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Support pubs - Follow rules - Keep safe
Many West Berkshire pubs reopened on
Saturday 4 July or soon afterwards with most
having reduced opening hours. The
Chancellor’s measures to reduce VAT for
meals out and the August Eat Out to Help Out
scheme assisted dining pubs, especially those
with gardens. However, wet-led community
pubs, relying on drinks sales, did not benefit.
CAMRA chief executive Tom Stainer said ‘It is
disappointing to see no
direct support for
independent brewers
and producers, which
will not benefit from a
VAT cut that specifically
excludes beer and cider.’
‘We are calling for
long-term support
measures - business rate
reform and a tax
reduction for draught
beer - to encourage
people back to the
supervised setting of the
community pub.’
‘Lockdown has
shown just how valuable
our pubs are to local
communities and the
pivotal role they play in
tackling loneliness.’
CAMRA has released
online guides to help
people use and support
their pubs safely and in
line with guidance.
The ‘What you should expect’ graphic is taken
from the advice for consumers section in the
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Pub Heroes

Pulling Together section of CAMRA’s website.
Tom said ‘CAMRA is urging all pub-goers to
follow the rules so that they can keep themselves,
other customers and bar staff safe.’
One way to find out if a pub has reopened is to
check CAMRA’s whatpub.com website which can
be searched by pub name or location.
WhatPub includes contact details, website and
social media links for pubs and shows any
additional services offered, like takeaways.

Two nearby pubs in Bartholomew Street,
Newbury, were candidates in the Great
British Pub Awards ‘Pub Heroes’ 2020,
organised by The Morning Advertiser.

Please use the WhatPub feedback option or
email editor@westberkscamra.org.uk with
details if the opening times shown need updating.

This year, a public vote in August replaced
judges to determine the winners for the
15 award categories with the results due on
24 September.
Colin and Katie Martin at The Globe
developed three strands after normal trade
ceased in March. Innovation was adding
slushies to the drinks range served from the
‘tuck shop’ at the front of the pub.
Collaboration involved takeaway food from the
pub with Colline’s Kitchen and then Fink
Street Food. Giving Back was achieved by
using a design by Jamie Holmes (jmepants) of
The Freakshow Tattoo & Piercing to produce
a black t-shirt screenprinted at Squeegee &
Ink with proceeds going to the Greenham
Trust Coronavirus Emergency Appeal to
support local causes. The Globe is a contender
for the Business Continuity award.
Pete Lumber has been landlord at The
Newbury for over eight years and it now
incorporates the 137 Gin Distillery. With
crowdfunding and access to 96% ethanol,
it was possible to produce, package and
distribute hand sanitiser. The Newbury is
competing for the Front-line support award.
The Fox at Peasemore is the third West
Berkshire pub in the 2020 Great British Pub
Awards. With many elderly residents and the
nearest shop located four miles away, Phil and
Lauren Davison set up a village shop and
organised volunteers to deliver items and
meals. Further measures tackled the problems
of isolation and loneliness including a regular
coffee morning, introduced since lockdown
restrictions eased. Five other pubs are in
contention with The Fox at Peasemore for the
Community Services award.
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Swift halves

Changes at the Six Bells

■ In June, Colin and Katie raised
a Save the Globe petition asking
West Berkshire Council to
extend the Bartholomew Street
pub’s pavement licence and allow change of use for
the empty Kennet Centre unit next door (see front
page photo). Over 5500 people signed and on 21
August, it was posted on Facebook that the
furniture shop unit has been leased. The Globe will
reopen when the expanded premises are ready.

The Hartley Arms

■ Honesty, the independent food business with
outlets in North Hampshire and West Berkshire
including the Crown and Garter, Inkpen
Common, is reopening the Hartley Arms, Castle
Lane, Donnington, in September. Near the river
Lambourn, the pub was previously named the
Three Horsehoes, until its closure in 2017.
The refurbished pub will initially open from
Wednesday to Sunday.

■ The West Berkshire Brewery Taproom and
Kitchen is open daily from 12 noon. The Shop is
open daily from 11am – 6pm. The front entrance
is for the shop and general exit with the taproom
entrance at the side.
WBB had to postpone plans for a 25th
anniversary party in August and welcome
suggestions for a future event.
The rebranded Maharaja
IPA, 5.1% ABV, is brewed
with New World hops for
tropical fruit flavours.
Recent additions to the
WBB core range have
included Detour Pale Ale,
Stoney Lane Pilsner and three Solo alcohol
free beers.
A new beer, due later
this year, is Gold Star, a
4.1% ABV golden ale that
will be packaged in cask
and 500 ml bottles.
The monthly taproom
quiz returns on Wednesday
23 September.
When brewery tours restart it will be possible
to book tickets online from the website.

Letter from the Editor
This second online-only Ullage has a
mixture of news, articles and columns to
keep readers informed while distributing
a printed magazine is impractical.
Where text is shown in blue this is for
weblinks providing easy navigation to online
information about the pubs, breweries,
cidermakers and people referenced.
Please be aware that details shown in some
recurring advertisements may now be
outdated in these ‘new normal’ times.
Enjoy reading the rest of Ullage and please
encourage others to do the same. Cheers!
Tim Thomas editor@westberkscamra.org.uk

The ‘Lanterne Rouge’ prize for last place in the
Walbury Hill Climb on 27 September will be the
cyclist’s weight in beer, donated by the brewery!

Chairman’s Notes
As pubs have reopened since lockdown, it
has been great to see the spirit with which
publicans and staff have adapted to
changing guidelines.
I am sure many of us will remember when
and in what pub our first pint was savoured
in July, never has cask conditioned beer been
so welcomed!
When possible, please support your local
pubs, breweries and cidermakers with visits or
orders. CAMRA’s online PullingTogether
resources can help with this.
Finally, I would like to wish Chris and
Glynis of the Six Bells, Beenham, consistently
in the Good Beer Guide for the last 12 years,
safe travels as they embark on their next
adventure as Luke and Becky prepare to
reopen the pub in October.
Andy Pinkard
chairman@westberkscamra.org.uk
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■ Since August, Sion Whiley has been hosting
socially distanced Open Mic nights at the roof
terrace of the Newbury on alternate Thursdays.
Musicians supply their own mic and instrument.
Guests should book a table in advance.

Chris and Glynis have run the pub,
restaurant and accommodation at the Six
Bells, Beenham, since securing the freehold
in 2003. Commendably, the pub has
featured in CAMRA’s Good Beer Guide
every year since 2009. The Six Bells was
awarded Pub of the Year by West Berkshire
CAMRA in 2008 and again in 2015. Chris
and Glynis closed the doors for the last
time on Friday 14 August, thanking all the
customers and staff for their help.
Glynis was born in Beenham and also
raised her family there. During the 1980s she
worked at both the Angel and the Rowbarge in
Woolhampton. When ownership of The
Rowbarge changed in 1994, the new owners
retained Chris as their Chef. In 1995 Chris and
Glynis took over the lease of the nearby Coach
and Horses. In 2003 they secured the freehold
of the Six Bells, running both pubs for a year,
until the Midgham pub’s lease ended.
Chris was born in Rotorua, New Zealand,
and later trained as a Chef during his time in
Australia. He moved to the UK in 1991 and
was able to explore both Europe and the UK,
utilising his skills as a Chef, eventually
reaching the Rowbarge.
Chris and Glynis have many pleasant
memories of their time running The Six Bells,
especially hosting the various functions of
local groups and clubs every Christmas time.
They now plan to take some time out and are
looking forward to an extended New Zealand
visit, allowing Chris to catch up with his
mother and wider family.
They wish Good Luck to Luke and Becky,
as L & R’s Gourmet Food Ltd take over
ownership. The new
family venture is led by
experienced Head Chef,
Luke Woods with
support from his wife
Becky and
parents-in-law Moira
and Nigel Hopes. After
refurbishment, the Six
Bells is expected to
reopen in early October.

The Campaign for Real Ale West Berkshire

■ Newbury’s micropub, the Cow & Cask, has four
outside tables available. Take outs can be poured
for customers with their own containers or
purchasing an 8 pint container for £1.50. Thursday
and Friday lunchtime opening has been dropped.
Check Facebook for current beers and hours.
■ Head Brewer Jamie (JD) Duffield and Iain
Clarke of Wild Weather Ales talked to Adam
Graver for the Halfway 2 Nowhere podcast.
The 54 minute episode (#16) covered the
brewery’s development and plans that include
new style label artwork for July’s Two Way Crush,
a mango and lime milkshake IPA.

Three beers were described in detail: Storm in
a Teacup (Earl Grey IPA); Damn Dead Blueberry
(Lactose sour) and Curse of Threepwood
(Rhubarb and hibiscus sour wheat beer). JD and
Iain also discussed their essential beers in five
styles and picked three music tracks each.
Adam will feature West Berkshire Brewery in
a later episode, recorded while on tour from York.
■ CAMRA’s Good Beer Guide 2021 is published
on 29 October.
See page 10 for the Privilege Club offer.

■ There is plenty of outside seating around the
Woodpecker, Wash Water. Some seats, for non
smoking customers, are inside a windowed
marquee at the Arkell’s pub since July.
■ Arkell’s Brewery has cancelled the seasonal
programme for cask beer this year to concentrate
on getting 3B, Wiltshire Gold and Hoperation IPA
to pubs as fresh as possible.
■ With a view of Port Down common, The
Downgate, Hungerford, also has outside tables in
a secret courtyard, recently opened to customers.
The new Steakhouse menu at the Arkell’s pub
features dishes from the flaming char grill.
■ A planning application to extend the
Winterbourne Arms building and convert
floorspace to provide a smaller public house and
two 3 bedroom dwellings (20/01921/FULD) was
received by West Berkshire Council on 20 August.
Closed in 2017, the pub’s floorspace would reduce
from 273 to 124 square metres with space to seat
26 people. There would be provision for eight
public car park spaces, a first floor flat above the
pub on the southern side of the building and one
part-time employee.

■ Summer of Love is a
new 6% ABV beer from
Hermitage Brewery.
Brewer Richard Marshall
describes it as a Saison
brewed in the Belgian
style with Belgian yeast
and four malts - Maris
Otter, pale malt, lager
malt, wheat malt. It is
quite fruity with hints of
lychee and citrus. A bit cloudy
but easy drinking.
The bottle conditioned
Saison is available from Inn at
Home, Newbury.
■ 1643 Flintlock is a new
beer from Two Cocks
Brewery. The 5% ABV
refreshing traditional
IPA has a long
maturation time at a low
temperature and is best
served cool.
Taryn and Paul have
reduced volumes and increased brewing
frequency to provide a range of beers in bottle
and mini kegs with a choice of bright or
conditioned to suit customers' requirements.
Personal deliveries from online orders have
provided them with useful feedback.
As well as Cavalier, Roundhead and Musket,
the range includes 1643 Puritan stout, 1643
Viscount and Swamp Bog Pixie IPA.

T HE CASTLE INN · COLD ASH



A family run, community village pub, with a warm welcome for
all, including those with four legs and tails!
We have six quality approved cask ales on oﬀer, including
Good Old Boy and London Pride, two of which are guest ales,
which are changed regularly.
Food served Monday to Sunday. Please see website for times.
Quiz Monday eve 8:30pm. Surprise food served free of charge
to quizzers at half time. Booking is advisable.
Regular live music slots. Please follow us on Facebook
@TheCastleColdAsh to keep an eye on dates!
We welcome parties for any occasion. Please call to discuss any
options as we aim to accommodate all.

Nathan, Kirsty, Francesca and Florence
look forward to seeing you soon.

www.thecastleatcoldash.co.uk

Cold Ash Hill · RG18 9PS · 01635 863232
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Artist: Phil Rippingale

Andrew Painting
(1954 - 2020)
Anyone who has visited the Swan
Inn, Inkpen or the Monument,
Newbury is likely to remember
having met Andy Painting who,
sadly, died on 11 May 2020.
Bernard and Mary Harris, who ran
the Swan Inn until its closure in 2018,
contributed an obituary for Andy to the
Newbury Weekly News (11/6/2020, page
38). This mentions Andy’s work with
cows, calves and mobile machinery. Andy was an artist and his
interests included cycling, history and astronomy. He was involved in
English Civil War reenactments as a pikeman and encouraged others to
sight the International Space Station when it passed overhead.
Andy’s sociable presence and stories will be missed by many
including local musician and writer Liam Merrigan who was a friend
of Andy’s for 17 years and supplied a poem for Ullage in his memory.
Liam remembers Andy’s love of music, especially as a Motörhead fan.

The Cowman’s Rest
A wise word and warm welcome awaited all who travelled here,
The simple creature comfort of a well earnt pint of beer,
And as we sat upon the day break from the dusk of nights before,
Regaled in countless stories of days once of yore,
Where the rooms were full of laughter,
And once our hearts were full of cheer,
Now all that rests are shadows, and the memory you were here,
And so, I’ ll take your words of wisdom, words of kindness and your jokes,
I’ ll keep them safe and treasured I’ ll hold on to them in hope
That the final cowman’s rest be but a different place or plane,
Let him never be forgotten for Andy was his name.

■ Tom Broadbank is looking for funding and
premises near Thatcham to expand Delphic
Brewing Co and open a taproom. He can be
contacted by email: tom@delphicbrewing.com
Everybody be cool ... is
a 3.9% ABV hazy session
IPA with citrus notes from
Amarillo and Chinook
hops. It's fermented with
American yeast then
infused with strawberry
purée and dry hopped with US Cascade.
Productivity Club is an old school 3.9% ABV
session bitter with Lemondrop hop character on
the finish. Level Crossing and World’s End are
established beers to look out for from Delphic
that may be served at the Wheatsheaf, Thatcham.
■ The INNformal Pub Company’s John O’Gaunt,
West Berkshire CAMRA’s Pub of the Year 2020,
won the Hungerford in Bloom Public House
award 2020.
■ The Old London Apprentice has teamed up
with Surf ‘n’ Fries to provide eat in and takeaway
street food from 15 September. The OLA’s front
car park is now a seating area, screened from
Hambridge Road. Colin's monthly music quiz is
back on Tuesday 15 September.
■ The newburypubwalks.org.uk website has
details of about 50 circular walks from pubs
near Newbury and nine linear walks from pubs
on the Kennet and Avon canal.
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CAMRA campaigns
for real cider and perry

Real cider and perry
grows on trees
Real cider is made from fresh apple juice,
and real perry is made from fresh pear juice.
Naturally fermented and free from
concentrate or artiﬁcial processing.
Visit www.whatpub.com to ﬁnd real cider and perry pubs

■ Temporary opening hours at the Inn at Home,
Newbury, are Tuesday - Saturday: 10am - 4pm.
A growler filling service is provided with a
choice of three draught beers. A home delivery
service is available and the full range is now online.

■ Nick Lewington (left) has moved to the Spare
Wheel from the Catherine Wheel while Warwick
Heskins (right) looks after both of his Newbury
establishments. The Spare Wheel, 17 Market
Place, opened on 16 July in the former Gourmet
Burger Kitchen premises. The kitchen and
taproom’s deep interior is wider at the rear than
its frontage. Ten taps dispense keg beers, cider
and hard seltzer. Local suppliers include Wild
Weather Ales, Disruption is Brewing (Ascot
Brewing) and Green Shed Cider.
■ Phantom Brewing Co have
expanded into a second unit at
Meadow Road, Reading.
Taproom tables can be booked
for Saturday sessions. Their
August blogpost shows new
equipment - a spinbot and an American Oak
Foeder. Palm Trees & Power Lines is among four
beers that will be featured in the Up and Coming
Fest (10-27 September) at Brewdog bars.
■ The Queens Arms, East Garston, reopened on
26 August after a major refurb of the bar,
restaurant, covered area and garden. Menus have
changed with bar food available all day.

■ There is outdoor space for
190 people and a new roof
for the decking area at the
Loddon Brewery Taproom in Dunsden Green.
This is New England, 5.8% ABV, a hazy NEIPA is
the first Loddon beer available in 440ml cans.

■ The new double tipi tent behind the Craven
Arms, Enborne, has proved popular. Beers from
Wadworth Brewery, including 6X, are served at
the pub.
■ The Autumn issue of
Beer magazine, a benefit
of CAMRA membership,
includes features by
Jeff Evans (Wadworth
Brewery, p.16) Roger
Protz (Bill Tidy, p24) and
Matthew Curtis (Modern
bars, p.12).
The Campaign for Real Ale West Berkshire

Rod’s Cider Bytes

■ Gabe Cook, The Ciderologist, has written How
cider is made: Part 1 – Fruits and Orchards for
CAMRA’s Learn & Discover online resource.
The introductory section describes the primary
constituents of apples – acid and tannin. CAMRA
members who log in to the website can also read
further sections illustrated with maps and photos.
These sections cover the origins and varieties
of apples and pears used for making cider and
perry; traditional and modern orchards;
harvesting and mechanisation.
Part 2: Milling and Pressing covers the stages
until the juice is ready for fermenting.
Gabe is also the
campaign manager for
Discover Cider which is
supported by over 30
cider businesses. Its
website includes a map and a blog of cider stories.
■ Royal County II is a lightly
sparkling Medium cider from
Pang Valley Cider that is lower in
strength (5.3% ABV) and bottled
in a larger size (500ml) than its
predecessor.

■ Nick Edwards hosted an online tasting of
Ciderniks ciders at CAMRA’s Red (On)Lion on
7 July. The linked tasting box contained bottles of
Combe Raider, To Be Frank, Dab Hand, Ten Years
After and Freebird. Describing it as ‘a great
session’, Nick ‘spent three hours talking and
tasting cider to a select bunch across the country’.
Ciderniks has received several orders through
CAMRA’s Brew2You scheme.
The new Ciderniks website is now live. It
includes an online shop and an illustrated guide
about producing cider. The contact us section
suggests that anyone local to Kintbury and
overwhelmed by their own apple crop or wishing
to lend a hand making cider should call.

As the summer days shorten, the cidermakers
are starting to deep clean their presses and
barrels in preparation for this year’s
production. Apples are coming on early this
year and the first cropping have already
started to drop (just like the humble potato,
apples have early, mid and late croppers) and
some of our producers have already started
pressing although some will wait until the
starch in the apples has converted into a
higher concentration of sugar. If you fancy
helping out, just contact them and they will
gladly welcome a day’s hard graft (isn’ t it
about time that it was called ‘Graft Cider’
instead of ‘Craft Cider’ ?!).

■ After an absence from the shelves, Jon and his
father from Polecat Cider have released two of
their ciders with a Perry to follow (it’s currently
bubbling away). A Dry for the hardened cider
drinker and a Medium Dry, if you like to take the
edge off. The apples used are a blend of eaters and
cookers from around Berkshire. The blended
versions, that are in limited supply, include one
quarter Prince William cider apples (a relative
newcomer to the apple cultivar, named after the
Duke of Cambridge).
It’s Polecat’s second summer of producing
cider. Jon & his father regularly spend time
arguing about what the best process is, but they
are still learning. Last year they only focused on
bag in boxes but this year they have branched out
and are now bottling.
Polecat cider is currently available at The
Catherine Wheel, Newbury. You can contact them
via twitter (@PolecatCider) and a website is soon
to follow.
■ After last years success for Green Shed Cider
with a blend specifically designed for The
Catherine Wheel - ‘Wheel’
Cider, Dave again
joined forces with
Warwick Heskins
and Rod Holmes
aka ‘Cider Pup’ to
design a new blend
for 2020 to coincide
with the launch of
Warwick’s new venture The Spare Wheel. ‘Two Wheels’ Cider is a blend
of 45% Vilberie (a French apple cultivar), 20%
Prince William and 35% local apples. Available as
a still cider as well as Key Keg (thanks to Tim
Wale at Tutts Clump Cider for kegging it up).
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■ The Cooking with Green Shed Cider book is still
available via Amazon and at Newbury and
Reading Farmers’ Markets. Born from an idea on
a chilly Winter’s Sunday morning, whilst supping
mulled cider, Dave and Rod came up with the
idea of writing a book of their own recipes using
cider in the ingredients. Ranging from Starters,
Mains, Puds, Curing & pickling and, of course,
cider based cocktails, there is something to cater
for all tastebuds.
■ A Celeriac and Cider Soup recipe is a little taster
from the book - great for Autumn days:
Put a good glug of Rapeseed Oil into a large
stockpot and sweat 2 diced onions and 2 crushed
cloves of garlic, until translucent. Add 2 whole
celeriac cut into 1" cubes, 1.5 litres of vegetable
stock, 500ml Green Shed Just Dry Cider and
300ml of milk to the pot and cook until the
celeriac is tender. Taste the stock and add salt and
pepper if required. Leave to cool and blend to a
smooth soupy consistency. Serve warm with
sourdough bread.

■ Tim Wale has just released a new Tutts Clump
Cider named in honour of his father, who
recently celebrated his 94th birthday. The Legend
is a 5% Medium Dry Cider made from a blend of
apples including Dabinett, Yarlington Mill,
Michelin, Harry Masters Jersey, Chisel Jersey,
Sweet Coppin, Taylors, Claxhill Red, Brown
Snout, Kingston Black, Halo Crab and a few
more. The Legend is available direct from Tim or
from the shelves at Inn at Home, Newbury.
Wassail!
Rod Holmes
www.ciderpup.co.uk
Twitter:
@Cider PupHQ Cider Pup HQ
@3ShiresCider Berks/Bucks/Oxon Cider
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Two new titles from

The Family Brewers of Britain, a celebration
of British brewing, by leading beer writer
Roger Protz, highlights the accomplishments
of the independent family brewers.
Britain’s family brewers are stalwarts of beer
making. Some date back as far as the 17th and
18th centuries and have survived the turbulence
of world wars, bomb damage, recessions, floods,
and the hostility of politicians and the temperance
movement. This book, by Roger Protz, a former
editor of CAMRA’s Good Beer Guide, traces the
fascinating and sometimes fractious histories of
the families still running these breweries.
Many of the brewers remain in buildings of
great architectural importance with gleaming
coppers and wooden fermenting vessels, and a
few still deliver beer by horse-drawn drays and
employ coopers to fashion casks made of oak. But
our family brewers are not living in the past. They
have faced the challenges of the modern
beer-drinking world and still produce beers that
meet the demands of today’s consumers.
Breweries featured in ‘The Pioneers’ chapter

Ye Olde King and Queen, built as a
Farmhouse and now Brighton’s largest public
house, appears on the front cover of Real
Heritage Pubs of the South East, edited by
Geoff Brandwood.
With over 200 illustrations, this book
completes CAMRA’s regional guides to pubs with
genuine historic interiors and identifies over 100
key examples throughout the counties of
Berkshire, Buckinghamshire, Hampshire, Isle of
Wight, Kent, Surrey and East and West Sussex.
Each is described to highlight its special features
along with the address, contact details and
information about the availability of real ale, real
cider and food. Listings range from
unspoilt country delights and old coaching inns
to cosy Victorian locals and little-known pubs
of the inter-war and post-war periods.
The many feature articles include one for each
county on its lost breweries written by Martyn
Cornell. In addition there are articles about the
fantastic ceramics that grace pubs round
Portsmouth, games at the pub, the history of
pump clips, how pubs have changed over the last
sixty years, and what smugglers got up to.
The illustrations not only show each pub as it
is today but also include historic photographs and
a number of historic plans.
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The Bell Inn, Aldworth, CAMRA’s 2019
National Pub of the Year, is the historic pub
featured from West Berkshire. The other
Berkshire pubs featured are:
The Retreat in Reading, a small Victorian
terraced pub with two rooms;
The Queen’s Head in Wokingham, a small terrace
pub which started life as an early 15th
century cruck-framed house;
The Bell in Waltham St Lawrence, which
originated as a house in 1400.
Three more nearby pubs with historic
interiors featured in the book are:
The North Star in Steventon, a real
time-warp where the sense of a simple
Victorian village pub can still be
experienced;
The King’s Arms, claimed as Oxford’s
oldest pub, built in 1607, though rebuilt in
the 18th century, hence its Georgian
appearance;
The Eclipse Inn, Winchester, in a 16th
century building restored in the 1920s by
Winchester’s long lost Lion brewery.
Editor and historic pubs expert Geoff
Brandwood said: ‘As a period of great
uncertainty for the nation’s pubs hopefully
comes to a close, it’s a real delight to release
the final instalment of the Real Heritage
Pub guide series. This guide highlights the
best-preserved pubs across the South East
region, allowing you to experience pub
history even if you’ re unable to visit them
in person right now. It also champions the need to
celebrate, understand and protect the genuine pub
heritage we have left, and revenue raised from the
title goes back into CAMRA campaigning.’
Real Heritage Pubs of the South East, was
published earlier this year at £7.99 (£5.99 for
CAMRA members). shop.camra.org.uk

Photo: Alan Haselden

include Shepherd Neame and Brakspear.
‘The Golden Age’ chapter features Arkell’s,
Donnington, Wadworth and six other breweries.
Felinfoel and Brains represent Wales and
Scotland’s entry is Traquair House.
18 other breweries are described in chapters
that include ‘King Cotton and beer’ , ‘Great beer
battle of Masham’ and ‘White Knights of the
Black Country’ with Burslem’s Titanic Brewery in
‘New brews on the block’ .
The Family Brewers of Britain is published on
9 September, 2020 at £25 (£19.99 to CAMRA
members). shop.camra.org.uk

www.heritagepubs.org.uk
The Campaign for Real Ale West Berkshire

Pub Profile

Cider Profile

More Pub and Cider Profiles
Pub profiles for Ullage with photos and
descriptions, are usually written by West
Berkshire CAMRA members and can still be
accessed online. Please note that any opening
hours shown may now be out of date and
that ownership and pub name may have
changed in the meantime (e.g. The

Hungerford Arms is now The Plume).
Cider profiles have all been written by Rod
Holmes after visiting the cidermakers.
The next pubs that are due for a profile, in
a printed edition of Ullage, are: the Bunk Inn,
Curridge; the Swan, East Ilsley and the
Coach & Horses, Midgham.

Photo: David Hatful

Ye Olde Red Lion

The list below shows
recent pub and cider
profiles that can be
accessed, to download
or read online, by
clicking on the Ullage
issue or via
www.westberkscamra.org.uk/magazines/

The Old London Apprentice

Autumn 2016 The Butt Inn, Aldermaston

Autumn 2018 The Angel, Woolhampton

Winter 2016

The Old London Apprentice, Newbury

Winter 2018

The Newbury, Newbury - Green Shed Cider

Spring 2017

Ye Olde Red Lion, Chieveley

Spring 2019

The Downgate, Hungerford

Summer 2017 Tally Ho, Hungerford Newtown

Summer 2019 The White Hart, Hampstead Norreys - Pang Valley Cider

Autumn 2017 The Catherine Wheel, Newbury

Autumn 2019 The Kings Head, Thatcham

Winter 2017

The Hungerford Arms, H’ ford - Greenham Fallout Cider

Summer 2018 The Four Points, Aldworth - Crazy Dave’s Cider

Winter 2019

The Fox & Hounds, Donnington - Ciderniks

Spring 2020

The Borough Arms, Hungerford

T HE O LD L ONDON A PPRENTICE

We pride ourselves on being a
traditional community pub where there’s always
a warm welcome from Ken & Caroline
Front decked area and rear garden

k

Bingo - Thursday · Live bands - Saturday · Karaoke - Sunday

k

Private parties and buffets catered for
Private function room for hire

k

Sunday roast lunches weekly

k

Four real ales including Harvey’s Sussex Best,
Fuller’s London Pride & Timothy Taylor’s Boltmaker
CAMRA discount
2 Hambridge Road, Newbury, RG14 5SS | Tel: 01635 41483
www.oldlondonapprentice.co.uk
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Under sunny conditions and a brief
downpour, our four-strong hike team set out
from Newbury via the Kennet and Avon canal
towpath, Speen and Bagnor, to eventually
reach the way-marked Lambourn Valley Way
to begin our ale hike in the Berkshire
countryside. The LVW was followed as far as
Easton Hill (lane) and beyond here it was a
short stroll through shaded woods to
Wickham’s Five Bells, where we arrived at
lunchtime.
Four cask ales awaited us and between us we
enjoyed Two Cocks’ 4.2% ‘1643 Roundhead
Bitter’ , White Horse’s 4.5% ‘Show Pony’ and Hop
Kettle’s 4.7% ‘Old Town Pale Ale’ while relaxing
at the picnic benches in the rear garden. Staff
were extremely kind and they treated us to a
generous board of home-baked craft bread with
olive oil and green olives, on the house, which
matched our ale perfectly.
After relaxing for nearly two hours here, we
St Mary's Church, Speen

Elcot

foot. Other ales came from
Rebellion and Palmers breweries.
To clarify, our 15-mile hike took
place on Saturday 1 August, some
three weeks into the relaxation of
pandemic lockdown restrictions, and
both named pubs exercised the
social-distancing measures dutifully.

departed and ventured south on footpaths across
fields and along quiet lanes via Elcot and Wawcott
to reach Kintbury, where the canal and its
towpath hinted a serene welcome back to
Newbury. Finally reaching our end destination,
the Cow and Cask micropub, manager Ian
greeted us and happily offered us a seat each in
the limited space indoors. Sitting al fresco in the
front yard was an alternative option enjoyed by
other customers.
Four cask ales were on tap and this time each
member of the team opted for Two Cocks’ ‘1643
Puritan Stout’ , a refreshing, light-flavoured, inky
black 4.5% stout served on good form. It was a
rewarding finish to a long, leisurely day out on

NEWBURY’S FIRST MICRO PUB

YATTENDON

A beautiful, authentic country pub with rooms offering:
Award winning real ales from Ramsbury brewery
Stunning, Michelin rated, home cooked food
Delicious Sunday roasts
Amazing orangery and brand-new kitchen,
opened Spring 2019
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
Accreditations include :
Muddy Stilettos – Best Boutique Stay 2018
Alistair Sawday’s Special Places To Stay 2019
The Michelin Guide 2019
The AA Good Pub Guide 2019
Country & Town House - Great British & Irish Hotels 2019
THE SQUARE, YATTENDON, BERKSHIRE RG18 0UG
TELEPHONE: 01635 201 325
EMAIL: INFO@ROYALOAKYATTENDON.COM
WWW.ROYALOAKYATTENDON.CO.UK
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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!!!

1 Inches Yard
Market Street
Newbury
RG14 5DP

Opening Hours
Mon Closed
Tue 5-9
Wed 5-9
Thu 12-2, 5-9
Fri 12-2, 5-10
Sat All Day 12-10
Sun Closed
Discount
for CAMRA
card holders

Tel:
07517 658071

The Campaign for Real Ale West Berkshire

Photos: Nick Monaghan

Lambourn Valley Way hike Alan Haselden

The Return of Pubs - a blog post by retiredmartin
August 4, 2020 - blog post published by
retiredmartin - On permanent exploration
of places, pubs, people and new music.
I’m not given to reflection; the blog is first
and foremost definitely a pictorial diary of a life
well spent travelling. [Editor’s note –Martin
Taylor’s original post link includes 15 photos.]
But I need to reflect on the first month since
pubs returned, if only to look back and marvel in
five years time.
Back on Friday 3rd August, the internet was
a mix of pessimists predicting ‘carnage’ and
‘feeding frenzies’ and swearing that pubs would
be too restrictive to enjoy and they’ d leave it till
there was a vaccine.
As always, the optimists win.
Ten observations, from 55 pub visits around
the country, from micropubs to Craft Unions.
Unusually for me, more visits were made in the
evening than the morning!
1)

No standing or drinking at the bar. How
great is that?

2)

Pubgoers were very polite, keen to avoid
breaking the rules amid a sense of collective
responsibility to make it work and avoid a
second lockdown (or death). At least that’s
what Mrs RM said, and she’ d be the first to
point out the opposite.

3)

Covid compliance rules are generally clearly
set out and almost universally followed. If
anything, the smaller wet-led pubs have
enforced the rules harder, with temperature
checks in Selby and Portsmouth.

6)

7)

Pubs opened with tight beer ranges,
seemingly either entirely national brands, or
entirely microbreweries.
It took a while to get some of our
favourites back, but I can confirm tastes as
good as ever.
I had great beer quality in the first week,
better than I can ever remember, due to casks
freshly delivered for the 4th, those tighter
ranges and a decent turnover. The freshness
dropped off a bit, but I’ve only tipped one
pint out of fifty in the plant pot.
There’s no such thing as popping in for a
quick half, the forte of the pub ticker.
On one gastropub visit, which I had to
book on-line, it took longer to explain the
system for accessing the loo than to sink
my half.

Spoons were noticeably quieter too.
The 50% off your food bill deal had our
local Chef & Brewer car park full at
lunchtime for the first time since Christmas,
but that Treasury largesse won’ t help your
wet-led boozer.
As someone once said ‘Use it or lose it’ .
Pub Curmudgeon’s piece is essential reading
though hopefully trade has seen an uptick since his
assessment a fortnight in.
View all posts by retiredmartin
Follow @NHS_Martin on Twitter
Retired NHS, doing long walks around UK
and the world to record the great bits. Focused
on Good Beer Guide pubs and live music.

In fairness, I’ve only had to book to visit a
pub thrice.
8)

Most pubs outside large cities re-opened on
or close to 4 July, but my lad tells me
Manchester remained a ghost town as office
workers stayed home.

9)

Opening times have been a bit hit or miss,
and many pubs still struggle to use their
social media to tell people they’ re open, with
‘pinned’ hours being wrong.
Some pubs openings have been a bit
‘tentative’ …

Completion of the Track and Trace paperwork
seemed rather optional in Spoons, but since I’ve
learnt how to use QR codes it’s been easy to
record my details on-line.
Specifically, I’ve seen none of the
crowding on tables and moving of furniture
that some commentators have highlighted.
4)

Due to 2) and 3), and my own risk
assessment, I’ve always felt safe in pubs. And
if I didn’ t feel safe, I’ d have left.

5)

Pubs in general looked spruced up, and the
Spoons in particular have sparkled. In quite
basic pubs I’ve seen landlords scrubbing
tables as if their lives depend on it
between customers.
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10) Which brings us to the elephant in the room.
Viability.
Trade opened down a fair bit, particularly
in the dining pubs that would have attracted
the gentlefolk lunch crowd a year ago.

Please display or share the
Save Pubs poster - Download link
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The 19th episode of CAMRA’s weekly podcast
– Pubs. Pints. People. - hosted by Katie Wiles,
Ant Fiorillo and Matt Bundy, discusses the
pivotal role that pubs play as grassroots music
venues for up and coming musicians.
Pub music, released on Tuesday 11 August,
features an interview with Bev Whittrick from
the Music Venue Trust, a charity which aims
to protect, secure and improve grassroots
music venues.
Although music pubs in major cities get the

most attention Bev said pubs and small venues in
villages and towns play an essential role in
nurturing musical talent. Ed Sheeran and Adele
started out playing in pubs before their careers
took off.
Live performances at music venues are
currently restricted as singing and dancing are
considered dangerous during the coronavirus
pandemic. Although online streaming has
benefited an audience unable to visit venues,
musicians need to perform in front of live
audiences for a shared experience which provides
psychological benefits to all involved.
A second interview is with Martin Purdy of
Harp & a Monkey,
a modern folk act
who had just
embarked on a
major tour to
promote their new
album, ‘The
Victorians’ , in
March. They had a
residency at the
Station Hotel, Ashton under Lyne, a pub that
supports live original music. Their music did not
exactly fit with indy venues or traditional folk
clubs but they have performed at some CAMRA
events. Pubs have a community role and a
cultural role and Martin said music pubs give acts
a chance to ‘cut their teeth’ and provide a testing
ground to develop a stage presence and the type
of set that would also suit a music festival.
Visit the pubspintspeople podcast website to
find this or another episode to listen to and enjoy
interesting chat about beer, cider and pubs.
Twitter: @PubsPintsPeople
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Yeast, a little miracle Richard Marshall FIFST, Hermitage Brewery
Yeast is at the heart of brewing the ales we
love. In fact, I can’t think of any fermented
beverage that doesn’ t have some yeast as its
progenitor. There are many different species
of yeasts most of which are in the natural
environment – we’ ve only made use of a few
for brewing, winemaking, breadmaking and
some other drinks, such as kamboucha,
koumiss and kefir. It’s often claimed that
without yeast, there would be no beer and
no civilisation.
In earliest times, fermentation most likely
occurred by accident. Yeasts are present
everywhere and you can see them as bloom on
the surface of grapes but they are also closely
associated with all sorts of grain. Squeeze out
some grape juice or steep some grains and in a
few days you’ ll have a bubbling mass that may, or
may not, produce something drinkable. In the
valley of the Tigris and Euphrates, Mesopotamia,
they were brewing beer over 5000 years ago.
An ancient clay tablet from Iraq records the
allocation of beer to citizens. But that may not be
the earliest record of fermentation – there’s
archaeological evidence from the Neothilic period
(7000 – 6600 BC) in north China of making ‘grog’
from honey, rice, grapes and hawthorn berries.
The oldest surviving recipe comes from Sumeria
in a 6000 year old poem to the patron goddess of
brewing, Ninkasi.
In Europe, brewing has a long history and the
art was was passed down through families for
generations. The froth that materialised on the
surface of the mash was called ‘godisgood’ as it
was considered to be a blessing. Indeed it was
only because the mash was boiled that it was safe
to drink. Plain water all too often contained
dangerous contamination. Fermenting help
preserve the safety of the beer or ale.
It took a long time before fermentation was
understood. It was not until the microscope had
been invented that in 1680, Dutch philosopher
(they weren’ t called scientists then) Anton van
Leeuwenhock observed yeast cells as small,
interconnected vesicules but he didn’ t realise that
they were living entities. Everyone believed that
fermentation was spontaneous and yeast was
some sort of by-product. One hundred years later,
French philosopher Antoine-Laurent Lavoisier
(he who was guillotined in the Revolution)
showed the chemistry of fermentation as sugars
were turned into carbon dioxide and alcohol.

A swan neck flask

It was Louis Pasteur who showed that it was
yeast that produced the fermentation. Everyone

else thought that fermentation was a spontaneous
decomposition but Pasteur disagreed. He set up a
beautiful series of experiments consisting of flasks
each with a long, slender swan-neck. Into the
flasks he placed broth containing ingredients that
would ferment and then boiled them to sterilise
them. Air could enter the flasks through the
swan-necks but dust carrying yeast couldn’ t as it
stuck to the sides of the neck. Nothing happened,
fermentation didn’ t take place. If the flask was
tilted so the liquid went up the neck, then the
broth would start to ferment. Microscope studies
revealed the yeast cells in the broths.
A few breweries adopted Pasteur’s ideas and
started following better hygienic practices. One of
the first was the Carlsberg brewery in Denmark.
The director of their laboratory, Christian
Hansen, isolated the yeast from the lager and it
has been one of the main strains used ever since
and was named Saccharomyces carlbergensis.
Nowadays, this yeast is normally called
S. pastorianus. It used for the lager beers around
the world and ferments at the bottom of the vat
at low temperatures.

There are now 40 LocAle pubs in our branch
serving beer from breweries within 25 miles.
pubsofficer@westberkscamra.org.uk
See also the LocAle Pubs page on
www.westberkscamra.org.uk
LocAle Pubs - EAST of A34
The Bell Inn

Aldworth

The Bladebone Inn
The Bull Inn

Chapel Row
Stanford Dingley

The Castle Inn

Cold Ash

The Castle

Donnington

The Catherine Wheel

Newbury

The Coopers Arms

Newbury

The Cow & Cask

Newbury

The Cottage Inn

Upper Bucklebury

The Fox & Hounds

Donnington

The Fox Inn

Hermitage

The Hatchet Inn

Newbury

The King Charles Tavern
The Old Boot Inn

Newbury
Stanford Dingley

The Pot Kiln

Frilsham

The Rowbarge

Woolhampton

The Royal Oak

Yattendon

The Six Bells

Beenham

Yeast of the species Saccharomyces cerevisiae

The Three Horseshoes

Brimpton

In traditional English ales, the main strains of
yeast are Saccharomyces cerevisiae and most large
breweries jealously guard their own strain. These
strains of yeast ferment at the top of the vat
(‘top-fermenting’ ) but many brewers prefer to use
S. pastorianus that ferments at the bottom as it
makes it easier to separate the yeast from the
green beer.
Yeast doesn’ t only ferment the malt sugars
into carbon dioxide and alcohol but also produces
small amounts of many other by-products. Each
different strain of yeast produces different ones
and these impart various characteristics to the
beer. In addition, the temperature at which
fermentation takes place affects what by-products
are made and how much. Lagers are fermented at
around 12 – 15°C and the yeast produces very
little of these by-products to give the typical clean
taste of lager. On the other hand, fermenting at
20 °C or higher and the yeast starts to produce all
sorts of flavours. The amounts are extremely
small but nevertheless they impart distinct
flavours to the beer. Too much of some and the
beer will taste unpleasant but get the right
amount and delicious, fruity flavours are created.

West Berkshire Brewery Taproom Yattendon

Image Copyright licences: https://commons.wikimedia.org/wiki/File:Coldecygne.svg
https://commons.wikimedia.org/wiki/File:S_cerevisiae_under_DIC_microscopy.jpg
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For example, under the right conditions, yeast
will produce compounds called esters. These are
fruity, aromatic and even spicy.
So the next time you’ re enjoying pint of your
favourite ale, take a moment or two to savour
what the yeast has done for you – not only has it
made the alcohol and the condition but also some
of the wonderful flavours in every sip. It’s true,
‘godisgood’.

The Woodpecker

Wash Water

great beers from
oxfordshire since 2003

visit us online

loddonbrewery.com
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From
as little as

Love beer? £26.50
Love pubs?
Join CAMRA

†

a year. That’s less
than a pint a
Includes
month!
£30
Real Ale
Cider & Perry
Vouchers

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

Or enter your details and complete the Direct Debit form below and you will receive
15 months membership for the price of 12 and save £2 on your membership subscription
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup, or call
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatﬁeld Road, St Albans, AL1 4LW.

Your details:

Direct Debit

Single Membership (UK)
Title ................................ Surname ........................................................................................

£26.50

Under 26 Membership
Forename(s) ...........................................................................................................................
Joint Membership
Date of Birth (dd/mm/yyyy) ...............................................................................................
(At the same address)
Joint Under 26 Membership
Address ...................................................................................................................................

£18

£20

£31.50

£33.50

£23

£25

What’s Brewing
By Email By Post

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

Non DD
£28.50

BEER
By Email By Post

I wish to Opt-in to all National communications (tick box)
Email address .........................................................................................................................

I wish to Opt-in to all my Local Branch communications (tick box)

Daytime Tel ............................................................................................................................
Concessionary rates are available only for Under 26 Memberships.
I wish to join the Campaign for Real Ale, and agree to abide by the
Memorandum and Articles of Association which can be found on
our website.

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

Signed ..............................................................................................
Forename(s) ..................................................................................................................
Date of Birth (dd/mm/yyyy) ......................................................................................

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

Instruction to your Bank or
Building Society to pay by Direct Debit
Please ﬁll in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatﬁeld Road St. Albans, Herts AL1 4LW

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

Bank or Building Society

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

9

2

6

Address

1

2

9
l

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

l

If there are any changes to the amount,
date or frequency of your Direct Debit The
Campaign for Real Ale Ltd will notify you 10
working days in advance of your account
being debited or as otherwise agreed. If
you request The Campaign for Real Ale
Ltd to collect a payment, conﬁrmation of
the amount and date will be given to you
at the time of the request

l

If an error is made in the payment of your
Direct Debit by The Campaign for Real
Ale Ltd or your bank or building society,
you are entitled to a full and immediate
refund of the amount paid from your bank
or building society

l

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

l

You can cancel a Direct Debit at any time
by simply contacting your bank or building
society. Written conﬁrmation may be
required. Please also notify us.

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

Name(s) of Account Holder

Name
Postcode

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

Branch Sort Code

Please pay Campaign For Real Ale Limited Direct Debits
from the account detailed on this instruction subject to the
safeguards assured by the Direct Debit Guarantee. I understand
that this instruction may remain with Campaign For Real Ale
Limited and, if so, will be passed electronically to my Bank/
Building Society.
Signature(s)

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.
†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from mobile
phones. New Direct Debit members will receive a 12 month supply of vouchers in their ﬁrst 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.

A4 Advert with form - Branch Mag - Final.indd 2
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✂

Date

13/02/2020 11:38
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mudgeon
Hotting
Up For
Lager
While there’s no reason why you can’t serve
a cool, refreshing pint of cask beer in hot
weather, the summer heatwave tested some
pubs’ cellarmanship skills, and so drinkers’
thoughts inevitably turned to lager. That
raises the question of why craft brewers
can’t get more of a share of lager sales,
which are currently dominated by the large
international brewers. Lager accounts for
two-thirds of all beer sold in British pubs;
cask only a sixth, so there is a huge

untapped market out there that seems
ripe for the picking.
Lager has long since taken over from bitter
as the default beer in British pubs, the one
chosen by people who aren’t really that
interested in beer. What is important to its
drinkers is something that is accessible,
consistent and refreshing, not something with
strong or unusual flavours or wild variability.
While there are plenty of craft lagers around, it’s
noticeable how, at present, they are more often
chosen by those who usually favour cask or
craft ales, not the drinkers of Carling and Stella.
The challenge for craft brewers is to
progress beyond just being one of a row of
rotating craft kegs on the back wall, where they
will inevitably be overshadowed by beers with
louder, showier flavours. They need to become

permanent fixtures on bars, so they attract
regular, loyal customers, to be consistent, and
to be distinctive, but not to the extent that
people find them offputting. It needs to be
perceived as a cooler choice while not marking
the drinker out as being a bit weird. There is
already a model to follow in Camden Hells,
which is now a very common sight in more
upmarket pubs and bars in London. Yes, it is
now owned by AB InBev, but the foundations
of its success were laid when Camden was an
independent company.
This Curmudgeon column appeared in
Opening Times, Stockport & South Manchester
CAMRA’s magazine (September/October
2018). Comments can be left on the website
curmudgeoncolumns.blogspot.com
pubcurmudgeon.blogspot.com

FAQ: What was the first
UK microbrewery?
This is another in our new series of short
posts attempting to give straight answers to
direct questions.
In our book Brew Britannia, we dedicate a
chapter to mini histories of a number of
breweries that we think have a claim to be the
first modern microbrewery.
We specify ‘modern’ because most breweries
began as microbreweries.
For much of its history, beer was brewed in
domestic settings – either in ale houses for sale
to the public or within country houses, colleges
and other larger institutions.
Within the 19th century came bigger
breweries, and then consolidation and mergers
led to the situation where in the mid-1960s,
most beer was being produced by one of the
‘Big Six’ .
In the 1960s and early 1970s, a number
of pioneers began to brew their own beer,
independently of each other but all finding a
niche and space to operate within an
increasingly homogenised market.
The first of these, by a long way, was
Traquair House, Scotland. Beer had been
brewed on site for years, and at sufficient
volume to warrant purchase of a 200 gallon
boiler in 1739. In the nineteenth century, the
house and brewery fell into disrepair. In 1965,
the then Laird, Peter Maxwell Stuart, found the
brewing equipment as part of his renovations,
and started to brew Traquair House Ale. What
began as an experiment became a product sold
on site and then shipped elsewhere. It’s still
available, and brewing continues under the lady
Laird Catherine Maxwell Stuart, who grew up
brewing alongside her father.
The next brewery that we cover in Brew
Britannia is the Selby brewery, which had fallen
dormant but survived into the 1970s as a
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bottling outlet for Guinness. Martin Sykes was
living there when his uncle decided to close the
business, and persuaded him otherwise, ‘mainly
to safeguard my living accommodation’ . He had
the idea to restart brewing, and was fortuitously
approached by Basil Savage, then second brewer
at John Smith’s Brewery in Tadcaster, who was
looking for other opportunities. Sykes and
Savage began brewing in November 1972, and
enjoyed some success selling to student bars and
local pubs.
Both Traquair and Selby operated on existing
sites, although with newer equipment. The first
microbrewery to open in a new location was the
Miners’ Arms at Priddy, in Somerset. This was
the brainchild of an eccentric scientist, snail
farmer and restaurateur, Paul Leyton. In 1961 he
took on the running of the Miners’ Arms. In
1973 he decided to add beer to his list of home
grown products and brewed beer in 40 pint
batches, which he bottled in nip bottles and sold
alongside meals.
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great reasons
to join CAMRA
CAMPAIGN
2 BEER EXPERT
1
3 BEER FESTIVALS 4 GET INVOLVED
PUBS
5 YOUR LOCAL 6 BEST
IN BRITAIN
FOR
8 DISCOVER
7 VALUE
MONEY
9 HEALTH BENEFITS 10 HAVE YOUR SAY
Become a

for great beer, cider and perry
Enjoy CAMRA

in front of or behind the bar

Save

and make new friends
Find the

Get great

pub heritage and the
great outdoors

Enjoy great
(really!)

What’s yours?
Discover your reason
and join the campaign today:

www.camra.org.uk/10reasons

So, in conclusion:
The first of the modern UK microbreweries was
Traquair, which began (or rather, re-started)
brewing in 1965, and is still brewing today. The
first microbrewery to produce beers for the wider
market was the Selby Brewery, which began
brewing in 1972, again, on an established site.
The first ‘new’ brewery microbrewery, that is the
first one to be established in a new location was
the Miners’ Arms in Priddy, in 1973.

We’ re Boak and Bailey
We write under the names Jessica Boak and
Ray Bailey, and live in Bristol. We’ ve been
blogging about beer since 2007, covering real
ale, craft beer, pubs and British beer history
www.boakandbailey.com
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They do make them
like they used to.
Discover one of the fastest
growing craft ales in
South England.*
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Beer Festival News

*CGA 2019 P08

11-13 September
virtual.gbbf.org.uk

Cancelled for 2020:
Burghfest, Burghfield CommonAscot
Racecourse Beer Festival
Hampshire’s OktoberFest, Basingstoke
Swindon CAMRA Beer Festival
Oxford Beer & Cider Festival

Diary Dates 2020
Due to the COVID-19 pandemic, CAMRA meetings and events have been cancelled three
months ahead with extensions on a rolling basis every two weeks until further notice.
Virtual meetings by phone or video conference can
be attended as advised by our branch in emails or
on our website and Social Media channels.

Members can opt in to get branch emails
by updating preferences online:

Branch Meeting Wednesday 30 September
8pm - details TBA

Login

Celebrate Cask Ale Week,
supported by Cask Marque,
from Thursday 24 September
caskaleweek.co.uk
@caskaleweek
#FreshPubBeer

camra.org.uk
Members area

Social
Media
@WBCAMRAcider
West Berkshire
@WBCAMRA
Campaign for Real Ale:
@UllageBeer
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