

The AA Good Pub Guide 2015

THE SQUARE, YATTENDON, BERKSHIRE RG18 0UG
TELEPHONE: 01635 201 325

EMAIL: INFO@ROYALOAKYATTENDON.COM
WWW.ROYALOAKYATTENDON.COM

The 12th Planet Thanet Easter beer festival
will be held at Margate’s Winter Gardens 
on Good Friday 14 April and Saturday 15
April, 2017. The 2016 festival, organised
by Thanet CAMRA, featured 200 real ales, 
ciders and perries with free admission to
CAMRA members.

Four Candles Alehouse, St Peter’s, Broadstairs.

     In Roman times, the Isle of Thanet was
separated from the Kent mainland by the
Wantsum channel. Since 1974, Thanet is a local
government district of North East Kent including
Margate, Broadstairs and Ramsgate.
     Karen and Ian Batho visted the Bake &
Alehouse (Westgate-on-Sea, just west of Margate),
the Thirty-Nine Steps (Broadstairs) and the Four
Candles Alehouse (St Peter’s) on an investigative
trip in July 2014. The landlords of all three
micropubs were happy to answer questions and
show them around and subsequently Ian was
inspired to open the Cow & Cask, Newbury,
Berkshire’s first micropub. Beers from Wantsum
Brewery, near Canterbury, including

Montgomery, a 4% ABV American IPA which
won Gold in the Best Bitter class at the 2016 SIBA
South East region competition, have also been
served at the Cow & Cask.
     After visiting Turner Contemporary, Margate’s
new art gallery, Tim and Meg Thomas also visited
several Margate and Broadstairs micropubs in late
April. Their favourites included Fez (Margate),
Thirty-Nine Steps (Broadstairs) and the Four
Candles Alehouse (St Peter’s). 
     With prices usually set at £3 pint and with a
good turnover of ale and cider resulting in good
quality drinks, it is hardly surprising that most of
the Good Beer Guide entries for Thanet towns are
now micropubs. 

     Tim’s Margate and Broadstairs blog posts in
beereurope.blogspot.co.uk include details and
photos of micropubs visited.

Planet Thanet

Phil Evans, landlord of the Fez, Margate

Yellow Sun Cider
The creation of Yellow Sun cider started in
2015 as a collaboration between Rod Holmes
of #twitterVforce and Nick Edwards at
Kintbury cider maker Ciderniks with the
pressing of many tonnes of cider apples
during the long autumn weekends.

     In August 2016, after a serious afternoon
of blending, tasting, ABV testing (and a bit more
tasting), alongside Warwick Heskins from The
Catherine Wheel, Newbury, Yellow Sun cider
became a reality.
     Named after the first British nuclear bomb
‘Yellow Sun’ which was designed and made
locally in the ‘Nuclear Triangle’ and carried by 
the RAF’s V Force bombers (Valiant, Vulcan 
& Victor) during the Cold War, it is an easy
drinking, dry cider (6.5% ABV) with a fruity 
nose and mellow after notes.
     Unfortunately, we no longer have any flying V
bombers gracing our skies but can just reminisce
on last September’s Newbury Real Ale Festival,
when all eyes went skywards for the privilege of
watching Avro Vulcan B2 XH558 - ‘the Tin
Triangle’ -perform a flypast, en route to Dunsfold,
whilst enjoying the vast range of ciders, great
social natter and listening to the music. 
     Yellow Sun can be purchased, along with
many more of Nick’s Ciders, via ciderniks.com
and locally at The Catherine Wheel, Newbury.
For every bottle / pint sold 20p will be donated to
Vulcan to the Sky Trust www.vulcantothesky.org
     More details about the V Force and the
making of Yellow Sun cider can be found at
twittervforce.com 

Rod Holmes

Warwick Heskins, Rod Holmes and
Nick Edwards at Ciderniks, Kintbury

Cow & Cask, Ian Batho

NEWBURY’S FIRST MICRO PUB

1 Inches Yard
Market Street

Newbury
RG14 5DP

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!!!

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 

Tel:
07517 658071

Discount
for CAMRA

card holders
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West Berkshire
Cidermakers

Roy Bailey (Lambourn Valley Cider) at Reading
Beer & Cider Festival 2016

Roy Bailey has been making cider and perry
in Great Shefford since 1995 and is now
retiring after producing Swansong cider in
2016. Roy wrote a comprehensive article
about Berkshire cidermakers for ‘Beer’
(Autumn 2009), accessible from a link at the
foot of the ‘Berkshire Cidermakers’ tab of
www.lambournvalleycider.co.uk which is well
worth a read.
     Tim Wale (Tutts Clump Cider), Nick
Edwards (Ciderniks) of Kintbury and Rick
Wyatt (Wyatt’s Craft Cider) are the other
West Berkshire cidermakers. Roy wrote ‘All of
us are committed to continuing to produce
real artisanal cider and perry made from local
fruit as long as possible...’

     This was the first time that CAMRA had
seriously promoted real cider and perry to the
outside world, and it is interesting today to see
how the cider industry has changed.
     There were around 80 producers listed in the
Guide and only about a third of them are still
going. Although a lot more were not
included in the Guide, it was nothing
like the hundreds of producers that you
can find today.
     Wales was traditionally a big cider
and perry area, but when the Guide
came out there were no known producers
at all. Look how that has changed today,
where there has been a big revival in cider and
perry production and now several dozen makers.
     Similarly Dorset, another traditional cider
area, has taken off again recently, with a whole
range of new producers. When this Guide was
published, there were only two, and neither of
them is still producing. Mill House at
Owermoigne is now a museum, and has one of
the most amazing collections of cider presses to
be found anywhere. Likewise, Captain Thimbleby
at Wolfeton House no longer produces, but the
eccentric medieval and Elizabethan house is
periodically open to the public.
     There were, of course, a number of producers
who were subsequently bought up and closed
down by the big companies. One of them was

Symonds in Herefordshire, whose family had
been making cider since 1727. But this meant
little to Bulmers, who eventually bought them and
closed them down, while still making a keg cider
called Symonds Scrumpy Jack. Likewise, Bulmers

did the same with Inch’s in Devon, who had
been making cider since the beginning of

the 1900s. (See, it isn’t just breweries
that do it).

Those of you who have heard of
Brogdale, near Faversham in Kent, the

home of the National Fruit Collection,
may not know that the cider apples and

perry pears were originally at the
Government-funded Long Ashton Research
Station near Bristol, and they made their own
cider as well.
     But the list of producers who are no more is a
long one. A lot of cidermakers were also farmers,
and cider had been made for generations, and
when they retired or died there was often no-one
to take over the business. But luckily some of the
family businesses are still there. So you can still
say hello to makers like Roger Wilkins and Derek
Hartland, both cidermakers in the old tradition,
while welcoming all of the new ones as well.
     And I hope that they don’t mind me saying
this, but thank goodness that a lot of the newer
producers are just as eccentric as the old ones!
                                                               Mick Lewis

Good Cider as it used to be
It is nearly 30 years since CAMRA published its first edition of the Good Cider Guide in
October 1987, compiled by cider enthusiast David Kitton.  
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A FEW years ago, the well-known beer
writer Pete Brown bemoaned the tendency
in modern, crafty bars to remove all 
carpets and soft furnishings, leading to 
an environment in which all sounds were
echoed rather than absorbed, thus creating
an often unacceptable level of general
background noise. I have to say I
wholeheartedly agreed with this. 
     This view has now been reinforced by a
recent report produced to coincide with
Lipreading Awareness Week, which makes the
point that pubs with loud music and a lack of
sound-absorbing materials can provide a very
hostile environment for the deaf and hard of
hearing. A common problem with mild hearing
loss is that it becomes increasingly difficult to
distinguish conversation with people close by
from background hubbub. Hearing aids may
amplify the general level of sound, but they do
little to help with this.
     The report suggests that pubs should turn
down the music and introduce more carpets,
curtains and soft upholstery. They should also
add more alcoves, booths and room dividers.
That’s certainly music to my ears! It points out
that half of all over-65s have measurable hearing
loss, and I’d bet that most of the rest have at least
a small amount of degradation. I’m in my
mid-fifties and, while I wouldn’t say I have any
major hearing problems, I do find it increasingly
difficult to follow pub conversations when
there’s a substantial level of background noise.
      The contemporary trend of pub
refurbishments seems to very much involve
replacing carpets with wood or parquet floors,
and cloth upholstery with faux-leather. Personally,
even if done tastefully, I find this a touch
alienating. I prefer pubs to be cosy, but apparently
that isn’t desirable now. And it greatly reduces the
ability of the pub interior to absorb sound.

     The age profile of the potential drinking
population is ever rising, and any attempt to
appeal to an elusive youth market is going to be
increasingly counter-productive. There have
been numerous media reports about how the
young are turning their backs on pubs and
drinking, while older people have a growing
amount of spare time and cash. Where pubs are
busy, especially at lunchtimes, they’re often busy
with pensioners.
     I’ve always expressed a certain amount 
of scepticism about forcing pubs to make
adjustments for disabled customers that in
practice will be scarcely used. For example, I felt
that recent calls for all pubs that did not provide
disabled facilities to be closed down were going
too far. Many pubs are in historic buildings
where such adjustments are simply impractical.  
     But, on the other hand, if you are
redesigning pub interiors and introducing new
features, you should take care not to make them
less friendly to the disabled. Classic examples of
this are variations in floor level and high-level
posing tables. Someone in a wheelchair can
happily engage in a conversation at a
normal-height table, but with a posing table
they’re isolated at a lower level. Likewise many
people with mobility problems would struggle
to climb up on to a high stool. 
      It also shouldn’t be forgotten that many
people, while not officially registered as disabled,
may have some impairment to their mobility. It’s
a facile assumption that everyone who is disabled
is in a wheelchair. Pubs should be welcoming
and accessible to all their customers.

The Curmudgeon column appears monthly 
in Opening Times, the CAMRA magazine
published by Stockport & South Manchester
branch. His other articles can be read at
curmudgeoncolumns.blogspot.com 

Hear, Hear

mudgeon

@UllageBeer

@WBCAMRA

@insidebeer

@EDGENEWBURY

@BerkshirePubs

        

West Berkshire
Campaign for Real Ale

Inside Beer

Eat Drink Great Events

Social
Media

Crowdfunded Cider
Tutts Clump Cider launched a £200,000
crowdfunding campaign using the Seedrs
platform on 29 July that will run for 60 days.
     A 15% equity stake in the company is being
offered and investments of £50 and over will also
give discount perks.*
www.seedrs.com/tutts-clump-cider

     In a six minute video, produced by Heidi
Bawden to illustrate the offer, Tim Wale mentions
that he was born and brought up in Tutts Clump
and first made 25 litres of cider in 2006. Tutts
Clump cider is now available in many outlets
including pubs, The Stable restaurants, farms
shops and local Waitrose, Budgens and Majestic
Wine stores. Tim explains that equipment needs
upgrading with a new semi-automatic press that
could produce 4,000 litres per day. Bottling is
currently contracted out but this could be brought
in house with new plant. A new delivery van is
needed as well as new equipment to speed up
kegging and bag-in-box lines. Tim introduces his
daughters, Joanne and Lucy, who explain their
roles in deliveries, apple pressing and shop duties.
David Bruce, Chairman of West Berkshire
Brewery, describes Tutts Clump Cider as ‘... a
special product - you know where it comes from,
you know the man, Tim, who’s produced it, the
love care and attention that’s gone into it.’
*  Note that investors’ capital is at risk.

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

Tel. 0118 974 4649 
Tweet. @tuttsclumpcider

facebook.com/tuttsclumpcider
 www.tuttsclumpcider.co.uk

      

The Six Bells, The Green, Beenham
Reading RG7 5NX  Tel: 0118 9713368

Email: info@thesixbells.co.uk
www.thesixbells.co.uk

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

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

We are in the
CAMRA

Good Beer
Guide 2016

(8th year
running)

Tim Wale
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Chairman:      Richard Scullion 
                         Tel 07818 401795 (M)
                          chairman@westberkscamra.org.uk 

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

Treasurer:       Neil Chester
                          treasurer@westberkscamra.org.uk

Membership/  Andy Pinkard
Beer Surveys:  membership@westberkscamra.org.uk

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

Webmaster:    Tony Girling
                         webmaster@westberkscamra.org.uk

Pubs                Kevin Brady
Database:        pubsofficer@westberkscamra.org.uk

Social              Sam Williams
Secretary:        social@westberkscamra.org.uk

Ullage             Tim Thomas
Editorial:         editor@westberkscamra.org.uk

Ullage             Richard Lock
Design:            editor2@westberkscamra.org.uk

Printing:          Clere www.clere.uk.com

Local Trading Standards office: Tel 01635 519930

Facebook: West Berkshire Campaign for Real Ale

www.westberkscamra.org.uk 

 
   

 
   

 
   

 
   

West Berkshire
Campaign for Real Ale

Diary Dates 2016
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! 

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.

10a Arnhem Road  Newbury  RG14 5RU 
+44 (0)1635 43026   clere.uk.com

A unique mix of in house creative 
and print production

Design   |   Print   |   Web

A  multi-award winning classic bitter, 

Good Old Boy is brewed with a blend of 

rich Maris Otter malted barley and fruity 

Bramling Cross and Northdown hops to 

produce an exceptionally well-balanced 

and full-flavoured beer.

AVAILABLE ONLINE AND

FROM
 OUR BREW

ERY SHOP

West Berkshire Brewery & Shop, Flour Barn, Frilsham Home Farm,
Yattendon, Berkshire, RG18 0XT.

Opening Hours: Monday to Wednesday 9am – 5pm.  Thursday to Friday 9am – 6pm. 
Saturday 10am – 4pm.  Sunday Closed.

BEERS, TOURS

& MUCH MORE

Beer Festival Diary
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.

30 September - 1 October
10th Ascot Racecourse Beer Festival
Ascot Racecourse, Ascot SL5 7JX
www.ascotbeerfest.org.uk

8-9 October
7th Hampshireís OctoberFest
Basingstoke Cricket & Sports Ground,
Fairfields Road, Basingstoke RG21 3DR
www.hampshireoctoberfest.co.uk

13-15 October
19th Oxford Beer & Cider Festival
Oxford Town Hall, St Aldate’s, Oxford OX1 1BX
www.oxfordcamra.org.uk

27-29 October
30th Swindon Beer Festival
STEAM Museum, Fire Fly Avenue,
Swindon SN2 2EY 
www.swindoncamra.org.uk

Saturday 10 September
Social. Meet 1pm near VIP area
Newbury Real Ale Festival,
Northcroft Park, Newbury

Tuesday 13 September
Branch meeting
Winterbourne Arms,
Winterbourne, RG20 8BB

Thursday 22 September 
Good Beer Guide 2017 Launch
Venue TBC 7.30pm

Tuesday 4 October 
Social 7.30pm
Cottage Inn, Upper Bucklebury

Monday 10 October 
Darts Night
Three Horseshoes, Brimpton
7.30pm

Wednesday 19 October 
Branch meeting
The Lamb, Enborne Road,
Newbury TBC

Friday 21 October
Cider Social
8pm Cow & Cask,
9pm Catherine Wheel  

Saturday 5 November
Brewery visit    daytime
Wild Weather Ales

Wednesday 23 November
Branch meeting
Angel Inn, Woolhampton  

All meetings start at 8pm unless otherwise stated.
Check our website for further details: www.westberkscamra.org.uk
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