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CAMRA supports town 
and country pubs
The Campaign for Real Ale has been campaigning for real ale,
pubs and drinkers’ rights since 1971. Two recent events assisted
one of CAMRA’s four main campaigns: Promote pubs and
pub-going.
     On Saturday 25 July, the RambAle organised by the branch from
Kintbury station enjoyed some fine weather. Andy Pinkard led the
group to the Five Bells, Wickham, for lunch in the attractive pub
garden. From here the route included the Lambourn Valley Way 
and visits to the Bell at Boxford and the Blackbird, Bagnor.  
     On Saturday 8 August, CAMRA members from West Berkshire,
Reading & Mid-Berkshire and Berkshire South-East branches
arrived in force for a Newbury Ale Trail. At the midday start, it was 
a challenge to fit everyone inside the Cow & Cask micropub! 

     The Newbury, Catherine Wheel, King Charles Tavern and
Hatchet Inn were among recently refurbished pubs visited in 
‘Beer Destination Newbury’.
     Quinten Taylor (Reading) has visited over 180 pubs in Berkshire in
2015. He said ‘Five years ago there’d be no way you’d have ten people
going from Reading to Newbury to find good pubs serving decent ale,
it would definitely have been the other way round!’. 

     Simon Grist (Wokingham) orders the beers for CAMRA Ascot
Racecourse beer festival. He said ‘It was nice to see so many CAMRA
members from different parts of Berkshire in Newbury. It led to an
enjoyable afternoon visiting Berkshire’s only micropub and plenty of
other good pubs.’

     Pubs need not rely on CAMRA to do all the promotion for
pub-going. Warwick Heskins, who recently celebrated first year as
landlord of the Catherine Wheel with a beer festival (now a monthly
fixture), is also getting actively involved. 
     Warwick linked up with Newbury Real Ale Festival and eleven
other local pubs to give pub-goers a chance to claim two festival
drink tokens and enter an exclusive prize draw,  by presenting a card
stamped at each pub when entering the festival site, on Saturday 12
September. See page 4 for full details.

The Five Bells, Wickham -  (L) Richard Scullion and (R) Andy Pinkard

Visiting CAMRA members outside the Cow & Cask micropub, Newbury

Page 4       Sat 12 Sep

Page 3        Sat 19 Sep 

Windswept Brewing
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Swift Halves
■ On Saturday 19 September, the West Berkshire
Brewery AGM will be held in the Tithe Barn,
Yattendon, at 10am. Starting afterwards at noon,
the brewery celebrates 20 years of brewing with its
first OktoberWest bier fest. For more details see
page 3. 
    With fixtures for the Rugby
World Cup 2015 stretching
from 18 September to the
Twickenham final on 31
October, a rugby theme was
chosen for the name and
pumpclip shape for the
seasonal beer over these
months. Hearty pies are
suggested for food matching with
Blindside Flanker (4.3% ABV) – ‘a prop-er bitter
with a full bodied flavour’! 
     Mr Swift’s Pale Ale (4% ABV), brewed with a
classic mix of Fuggles and Goldings hops over a
pale malt base, was served from the Kon-Tiki bar
at the 38th Great British Beer Festival in August.
More than 50 thousand
people,were at Olympia
London for the five day
festival. 
     Simon Lewis 
(CEO) and Vicky Mills
(Marketing Director)
visited on the first day.
See page 9 for festival
photos and results of
the Champion Beer of
Britain award.

■ Hells Highway, That Old Chestnut and 25 Silver
Pigs Stout from Ramsbury Brewery will be
available during autumn months. Taking its name
from an award winning appearance at the 25th
CAMRA Swindon Beer Festival, 
25 Silver Pigs (4.7% ABV) is a rich
dark stout. Look out for these
beers in pubs and at the 29th
Swindon Beer Festival. 
(22-24 October). 

■ Jan Simpson, from Overton, took over at the
Winterbourne Arms in the Spring. This is her
first pub, in marked contrast to her last role in
risk management. ‘A huge food, wine and beer
enthusiast’ - she is keen to promote food and beer
matching after enjoying this at Caledonian
Brewery. Good Old Boy and Ramsbury Gold are
the regular cask ales with Blue Moon providing 
a wheat beer alternative. Cellarman Andrew
Goodman keeps the beers in good condition.
www.winterbournearms.com 01635 248200.

■ Alex Arkell, head brewer at Arkell’s Brewery,
said Hoperation IPA was popular
when it was brewed previously
as a seasonal ale so it will be
brewed again for October.
The 4.5% ABV India Pale
Ale style beer is brewed
with English Goldings 
and three American hop
varieties: Centennial,
Amarillo and Cascade. 
Alex describes Hoperation’s
flavours as floral, lemony and
citrusy. Arkell’s beer for September is Rugbeer
(4.2% ABV) brewed for the Rugby World Cup.

■ Wild Weather Ales are now using 330ml
bottles for their beers and all seasonal ales will be
bottled as limited editions. Riders on a Storm is
specially brewed for the 9th Ascot Racecourse
Beer Festival. The 4.7% ABV Rye IPA is ‘bursting
with Citra and Mosaic’ hops. As this beer name
also has a musical connection, its pumpclip can
be found in the ‘Beer and
Music’ feature on page 5
which covers the party at the
brewery on 4 July. Another
memorable date, 31 October,
also falls on a Saturday this
year. What a Horrible Night
- a Halloween ‘trick or treat’
beer is a 4.9% ABV treacle
stout. Storm in a Teacup,
another new beer, is a dry
hopped Earl Grey tea
infused IPA suiting a 330ml
bottle at 6.1% ABV! 

■ Alan ‘Howling Laud’ Hope, leader of the
Official Monster Raving Loony Party, revisited
Newbury on 18 July for the launch of the 11th
Co-ALE-ition beer -  ‘Monster Crush’, a 3.4%
ABV golden session ale brewed by Wild Weather
Ales and previously available as Sundowner. 

     At the Catherine Wheel, ‘Boris Johnson’,
actually Jim Crockatt, a Newbury organic
furniture craftsman, posed for a photo, recreating
the pumpclip image taken from the General
Election results announcement at Uxbridge in
May, when the defeated Alan Hope gave Boris an
admiring look. Alan Hope and his followers also
visited the Cow & Cask and the Hatchet Inn.

Simon 
Lewis, 
West
Berkshire
Brewery 
CEO

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 2015

(7th year
running)

Alan Hope & Jim Crockatt

■ The Tally Ho, Hungerford Newtown, was the
first pub in the West Berkshire CAMRA branch
area to be listed as an Asset of Community Value
(ACV).
     The CAMRA website gives details of how a
local group of 21 people or a Parish Council can
nominate a pub as an ACV to protect it from
demolition or conversion to another use.
www.camra.org.uk/listyourlocal
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■ Matt and Katie Beamish reopened the Crab and
Boar, near Chieveley, in Spring 2015, as business
partners with Cirrus Inns. Matt is a chef and they
both have previous restaurant and pub
experience,  most recently at the Hophouse,
Clifton, Bristol, with a good reputation for its
variety of ales, lagers and ciders. The Crab and
Boar’s copper surfaced bar is open all day and
there are fine views from the patio garden areas.
Two local ales from West Berkshire and
Ramsbury breweries are available with plans to
add a further two handpumps. crabandboar.com
Tel 01635 247550 

■ Richard Marshall is looking for new local
outlets for beers from his Hermitage
Brewery. A firkin of Harvest Time
(4.2% ABV) was supplied to the
Cow & Cask micropub in Newbury.
Ambling Home is a new 4.6% ABV
amber ale from Marshall’s Beers.
www.hermitagebrewery.co.uk 

■ Bernard Harris advises that he
hopes to keep Rebellion Mild,
brewed in Marlow, available at
the Swan Inn, Inkpen, until
October.  A regular beer at the
Swan Inn, Butts Jester, a pale and
hoppy 3.5% ABV session bitter,
was supplied to the Great British
Beer Festival in August.
Alternating Thursday events at the pub continue
on a fortnightly basis: Quiz (10 September); Darts
(17 September). www.theswaninn-organics.co.uk 

■ Look out for special events and promotions
organised by pubs and breweries during Cask Ale
Week (24 September - 4 October). 88 Wadworth
pubs are participating in a Passport to Prizes
scheme. Events can be added to the national
website, managed by Cask Marque, so that anyone
can obtain further details for their local area.
caskaleweek.co.uk  

■ Brewed by Wadworth in Devizes, Bishop’s
Tipple, a strong pale beer with a zesty taste and
aroma of delicate Saaz and spicy Styrian Goldings
hops, was awarded a Silver tasting medal in the
2015 International Beer Challenge for bottled
beers. It was first brewed to celebrate the
inauguration of George
Reindorp as the 75th  Bishop
of Salisbury in 1973.
Wadworth pubs stock
Bishop’s Tipple in bottles
(5.5% ABV) and the Craven
Arms, Enborne serves the
draught version (5% ABV).

■ Rob, Sara and Phil reopened the Three
Horseshoes, Donnington on 1 August. Rob and
Sara now live in the village although Sara is
originally from Preston and also commutes to
London during the week. Rob’s catering
background stretches back to Newbury’s
Madagascan Gin Palace. They have given the pub
a cosier feel with sofas in the room furthest from
the bar and a bookshelf next to the fireplace. 

     The food menus are tempting and to ensure
top quality ingredients they insist that all meat
used is traceable. There are three handpumps
with Good Old Boy and Mr Chubb’s Lunchtime
Bitter as the regular ales. There are plans to
introduce a weekly quiz and live acoustic music.
www.threehorseshoesdonnington.co.uk 
Tel 01635 569007.

■ Marston’s Two Watermills pub, built near
Newbury College, opens on 1 September, 2015.

■ Two Cocks Brewery will supply 1643 Royalist,
a 4% ABV golden ale, using Maris Otter malted
barley and five hops, to represent West Berkshire
at the Maris Otter 50 beer festival, Norwich
(17-19 September). 

■ Find beers and
ciders mentioned in
Ullage at Inn at Home,
151 Bartholomew
Street, Newbury, an
independent store
which opened in July.
See page 8 for more
details.
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On Saturday 19 September, West Berkshire
Brewery has organised OktoberWest
Bierfest at the Tithe Barn, Yattendon 
RG18 0XT. The event starts at noon,
shortly after the Annual General Meeting,
and ends at 11.30pm.

     The Tithe Barn is situated just behind
Yattendon Village Hall. There is plenty of
space to enjoy the bierfest on the grass behind
the barn and inside the massive old barn.
     As well as real ale from West Berkshire
Brewery there will be Renegade Brewery ‘craft
beer’ and genuine Bavarian lager. 
     Every ticket includes a souvenir
OktoberWest half litre stein, marked with
Imperial measures, and a free pint of beer.
     The bierfest will have a traditional
Bavarian theme including a German Bakery
and music from Die Dorf Fest Kapelle

Oompah
Band. There
will be other
live music to
enjoy during
the evening as
well including
Musikissmo
with Dave
Maggs, the
founder of
West Berkshire
Brewery.
A variety of
Street Food,
including
sausages, will

be available to cater for all tastes.
     Early Bird tickets sold well with the
remaining tickets priced at £15 (£12.50 for
CAMRA members and West Berkshire
Brewery shareholders).
     A regular shuttle bus service will connect
the site with Thatcham and Pangbourne
railway stations (£5 return fare).
     For more information and ticket booking
phone 01635 202968. Details are also available 
on wbbrew.com website and WestBerksBrew
facebook page.

Bavarian beers:

Arcobräu
Hacker Pschorr

Hobräu
Löwenbräu
Paulaner
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More Swift Halves
■ The Lambourn Valley Cider Company has
announced that they will be resuming full
production this autumn, after taking a break 
last year.
   ‘We produced nothing in 2014 because the
fruit crop was so poor’, said proprietor Roy
Bailey, ‘and also because I was busy with another
project. But I intend to make as much cider as
possible this autumn’.
   Based in Great Shefford, Lambourn Valley
Cider has a policy of using only local apples to
make real Berkshire cider in the Eastern
Counties style. ‘We already have access to a
certain amount of good-quality fruit’, Roy added,
‘but we are always looking for more. If you have
one tree or twenty where the fruit is surplus to
your requirements, we can put it to good use, so
please get in touch’.
   Roy can be contacted on 01488 648441; at
apples@lambournvalleycider.co.uk or via
https://www.facebook.com/lambournvalleycider

Beer Festivals
■ The latest Wetherspoon International
Real-Ale Festival runs from Friday 16 October -
Sunday 1 November. The Hatchet Inn and the
Diamond Tap, Newbury will stock up to 50 ales
from the UK and around the world. International
brewers whose beers were popular at previous
festivals have been invited back to brew in the
UK. It will be possible to try three ales for the

price of a pint using one third pint tasting glasses
during the festival. The 50p-off-a-pint vouchers
issued to all CAMRA members can be used at 
the festival. 

■ Newbury Real Ale
Festival returns to
Northcroft Fields on
Saturday 12 September
(noon). The
organisers, Newbury and Thatcham Hockey Club,
linked up with Warwick Heskins of the Catherine
Wheel to arrange a Festival Ale Trail of 12 local
pubs. Starting off with a card from the Catherine
Wheel, purchase of a pint of real ale or real cider
earns a stamp from each pub. A completed card
can be handed in at the festival to earn two free
drinks and entry into a prize draw. The 12 pubs
on the ale trail are: 

Newbury
Catherine Wheel  |  Old Waggon and Horses

Old London Apprentice  |  Lamb  |  Monument

Thatcham
Crickets  |  White Hart  |  Kings Head  |  Plough

Donnington
Three Horseshoes  |  Castle

Woolhampton
Angel

    Instead of picking an area of the country to
supply the majority of ales, this year it will be
‘The Best of the Best’ chosen from the previous 11
years including Oakham Citra and Kelburn
Jaguar. West Berkshire Brewery and other local
breweries also supply beers for the festival. There
will be four casks from Butts Brewery including
Barfly, eight casks from Two Cocks Brewery
including Curly Rascal and six casks from
Indigenous Brewery, Chaddleworth,
including Nosey Parker. 
     Live music on the main stage
kicks off with In Darklight, a
rock band from Andover, at
1.30pm and includes The Doors
Alive at 5.15pm and Guns 2
Roses at 7.45pm.

     £10 tickets include a programme, half pint
dimple glass and three beer tokens. Purchase
tickets in advance or at the gate. No dogs are
allowed on site. www.newburyrealale.co.uk

■ On Friday 2 October and Saturday 3 October, 
the 9th CAMRA Ascot Racecourse Beer Festival
- ‘Excitement on Tap’ - offers flat racing as well as
over 250 real ales and
30 ciders / perries. 
Mike Smith, Festival
Organiser, writes ‘All of
our beers are carefully
selected and delivered
directly by our favourite local breweries from
Berkshire and surrounding counties. Our special
Regional Bar will feature the beers from the
Greater Manchester area this year.
      If you are a cider lover we will again feature our
local producers including Salt Hill, Ciderniks and
Tutts Clump but also a handpicked selection from
the orchards of the West Country and beyond.
     Putting on a beer festival is only possible with
the help of our volunteer members, particularly
those serving behind the bar. So if you fancy
giving it a go please contact us, no experience is
necessary and full training will be given.’
ascotbeerfest.org.uk 
Tickets: exclusive discount for CAMRA members
using discount code BEER2015            ascot.co.uk

■ Upham Brewery is sponsoring Hampshire’s
OctoberFest for the second year. 
     The festival is held at Basingstoke Cricket &
Sports Ground on 10/11 October. 171 beers and
ciders are listed including eight from Vibrant
Forest, eight from Wild Weather Ales and five
from Longdog brewery.
     The Upham Tent showcases Tipster, Punter,
Stakes and Upham EPA, an autumn seasonal
English Pale Ale, brewed to celebrate the 50th
anniversary of Maris Otter malting barley. 

There are now 46 LocAle pubs in our branch
serving beer from breweries within a 25 mile
radius.
     pubsofficer@westberkscamra.org.uk.

LocAle Pubs - West  of A34
The Bell at Boxford                         Boxford
The Blackbird                                  Bagnor
The Blue Ball                                  Kintbury
The Coach                 Worldís End, Beedon
The Downgate                           Hungerford
The Eastbury Plough                     Eastbury
The Five Bells                               Wickham
The Fox at Peasemore              Peasemore
The Hungerford Club                Hungerford
Royal British Legion Club         Hungerford
The John OíGaunt Inn               Hungerford
The Lord Lyon                           Stockcross
The Red House                   Marsh Benham
The Rising Sun                          Stockcross
The Stag                            Leckhampstead
The Swan Inn                       Great Shefford
The Swan Inn                                   Inkpen
The Tally Ho!             Hungerford Newtown
The Three Swans Hotel             Hungerford
The White Hart Inn       Hamstead Marshall
The Winterbourne Arms        Winterbourne

The Red Lion � Baydon

Julie welcomes you to her friendly 
real ale pub, with home made food 

and live music.
Cyclists, walkers and dogs all welcome!

CAMRA Good Beer Guide 2015

Ermin Street, Baydon, Wilts. SN8 2JP
Tel. 01672 541224

www.redlionbaydon.weebly.com
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Gig Guide
Ace Space, 
St. Nicolas’ Road,
Newbury - Unplugged
(Open Mic) on first Friday
of each month and monthly gigs.
www.acespace.org.uk
19 Sep -  Porchlight Smoker
1 Oct    -  Matt Gordon & 

Leonard Podolak
17 Oct  -  Calico Jack
14 Nov -  Police Dog Hogan & 

Case Hardin

The Angel Inn, Woolhampton – live jazz
on first Saturday of each month.
5 Sept  -  Judy Vaughan Quartet
3 Oct    -  Lloyd Payne Quintet
7 Nov   -  Lea Lyle Quartet

The Five Bells, Wickham - live jazz,
blues or folk music every Sunday from
3pm. Free admission.
13 Sep -  Rev Ferriday
20 Sep -  Gilmore n’ Jaz
4 Oct    -  Ron Trueman-Border
11 Oct  -  Phill Baker 
18 Oct  -  Steve Degutis
25 Oct  -  Rev Ferriday
1 Nov   -  Richard Cox-Smith
8 Nov   -  Ian O’Regan
15 Nov -  Bob Bowles
22 Nov -  Nikki Loy

The Lion, Newbury –
Farewell party for Tony 
& Sarah. Saturday
7 Nov   -  Beatle Juice

The Canal Bar, behind the Old Waggon
& Horses - live music every Friday night.
Free admission.
16 Oct  -  Roadhouse
23 Oct  -  Thunderslug
27 Nov -  Hennessy

The White Hart, Thatcham - live music
or entertainment on Saturday nights.
Free admission. 
19 Sep -  Steeler
26 Sep -  The Presidents
3 Oct    -  J.L.B. Band
24 Oct  -  Ray Jones Band
31 Oct  -  Riff Raff

The Monument, Newbury - live music
on most Friday and Saturday nights.
Open Mic night with Oli Hill on
Thursdays. Free admission.

The Fox Inn, Hermitage - early evening
jam session on alternate Sundays from 
6 Sept  (4.30pm – 8.30pm)

Baydon: Red Lion; Compton: Swan 
Great Shefford: Swan Inn; Hungerford
area: Railway Tavern, Tally Ho;
Newbury: Bowler’s Arms, Cock Inn,
Cross Keys, Dolphin, Lock Stock &
Barrel, Nag’s Head, Old Bell, Old London
Apprentice, Royal British Legion Club;
Thatcham: Kings Head, Plough, Taste 
of England 

Beer and Music – Better Together!
‘The only words I’ve said today are Beer and
Thank You’ sung in his baritone voice on ‘The
Sing’ make the opening track of Bill Callahan’s
2013 ‘Dream River’ album especially memorable.
Whether it’s songs featuring beer or the
opportunity to drink a beer while listening to live
music in a pub, there is a synergy involved. 
     Perhaps this explains why some of the best
breweries get involved with music events or name
their beers after songs or musicians. The
Stranglers caused Chris Butt Brewery to name
Butts Brewery beers Golden Brown and Jet Black.
West Berkshire Brewery has a musical heart and
supports music events at Newbury’s ACE Space
and the OktoberWest Bierfest. The Five Bells,
Wickham and the Lion, Newbury have showcased
quality musical events for their customers. 
     Cider makers are also involving music - look
at Ten Years After from Ciderniks! Nick Edwards
named this 6.5% ABV blended cider to celebrate
ten years of Ciderniks’ cider making in 2013 and
also in memory of Alvin Lee (1944-2013) ‘one of
the greatest blues-rock guitarists and singer /
songwriters’.

Wild Weather Ales organised a party at the
brewery, near Silchester, on Saturday 4 July. Bands
played in a cleared space between the brewing
copper and the temporary bar. Outside, visitors

could hear the bands while enjoying their choice
from four cask and eight keg beers or else find
shady places to socialise. Brewery owner, Mike
Tempest, ‘borrowed’ the Threepwood rhythm
section from his Sales Manager, Iain Clarke, for a
set that included a cover version of The Only
Ones ‘Another Girl, Another Planet’. Visitors
included Alan Haselden, who led an eight-strong
hike team from the Butt Inn, Aldermaston Wharf,
to the brewery. A Berkshire South-East CAMRA
group hired a minibus to attend the event. 
     Iain Clarke said aftewards ‘The first party was
better then we hoped, and really cemented a
communal love of music
and beer within the
brewery team. We plan to
do the event again next
year, and also have plans
for live acoustic sessions
at the brewery.’

Trinity Community
Choir will be holding
a free men only
singing workshop at
ACE Space, St
Nicholas’ Road,
Newbury on Saturday
19 September from
10am to 12 noon. 
All are welcome - no
singing experience is
required and there is
no need to be able to
read music. It will be a
fun event and a free
drink will be provided
afterwards at a nearby
pub. For more
information contact
Grahame Pitts on
07785 755719.

Mike Tempest (centre) and the Hurricanes
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Classic Buses, Beer & Walks
The Isle of Wight (IW) branch of CAMRA and the IW Bus Museum
are joining forces again to present a Classic Buses, Beer and Walks
Weekend, on the weekend of 17/18 October 2015.
     Since the inaugural 2014 event, the IW Bus Museum has moved premises
to the old Southern Vectis bus depot in Park Road, Ryde. Event operations
will be split between the museum at Ryde and the car park on Newport
Quay, with a shuttle service running regularly between the two locations. 
A revised network of eight Beer and Buses routes has been prepared and IW
CAMRA representatives have been busy signing up pubs for this year’s event.  
     Further information can be found on www.iwbeerandbuses.co.uk
(including links to 11 pub walks) or on Facebook ‘Isle of Wight Beer and
Buses Weekend 2015’. 
     The background to this event dates back to 2013 when Paul and Sheila
Sheldon moved from Sheffield to the Isle of Wight and joined the local
branch of CAMRA. They invited branch membership secretary, Tim
Marshall to look at Paul’s collection of pub memorabilia. Tim was intrigued
by a photo of a vintage bus. Paul explained that periodically the bus would
travel round Sheffield stopping off at a selected group of pubs, each of which
would put on something special. Coincidentally, his friend (and fellow bass
guitarist), Ben had recently shown him a photograph of a vintage bus that he
had just bought. Tim phoned Ben and suggested that they stage something
similar on the Isle of
Wight. Ben contacted
some fellow bus
enthusiasts and the idea
grew and grew. What
started as an idea for one
bus and a handful of pubs
ended up with over 50
buses and 30 pubs. Over
2,000 passengers took part
in 2014; this year we
expect even more.

Explore West Berks.
CAMRA member Chris Reynolds is also
Membership Secretary of West Berks Ramblers and
will be leading several autumn walks including:

Sat 3 Oct 10am From Padworth Village Hall (Map
Ref SU 607676) 4.5 mile Canalside walk to Ufton
Bridge, returning by footpaths via Aldermaston Wharf. Walkers could visit
the Butt Inn afterwards.

Thu 15 Oct 10am From Hampstead Norreys Village Hall (Map Ref SU
527763) for a 10 mile walk via Folly Hill, Ashampstead Green and Wyld
Court. Lunch at the Bell Inn, Aldworth.

Thu 29 Oct 9.30am From Sheffield Bottom Lock picnic area car park (Map
Ref SU 647705) for an 11 mile walk via Calcot, Englefield and Theale. Lunch
at the Volunteer, Theale. 

Contact Chris, on 01635 226826 or 07979 804637 about a trial ramble.

BREWERY

W W W. U P H A M B R E W E R Y. C O . U K

T 01489 861 383
Stakes Farm, Cross Lane, Upham, Hampshire SO32 1FL

Hampshire’s odds-on favourite
THOROUGHLY BREWED FOR SERIOUSLY GOOD TASTE

King Charles Tavern - 1940 postcard from West Berkshire Museum ‘Cheers!’
exhibition (Ref 2004.50.321)
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James Hussey set up the
Eat Drink Great Events
website, blog, facebook
and twitter accounts to
give an insight into the
great pubs, restaurants,
live music and
entertainment venues

for residents and visitors to the Newbury and
West Berkshire area. James provides this
service by developing the guide, posting
updates and interesting features about food,
drink, events and the people involved. Please
feel free to contact James on
james@eatdrinkgreatevents.com 

     For a recent post, James
spoke with Joshua Khan,
proprietor of the
King Charles
Tavern about
his career
and
thoughts on
the hospitality
industry. James and
Joshua have kindly
allowed Ullage to print part
of the post which can 
be read in full at
http://news.eatdrinkgreatevents.com/
meet-the-landlord-josh-king-charles-tavern/395

Eat. Drink. Great Events.

Joshua and Inna Khan acquired The King
Charles Tavern in late 2014 and have made
their mark on the pub with fresh flowers, a
fantastic range of ales, wines, great food and
welcoming atmosphere.

Inna & Joshua Khan outside the King Charles
Tavern
     Although The King Charles Tavern didn’t
originally appeal, a refurbishment in 2014 helped
create a pub more in line with their plans to create
a fine dining experience with the concept of a
dining room in one of the rooms.
     Thanks to a relaunch and the arrival of Chef
John Brice the food sales percentage of turnover
has increased but still Josh wants to improve 
that further.

It may not be Michelin but the use of linen
napkins, immaculate fine china plates, Anton
Black cutlery and wine served in crystal glasses
creates what Josh calls ‘the whole food experience’.

The eight ales on the bar are also important to
Josh. Offering quality, high class ales such as
Proper Job and Green Devil comes at a price and
requires commitment to a volume of barrels, but
allows him to bring the best beers from around

the country to the bar and be known as a pub that
serves quality ale.
     The cellar is computer monitored so they can
provide quality control and something that is very
key to the business, line cleaning.
      As mentioned earlier, the atmosphere in The
King Charles is something they have clearly worked
on with fresh flowers every week and core values of
cleanliness and excellent customer service.
     Josh has the 4 F’s concept of Finesse, Food,
Females and Flowers and this is very noticeable
throughout by creating a female friendly
environment with style and tidiness, excellent
wines from local supplier Miles Better Wines and
Greene King.
     A public house is all about community and
one thing they do at The King Charles Tavern is
‘Loyal Customer of the Month’ where each month
a customer receives their own personalised glass.
Passion is clear with Josh and he oozes
enthusiasm for what he does. Everyday Josh looks
at the bar from the other side to see how it looks.
     ‘If we ever drop our standards, customers are
our mirrors… they are there to reflect what we
really are, give feedback.’

     He must be doing something right as all the
staff are still there. I’ll leave the final word to Josh
which I absolutely love:
     ‘Pubs can change lives, they are a social hub,
lonely people can find friends, people can get
engaged, get married.’

Meet the Landlord – Josh, King Charles Tavern

                                             Website                                Facebook                                    Twitter
King Charles Tavern:      kctavern.com                     KingCharlesTavernNewbury  @kctavern
Eat Drink Great Events: eatdrinkgreatevents.com  EatDrinkGreatEvents              @EDGENEWBURY

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

FLINTKNAPPER
ABV 4.2%

KENNET VALLEY
ABV 4.1%

RAMSBURY GOLD
ABV 4.5%

RAMSBURY BITTER
ABV 3.6%

BREWED WITH
PASSION

DRUNK WITH
PLEASURE

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

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

www.ramsburybrewery.com

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

over 5% at SIBA South West Beer Competition 2014 

King Charles Tavern – bar on left of main entrance 

Rate Your Beer

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

Guide and others are not?

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

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

It will only take a minute - CHEERS!

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

to rate their beer anywhere in the UK
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Inn at Home opened in July 2015 at 151
Bartholomew Street, Newbury. There is
plenty of space, in the former Kitchenmonger
premises, to display a wide range of local,
national and international beers in bottles
and cans. Two litre ‘growler’ containers can
also be purchased and filled from a changing
range of mainly local draught cask ales, 
keg beers and ciders.

The shop is the result of a business
partnership between David Marklew and Simon
Douglas who came up with the idea two years
ago, in a pub - where else would they have
thought of it?

The official launch of the store, on 23 July, was
attended by CAMRA volunteers, local brewers 

and cidermakers including Two Cocks Brewery,
Tutts Clump Cider and Ciderniks. 
     In a brief speech, David Marklew said ‘We
tried to put a nice selection of beers together but
primarily we wanted to showcase the local beers
which is whey we have got them at the front of
the store’. David also enjoys whisky and wine
whilst Simon also enjoys gin and wine. 
     Simon Douglas said he wanted Inn at Home to
appeal to mainstream customers and not to be
intimidating. He was keen for beers to be
organised by style within the store. Simon
described the enterprise as ‘a partnership with our
brewers and with our customers’. Mentioning that
the search is on for the next Inn at Home, he said
‘Hopefully we will get a little chain together’.
Simon described James, the store manager, as
‘nothing short of a sensation’ and went on to
propose a toast to the team which includes Scott
and Lea.
     The store opens at 10am daily, closing at 7pm
(Mon-Fri), 6pm (Sat) and 4pm (Sun).
www.innathome.co.uk 01635 48945

Simon, Lea, James, Scott & David - Inn at Home, Newbury

C
A

M
R

A 
Rea

l Ale Discount Schem
e

Terms and conditions

This pub offers CAMRA members a discount

CAMRA Discounts
CAMRA membership unlocks

discounts at CAMRA beer festivals,
all Wetherspoon pubs and these 

local pubs:

Hungerford:
John O’Gaunt Inn

Newbury:
Catherine Wheel

Cow & Cask micropub
Diamond Tap

Gun, Wash Common
Hatchet Inn

King Charles Tavern
Narrow Boat

Wickham:
Five Bells

With a basic understanding of a few salient
elements, the selling of cider becomes an easy
way to engage with the rapidly emerging
demand for high quality, often locally-sourced
products from small scale producers who care
passionately about what they make.
     Firstly, real cider is produced once a year –
around September. Many cider makers keep
cider back from previous years’ production to
blend with ‘new’ cider in order to keep
consistency and to help give depth and
roundness to their product. I know of one cider
maker who has got cider he made 15 years ago.
It is in exceptional condition. Cider simply
needs to be kept properly. 
     Secondly, real cider is susceptible to the same
elements that will make beer ‘go off ’, namely air,
heat and humidity. You wouldn’t (I hope!) leave

a tub of beer balanced on the end of the bar and
expect it to remain drinkable for weeks, the
same is true with cider. 
     In my pub, all ciders and ales are gravity fed
from the Tap Room, which is air-conditioned (as
are most pub cellars, thereby dealing with the
heat and humidity problems). There are
methods to connect ‘bag-in-a-box’ to a pump –
thereby providing an easy method to dispense
real cider in good condition on a consistent
basis. If you do go down this route, make sure
you use micro-bore pipes and clean them
regularly and frequently. We also use a lot of
‘bag-in-a-box’ real ciders, which will keep for
between 6 and 13 weeks in an air-conditioned
cellar (8-10°C). There are also systems, often
seen at beer festivals, to chill tubs and
‘bag-in-a-box’ drinks. 

Draught Cider – advice from Ian Pinches
The Railway Arms is a micropub on Platform One at Downham Market station. The pub won
the CAMRA National Cider Pub of the Year competition in 2013.
     In the adapted extract below, Ian Pinches, who runs the Railway Arms with his wife and son, offers
advice on keeping real cider as an alternative to ‘the world of kegged and gassed apple-flavoured fizz’.

West Berkshire CAMRA
member Jeff Evans is the
beer writer behind the
Inside Beer website.
Updated daily,   
www.insidebeer.com
includes The Beer Buzz
(news), Events & Festival
listings and exclusive

features. There are archives for Pub / Beer of
the Month, including those below.

Jun:  The Star Inn, Bath
             Samuel Smith - Yorkshire Stingo
Jul:   he Italian Job, London W4
             Theakston - Old Peculier
Aug:  Battlesteads Hotel, Wark,

Northumberland 
    Castelain - Ch’ti Blonde

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
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2015 Great British Beer Festival

Champion Beer of Britain
Gold: Tiny Rebel – Cwtch

(Best Bitter 4.6% ABV Newport)

Silver:  Kelburn – Jaguar
(Golden 4.5% ABV
Renfrewshire)

Bronze:  Dancing Duck – Dark Drake
(Stout 4.5% ABV Derby) 

Bradley Cummings (Tiny Rebel) & Andy Parker (Elusive Brewing)

In February 2012, brothers-in-law Bradley Cummings and Gareth Williams launched Tiny
Rebel Brewing Co in Newport. They opened the Urban Tap House beer bar, Cardiff, in
September 2013. www.tinyrebel.co.uk 
     Shortly after hearing that Cwtch, their Welsh red ale, had won Champion Beer of Britain, Bradley
Cummings visited the festival bar, where Cwtch was being served, to chat with visitors including Andy
Parker who is establishing Elusive Brewing in Chineham, Basingstoke.
     Bradley said ‘We were brought up on real ale and we love traditional styles, Cwtch is our modern
version of a traditional bitter, with extra hopping for a more pronounced bitterness and aroma. It’s new
world and old world all in one’.

Adrian Bean (CAMRA Volunteer)

Kent Brewery
CAMRA volunteers who worked at Reading
Beer and Cider Festival in 2015 were offered
an opportunity to visit Kent Brewery and
pubs in Kent or Bellingers Brewery and the
Royal Oak, Yattendon. 
     Tim Thomas chose a Saturday visit to Kent
Brewery and posted details and photos on his
blog www.beereurope.co.uk 
     Paul Herbert founded Kent brewery, with
Toby Simmonds from Dark Star, in 2010. Kent
Brewery supplied eight casks of Session Pale, a
3.7% ABV Pale Ale hopped with Cascade and
Citra, to the 2015 Great British Beer Festival. The
other beers available to taste on the brewery visit
were KGB (Kent Golding Bitter) and 5.4% ABV
Beyond the Pale. www.kentbrewery.co.uk

Windswept Brewing
Tornado and
Typhoon
squadrons are
based at RAF
Lossiemouth,
near Inverness.
Al Read and
Nigel Tiddy,
former
Tornado pilots
enjoyed the outdoor life on the wild and
unspoilt coast and nearby Highlands and
established Windswept Brewing at
Lossiemouth in 2012.
     The brewery supports local festivals including
Speyfest (Fochabers), North Hop (Inverness &
Aberdeen) and Moktoberfest (Elgin).
     Weizen, a 5.2% cloudy wheat beer with banana
notes, was supplied to the 2015 Great British Beer
Festival. Windswept beers are exported to several
European countries.
     In August, Tim Thomas visited the brewery
and posted notes and photos on his blog
www.beereurope.co.uk 
     Tim’s favourite beer was APA (5% ABV)  an
American Pale Ale hopped with Columbus,
Willamette and Cascade.
windsweptbrewing.com 

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 12-2, 5-9 
Thu 12-2, 5-9 

Fri 12-2, 5-9 
Sat All Day 12-9

Sun Closed 

Tel:
07517 658071

Discount
for CAMRA

card holders

�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

         10:37

Paul Herbert
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beer & pie house

at The 
Catherine 

- 6 cask ales 
- Usually at least 4 local ales
- 6 real ciders
- Monthly beer festivals
- Craft British & international keg beers
- Local bottled ciders
- 100 bottled craft and continental 

beers
- CAMRA discount available
- Over 14 pies on our pie menu
- Sharing platters and snack menu

35 Cheap Street, Newbury. RG14 5DB               01635  569897

www.thecatherinewheel.com

      

              
           

              
                    

   

               
              

            
             

                
                

            
      

 
 OXFORD

PUBS

DAVE RICHARDSON

    All Pages 0    7:15 PM

Visit Pubs!
Two new books give
details of pubs 
worth visiting.

CAMRA’s Good Beer
Guide 2016 is published
on 10 September 2015. 
Oxford Pubs by Dave

Richardson, editor of the
Oxford Drinker, was

published in August 2015.

CAMRA’s flagship annual guide
gives details of breweries, beers and
over 4500 town and country pubs.
£15.99. CAMRA members price £10
https://shop.camra.org.uk/books

Oxford Pubs features
photographs and histories of over 40

Oxford pubs. Available from
bookshops, Amberley Publishing and

direct from the author (£14.99 incl
p&p) - contact coronation@aol.com 
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It was a sign of the times that the long-running
US sitcom ‘Friends’ saw the main characters
socialising in a coffee shop rather than a bar. 
It began showing in 1994 and, since then, while
I’m not suggesting it’s a direct result, coffee
shops have enjoyed exponential growth and
become a standard feature of most British 
High Streets.
     Personally, I have never really seen the point,
but their success is undeniable. I would say they
have created their own market rather than
taking existing trade from pubs – they come
across as welcoming, unthreatening and, dare I
say it, female-friendly. A coffee shop is basically
a window on the world, whereas a pub is a
refuge from it. Even the best-run pub still has a
slight whiff of edginess and misrule. 
     Recently, the market-leading operator
Starbucks have announced that they are going to
roll out the sale of alcohol in some of their UK
outlets, following successful trials in the US. It’s
part of an ‘evening concept’ that also includes
serving more substantial meals. I can’t imagine
that Wetherspoons will be quaking in their
boots, but it’s easy to see the appeal to tourists
wanting a pre-theatre snack, or office workers
enjoying a glass of Chardonnay after work
before getting the train home.
     It’s another example of how the on-licence
scene is fragmenting and diversifying. If you’re
having a drink outside the house, it’s becoming
less and less likely that you’ll be doing it in
somewhere that is recognisably a pub. However,
I would say that trying to ape coffee shops is
about the worst thing pubs could do. As with
many other marketing gimmicks, the risk is that
you alienate your existing customers without
winning over many new ones. And it’s worth
noting that Wetherspoons are the biggest
on-trade coffee sellers in the country.
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 

Smell 
the
Coffee

Publicans & Bar Managers:
LOOK!

Clear Brew has arrived in the Thames Valley
PROFESSIONAL SERVICE

to clean your keg and cask beer lines

ENHANCE
your reputation for taste and quality of

your draught beers

SAVE MONEY
by using a cleaning service that more

than pays for itself

FREE
up valuble time

CONSISTENT QUALITY
You remain in control. No risks

FINANCIAL BENEFITS
60% saving on waste, you will not be
throwing your stock down the drain

GREEN SOLUTION
that cuts your gas, chemical 

and water usage

INCREASE
profits & sales

Freeinitial clean
No commitmentNo contract

Get in contact today for your FREE first clean
Tel: 07817 950853 Email: SimonGrist@clearbrew.co.uk

www.clearbrew.co.uk   

Several of our customers
are featured in the 
2015 Good Beer Guide

Established since 2006

Serving over 500 

establishments nationwide

        

Follow on Twitter:
@UllageBeer
@WBCAMRA
@CAMRA_Official

@insidebeer
@EDGENEWBURY
@caskaleweek

Twitter Hashtags:
#WBCAMRA

#Newbeery
#livemusicnewbury        

Social
Media

Like on Facebook:
West Berkshire Campaign for Real Ale

Eat Drink Great Events
Inside Beer

Tom Broadbank, the Rowbarge assistant
manager, organised a weekend beer festival at
the Woolhampton canalside pub starting on
the evening of Friday 24 July. 
     Tom invited Wild Weather Ales, Stonehenge
Ales, Cotleigh Brewery and Longdog Brewery to
supply casks and additional beers for tasting and
to provide ‘meet the brewer’ opportunities. Mike
Tempest and Iain Clarke represented Wild
Weather and supplied casks of Mud Slinger
chocolate stout and Sundowner. The festival got
off to a soggy start with continuous rain
preventing most people from venturing outside to
the garden bar where festival beers were tapped
from casks.

     Sheltering under a gazebo, Stig Anker
Andersen, the Danish brewer at Stonehenge Ales
discussed the beers from his brewery based at the
Old Mill, Netheravon. Danish Dynamite (5%
ABV) was one of the first beers brewed there and
takes its name from the winners of the 1992
UEFA European football championship. The
golden ale is hopped with Cascade and First Gold.
Eye-Opener has spicy notes from Sorachi Ace and
Willamette hops. Great Bustard (4.8% ABV)
brewed with some crystal and rye malts, is a deep
amber colour and was originally brewed to
celebrate the approval for the reintroduction of
the bird on Salisbury Plain in 2003. Stig
mentioned that since 2013 the water for brewing
is obtained from a 16 metre deep borehole. Stig’s
wife, Anna Marie, suggested bottling the pure
water as well. Their trademark boosts sales,
especially at Stonehenge Visitor Centre.
     Steve Heptinstall, the owner of Cotleigh

Brewery, called in on his way back to Somerset.
The Hawk and Owl Trust is Cotleigh brewery’s
charitable partner and most beers are named after
birds. Honey Buzzard (4.5% ABV) includes local
honey which is infused with the brew during
fermentation to give a subtle bitter sweet finish.
Steve mentioned that Cotleigh was the first
brewery in Britain to use a new American hop
variety in 2014. Uncle Sam Hop Burst (4.3%
ABV), a pale amber beer with grapefruit notes, is
named after this hop.

     With the CAMRA branch banner on display,
Tony Girling and Graeme Morris were at the
Rowbarge on Saturday 25 July to provide details
about CAMRA membership. Graeme met Phil
Robins at the Longdog brewery tasting session
and his report appears below:
     The poor weather on Friday evening saw Phil
from Longdog brewery postpone his ‘meet the
brewer’ appointment to Saturday, which proved to
be a very shrewd move given the beautiful
sunshine on the day.
     In addition to bringing along Lamplight Porter
and Kismet, a golden ale, which were available at
the bar, Phil was on hand to offer samples of
Golden Poacher and Longdog IPA. 
     The Longdog Brewery, which has grown from
hobby to a full-time occupation for Phil and his
wife, Lisa, is situated on the Moniton Trading
Estate in Basingstoke. Visitors are welcome to
visit the premises, and can buy a range of beers in
cask or bottles. 
     Tom Broadbank was relieved that all the
festival beer was sold over the weekend, despite
the wet weather on Friday and Sunday. He
described the 6% ABV Longdog IPA as ‘a massive
hit’ at the tastings. Tom said the Longdog Kismet
was probably the best seller and that Stonehenge
Danish Dynamite was really popular too. Tom
plans to repeat the event next summer, saying
‘Let’s face it, the weather can’t possibly be as
rubbish as it was the first time around!’.

Four breweries at Rowbarge Beer Festival

Stig (Stonehenge), Tom (Rowbarge) & Steve (Cotleigh)

mudgeon
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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:       Tony Girling
                          treasurer@westberkscamra.org.uk

Membership:  Andy Pinkard
                         membership@westberkscamra.org.uk

Press Officer /Andy Pinkard
Beer Surveys:  survey@westberkscamra.org.uk

Webmasters:   Tony Girling & Kevin Brady
                         webmaster@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 2015
The following is a list of all forthcoming meetings of the West Berkshire branch of CAMRA. Some are
‘social’ meetings, lively and friendly occasions where we enjoy a few beers; others are ‘branch’ meetings,
which are slightly more formal and where we discuss beer and pubs issues. Unless stated, our meetings are
open to all-comers – and new members are particularly welcome! 

Ullage is published by the West Berkshire branch of the Campaign for Real Ale and is copyright of CAMRA. The opinions expressed in this publication
are those of the contributor and are not necessarily endorsed by the Production Team or The Campaign for Real Ale. Every effort is made to ensure that
the information contained in Ullage is correct, but the publishers accept no responsibility for any errors or omissions.

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

A unique mix of in house creative 
and print production

Design   |   Print   |   Web

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.

2-3 October
9th Ascot Racecourse Beer Festival
Ascot Racecourse, Ascot SL5 7JX
www.ascotbeerfest.org.uk

9-11 October
6th Hampshire’s OctoberFest
Basingstoke Cricket & Sports Ground,
Fairfields Road, Basingstoke RG21 3DR
www.hampshireoctoberfest.co.uk

15-17 October
18th Oxford Beer & Cider Festival
Oxford Town Hall, St Aldate’s, Oxford OX1 1BX
www.oxfordcamra.org.uk

22-24 October
29th Swindon Beer Festival
STEAM Museum, Fire Fly Avenue,
Swindon SN2 2EY
www.swindoncamra.org.uk

Wednesday 9 September
Branch Meeting
Hinds Head, Aldermaston

Saturday 12 September
Branch Social. From noon
Newbury Real Ale Festival,
Northcroft Fields  

Wednesday 23 September
2016 Good Beer Guide Launch
(GBG £10 for CAMRA members)
see website for details (from 
10 Sept)  7.30pm

Tuesday 13 October
Branch Meeting
The Bunk Inn, Curridge 

Tuesday 20 October
Branch Cider Social
Catherine Wheel, 
Newbury 
7.30pm

Saturday 21 November
Brewery and pubs trip
Time etc TBC - 
see website for details 

Wednesday 25 November
Branch Meeting
Rising Sun, Stockcross 

Wednesday 16 December
Branch Christmas Party
Bacon Arms, Newbury 
7.30pm

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