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A riverside Pub of the Year

The Rowbarge, Woolhampton, is the 2017
West Berkshire CAMRA Pub of the Year. 
     The pub is expecially popular in summer
months when customers can enjoy al fresco meals
and drinks with views of the river Kennet from
tables on the side lawn. Inside, there are six cask
ales at the bar, including at least one from a 
local brewery.

     Assistant Manager Tom Girling thanked
CAMRA for supporting the pub’s regular Meet
The Brewer evenings.
     Richard Scullion wished the Rowbarge a
success for their 2017 Summer Festival (18-20
August - featuring over 25 cask ales). 
     The substantial and characterful pub, near
Midgham station, went forward to the

Berkshire-wide stage of the competition.
     The Nag’s Head, Reading, won the county
round and goes forward to challenge the Royal
Oak, Wantage and the Valiant Trooper, Aldbury
in the regional round. 

P
h

o
to

: 
C

h
ri

s
 R

e
y
n

o
ld

s

Fermenters at new WBB site

A fleet of 28 lorries from CFT, Parma, Italy, arrived at Yattendon on 4 May.
     News of this and the expanded brewery, offices, shop and visitor centre sited in the
old dairy buildings at Frilsham Home Farm, Yattendon, attracted coverage on local
radio and television.
     On BBC Radio Berkshire, WBB Chairman David Bruce said the load of £4 million
worth of brewing, bottling, kegging and canning equipment for ‘this wonderful
brewery’ would create about 20 new jobs. David mentioned that the brewery now 
has over 1000 shareholders, mainly from the local area, making it ‘almost like 
a co-operative’.
     WBB Finance Director Tom Lucas said when people enter the new shop they will
be able to see the brewhouse and the beer being made. Tom added that the new
brewery will be scalable and flexible to allow small batch brewing.

West Berkshire Brewery expansion

GREAT BRITISH

FESTIVAL 2017
8-12 AUGUST
OLYMPIA LONDON

BEER

GET YOUR TICKETS NOW
0844 412 4640
www.gbbf.org.uk/tickets
      @GBBF         GreatBritishBeerFestival

GREAT BRITISH

FESTIVAL 2017
8-12 AUGUST
OLYMPIA LONDON

BEER

   
  

               

Richard Scullion, CAMRA
Branch Chairman -
centre, presents
certificate to Steve Butt,
Brunning & Price Area
Manager and Andy Pyne
Rowbarge Assistant
Manager - front left.

AGM - The Branch's Annual General
Meeting will be held upstairs at the
Diamond Tap, Newbury on Tuesday 
27 June (8pm).
  Elections follow brief reports from
current officers. Please contact Chairman
or Secretary (refer page 12) for details of
volunteer opportunities and vacancies,
including Chairman, Treasurer, Social
Secretary and Pub Protection Officer.

Community Pub of the Year
Nominate by 30 June - see page 6

Andy Parker (Elusive Brewing) 
& Chris Price (Wild Weather Ales)
Reading Beer & Cider Festival 2017
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Swift Halves

■ ‘Oh Beehave’ is the latest seasonal cask beer
from West Berkshire Brewery (WBB). The 4.4%
ABV light golden ale uses Brewers Gold hops and
local honey to give a spiced fruit aroma and a
subtle sweetness. A percentage of profits will be
donated to the ‘Give Bees A Chance’ charity.

A Black IPA was brewed at the WBB
Homebrew
Club
quarterly
meeting on
Saturday 
29 April.
Membership
benefits
include the
chance to
brew on the
100 litre
pilot kit and
discounts on
brewing

supplies. Photos from the event are on the club’s
Facebook page @WBBHomebrew 
     Early booking is advised for the WBB
Saturday brewery tours on 24 June, 29 July or 
26 August. 

■ WBB's Renegade Pub Co has a high-ceilinged 
pub in London N7, near Caledonian Road  tube
station. In March, Shillibeers was renamed to The
Depot, in keeping with its original function as a
bus depot. www.thedepotN7.co.uk 

■ Beer Day Britain is organised by beer
sommelier Jane Peyton and supported by
CAMRA. www.beerdaybritain.co.uk

     This year the branch will be meeting up at the
Lion, Newbury, on Thurday 15 June to raise a
pint for a 'Cheers to Beer' at 7pm. Some may want
to stay longer for the Wadworth pub's popular
quiz which starts at 8.30pm. 
     Look out for special events organised by pubs
and breweries in
partnership with
There's a beer for that
until 18 June, to tie in
with the Cheers to Beer
weekend.

■ The Cow & Cask, Newbury’s micropub, is
hosting Meet the Brewer evenings at 8pm on
the first Wednesday of the month.
7 June – Richard Marshall, Hermitage Brewery
5 July – Kevin Brady, Indigenous Brewery
2 August – Andy Watts, Little London Brewery
Tickets (£5) include beer samples. Advance
booking at the pub is suggested due to 
limited space. www.cowandcask.co.uk

■ Summer Snowflake is the June seasonal beer
from Loddon Brewery. The
4.1% ABV golden ale is
generously hopped
with Brewers Gold
for a fruity, spicy
summer beer. In July,
a brand new golden
ale, Sunny Daze (4.4%
ABV) is released
‘packed with hops for a
refreshing summer bitter’.
     Look out for new 330ml bottles of In Yer Face
(5.8% ABV) an American style IPA brewed with
Cascade, Centennial, Crystal and Citra hops.

■ Enjoy a pint of real ale while watching cricket at
the Bowler’s Arms, Wash Common, Newbury.
Berkshire play Suffolk in a Unicorns Knockout
Trophy quarter final tie at the Falkland CC
ground on Sunday 11 June. In the Championship,
Berkshire play Wiltshire on 2/3/4 July.
www.thebowlersarms.co.uk 

■ The British & Irish Lions rugby tour to New
Zealand features 10 fixtures from 3 June until 
8 July including three played at Eden Park,
Auckland.
     See Auckland Ale on page 8 for a
report on the nearby Galbraith’s
Alehouse.
     Rugbeer returns as Arkell’s
seasonal beer for June. The 4.2% ABV
amber coloured beer is brewed with
four different types of malt, some
wheat and a good dose of  English
hops for a toffee flavour.
     Strawberries ‘n’ Cream is a fruit
flavoured 4.5% ABV beer brewed to
celebrate the 2017 Wimbledon
Championships (3 - 16 July). 
     Triple Bogey is August’s 3.8%
ABV beer described by its brewer,
Alex Arkell, as a ‘mega hoppy, triple
hopped IPA’.

■ After 13 years at the Downgate, Hungerford,
Janet and David Yates are retiring. They expect 
to stay in the town after leaving the Arkell's pub,
on the edge of the Common, in June.

■ The bar at the Three Swans Hotel, Hungerford,
is closed for refurbishment until the end of July.

■ Wild Weather Ales have brewed several new
beers recently including collaborations with
Finchampstead’s Elusive Brewing (Fight like a

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

      

Hexagonal floor tiles
at new WBB brewery

WBB Pilot Kit

Falkland CC / Bowler’s Arms

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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Cow, a  6.3% ABV orange and vanilla dessert pale)
and North Yorkshire’s Bad Seed Brewery (Glass
Case of Emotion, a 8.3% ABV spiced cherry
almond stout).

A team including Mike
Tempest, Iain Clarke and Jamie
Duffield (JD) travelled to Bath
on 5 May to brew a tea infused
IPA with Electric Bear
Brewing. This was the first
collaboration brew at Electric
Bear Brewing for head brewer
Ian Morris, who once worked
at Binghams Brewery with JD.

On 12 May, Ian and Jack
from Electric Bear visited Wild
Weather’s brewery at Easter

Park, near Silchester, to brew One Eyed Iain, a
6.2% ABV salted caramel porter, using lots of
specialty malts.

      With permission from the Englefield Estate, 
JD and colleagues collected spruce tips from the
woodlands on Friday 19 May. 
      Three days later JD was stirring these
ingredients in the mash tun for the first 200 litre
production version of a recipe he had previously
trialled on the 20 litre pilot kit. It made the brewery
‘smell amazing’ and was later viewed as ‘a golden
amber colour’ when transferred to a fermenter and
named Spruce Foresight. 
     On Saturday 29 July Wild Weather Ales and
The New Zealand Beer Collective present The
Midsummer Christmas Party at the brewery.
Starting at noon, the event is free to attend. See
advertisement on page 5 for more details.

■ CAMRA's Good Beer Guide 2017 describes a
typical India Pale Ale (IPA) as having ‘a big
peppery hop aroma and palate balanced by juicy
malt and tart citrus fruit’. 

     Featured in the Guide, the King Charles
Tavern, Newbury is introducing an IPA Beer
Festival from Friday 9 June for two weeks. 
All eight handpumps will be serving a changing
selection of India Pale Ales from breweries
including Vale, XT, West Berkshire and Greene
King. Order a paddle of three one-third pints for
£3.90 to sample a wider range. CAMRA members
can claim 10p discount on a pint at the KC.
www.kctavern.com

■ The Catherine Wheel, Newbury, has
introduced ‘Local Brew Monday’ when prices are
reduced by 50p for any pints, bottles or cans of
cider or beer brewed within 30 miles.
     This includes Long Dog Catherine Wheel Ale,
Elusive Brewery, Wild Weather Ales, Tutts Clump
Cider, Ciderniks and Wyatt's Craft Cider.
www.thecatherinewheel.com 

■ Wetherspoon pubs, including the Hatchet Inn
and the Diamond Tap in Newbury, hold a craft
cider festival from 8-24 July with a selection of 30
ciders from the UK.

■ At the Swan Inn, Inkpen, quiz nights are on
alternate Thursdays from 8 June with burgers and
chips at half-time. Local ales are from Butts and
Indigenous breweries. 
www.theswaninn-organics.co.uk 

■ On Saturday 1 July, Kirsty, the Mancunian
landlady at the Lion pub in Newbury, is hosting
an event for victims of the Manchester attack.
From 1pm there will be live music, BBQ, face 
painting and opportunities to donate at the
Wadworth pub. Tel. 01635 528468 

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

Locally Brewed Real Ale

42 LocAle pubs in our branch serve beer
from breweries within a 25 mile radius.
     pubsofficer@westberkscamra.org.uk.

LocAle Pubs - EAST of A34

The Bell Inn                                  Aldworth

The Bowler's Arms             Wash Common

The Bull Inn                      Stanford Dingley

The Castle Inn                              Cold Ash

The Catherine Wheel                    Newbury

The Coopers Arms                       Newbury

The Cow & Cask                          Newbury

The Cottage Inn             Upper Bucklebury

The Gun                             Wash Common

The Hatchet Inn                            Newbury

The King Charles Tavern              Newbury

The Monument                             Newbury

The Newbury                                Newbury

The Old Boot Inn              Stanford Dingley

The Old London Apprentice         Newbury

The Old Waggon & Horses           Newbury

The Pot Kiln                                   Frilsham

The Red House                            Newbury

The Rowbarge                      Woolhampton

The Royal Oak                            Yattendon

The Six Bells                                Beenham

The Three Horseshoes                 Brimpton

The Woodpecker                     Wash Water

One of Newbury’s oldest and finest Inns 
Enjoy West Berkshire‘s Good Old Boy 

And our weekly guest beers from some of the 
areas finest producers 

Great Fresh Food served daily 
 

Bath Road, Speen, RG14 1QY  
(01635) 521152 www.hareandhoundshotel.net 
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Jamie Duffield (JD) - Wild Weather Ales

WARMERS

TRADITIONAL
BI� ERS,
WARMERS

SUMPTUOUS STOUTS,

AND SU� ER

BEST

WINTER

REFRESHERS

TRADITIONAL

REFRESHERS

Visit our brewery and distillery 
or buy at ramsbury.com

WARMERS
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WARMERSWARMERSWARMERS

SUMPTUOUS STOUTS,SUMPTUOUS STOUTS,
WARMERS

SUMPTUOUS STOUTS,

AND SU� ER

BEST

WINTERWINTER

REFRESHERS

TRADITIONALTRADITIONALTRADITIONAL

REFRESHERSREFRESHERSREFRESHERSREFRESHERS

Visit our brewery and distillery 
or buy at ramsbury.com
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� West Berkshire CAMRA 
Community Pub of the Year 2010

� Good Beer Guide 2011-14 & 2016-17

� 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

■ The Cross Keys, Newbury, hosts a Northern
Soul disco on the last Friday of every month.
There is a tapas menu every Friday, with three
Spanish dishes for £10, from lunchtime until
around 8pm (lunchtimes only on disco nights).
Four Arkell's cask beers are available including
Hoperation IPA and the seasonal ale.

■ The Rowbarge, Woolhampton, Summer Beer
Festival with a marquee on the riverside lawn
features 35 real ales and ciders over the weekend
of 18-20 August. There will be a BBQ, Meet the
Brewer opportunities and live music.
www.brunningandprice.co.uk/rowbarge

■ The first Crown and Garter Beer Festival will
be held at the Inkpen Common pub on 25-27
August. There will be around five local beers and
a couple of ciders plus live music on the Saturday
night. www.crownandgarter.co.uk 

■ In April, Tom @inkiegraffiti, painted the rear
external kitchen wall of  the Newbury. 

     The London-based Bristolian's graffiti design
can be found at the back of the patio area. The
kitchen's roof terrace is the setting for the
Newbury Social Club with DJs and live music on
summer weekend evenings. Check Facebook
@TheNewburySocialClub for details. Several
guest beers from Ramsbury Brewery are usually
available at the pub's main bar.
www.thenewburypub.co.uk

■ The Hungerford Club 6th beer festival over 
the Bank Holiday weekend runs from 11am on
Saturday 26 August until 11pm on Monday 28
August. There will be 12 real ales and ciders on
service daily, sourced widely, but also including
some local favourites. A variety of hot and cold
food such as filled rolls, hot pies and barbecue food
will be available daily and a curry night is planned
for Saturday evening. There will be live music from
John Cully on the Saturday evening and the
Hungerford Jazz Forum on the Monday lunchtime.

■ CAMRA's 40th Great British Beer Festival
runs from 8-12 August at Olympia, London. 
See page 6 for details including a competition
to win two tickets. Meet up with a group from
the branch on Friday 11 August at the CAMRA
bookstall at 1pm.  www.gbbf.org.uk

■ Geoff Jones and Joan McGowan of the
Compton Swan took part in Channel 4's 'Four in
a Bed', coming second. In episode 69 on 18 May,
the B&B competitors visited Compton where the
Greene King pub has six letting bedrooms.
Breakfast is served at the pub every day to guests
and non-residents. West Berkshire Brewery's
Good Old Boy is the guest ale.
www.thecomptonswan.com 

■ The Red Lion, Baydon, between Aldbourne and
Lambourn, remains open from 4.30pm (Wed-Fri)
and from noon at weekends. A Save Baydon Lion
team has been formed to save the pub from
closure and probable development as a dwelling.
www.savebaydonlion.uk

■ Paul Scullion will lead a West London beer
and curry trip on Saturday 5 August starting
from the Express Tavern, Kew Bridge at noon.
Heading west by bus and on foot, further visits
will include Brentford's Magpie & Crown, The
Owl & the Pussycat micropub, Northfields and
Hanwell's Dodo micropub before a curry at the
Brilliant restaurant in Southall. 
  For itinerary and joining details find the
event on @WBCAMRA Facebook page or
www.westberkscamra.org.uk 

■ Planning for the INNformal Brewery
expansion at the Five Bells, Wickham, has been
approved. INNtegrity is a new 5.3% ABV fruity
pale ale for the summer, brewed with Mosaic and
Vic Secret hops. SanfrINNcisco IPA and INN
Deep Stout are also available at the Five Bells. 
All ales are available in thirds. Weekend live
music events are mentioned on Facebook
@fivebellswickham and Twitter @5bellswickham
     The other INNformal pub, the John O'Gaunt,
Hungerford, has INN House Best Bitter and
INNocence Pale from the brewery. Loyalty cards
and CAMRA discounts are available at both pubs.

■ Newbury's inaugural Jazz & Blues Festival takes
over the Market Place on Saturday 15 July
(6-10pm) and Sunday 16 July (2-8pm)
featuring headliners Robin Bibi Band
and the Jon Walsh Trio
respectively. Drinks purchased
from participating pubs and bars in
plastic glasses can be taken into the
Market Place for the free event. 
www.newburyjazzandblues.co.uk 

01672 541224
www.redlionbaydon.co.uk

Real Ales
Dog & Family Friendly

Five Bells, Wickham 

�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
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Gig Guide
Ace Space, St. Nicolas’
Road, Newbury. Tickets:
Hogan Music, Newbury. 
www.acespace.org.uk
16 June -  In the Frame (Comedy etc.)
24 June -  The Willows
7 July    -  Unplugged (Open Mic) 

Angel, Woolhampton - Saturdays 
Jazz from 8pm www.jazzangel.co.uk 
24 June -  Fleur Stevenson
29 July  -  Julia Titus
26 Aug   -  Robert Otwinowski Trio
Also Live Sunday music sessions 2pm  

Furze Bush Inn, Ball Hill 
8 July    -  Summer Garden Party feat. 
The Clive Collective & The Side Project  

Monument, Newbury - Fridays & Saturdays
Open Mic night with Oli Hill on Thursdays
10 June -  Hippy Haze  

Canal Bar, Newbury – Fridays
14 July  -  Thunderslug
21 July  -  Riff Raff 

Lion, Newbury
24 June -  Iron Lotus
1 July    -  Manchester benefit (pg 3)
8 July    -  Steve Cooper
29 July  -  BeatleJuice
5 Aug     -  Iron Lotus

Lock Stock & Barrel, Newbury
1 July    -  Sub Zero
29 July  -  Paper Houses
26 Aug   -  Soultones

White Hart, Thatcham – Saturdays
10 June -  Uptown Traffic
17 June -  Red Aztec
29 July  -  No Way Out
5 Aug     -  Uptown Traffic
2 Sep     -  Fubar

More pubs with live music:

Hungerford area: 
Railway Tavern, Tally Ho, Wheatsheaf 

Newbury area: 
The Newbury, Five Bells, Old London
Apprentice, Starting Gate 

Thatcham area: 
Mill, Old Chequers, Sun in the Wood, 
Taste of England   

As we approach our Annual General
Meeting on 27 June it seems an
appropriate time to reflect on the
Branch year. 
      It’s been another enjoyable year
socially. As well as local events we have
had days out in Bath, Southampton and
London, where we explored the Kings
Cross and Farringdon areas.
     In November we were warmly and
generously welcomed by Wild Weather
Brewery. Whilst thinking about local
breweries we look forward to the major
expansion of West Berkshire Brewery
at Yattendon, and we wish every success
to Caroline Davenport and Les Hanwell who
have taken over the Two Cocks Brewery.
     Our Club of the Year award went to the
Hungerford Club, and once again branch
members enjoyed supporting their August
Bank Holiday beer festival. Beer festivals are a
great way to promote real ale and West
Berkshire members have volunteered at a
number in the last year including the Great
British Beer Festival at Olympia and festivals 
in Reading, Ascot, Maidenhead and as far away
as Hereford.
     Our Cider Pub of the Year is the Five Bells
in Wickham, and our Pub of the Year is the
Rowbarge in Woolhampton. The Rowbarge
has hosted a number of ‘Meet The Brewer’
events as well as a summer beer festival, which
a group of members walked to from Newbury
along the canal.
     Our Community Pub of the year in 2016
was the Cottage Inn at Bucklebury, but the
selection was so close we decided to give a
runners up award to the Three Horseshoes at
Brimpton. Nominations for this year’s award
close on 30 June 2017 (see page 6).
     It was a pleasure to present a Special Award
to Ian Batho, landlord of Berkshire’s first

micropub, the Cow and Cask in Newbury for
his services to real ale and pubs. The pub
celebrated its second anniversary on 12
November 2016.
     Sadly pubs continue to close, or have
uncertain futures. Achieving the status of Asset
of Community Value has, and continues to be,
an excellent way of enabling the local
community to have a say when pubs are
threatened. Now, following lobbying by
CAMRA, almost the last action of the
Government before the election was to gain
Royal Assent to an Act that will require
planning permission before any pub can be
redeveloped or have its use changed, for
example to a dwelling or a supermarket.
     These notes cover just some of the social
events and campaigning we have been involved
in over the previous year. We are a friendly
welcoming group and would love to see more
of our 350+ members at branch events. 
     Why not come along and meet us at our
AGM on Tuesday 27 June at 8pm upstairs at
the Diamond Tap in Newbury. You will hear
more of what we have been up to and have 
a chance to influence future events and
campaigning as well as enjoying a beer or two
and a buffet.

Chairman’s Notes Richard Scullion

Richard Scullion toasts 
Ken Nisbett (with certificate)
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Newbury Music Pubs
Dale hosted the last night of live music at 
the Dolphin on 30 April featuring Roadhouse.

     However there is still regular live music in the
smaller space of the Monument, where the
month’s gigs are listed in the pub’s front windows,
and at the sizeable Canal Bar.
     It’s possible to buy a well kept and keenly
priced pint of cask ale at the Old Waggon &
Horses and take it through to the Canal Bar via
the stairway at the rear of the pub. 

Roadhouse
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6 cask ales 

Usually at least 4 local ales

12+ real ciders

20+ gins - special offers every Thursday

Craft British & international keg beers

Local bottled ciders

100 bottled craft and continental beers

CAMRA discount available

20 pies on our pie menu

Sharing platters and snack menu

West Berkshire CAMRA Cider Pub of the Year 2015

Britain’s biggest beer festival will be returning to London this summer from 
the 8th-12th August at London Olympia. Do you have your tickets yet?
 
CAMRA is giving away two free tickets to readers who enter by the 21st July 
2017 at www.gbbf.org.uk/competitions. 
 
A paradise for beer lovers, CAMRA’s Great British Beer Festival is an event 
not to be missed, with beers to suit all tastes and preferences. To celebrate 
our 40th year, we will be expanding our drinks offering of real ales and other 
craft beer, cider and perry to include fruit ciders and ne English wine. 

This year we are also offering a selection of food, including some long 
attending favourites and we will have a whole host of entertainment such as 
rock, pop and alternative bands which appear alongside auctions, traditional 
pub games and Saturday’s Big Pub Quiz for you to enjoy. 

If you are looking for some light entertainment, our tutored tastings will allow 
you to not only sample a selection of beers but also learn how to best taste 
and appreciate beer.
 
Enter today for your chance to go to this year’s Great British Beer Festival 
www.gbbf.org.uk/competitions
 
We look forward to seeing you there!

Terms and conditions do apply please visit www.gbbf.org.uk/competitions 
for more information

Crib / Cribbage is a card game that involves
playing and grouping cards in combinations
which gain points. Scores are pegged on a 
crib board. 
     Thatcham & District Crib League are on the
lookout for new teams available to play on
Tuesday evenings from September until April. 
     In 2016/17 teams from Shaw Social Club (2),
Taste of England, Thatcham Bowls Club, White
Hart, Cow & Cask and the Woodpecker played
home and away fixtures during the season.

Nina Hopkinson (Crib League Chair) presents the
League trophy to Angeline Davies (Thatcham
Bowls Club). 

     Thatcham Bowls Club won the Crib League
Trophy after a play off against Shaw Social Club’s
B team. Awards for the 2016/17 season were
presented at Shaw Social Club in early May.
     Winners included: Alison Chetwynd and
Karen Bowen (Doubles knock out), Andy Tillen

(Les Black Trophy) and Andy Love (Most singles
wins) all from the Cow & Cask team. 

The White
Hart, Thatcham
won the team
knock out
competition.

Please contact
Linda Pye, the
Crib League’s
Secretary, on
07810 084773 
for more
information.
www.tdcrib.co.uk/venues.html 

Crib League
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2017 West Berkshire CAMRA
Community Pub of the Year

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

If you have noticed a pub making an effort
for the local community then please
nominate it and the pub’s efforts could 
be rewarded.
     Previous winners of this award include:
Cottage Inn, Bucklebury (2016, 2013, 2012);
Three Horseshoes, Brimpton (2016 Runner
Up, 2015); Tally Ho, Hungerford Newtown
(2014) and Castle Inn, Cold Ash (2010).
     Consider factors like team games, charity
events, noticeboards, space for local meetings
and whether the pub hosts events like quizzes,
beer festivals, live music and shows.  Note that
this award is not simply about good food, beer 
or service.
     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/nominateAndy Love & Andy Tillen

Alison Chetwynd and Karen Bowen
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Pub Profile # 58

Tally Ho Hungerford Newtown
There has been an alehouse situated on the
crossroads at Hungerford Newtown since the
1750s. Known earlier as The Oxford Arms,
the name Tally Ho was adopted after World
War II. In the war years, locally billeted
Canadian and US servicemen frequented it.
Set in rural Berkshire, it spent the next few
decades serving mainly agricultural workers
from local farms and estates. 
     With the coming of the M4 and increased 
car ownership it became a popular pub for an
evening out. However, in January 2012, as a
result of the recession, the pub owners –
Wadworth – decided to sell it to a developer 
and it was then boarded up. 

     Luckily, the Localism Act of 2011 included
the concept of an Asset of Community Value
(ACV) and Paula Woof (now a director at the
pub) investigated this option. ACV status and
letters from supporters soon led to refusal of
planning permission for its conversion into flats.
A local group then set about raising the money
to buy the pub. Around 120 shareholders and a

private mortgage financed the creation of 
The Tally Ho Community Pub Ltd. 
     The other directors, who all live nearby, are
Tom Sperrey (Chairman), Monty Smith, Brenda
Lukey and James Denholm. Remarkably, the
purchase was completed in June 2013 and the
pub reopened on 8 November 2013. Paula
explained that ‘running a pub requires a lot of
people’ and that ‘the upkeep of the building is a
continuous process’. The Tally Ho is now
manned by a team of approximately 25, eight of
whom are volunteers and the rest paid staff.

It is the branch area’s only community owned
pub and has the advantages of being a Free
House. There are three regular beers: West
Berkshire Brewery’s Good Old Boy, Ramsbury’s
Gold and Hook Norton’s Hooky,
with a changing guest beer. The
kitchen, which is open every
lunchtime and evening (except
Sunday evening), has developed a
good reputation, especially for its
desserts and specials, along with an
excellent wine list. Locally sourced
ingredients are used as far as
possible. Being equidistant from the
M4 (J14) and the A4, it has proved
popular with long distance
travellers and racegoers as well as
cyclists, walkers and locals with

dogs welcome. Last year, the profits were used
to create three en-suite guest rooms, which have
been a success.
     In 2014, the Tally Ho was named the West
Berkshire CAMRA Community Pub of the Year
and its community role is still very much in
evidence. Near the entrance is a Community
Board, advertising local events. Inside the pub
there is a small shop, selling stamps, beer, local
honey, eggs, tea (from Ramsbury) and produce
from local gardens (which is also used in the
kitchen). A popular quiz night is held on the
first Tuesday of the month. There is a book
recycling section, with donations going to
Thames Valley Air Ambulance.

Open Daily:    12:00 – 23:00

Kitchen:           
Mon – Thurs  12:00 – 14:00       19:00 – 21:00
Fri – Sat           12:00 – 14:00       18:30 – 21:30
Sun                   12:00 – 15:00       Closed

The Tally Ho, Hungerford Newtown  RG17 0PP

Website www.thetallyhohungerford.co.uk

Email: welcome@thetallyhohungerford.co.uk

Facebook: @TheTallyHoHungerford

Tel: 01488 682312

Chris Reynolds

June 2012

Paula Woof, Brenda Lukey, James Denholm & Monty Smith.
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Auckland Ale

Galbraith’s Alehouse is the destination pub in
Auckland for ale lovers. Many cricket and
rugby fans will visit before or after a game at
Eden Park, the international sports stadium,
a mile away. 

     Cask ales are brewed on-site in the building,
originally opened as a
library in 1913, and now
protected by the Historic
Places Trust. Keith
Galbraith selects traditional
malts and whole hops
which are mainly shipped
out from the UK.
www.alehouse.co.nz
     Tim Thomas enjoyed a
glass of Mr G’s Luncheon
Ale (3.7% ABV) served
from a handpump at
Galbraith’s alehouse on a
visit to New Zealand in
March 2017. 
     Read Tim’s blog posts about Galbraith’s
Alehouse, Brothers Beer and Vultures’ Lane,
Auckland in www.beernewzealand.blogspot.co.uk

West Berkshire Countryside
On Sunday 14 May, Sam and Helen
Williams led a group of CAMRA
members and partners / guests from
West Berkshire, Reading and
Berkshire South-East branches on a
six mile circular hike via the Butt Inn,
Aldermaston and the Rowbarge,
Woolhampton. 
     The first stage was uphill from
Midgham station along road and
footpaths to the Six Bells, Beenham,
where the group assembled for a photo.
     After wiping their boots, the walkers
queued patiently at the Six Bells bar to
order the first pint of the day from a
choice of West Berkshire Brewery’s Mr
Chubbs Lunchtime Bitter, Good Old Boy
or Fuller’s London Pride.

     Behind the bar, three free leaflets were on
display: ‘Beenham Footpaths, Bridleways and
Byways’; ‘A Beenham Toddle’ (2 miles) and ‘A
Beenham Stroll’ (3.3 miles via Southend
Bradfield, passing near the Queen’s Head). 

      These leaflets with useful maps and
descriptions were devised by Dick Greenaway and
Nick Hopton in 2013 for West Berkshire
Countryside Society and Beenham Parish Council.
     The leaflets can be downloaded from
www.westberkscountryside.org.uk  along with
further walk leaflets for Donnington, Hungerford,
Lambourn, Hermitage,
Compton, Hampstead
Norreys, and Yattendon.
All these locations have
nearby pubs making 
it easy to combine a
healthy walk with a
refreshing visit to a
country pub.
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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
2017 (9th year

running)

Established 2006

Serving over 1,000 

clients nationwide

Freeinitial cleanNo commitmentNo contract

Several of our 
customers are 
featured in the 
2017 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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On the morning of Saturday 1 April, five
colleagues / friends and I met at Reading’s Hope
Tap to fuel up on a full English breakfast each in
preparation for our 16 mile hike connecting
Mortimer and Sandhurst rail stations. 
     The Wetherspoons ale festival was underway
and come 9am we couldn’t resist a round of
Birrificio MC77’s 4.3% ‘Mild the Gap’, a malty,
raisiny, dark mild brewed by Matteo Pomposini
on a visit to Hook Norton brewery in
Oxfordshire. It was a good start to the day. 

     Arriving at Mortimer station just before 10am 
we headed for the former Roman road ‘Devil’s
Highway’, now a pleasant byway, leading 
to Swallowfield, cutting through gently 
rolling farmland.

     By noon, we were the first customers to arrive
at The Crown, a traditional community pub split
into three rooms, each with a fireplace. The large
windows provided ample natural illumination
despite the pub’s north-facing orientation. Fuller’s
4.1% ‘London Pride’, Greene King’s 4.1% ‘London

Glory’ and Timothy Taylor’s 4.3% ‘Landlord’ were
the cask ales of the day. Our team enjoyed a
venerable pint of ‘Landlord’ while locals steadily
arrived at this authentic village pub. 

     A nearby pub / restaurant, on Swallowfield’s
eastern edge, is the The George & Dragon, a
much older establishment comprising a homely
warren of small dining rooms, each with fireplace,
low ceilings and solid beams. 

     Casual drinkers are welcome and we were
graced with three casks: ‘Doom Bar’, the
Hampshire brewed 4% ‘Punter’ from Upham and
3.8% ‘Razorback’ from Ringwood. Our round
combined the latter two standard bitters that were
on good form.
     The waymarked
Blackwater Valley Path
begins at Swallowfield.
We followed it through
meadows, woodland,
paddocks and the
occasional ford
crossing for the
remainder of 
the hike. The narrow,
winding, River
Blackwater was usually
within sight amidst
hedgerows aglow in
white blossom from
the Spring sunshine
beaming through broken cloud. The gangly, spiny
bauble-topped Sea Aster plants were a common
sight and an indicator of salt rich soil.

     Eversley’s Tally Ho, located on the Berkshire
side of the North Hampshire border, is another
pub / restaurant that serves three cask ales and
welcomes impromptu visitors just in need of a pint. 

     Flack Manor’s 4.6% ‘Black Jack’ was the first
inspiring ale of the day, in the team’s collective
opinion: it’s a smooth ruby-coloured porter with
berry fruit and chocolate references in its
sustained flavour profile. 
      The hike’s final push took us along a tranquil
path traversing the expansive Trilakes Country
Park and before long we reached our final pub, the
Rose and Crown at Sandhurst. At first glance, it’s a
traditional town pub with real fires, low ceilings, a
throng of affable locals and an open plan
environment partly segregated into three areas. 

      However, closer inspection of the paintings,
pictures and ornamental artefacts reveals artistic
whimsy veering on the subversive and the sinister:
H. R. Giger meets ancient Egypt meets New
Orleans Madi Gras! Homage is also made to
iconic musicians such as David Bowie, Bob Marley
and Ian Dury. 
      Importantly, the pub serves good value
traditional meals (mostly under a tenner).
Between us we thoroughly enjoyed classic fish and
chips; liver and crispy bacon with mash; steak and
kidney pudding or Pieminster ‘Moo’ pie with
mash (all served with peas). There were admirable
matches to our meals chosen from the six cask
ales: Ringwood’s ‘Razorback’ and Bowman’s 4.5%
‘Shaft’ pilsner from Hampshire, Twickenham’s
4.4%  ‘Naked Ladies’ golden ale and bitters from
Cottage, Otter and Young’s.
     What more could you want than to hike
through the English countryside at its finest with
breaks for refreshing ales and home-cooked food
in characterful hostelries?

Mortimer to Sandhurst hike Alan Haselden

George & Dragon, Swallowfield

Mortimer

The Crown, Swallowfield

Rose & Crown, Sandhurst

visit us online 
loddonbrewery.com

great beers from 
oxfordshire since 2003
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Join up, join in,  
join the campaign

Join the campaign today at
www.camra.org.uk/joinup

Join us, and together we can protect the traditions of great  
British pubs and everything that goes with them.

Become part of the CAMRA community today – enjoy 
discounted entry to beer festivals and exclusive member 
offers. Learn about brewing and beer and join like-minded 
people supporting our campaigns to save pubs, clubs,  
your pint and more. 

*Price for paying by Direct Debit and correct at April 2017. Concessionary rates available.  
Please visit camra.org.uk/membership-rates

From  
as little as 

£25*

a year. That’s less 
than a pint a  

month!

Discover  
why we joined.
camra.org.uk/

members

          

Ciderniks Kingston Black cider was awarded first place at the CAMRA 
South of England Cider competition in 2015. There was an extended delay in
issuing the certifcate. However, on 27 April, Rod Holmes, West Berkshire
CAMRA Cider Representative, was able to make the presentation to Nick
Edwards at the trade session of the 2017 CAMRA Reading Beer and 
Cider Festival.
     The 6.5% ABV single varietal cider is made in Kintbury from Kingston
Black apples grown in Herefordshire. www.ciderniks.com

After the success of Tutts Clump
Blackberry cider, Mango and
Cranberry flavoured ciders are 
new additions to the range.
     HM Revenue & Customs
classifies cider including fruits
other than apple or pears as
made-wine. Unlike cider where
duty rates increase above 7.5%
ABV, made-wine duty rates
increase above 4% ABV and this
explains why most fruit ciders are
4% ABV.
     Tutts Clump Cider is raising
funds by issuing shares in the
company. The £200,000 sought
would allow Tim Wale to invest in
new equipment. He plans to
improve productivity by replacing
the hydraulic pack press with a belt
press and to reduce costs by
packaging cider in-house with 
a new bottling plant.
www.tuttsclumpcider.co.uk 

Real Cider from West Berkshire’s Ciderniks and Tutts Clump Proper Cider

What is 
Real Cider?
Real Cider and Perry are alcoholic
drinks made from the fermented juice
from apples and pears.
      Cider can be made from any
variety of apple, however, traditionally
it should be made from ‘bittersweet’
varieties such as Kingston Black or
Dabinett. Perry has its own specific
pear cultivars, like Barland or Oldfield,
which are higher in tannins and acid
than eating fruit.
      Fermentation is created by the
natural sugars within the fruit.
Production of traditional Cider and
Perry starts in early Autumn. CAMRA’s
Cider and Perry committee says that no
colourings or flavourings (except pure
fruits, vegetables, honey, hops, herbs
and spices) should be added to the
liquid as well as no pasteurisation 
or carbonation.
      All Real Cider and Perry should
contain at least 90% pure juice, this
allows the Cider maker to ‘lay back’
the alcoholic content, by adding water.
Purist Cider and Perry producers will
not add any sweeteners.
      Cider and Perry may be served via
traditional handpump, bag in box,
cans, flagons or bottles, which may
contain a harmless sediment.

Rod Holmes

Tim Wale

CAMRA National Cider & Perry Championship
                 Cider                                Perry
Gold:         Countryman, Medium        Nempnett, Piglet’s Perry
Silver:        Salt Hill, Autumn Gold       Waulkmill, Moosehied Perry
Bronze:     Gwatkin, Rum                   Hartland, Perry

Nick Edwards                                                            Rod Holmes
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A frequently heard complaint is that pubs
should make more effort to stock darker
beers. Surely, if a pub has eight or more
handpumps, they could allocate one or
two of them to dark beers to provide more
stylistic variety. But, on the other hand,
there is no point in stocking beers that
don’t sell and, while you can lead a dark
horse to beer, you can’t make him drink it.
     One licensee of a long-standing Good Beer
Guide entry has made the point that, while
he’s made plenty of effort to put darker beers
on the bar, his customers simply don’t seem to
want to drink them. He’s had dark beers
hanging around on the pumps for five days,
while some pale ones sell out within five
hours, so it’s not surprising that he tends to
avoid them. I’ve spoken to several licensees of
family brewer pubs who have told me that
they tend to pass on any dark beers in the
brewery’s seasonal range, as they simply 
don’t sell. 
      There is a widely-held belief that dark beers
tend to be on the stronger side, which isn’t by
any means always the case, but does deter
people from drinking them. And all dark beers
are not the same – there is a clear division
between roasty, strong-flavoured stouts and
porters, and sweeter, more mellow milds and
old ales. Some drinkers try to avoid those
roasty notes, while others will run a mile at the
thought of anything with a chestnut flavour, let
alone reminiscent of Christmas pudding.
     I have to say I tend to prefer the more
mellow side, and I have fond memories of
drinking the distinctive old ales that used to
be produced by breweries in the South-East
such as Brakspear, Gales and King & Barnes.
These typically had a strength of around 4.3 or
4.4%, so it was easy to drink a pint or two, but
they still had a rich flavour and a touch of
winter warmth about them. Sadly there
doesn’t seem to be much brewed in that kind
of category nowadays.
      Yes, it would be good to see more dark beers
on the bar. But all dark beers are not the same,
and it has to be recognised that their absence is
not due to a lack of imagination on the part of
licensees, but to customer preference.

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 

Fear of 
the Dark

mudgeon

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.

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

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.

Mar: WeST on the Green, Glasgow

Hall & Woodhouse Tanglefoot

Apr:  North Bar, Leeds

Black Sheep Best Bitter

May: The Vine, Pamphill, Dorset

         Hook Norton Old Hooky

C
A

M
R

A 
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l Ale Discount Schem
e

per pint

per half pint

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

Diamond Tap*
Gun, Wash Common

Hatchet Inn*
King Charles Tavern

Wickham:

Five Bells

@UllageBeer

@WBCAMRA

@insidebeer

@EDGENEWBURY

@BerkshirePubs

        

West Berkshire
Campaign for Real Ale

Inside Beer

Eat Drink Great Events

Social
Media
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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 2017

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.

23-24 June
Southampton Beer Festival
St Mary's Stadium SO14 5FP
www.southamptonbeerfestival.org.uk

8-9 July
Woodcote Festival of Ale
Woodcote Rally
8 miles NW of Reading on A4074
www.woodcoterally.org.uk

12-15 July
28th Ealing Beer Festival
Walpole Park, Mattock Lane W5 5BG 
www.ebf.camra.org.uk

8-12 August
Great British Beer Festival
London Olympia  W14 8UX
www.gbbf.org.uk
see advertisement on page 6

Thursday 15 June
Beer Day Britain
7pm The Lion, Newbury. Details page 2

Saturday 17 June
Sam’s Reading Stroll
12.30 Alehouse, Reading

Tuesday 27 June 
Branch AGM
Diamond Tap (upstairs), Newbury
Details pages 1 & 5

Thursday 13 July
Branch meeting
Craven Arms, Enborne

Saturday 5 Aug 
West London Ale Trail
Noon Express Tavern. Details page 4

Friday 11 Aug 
Social
Great British Beer Festival 
1pmMeet CAMRA bookstall 

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


