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West Huntspill, Highbridge
TA9 3RA, 01278 783756
www.thecrosswaysinn.com

A family run country pub in Somerset serving traditional home cooked
pub food with an extensive drinks range from lagers to gins & in
particular real ciders & ale.
(6 real ciders & 9 real ales which change aprox 25
times per week). Regular ales from Exmoor, 0tter, Pitchfork, St Austell,
BBF & many more.

Awards

Runner Up - Somerset CAMRA Pub of the Year 2016
Winner - Somerset CAMRA Pub of the Year 2013, 2017 & 2018
Runner Up - Reginional CAMRA Pub of the Year 2017

Large Beer Garden, Family Friendly, Dogs welcome.
Yearly Beer, Cider & Music Festival last weekend of July.
20p-40p off per pint for CAMRA members. Please show valid membership card at the bar.

Website: www.somerset.camra.org.uk
Facebook: www.facebook.com/somersetcamra

VACANCIES

SOMERSET CAMRA BRANCH
CONTACTS

Discounts/Locale promotions

Chairman Barrie Childs
chairman@somerset.camra.org.uk
01823 323 642 / 07951 514 439

Tasting Panel Coordinator

Membership Secretary
Young Members Officer
Social Secretary

Vice Chairman Kevin Woodley
07768 861352
Branch Secretary Dee Childs
01823 323 642 / 07748 518 713
secretary@somerset.camra.org.uk
Branch Contact Katie Redgate
contact@somerset.camra.org.uk / 01823 279962
Cider and Perry Steve Hawkins
webmaster@somerset.camra.org.uk / 01984 634998
Festival Organiser Mick Cleveland
01984 634 126 / contact@somerset.camra.org.uk
Newsletter Advertising Coordinator Jody Grabham
pintsofview@somerset.camra.org.uk
Newsletter Editor Jody Grabham
pintsofview@somerset.camra.org.uk
Press, PR and Social Media Officer Jody Grabham
pintsofview@somerset.camra.org.uk
Public Transport Officer Phil Emond
pje.4mt7mt@sky.com / 01823 277038
Pubs Campaign Co-Ordinator David Dean
whatpub@somerset.camra.org.uk
Pubs Protection Officer/Preservation Barrie Childs
pubprotection@somerset.camra.org.uk
01823 323 642 / 07951 514 439
Treasurer Colin Beck
treasurer@somerset.camra.org.uk
Webmaster Steve Hawkins
webmaster@somerset.camra.org.uk / 01984 634998
WhatPub Coordinator David Dean
whatpub@somerset.camra.org.uk

Clubs Officer
Trading Standards Officers: contact for problems such as pubs
failing to serve full measures, or to display price lists, strengths...
Email: tradingstandards@devon.gov.uk
Post: Devon, Somerset and Torbay Trading Standards, County
Hall, Topsham Road, Exeter, Devon EX2 4QD.
or visit www.devonsomersettradingstandards.gov.uk or www.
tradingstandards.gov.uk
Alternatively you can contact Citizens Advice consumer service
on 03454 040506 or visit their website at www.adviceguide.
org.uk

DIARY DATES
Tutored Tasting Evening
Wednesday 28 August 2019 / 7pm
Quantock Brewery Taproom, Bishops Lydeard, TA4 3RU
for more info see Quantock Brewery news on page 7

Branch Meeting
Monday 9 September 2019 / 20:00
Kildare Lodge, Minehead TA24 5QR

Day Out to The Black Country
Saturday 5th October
Coach trip to West Midlands, including lunch and
evening meal. See Branch News on page 5

Branch Meeting
Monday 14 October 2019 / 20:00
Rose and Portcullis, Butleigh BA6 8TQ

Branch Meeting
Monday 11 November 2019 / 20:00
37 Club, Puriton, TA7 9AD
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PINTS OF VIEW
Welcome to the Autumn 2019 edition of
Pints of View, I hope you have all had a great
summer, with lovely weather and lots of
drinking well kept ale.
The Somerset Branch Pub Trail 2019 was a
great success. The Trail commenced on 29th
March and ran through until 27th May. Over
120 people visited the required number of
pubs for a polo shirt, 24 trail followers visited
45 or more pubs. Exmoor Ales once again
sponsored the event, we are very grateful for
their support.
In June West Somerset Railway hosted
their Diesel Gala beer festival at Washford in
partnership with this branch. The event was
a success, selling out of ales and cider. Our
branch chairman has expressed his thanks to
all who helped make it a success, from those
who helped with transportation of equipment,
set up and take down and also those who
helped serve on the bar and to all those who
visited. I attended on the Friday afternoon
enjoying some new breweries and new ales
from breweries I was familiar with.
The autumn will bring colder, darker evenings,
what better way to spend it than in a warm
pub with a good pint of ale.
Cheers

What’s Inside
Page 5 / Branch News
Page 6 / Somerset CAMRA Beer Festival
Page 7 / Brewery News
Page 8 / Pub News
Page 9-10 / Brewery in Focus
Page 11-13 / Pubs in Focus
Page 14 / The Britannia, Alcombe
Page 16-18 / Adventures of a
Good Beer Hunter
Page 20-22 / Tony Goes To... Cambridge
Page 23 / Toodlepip Marj
Page 24-25 / Pints Of View
Page 26 / Buses & Pubs
Page 28 / CAMRA Book Launch

Jody Grabham
Somerset Pints of View is published in February, May,
August and November. Pints Of View has a print run
of 3,000 and is distributed to some 160 pubs and clubs
around Somerset plus a few outside our borders. The ﬁnal
copy date for the next edition is Friday October 11th 2019.

Pints of View
Somerset Pints of View is published by the Somerset
Branch of the Campaign For Real Ale Ltd. (CAMRA) The
views expressed therein are not, necessarily, those of
either the Campaign or the Editor. Contributions/Letters
are always welcome.
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BRANCH NEWS
AGM Report
Barrie Childs takes over from Mick Cleveland
as branch chairman. Barrie has been active
in various branch roles for over 20 years and
also continues as pub protection officer. Mick
served three years in the chairman post and
remains on the branch committee as beer
festival organiser. We welcome David Dean to
the most important pub campaigns officer role.
David will administer the Whatpub database
and run our Good Beer Guide selection
process, as well as overseeing the beer scoring
system data. Dee Childs takes over the branch
secretary role from Katie Redgate, who will
continue as our branch contact.
A number of committee vacancies exist,
including membership secretary, social
secretary, clubs officer and tasting panel
coordinator.
Please contact any of our
committee if you would like to ﬁnd out
more about any of these roles. Additionally,
we are looking for a Brewery Liaison Officer
to represent Black Bear (brewpub, Bear Inn,
Wiveliscombe) CAMRA HQ’s model branch
constitution was adopted.

old stomping ground. Mick is well known for
organising regular coach trips from his local,
The Star Inn Watchet, almost 100 of them to
date. This is a special one-off for Somerset
CAMRA. All are welcome, members or not.
The cost (likely to be around £30 including
lunch and an evening meal) and full details,
booking arrangements and pick-up points,
should be up on the branch website:
www.somerset.camra.org.uk.
The itinerary is mouth-watering. It will most
deﬁnitely be a Grand Day Out.

Somerset Pub of the
Season (POTS)
Your committee plan to reintroduce this award
later this year. More details soon. We will be
seeking suggestions for Winter pubs.

Champion Beer of Britain 2020
Somerset CAMRA will be blind-tasting and
judging the six bottled beers shortlisted by
South-West Region members. The selected
beer will go through to the ﬁnal (National)
round of the bottled beer category.

Forthcoming Festivals
AUGUST

Equipment Storage
A local brewery has kindly stored Somerset
CAMRA’s festival equipment free of charge
for some time. That brewery is expanding
and now needs to use the space occupied by
our kit for commercial purposes. The Valiant
Soldier Roadwater, have now stepped in to
provide storage thanks to a kind offer from the
landlord.

SOMERSET CAMRA GRAND
DAY OUT TO THE BLACK
COUNTRY –
Saturday 5th October
Mick Cleveland has kindly offered to organise
a day out by coach (with on-board loo) to his

•
•
•

Lamb and Flag, Blagdon Hill - Beer, Cider
and Music Festival 23rd – 26th August
Bear Inn, Wivelscombe - Beer, Cider and
Music Festival 23rd – 26th August
King William, Crewkerne - Beer, Cider and
Music Festival 23rd – 25th August

OCTOBER

•
•
•

Kildare Lodge, Minehead - Beer festival
18th – 20th October
Wyvern Club, Taunton – Beer festival 25th
October to 27th October
Wedmore – 19th Real Ale Festival 20th –
22nd October
5
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SOMERSET
CAMRA REAL
ALE AND CIDER
FESTIVAL
at Washford Station, in partnership
wiith West Somerset Railway

Some folk considered that we had managed
to recreate the special atmosphere of those
early Minehead events. We very much hope
to have the opportunity to work together with
the S&DRT again next year.
Three festival awards are due to be presented,
as judged by festival attendees:
Beer of the Festival: New Bristol Brewery
Macho Mucho
The Paul Davey Trophy, for best Somersetbrewed Beer of the Festival: 3D Sheridan’s
Irish Coffee Milk Stout
Cider or Perry of the Festival: Torre Farm Pear
Ambulance
Well done to those three winners.

Barrie Childs

This event was a sun-bathed sell-out success
causing the Festival to close down three
hours ahead of schedule, the 2000th and
ﬁnal pint being poured at 7pm on Saturday
afternoon. We were delighted to serve many
past customers of the erstwhile WSR/CAMRA
Minehead festivals. Our hosts, the Somerset &
Dorset Railway Trust made us very welcome
and arranged some spot-on entertainment.
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BREWERY NEWS
The following news is based on Brewery
Liaison Officer report’s received as well as any
news they may ﬁnd on social media.

Bason Bridge
Brewing Company
A new brew will be available soon. Brewery
tours are now available.

Fine Tuned
Two new ales have recently been released,
Dark Soul Porter, a 4% dark amber beer,
sweet, malty and nutty. Summer Sesh, a 3.6%
light ale.

Glastonbury
The brand has been sold to a new company,
Glastonbury Brewing Company Ltd, with an
address in Glastonbury. For the time being this
business remains a retail only company, with
all their beers continuing to be brewed under
contract by Parkway of Somerton.

On the Level
A planning application is being considered for
this proposed new brewery to be located in
Wrantage.

Parkway Brewing Company
New ales seen over the last few months. The
brewery is expanding, with the purchase of
two new twenty-barrel fermenting vessels.

learn how to understand the complexities
of taste and ingredients. This will be a fun
session and unlike formal tastings we won’t
be sampling any bad beers to understand
what went wrong with them! Pre-booking is
essential using contact details above. A fee of
£5 will be charged on the night to go towards
the cost of the beer being tasted. The taproom
bar will be open afterwards and also another
opportunity to ‘meet the brewer’.
The successful monthly ‘World Series’ of
seasonal beers continues:
August: QBCZ (4.8%) A Quantock twist of a
classic style displays a clean tasting golden
bock highlighting the lemon and ﬂoral
characteristics of this interesting hop region.
Hops used: Kazbek & Sladek.
September: QBUSA West (4.5%) West Coast
inspired American pale ale. Two hop varieties
(Idaho & Azacca) combine to deliver massive
hints of mango & citrus.
October: QBGER (4.5%) A beautifully light
amber steam beer delivering ﬂavours of
fruit backed up by intense aromas of sweet
tangerine & apricot. Hops used are Huell
Melon & Mandarina Bavaria.
November: QBNZ (4.5%) Last year’s big success
returns with a tweaked hop content. Waimea,
Nelson Sauvin & Dr Rudi come together to
give the ultimate hop packed punch in this
New Zealand pale ale.

Quantock
A tutored tasting evening is being held in the
brewery taproom on Wednesday 28th August,
from 7pm. Our host, Christine Cryne is a
former organiser of CAMRA’s ﬂagship National
event, the Great British Beer Festival, which
features among her many senior CAMRA roles
over the years. We will taste several beers and

Yeovil Ales
A new ale has been released, Jester, 4.2%
English pale ale brewed using 100% British
hops, Jester is packed with grapefruit,
blackcurrant and lychee ﬂavours.
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PUB NEWS
Etsome Arms - Somerton
The ﬁrst Micropub in our branch area has
recently has a licensing variation granted
which now means it can open Thursday
and Sunday 11am to 9:30pm and 11am until
10:30pm Fridays and Saturdays.

Bridge Inn – Dulverton
The pub has been sold to St. Austell brewery.
However Andy, the manager under the
previous owner Kenny, will take over the
running of the pub under the new owners.
Great Western, Yeovil has ﬁnally succumbed
after a long campaign. The contentious
planning application, having been refused by
South Somerset District Council, was taken
to appeal and reviewed by The Planning
Inspectorate. As anticipated, conversion to
residential ﬂats was given a green light by

the inspector. He really only considered car
parking issues and, like SSDC, sadly paid scant
regard to loss of the pub.
White Hart, Wiveliscombe is applying for
planning permission to build homes on the
old Tanners brewhouse site behind the pub.
Forresters, Holywell near Yeovil and Butchers
Arms, Carhampton have closed.
Washford Inn, Washford has reopened.
Wooden Top Inn is the new name for the
former Portman Arms in East Chinnock.
Brent Knowle Inn has changed hands.
New Inn, Wedmore is looking for a new
tenant.
Railway Inn, Williton is for sale and reported
as under offer.

QUIETLY SUPPLYING THE W EST COUNTRY FOR 40 YEA RS 1979-2019
TEL: 01984 624 086 EM A IL: SA LES@COTLEIGHBREW ERY.COM
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BREWERY IN
FOCUS
Exmoor

This issue we focus on Exmoor Ales who will
soon celebrate 40 years of brewing.
Exmoor Ales ﬁrst brewed in 1980 and still dines
out on the remarkable achievement of winning
Champion Best Bitter at the Great British Beer
Festival that year with just its 13th brew! Lucky,
perhaps, but Exmoor Ale 3.8% continues to be
a stalwart of much loved session beers in the
South West.
The brewery is in Wiveliscombe, on the edge
of Exmoor. A famous brewing town where
the Victorian structure of Hancock’s brewery
founded in 1807 still dominates the town
skyline.
Exmoor’s brewery
was tucked into a
corner of that old
brewery site up
until 2015 when
it invested in a
new brewery just
50 yards down
the hill where
now typically 800
ﬁrkins or 60,000
pints are brewed
a week.

Exmoor Ales was one of the ﬁrst phase of
microbreweries. Now a modest sized regional
brewery it delivers using it’s own vehicles from
Bristol to Weymouth and all the way down to
Penzance. Further aﬁeld it’s beers are served
far and wide around the country through
major pub companies such as Wetherspoon,
Enterprise Inns and large distributors like
Molson Coors, Carlsberg, and a network of
independent wholesalers.
Five permanent beers have been the backbone
of the range consistently, but a sixth has just
joined that line up. Exmoor Ale 3.8%, the
session beer of Exmoor. Exmoor Gold, famous
for being the ﬁrst ever single malt “Golden Ale”
the breweries biggest seller across the country
in cask and bottle. Exmoor Beast 6.6% strong
dark porter, always a beer festival favourite
and regular award winner of CAMRA and SIBA
competitions. Exmoor Stag 5.2%, originally
brewed for Somerset Cricket Club’s Centenary
in 1991… and ever since. Exmoor Fox, a
relative newcomer, only about 25 years old…
and just now a genuine newcomer, Exmoor
Ram 3.5%, a powerful tasting golden ale which
confounds its modest ABV.
Twelve seasonal beers, one for each month
add variety and choice to the range. Most of
these are old favourites like Hound Dog, Wild
Cat, Silver Stallion, and Antler. But also now
something a bit new! “Exile” brand range of
more modern “craft” style beers. Wicked Wolf,
a juniper infused beer is a collaboration with
Wicked Wolf Gin distillery, Barista, a coffee
9
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stout for October is a collaboration with a local
coffee roaster. Exile Apollo an American Pale
Ale including the Apollo hop in celebration
of the 50 year anniversary of the ﬁrst moon
landing in 1969… will be available all this year.
2019

Exmoor Gold and Beast have been bottled for
years. Last year Stag was added, and this year
XPA a 4.5% version of the cask ale celebrating
35 years of the brewery back in 2015, the ﬁrst
new beer from the new brewery. Available in
local shops and all major supermarkets in the
region.
The brewery has a staff of just over 20. Tom
Davis is the Head Brewer joining in 2016, a
Devon lad returning home after 10 years in
Australia. Adrian Newman Exmoor’s Head
Brewer of 25 years, now our Master Brewer. The
brewing, sales and general management team
are progressively getting strengthened for the
challenges ahead. The building adjoining the
brewery just been acquired, about doubling
the space to carry on the development of
Exmoor Ales for the next 40 years.
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The Kildare Lodge is owned and run by husband and
wife team Harvey and Sarah Pyle and whilst a warm
welcome, excellent home cooked food and
comfortable, affordable accommodation awaits you,
it is the Real Ale that sets the Kildare Lodge apart
from its neighbours.
We have twelve en-suite rooms including a bridal
ssuite with a four poster.
Townsend Road, Minehead,
T
Somerset TA24 5RQ
Email: Info@kildarelodge.co.uk
Em
Tel: 01643 702009

PUBS IN FOCUS
Minehead
Minehead is a coastal town on the Bristol
Channel in West Somerset overlooked by
North Hill and close to the Brendon Hills and
Exmoor National Park. It is famed for it’s family
entertainment having a lovely sandy beach,
Butlins and the ﬁnal station on the West
Somerset Railway, a 22 mile heritage railway.
The town has a number of pubs, below we
focus on the main real ale pubs.

Britannia Inn, Alcombe

Expect to ﬁnd four real ales available including
beers from breweries such as St. Austell,
Dartmoor, Otter and Quantock.

Duke of Wellington
This is a Wetherspoons
pub and hotel situated
in the town square.
The building was ﬁrst
opened in 1820 as a
traditional coaching
inn and posting house.
Expect
the
usual
We t h e r s p o o n
offerings plus the
guest ales are often
from local breweries.

The Queens Head Inn
Located in Alcombe a former village suburb to
the south of the town this pub is one of the
oldest free houses in the Minehead area.
Expect to ﬁnd three changing ales.
For more on this pub see Richard Derry’s
article below.

Kildare Lodge
This pub is close to Minehead Town Centre.
The Grade II-listed building has a bar, two
lounges and a dining room. There are twelve
en-suite rooms including a bridal suite with
a four poster bed. Two beer festivals are held
every year with up to 20 beers available. The
pub is in the local boules and quiz leagues.

In a side street just off The Avenue in
Minehead’s town, is this popular pub. There is
an extensive food menu offering English and
Thai food as well as a Tuesday, Wednesday,
11
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Thursday and Sunday carvery. The spacious
single bar has a raised seating area for dining
and families. The pub features a skittle alley
and games room at the back. Live music is a
feature on a Saturday.
Expect to ﬁnd a large choice of real ales from
regional breweries such as Exmoor, Otter, St.
Austell and Sharp’s.

Hairy Dog
food including charcoal grill and a pizza oven.
Expect to ﬁnd St. Austell Tribute on offer.

Hobby Horse

This town centre pub has been run by the
same family since 1982. It has a National
award winning bar and restaurant. It is very
much a family pub with an extensive children’s
menu and a large award winning adventure
playground in the pub garden. The pub has a
large bar area with side rooms, restaurant areas
including a large conservatory. Big screen TVs
show live matches and events. There are also
other facilities including a darts board, pool
table, and skittle alley. The pub also regularly
hosts local bands and DJs.
Expect to ﬁnd St. Austell Tribute plus guest
ales in the summer months.

Stones Bar
This refurbished hotel, bar and restaurant is
situated in The Avenue close to the beach. The
bar area features a pool table and live sports on
big screen tvs. There is outside seating to the
front of the bar and a secluded beer garden to
the rear. The restaurant produced home made
12

Named after the ancient local tradition
involving the Hobby Horse which takes to
the streets on the eve of the ﬁrst of May each
year, with accompanying musicians and rival
horses. The building is an elegant restored
Victorian hotel located on the sea front.
The Hobby Horse has a popular lounge bar,
which enjoys sweeping views across Minehead
bay. The bar serves homemade daily meals.
The elegant ballroom, with magniﬁcent ceiling

dome and Victorian cornices has been loving
brought back to life. The venue caters for
weddings and parties. There is also occasional
live music.
There are six bedrooms on the ﬁrst ﬂoor,
including a bridal suite, which have all been
ﬁtted with luxurious en suite bathrooms.

Expect to ﬁnd ales from the Marston’s breweries
range including Ringwood Boondoggle,
Wychwood Hogoblin and Banks.

Jody Grabham

There are three real ales on offer, you can
expect to ﬁnd ales generally from Exmoor Ales
and St. Austell.

The Quay Inn

  
Recently refurbished pub set on the sea front
and enjoying views of the Bristol Channel.
Traditional pub food is offered. There are four
letting rooms which look out to sea.
Three real ales are available which may include
Exmoor Gold and Otter Ale.

Old Ship Aground
Well-established

1911

pub set in the
picturesque part of
Minehead between
the harbour and
lifeboat station, with
fantastic views of
the Bristol Channel.
This
dog-friendly
pub offers good
quality food. Twelve
en-suite rooms all
have good views.
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THE BRITANNIA
INN, ALCOMBE

In the Summer edition of Somerset ‘Pints of
View’ I was pleased to have an article published
about one of my ‘locals’ in Minehead. When
I read said publication I was reminded and I
felt I should balance this out by writing about
my other ‘local’ institution. I live in Alcombe,
Minehead and the pub in question is The
Britannia Inn in Manor Road, Alcombe. It is
set on the corner of Manor Road, in the back
streets and is best approached up the one way
street that is Brook Street [a turning off the
main A39 just before the shops] and the pub
is right opposite the end of Brook Street. You
can’t miss it and is a pleasant ten minute walk
from where I live.
The Britannia Inn is run by Ken and Kate Cox
and you will be afforded a friendly welcome at
this spacious back street pub. There are two
main entrances, the left hand one leads into
the public bar which contains a pool table,
dartboard and gambling machine (should you
wish to part with some of your small change).
The right hand side door leads into the Lounge
bar where you are greeted by the four hand
pumps, three serving real ale and the fourth a
Thatchers cider which is my favourite! The bar
itself is large and the two public areas lead to
the dining area and into the secluded walled
beer garden, very popular on a sunny day. On
one side of the garden runs the skittle alley
accessed from the public bar and the Britannia
14

has skittle teams in the local Dunster League,
it’s an alley in which I have ‘thrown’ a few balls
down.
It is one of the oldest free houses in the
Minehead area and has a private function
room upstairs with a cocktail bar and is
popular especially for parties wanting a good
Christmas meal. Bar food is served throughout
the year, Tuesday to Saturday and with the
kitchen upstairs it is pleasant to see a dumb
waiter in action to send the food down and the
used utensils returned in the reverse direction.
The pub is normally open all day and there are
quiet times when one can sit and enjoy a quiet
pint indoors or in the walled garden [weather
permitting]. Sunday evening see the weekly
quiz and often a good number of teams attend
for an entertaining and friendly evening. Also
welcome are dogs with well-behaved owners.
Finally the pub has 4 En-suite letting rooms. I
hope to see you there one day.

Richard Derry

Ashcott TA7 9PZ
01458 210232
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COME SAMPLE OUR AWARD-WINNING ALES

TRY OUR Exclusive

Hilarious
LIVE COMEDY

Amazing live music!

every friday
We brew the highest quality ales using the very
best natural and locally sourced ingredients. With
both classic and modern styles ranging from 3.8% to
9% ABV available in cask, keg, bottle and can, there’s
something to tempt the taste buds of all drinkers.

01823 433 812
01
018

FFACEBOOK.COM/QUANTOCKBREWERY

@
@QUANTOCKBREWERY
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ADVENTURES
OF A
GOOD BEER
HUNTER
As Spring turned into summer I have been on
my beer travels. In May I went to the 1st ever
Exeter Beer Weekend, an event to celebrate
of Exeter’s vibrant beer culture. I started off
on Fore Street at Little Drop of Poison where I
tried a Whyte Bär, pronounced Bear, a ‘cuckoo’
brewery who use other breweries kit to make
their beer. I tried their Nothing’s Easy – with
El Dorado, Amarillo and Simcoe hops. Next up
I moved slightly further down Fore Street to
pop into Hop’s and Craft’s, a beer shop selling
many craft cans and bottles, they had a Deya
from Cheltenham tasting event on with free
samples.
Next I moved on to Exeter Quay, the new
home of Topsham
Brewery. They had a
number of cask and
keg beers on offer. I
sampled their Goat
Walk Session IPA on
cask, an enjoyable
tropical IPA, and their
Iceworks IPA on keg,
another well hopped
ale.

I then tried some of their guest beers, Exeter’s
Fat Pig Brewery Phat Nancy’s IPA on cask
was very nice, then a couple keg beers from
Stannary Brewery in Tavistock, their Pale Ale
and their Ctrl Alt Delete which were both
good before ﬁnishing off with another Whyte
Bär beer Life Finds A Way. This is an American
Red ale, well hopped and very enjoyable.
I then moved back to Little Drop of Poison
on my way back to the station. I tried a Many
Hand’s, a new brewery in Dunkeswell Devon,
and their Herd Milk Stout. This was a very
good example of this type of ale. Then I had
an ale from Crossed Anchors, an Exmouth
brewery, and their very nice American Pale Ale
on cask. Final stop was Pursuit of Hoppiness
in Longbrook Street and a New Lion Brewery
based in Totnes, Mudskipper, a murky unﬁned
pale ale on keg.
At this point I feel I must explain that I am a
big fan of both cask ales and craft keg beers.
I prefer the temperature and carbonation of
cask beer but I do like to drink heavily hopped,
unﬁned pale ales which are often only found
on keg. Luckily the breweries I tend to drink
mostly use Key Keg which CAMRA HQ have
conﬁrmed (subject to certain parameters, E.G.
It must still be a living beer) is real ale.
At the end of May I went to the beer festival
at Brewers Arms, South Petherton to celebrate
my birthday. I had Burning Sky Plateau an
enjoyable hoppy ale with a low ABV, Flying
Monk Pendulum, Dark Revolution Sinners
Prayer which was very fruity, Driftwood Spars
Booskor, Arbor Yakima Valley, Pomona
Island Stout and my personal favourite from
the festival Vocation Pride and Joy on cask!
The next day I went to the Weston super Mare
Cricket Club beer festival which is always good
with my type of beer. I started with Timothy
Taylor’s Hopical Storm, then on to Bristol
Beer Factory Waimea River which was fruity
and refreshing, Tiny Rebel Lush and Cask
IPA New Wave, Moor United We Can, Arbor
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Sean Of The Red and Zero Zero. I ended my
day there with Quantock Titanium, which
happened to be my favourite on the day.
At the beginning of June we had a family break
in Widemouth Bay, Bude. Whilst there I found
refuge in The Barrel at Bude, a micropub.

The pub only sells Cornish breweries, both on
cask and keg. Over the course of our stay I had
Fowey Brewery Lostwithiel Amber, Treen’s
Krowsek, Alantic Brewery Blue, Rebel Penryn
Ale all on cask as well as one of my favourite
Cornish breweries, Firebrand New World Pale
Ale on keg. On our way back home I made a
short visit to Good Beer Guide pub’s Preston
Gate Inn, Poughill just outside Bude where
I had Skinners Lushingtons and also a brief
stop at the Appledore Inn in Bideford where I
had a Jollyboat Grenville’s Renown.

Bristol. I had Ringwood Razor Back and two
from a new brewery for me, Cocksure, now
based in Bristol. I tried their African Mango
and Orange pale ale which was very nice and
their IPA.
The next day I went to Bristol Craft Beer
Festival, the ticket being a birthday gift from
my other half. Most of the beers I had there
were keg, Bristol Beer Factory had some cask
too on offer, Rich In Paradise, a golden ale and
Delray Beach, a pale ale. It was good to see so
many members of our branch there including
Rob Dingle, Katie Redgate, Kevin Woodley,
Alan Walker and Colin Heapy.
Next up for me as far as events with cask
beer were concerned at least, was the West
Somerset Railway Diesel Gala beer festival
held at Washford. There were a number of
breweries and ales on the list that I hadn’t tried
before. I started with a St. Ives Harbourside
Light, a pale ale, then onto Bang-on Brewery
Bohemian Pilsner, not a style of beer I often
see on cask. I then had a Quantock QBOZ
which was very enjoyable, a Croft Ales Deep
Red, Swan Brewery Cloud Nine, Riviera
Torbay Express and ﬁnally a Boss Brewery
Black, what else could it be but a stout!
Into July and it was a trip to Ashcott Beer
Festival.

Next up for me was the Inaugural Wembdon
Cricket Club beer and cider festival.

Nice and local for me as I only live across the
road from it. I only tried three beers as I had
a big day of beer coming up the next day in

Another good beer list had been put together
with breweries I’d not tried before. I started
with Brewery 58, from Oxfordshire and their
Wallingford Bridge IPA, it was a decent
17
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low ABV IPA, then I had something more
traditional, Copper Street Brewery from
Dorset and their 871 bitter. Back on to the
pale ales next, Little Ox Brewery from Witney
Oxfordshire and there Wipeout, an American
IPA with peach notes. Next I went for Cornish
Crown’s Citra Boom! Boom and then ﬁnally
on to my favourite beer there, New Bristol
Brewery’s Little Secret Big, an American IPA
with lots of citrus ﬂavours.

It’s now the end of July as I type this and time
to tell you about my ﬁnal two beer festivals.
First up was Quantock Brewery’s festival.
The brewery team has each been brewed a
small batch beer plus a whopping 11% imperial
chocolate stout. First of all I tried the AYY OHH,
a mango milkshake IPA brewed by James
with lots of mango added to the brew and
lactose, it was brilliant. Then I went for Rhys,
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the trainee brewer’s Striking Forward Double
Dry Hopped IPA. Another good beer that was
strong tasting. Then I changed tact and went
for a guest brewery cask ale. I went for Urban
Island, from Portsmouth and their Big City,
Small Island, an American pale ale, good
stuff. Then I had a couple guest keg beers,
Tiny Rebel Double Dip which was very good,
and then Cloudwater, a Manchester brewery
and one of my favourites with their IPA. To
be honest I was a bit disappointed with it. I
then went back on to dark beers, Brass Castle
brewery from Malton, North Yorkshire and
their black IPA called Eclipse. Finally I ﬁnished
with the brewers collaboration, Break Free!
I found it hard going in the hot weather and
too strong for my liking.
My ﬁnal festival visit was for my stag do,
Crossways Inn, West Huntspill annual beer
festival. I started with a half pint of Buxton
Citra which was on keg at the bar and brilliant,
lots of citrus fruit. I then moved into the
main tent and the cask beers. I went for New
Bristol Brewery and there Disco Dropout, a
lovely fruity beer. Then I had Iron Pier, a Kent
brewery I’d not tried before and their Whiteout
IPA which was very fruity. Then I went for Bad
Seed brewery from Malton, North Yorkshire
and their Kiwi, a New Zealand pale ale. I also
tried their Running Board American pale ale.
On to Bragdy Twt Lol from Pontypridd in
Wales and their Twti Ffrwti, an American pale
ale before trying their Pretty Fly For A Magpie.
I then went for a brewery that I am familiar
with, 3D Beer, from Hewish near Weston super
Mare. This was there new beer, Lunar Landing
which celebrates 50 years since man landed
on the moon. The ﬁnal cask ale for me was
Great Heck Brewing from Yorkshire and their
Yakima IPA. A bit too strong for my liking. To
end the night I had a Buxton Mosaic keg beer.
I didn’t enjoy this as much as the Citra single
hopped pale.
This is it for now, we shall see where I get to in
the Autumn.

Jody Grabham
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TONY GOES TO...
CAMBRIDGE
Earlier this year I decided to go to Cambridge, a
place I have returned to several times since my
postgraduate studies there back in the 1970s.
I timed my visit to coincide with the CAMRA
beer festival which is held in a series of huge
marquees on Jesus Green and as usually seems
to be the case the weather was fantastic! There
were over 200 beers on offer as well as 80-plus
ciders and perries plus wine, mead and foreign
beer bars. The only Somerset representative was
Quantock (Plastered Pheasant and QBUK),
though there were beers from Bristol and Bath
available. Also many of the local pubs put on
fringe events- special offers, mini beer festivals,
CAMRA discounts, etc.

On the corner of King Street can be found the
newish Cambridge Brew House (the on-site
micro brewery can be viewed through glass
screens). There are six hand pumps given over
to cask ales (in house and guests) and a heavy
emphasis on craft keg, all conveniently listed on a
blackboard in the large single main bar. There are
a further two rooms upstairs but these are mostly
given over to functions. I sampled a Cambridge
Brewery tasting paddle: Misty River (scored
3), King’s Parade (3.5) and Brewhouse IPA (3).
They are open all day, every day for the service
of “crafty style” food- burgers, ribs, wings and
suchlike. The decor is minimalist with the seating
consisting of casks topped with cushions, church
hall style chairs and recycled 60s and 70s school
furniture. Very welcoming and inclusive!

However, this article is not about the beer festival
but some of the fantastic pubs of Cambridge. A
quick look at Whatpub revealed that there are 83
pubs and clubs within two miles of the city centre
so I have selected eight which I think are great
and each of which is within walking distance of
the others. I have visited all of them more than
once and would not hesitate to go back to them!
Closest to Pembroke my old college, where I was
staying in one of the guest rooms is the Mill. It
has a riverside location, which is quite rare in
Cambridge since most of The Backs are owned
and controlled by the colleges. As a result it is
very popular with tourists, especially since there
is a large hire boat facility outside. There are eight
hand pumps on the longish bar- with one given
over to cider and the others featuring mostly local
beers. The Mill is also well stocked with keg beers,
spirits and a fridge full of craft beers (mostly in
cans). My choice was the Grain Redwood which
I scored 4 on the CAMRA system. Off to the side
of the main bar can be found two smaller wood
panelled rooms where good quality pub food is
served for most of the day. Dogs are welcome
here and there is a vintage radiogram. There is a
generous 10% CAMRA discount offered and the
local branch voted it pub of the year in 2017.
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At the other end of King Street is the St. Radegund.
There used to be far more pubs along this street
and it was the scene of the infamous King Street
Run a biannual student drinking challenge.
Dating from the 1950s it required participants
to drink a pint in seven different pubs and then
return to the ﬁrst for a ﬁnal pint. The rules forbade
urinating or vomiting throughout and the penalty
for this was to drink an additional pint! Thankfully
this is not the kind of behavior encouraged by
CAMRA. The St. Radegund is the smallest pub in
Cambridge but it still manages to sport six hand
pulls on the bar-one for a local micro, one cider
plus four others (usually from Saffron). I tried the
Lacons Encore and gave it a score of 3.5. The
one room is adorned with sporting memorabilia
and photos (the pub has its own rowing and
cricket teams affiliated with Jesus College) and as
well as having a real ﬁre it encourages traditional

pub games and is clearly dog friendly. Apart from
Saturdays they only open in the evenings and are
closed completely on Sundays.
Tucked away on a quiet street in the heart of
the city is the Maypole which understandably
is the current branch pub of the year. There
are eight hand pumps on each of the two bars
dispensing different beers (with an emphasis on
microbreweries) and in addition to a token cider I
counted an impressive ﬁfteen craft keg beer taps
and noted a good range of Belgian (and other)
bottles. Tap takeovers are a regular event and
three beer festivals are held each year: there was
one in progress during my visit, with fourteen
additional beers on the stillage set up in one of
the bars. My choices were Colchester Brazilian
which I scored 4.5 and Pump up the Jam from
Tiny Rebel (scored 4). The Maypole also offers
a CAMRA discount. As well as the two bars with
many closely spaced tables there is an upstairs
function room and a large patio area. Open
all day there is a food offering of Italian dishes
reﬂecting the pub’s family ownership.

The ElmTree is a quiet backstreet local,
confusingly located on Orchard Street rather than
the parallel Elm Street! As well as a long and fairly
narrow bar with an eclectic mix of tables, chairs
and stools there is a small on street drinking area.
There are ten hand pulls as well as seventeen
Belgian beers in bottles (many fewer than recent
years, seemingly due to a restriction imposed
by the owners!). My choice this time was B &
T Shefford Dark Mild (scored 3.5). The place
is decorated with vintage brewery memorabilia
with Belgian ﬂags and crests adorning the ceiling;

there are live music sessions on Sundays; and
traditional pub games and dogs are encouraged.

Very close by and also in a peaceful residential
area can be found the Free Press. There is a
central bar with two separate drinking areas
plus a small snug. This is used by the Downing
College rowing society (allegedly the oldest
university drinking society) and the barman told
me that on one occasion they managed to cram
59 students into this tiny space. In addition there
is a secluded walled garden area at the back and
an off street patio at the front. Local pictures and
newspapers decorate every available space. Real
ales are served from seven hand pumps and
ﬁve different ciders are also available. I tried the
Woodfordes Bure Gold and gave it a score
of 3.5. The Free Press is recognized for its high
quality food offerings- I can still remember their
Sunday lunches from over thirty years ago!

This account would be incomplete without a
mention of the Cambridge Blue. Some fourteen
real ales sourced from micros nationally are
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available either on hand pump or gravity, up to
ten ciders and perries are on offer and there are
fridges packed with bottles from Belgium and
indeed all over Europe. I indulged in the Jubilee
Mild from Humpty Dumpty and scored it 4. The
one long bar has plenty of bench seating and
leads out to a large marquee with an enclosed
garden area beyond. There is a basic food menu
which includes Pieminister pies and Specials.
My ﬁnal choice for the “Great Eight” is the
Devonshire Arms - often overlooked as it is in
a backstreet off the workaday area of Mill Road,
well away from the university. It is Tardis like with
the small street frontage opening out into a very
large, high-ceilinged room with a mixture of large
tables and private booths. Additionally there is a
patio “out back” and a few tables alongside the
street frontage. There are ﬁve beers from Milton
(this is their ﬁrst pub) plus three guests. My choice
this time was Milton’s Blueberry Porter (scored
2.5). The food offering is the usual pub fareburgers, dogs and pizza, their speciality.

We are family run pub with great food.
2 ensuite bedrooms
A warm welcome to all
AA rosette for culinary excellence, CAMRA good beer
guide and good food guide.
Fore Street, Milverton, Somerset TA4 1JX

Tony Gamblin

4'/+7/''45
#5-n 4#(6
01460 - 240126…….info@thevolly.co.uk……….TA190QE
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TOODLEPIP
MARJ

Marj was a colourful character, full of life, full of
heart - she lived life to the full! She loved a good
party and certainly Marj and Graham’s parties
were legendary. She was a very caring person as
her friends will testify to.
One of Marj’s favourite poems was Warning by
Jenny Joseph. It sums her up completely.
When I am an old woman I shall wear purple
With a red hat which doesn’t go, and doesn’t suit
me.
And I shall spend my pension on brandy and
summer gloves
And satin sandals and say we we’ve no money
for butter.
I shall sit down on the pavement when I’m tired
And gobble up samples in shops and press alarm
bells
And run my stick along the railings
And make up for the sobriety of my youth.
I shall go out in my slippers in the rain
And pick ﬂowers in other people’s garden
And learn to spit.
You can where terrible shirts and grow more fat
And eat three pounds of sausages at a go
Or only bread and pickle for a week
And hoard pens and pencils and beermats and
things in boxes.

It is with great sadness that I have to announce
that ‘Mad’ Marj Hatten passed away in the early
hours of Friday 5th July in Spain.
Marj was well known to a lot of our readers
and CAMRA members. She was involved in the
branch for over 30 years, in the early days as
secretary and organising trips. Her main love was
cider and she was a passionate campaigner for
our Somerset cider producers, trying to get pubs
to take ‘real’ cider and ﬁghting raised tax duty
and just making sure it was just ‘tickety-boo’! She
was the Somerset branch cider representative
for many years. Marj and husband Graham have
both been big contributors to the branch, even
after their move to Spain a few years ago, in a
multitude of ways; helping to compile local pub
guides to running the cider bar at the Minehead
Real Ale and Cider Festival.

But now we must have clothes that keep us dry
And pay our rent and not swear in the street
And set a good example for the children
We must have friends to dinner and read the
papers.
But maybe I ought to practise a little now?
So people who know me are not too shocked and
surprised
When suddenly I am old, and start to wear purple.

So please raise your glass of cider (traditional
and dry of course) to Marj, one of life’s great
characters. Toodlepip Marj.

Katie Redgate
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PINTS OF VIEW
Pints of View - over the years, since its
conception, has seen many formats with the
changing Editors and viewpoints!
It does its best to, inform, enlighten, express
changes which include standpoints.
The Andrea Briers article ‘Stop Hiding the
Cider’ which appeared in the 2019 Summer
Edition of ‘Pints of View’ highlights such an
opinion!
As I am sure many of the Somerset Branch
members know, and perhaps Pints of View
readers, I was a licensee of a Taunton centre
Public House. My background was, until I
took-over this establishment in the late 1970’s,
the Hotel Industry. The image of cider, in the
hospitality business, was a less expensive
alcoholic drink, the chosen preference for the
customer with, perhaps, a little less in their
pocket! This also the repute of many pubs –
and here in Taunton, as I am sure every other
town up-and-down the country, there were a
good number of ‘Cider Houses’ which carried
their own esteem. An unwelcome reputation
founded around Cider at this time! (This topic
I will come to a little later!)
Pre-1975 Spring Government’s Budget, Cider
enjoyed a very low, if-at-all, liquor duty; so
for example at the beginning of this year a
half pint bottle of Autumn Gold Cider, at The
George Hotel, cost 9 new pence - whilst half
a pint of Toby Light Ale was fourteen pence,
both with a similar alcoholic content. After
the April Budget of that year; when Duty was
introduced - cider and beer were on the same
rate as any other beverage of similar alcohol
content. This single act; almost doubling the
price of Cider – which was a major shock to
all the Cider drinkers! (And in my own case, an
embarrassment.)
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At this time the choice of cider depended on
what part of the country the customer was in
- as the brands available then, commercially,
were ‘Coates’s, Bulmer’s, Gaymers and
Taunton Cider!’ This basic background sits in
the minds of a generation born before 1960.
This was until a big advertising campaign set
up by Coate’s Cider with a popular cartoon
and jingle ‘Coate’s comes up from Zummerset’!
The jingle brought to the British populous that
Somerset was where Cider was made and to
be had! Visiting holiday makers travelling to
Devon and Cornwall, before the motorways,
down the old A38, would stop-off and buy
Cider from the local farms that would have no
more than a hand written ‘Blackboard’ on the
roadside encouraging the traveller to buy a
ﬂagon or two of ‘Local Somerset Cider’.
The four dominant cider makers until the 1980’s
had it much their own way. They did rebrand
some of their products, notably ‘Blackthorn
Cider’. Somerset County Cricket Club went a
long way to do this as they became known as
‘The Cider Boys.’
Individual pubs also had a Cider reputation
within their community; so their clientele
gravitated to them! In about 1972 Taunton
Cider Company re-branded ‘Autumn Gold’ and
alongside ‘Blackthorn Cider’; which was a little
stronger. But the true Somerset cider drinker
would go for ‘Natch’ – a hazy cider and stronger
than either Autumn Gold or Blackthorn. It was
only available in ‘Litre Flagons’!
Around this time I lived just on the periphery of
Norton Fitzwarren and on a summers evening,
with my family, would walk to The Ring of
Bells, in the village, the pub backed onto the
Taunton Cider Factory; here somehow, they
obtained a cider that would knock your socksoff after two glasses…!
During the early 1970’s the cider pub reputation
was well known locally – in Taunton there
were, of course, a fare-share - my own

establishment, pre-1979, a case in point!
Having spent a considerable amount on
smartening it up and improving the facilities
the last thing I wanted was re-attracting
back the notorious cider drinkers! How to do
this? Simple! – ‘Just stop selling Cider.’ But
‘Somerset was Cider’ so what I did was to only
sell bottled ‘Autumn Gold’. After six months
the word got about – the cider drinkers began
to ﬁnd alternative ‘Cider-houses’! The image
of my establishment changed to a more
traditional town centre pub.
There is absolutely nothing wrong with cider,
it’s lovely but too easy to drink, and carries a
conception that plays on people’s perceptions!
The next big image change and the acceptance
of Cider into the social drinking scene came
in the early 2000’s when ‘Magners Cider’
began advertising their product. It was a very
powerful long running promotion; ‘pouring
the cider over ice’ which mimicked ‘extra cold
beers’ which was the in-thing of the day!

There is still an uphill struggle to shake off
the ‘trope’ that cider has – in Somerset – to
my limited knowledge about cider, two
establishments are ‘bucking’ the trend –
namely The Plough in Taunton and Pebbles
Tavern, Watchet; both winning awards for
their efforts in promoting many traditional
ciders; and I am sure there are others! The
Wetherspoons outlets from time-to-time
make endeavours in this direction also; which
will be a helpful promotional driving force for
cider.
Cider will get there – it will be taken from the
bottom shelf and put on the top shelf and
carry off the awards it rightly deserves…

Jeremy Leyton
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BUSES & PUBS
Exmoor National Park
Somerset CAMRA Branch Website features
a map and list of over 40 Bars & Pubs with
in Exmoor National Park, over 36 have
accommodation. A link can be found on the
Public Transport page of our website.

Bus/Pub Time Tables

CAMRA 4 Pint Takeaways
The following pubs
now have 4 pint
takeaways For you
to able to enjoy
your Real Ales/
Cider/Perry in the
comfort of your
home.
Cross
Keys,
Lydford-on-Fosse
~ The Dolphin,
Wellington
~
Halfway
House,
Pitney ~ Quantock Brewery Bar, Bishops
Lydeard ~ Ring of Bells, St James Street,
Taunton.
Ask at the Bar and enjoy.

The

With thanks to Buses of Somerset, Somerset
CAMRA Branch have produced three bus/pub
leaﬂets all starting from Taunton.

ROYAL OAK

Service 21 to Burnham-on-Sea, Service 25
Dulverton and Service 28 Minehead all feature
various pubs on route that we recommended
visiting.
Full details are available online via Public
Transport page Somerset Branch CAMRA web
site or copies obtainable by contacting our
Branch Public Transport Officer Phil Emond as
well as selected pubs.

Phil Emond

Quality Local Real Ales
Versatile Function Room
Twin Skittle Alley
The Square, Stoke St. Gregory,
Taunton, TA3 6EH
01823 490602
www.theroyaloaktaunton.co.uk
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D a rtm
m o o r ’ s F in
nest
The UK’s highest brewery at 1,465ft above sea level, Dartmoor Brewery creates handcrafted
cask conditioned real ales with authentic Dartmoor character from its heartland in Princetown.
Since its formation in 1994, Dartmoor Brewery has gone from strength to strength producing
top quality ales using the finest local ingredients, which remain highly regarded across the
South West by licensees and real ale drinkers.

Dartmoor Brewery Ltd, Station Road, Princetown, Devon PL20 6QX
Telephone: 01822 890789 Fax: 01822 890798 www.dartmoorbrewery.co.uk

27

CAMRA / SOMERSET BRANCH

CAMRA BOOK
LAUNCH
On Thursday 1st of August, on a lovely, sunny,
warm morning Barrie and I took a short train
ride to Bristol, to the Kings Head to be precise,
for the launch of the regional publication Real
Heritage Pubs of the South West. Edited by
Paul Ainsworth, Russ Durbridge and Michael
Slaughter this is a fascinating and beautifully
photographed book giving us an insight into
pubs that remain relatively “untouched”.

GBG LISTED
REAL ALES, REAL CIDER, REAL ATMOSPHERE
PROUD TO BE A SUPPORTER OF CAMRA FOR
20 YEARS
Butleigh, Somerset BA6 8TQ
Tel: 01458 850287

Those in our branch area are The Rose and
Crown (Eli’s) Huish Episcopi, The Carew
Arms, Crowcombe, The Luttrell Arms Hotel,
Dunster, The Globe at Appley, and The “Top”
Ship, Porlock. To add to the interest Geoff
Brandwood, CAMRA’s pub guru, gave a very
interesting talk about some of the interiors
of heritage pubs of the country. All in all a
fascinating day.

Dee Childs
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Join up, join in,
join the campaign
From
as little as

£26.50*
a year. That’s less
IIncludes
nclu
than a pint a
£30
£3
month!
Real
Rea Ale
Cider
Cider & Perry
Vouchers
Vouc

Protect the
h traditions
t diti
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)
Address ...................................................................................................................................
Joint Under 26 Membership
...................................................................................................................................................
................................................................................... Postcode ............................................
Please indicate whether you

£18

£20

£31.50

£33.50

£23

£25

What’s Brewing
By Email By Post

wish to receive What’s Brewing

Non DD
£28.50

BEER
By Email By Post

Email address .........................................................................................................................
and BEER by email OR post:

Concessionary rates are available only for Under 26 Memberships.
Daytime Tel ............................................................................................................................
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 ...............................................................................
Forename(s) ..................................................................................................................
Date of Birth (dd/mm/yyyy) ......................................................................................

Signed ..............................................................................................
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
O

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

O

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

O

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

O

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

O

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.



Date

great reasons
to join CAMRA
2 BEER EXPERT
1 CAMPAIGN
3 BEER FESTIVALS 4 GET INVOLVED
PUBS
5 YOUR LOCAL 6 BEST
IN BRITAIN
DISCOVER
VALUE FOR
8
7 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

A
“ pub that serv
food, not a rtaurant
pretending to be a pub ”
•
•
•
•
•
•

Open All Day
Seasonal Menu
Local Produce
Specials Board
Ales, Cider & all sorts of Gins
Dog Friendly

Regular Quiz,
Theme Nights,
Events and
Live Music
see website and boards
for more information

Party Venue

• Discounts for parties
of 20 or more!
• Themed Menus
• Live Entertainment

Sco
and
Lizzie

Tel: 01935 823 239 Email: pub@wyndhamarms.com

www.wyndhamarms.com
The Wyndham Arms Limited, Folly Road, Kingsbury Episcopi, Martock TA12 6AT

