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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

SOMERSET CAMRA BRANCH
CONTACTS
Chairman Barrie Childs
chairman@somerset.camra.org.uk
01823 323642 / 07951 514439
Vice Chairman Kevin Woodley
07768 861352
Branch Secretary Dee Childs
secretary@somerset.camra.org.uk / 01823 323642
Branch Contact Katie Redgate
contact@somerset.camra.org.uk / 01823 279962
Cider and Perry rep (APPLE) Steve Hawkins
webmaster@somerset.camra.org.uk / 01984 634998
Festival Organiser Mick Cleveland
01984 634126 / contact@somerset.camra.org.uk
Social Media Coordinator Jody Grabham
contact via branch facebook
www.facebook.com/somersetcamra/
Public Transport Officer Phil Emond
public.transport@somerset.camra.org.uk / 01823 277038
Pubs Officer (including GBG, NBSS, Whatpub
coordination) David Dean
whatpub@somerset.camra.org.uk
Pub Protection Officer Barrie Childs
chairman@somerset.camra.org.uk
01823 323642 / 07951 514439
Tasting Panel Coordinator Graham Dunbavan
tasting.panel@somerset.camra.org.uk
Treasurer Colin Beck
ﬁnance@somerset.camra.org.uk
Webmaster Steve Hawkins
webmaster@somerset.camra.org.uk / 01984 634998

VACANCIES

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
PUB CRAWL along BUS ROUTE No.25
Saturday 30th November 2019
CHRISTMAS SOCIAL
Monday 9th December 2019, 8pm
Crossways Inn, West Huntspill, TA9 3RA
The Christmas Social is scheduled to take place at our
2019 Somerset Branch Pub of the Year, the Crossways
Inn. If you would like to have a meal during the
evening, please contact the pub direct on 01278 783756
to book a table. Bring your CAMRA membership card to
obtain a generous 15 per cent discount on your food, as
well as the usual discount on your beer. Tables can be
reserved up until 8.30pm. Please mention CAMRA when
booking. Last orders for food will be at 8.50pm. We
recommend you book in advance to be sure of a meal.
We hope to see you there!

BRANCH MEETING
Monday 13th January 2020, 8pm
Wyndham Arms, Kingsbury Episcopi, TA12 6AT
EVENING BREWERY TRIP by train
Friday 24th January 2020
to New Bristol Brewery
BRANCH MEETING
Monday 10th February 2020, 8pm
Cotleigh Brewery, Wiveliscombe, TA4 2RE

Membership Secretary
Social Secretary
Newsletter Editor
Press and Publicity Officer
Clubs Officer
Discounts/Locale Promotions Rep
Young Members Officer

PUB CRAWL along BUS ROUTE No.28
Saturday 29th February 2020
BRANCH MEETING
Monday 9th March 2020, 8pm
Racehorse Inn, Taunton, TA1 3HT
For more information please refer to the
Somerset CAMRA website

3

CAMRA / SOMERSET BRANCH

PINTS OF VIEW
Welcome to the Winter 2019 edition of Pints of
View, I hope you have all had a great Autumn,
with good weather, lots of great beer and
supporting local pubs. The cover picture for this
edition is from our branch summer social held
at Quantock Brewery. We had a very successful
pub quiz which was well supported and fun was
had by all.
This will be my ﬁnal Pints of View as editor. I
have enjoyed the role but I have come to the
conclusion that I do not have the spare time to
do it justice. I also feel that to make the editors
role easier, more people need to be contributing
articles. I have been very grateful to Tony
Gamblin for contributing regularly as well as Phil
Emond, Steve Hawkins, Mick Cleveland, Katie
Redgate and John Simms. Thanks to Alan Randle
for his article for this edition. The branch needs
more members submitting articles regularly to
spread the load on the regular contributors.
It has been very disappointing that nobody
volunteered to produce a Town in Focus article
for this edition, I did hope Wellington would
be featured but I don’t think I know the pubs
well enough to write something myself. I also
hoped to continue the Brewery in Focus feature
but this did not materialise either. I still intend
submitting articles, and I hope a replacement
editor can be found swiftly.

not the case and they are indeed open. We took
the report of closure in good faith but apologise
for our error.
The winter will bring cold, dark evenings, what
better way to spend it than in a warm pub with
a good pint of ale.
Cheers,

Jody Grabham

What’s Inside
Page 5 / Branch News
Page 6 / Pub Trail Winners
Page 8-9 / Meet the Brewer
Page 10-11 / Three Pubs of Exmoor
Page 12-14 / Tony Goes To... Glasgow
Page 16-17 / Somerset CAMRA does
Black Country
Page 18-19 / Some West Cornish Brewpubs
Page 20-22 / Adventures of a
Good Beer Hunter
Page 24-25 / Narrowboat Pub Crawl
Page 26 / Pub Crawl / New Britstol
Brewery Visit
Page 28 / CAMRA 4 Pint Takeaways

We incorrectly stated that the Butchers Arms,
Carhampton was closed in our Autumn 2019
Pints of View. We were contacted to say this is
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 January 10th 2020.

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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Advertising
Quarter Page - £85.00, Half Page - £145.00, Full Page £260.00, Inside Front/Back - £280.00 & Back Cover £300.00
Neil Richards MBE at Matelot Marketing
Tel: 01536 358670 / 07710 281381
Email: n.Richards@btinternet.com
Printed by CKN Print Limited, 2 North Portway Close,
Round Spinney, Northampton, NN3 8RQ

Forthcoming Beer Festivals
January 17th–18th January: 31st Exeter & East Devon
CAMRA Festival of Winter Ales

BRANCH NEWS

Things are looking positive for the coming
year 2020.

The following news is based on Brewery
Liaison Officer reports received as well as any
news I may ﬁnd on social media.

Quantock Brewery

Bason Bridge
Brewing Company
A pale ale has been released, Hardings Pale
Ale at 3.6%.

Cotleigh Brewery
Albatross has made a return, 5% golden ale
with subtle aniseed nose. New Harvest has
also been brewed again with early freshly
picked Golding hops.

Exmoor Ales
A new ale has been released under the Exile
branding, Barista, is a 4.2% coffee roasted
dark stout.
Exmoor Beast has won CAMRA’s South West
Regional Champion Beer of Britain Barley Wine
& Strong Old Ales 2019 Gold Champion award.
The 4th award it has picked up this year.

Glastonbury Ales
A number of their beers have been making
appearances lately, Black As Yer ’at a stout and
Cold Gold a clear golden ale.

Parkway Brewing Company
2019 has been a successful year, to-date, for
the brewery. In the last month they brewed
their 100th Brew; which was a ‘Seasonal Brew’
The brewery has recently taken delivery of
two new 20 barrel conditioning tanks.
A very successful new beer has been added
to their portfolio called Norwegian Blue 4.2%
abv an amber coloured bitter - which has been
inspired by Monty Python!
A new member joined the team in September,
whose responsibilities will fall heavily into the
sales side of the brewery.

The successful monthly ‘World Series’ of
seasonal beers continues:
November: QBNZ (4.5%) Three huge Southern
Hemisphere hops; Waimea, Nelson Sauvin and
Dr Rudi come together to give the ultimate
hop packed punch.
December: Brewdolph (3.9%) Last year’s
deliciously festive golden session bitter
returns. US and NZ hops (Calypso & Taiheke)
pair up perfectly in this upbeat brew, creating
zippy ﬂoral and citrus notes.
The theme for next year’s monthly range
is to be ‘Past, Present and Future’. Some
previously discontinued brews will be revived
as the Past beers, some of this year’s World
Series will be brewed again for the Present
and a few new brews will form the Future
element of the range.
A collaboration with Charles Faram & Co
Ltd using experimental hop CF246 grown in
Faram’s development programme resulted
in Talisman, an English Pale Ale (4.7%). This
hop is the daughter of legendary English hop
Jester and a sister of Mystic. Sweet aromas of
tropical and lavender are evident.

Tapstone
Testing on canning will continue until such
time as the brewery is convinced that quality
is not compromised. Once the cans have
been launched, then there will be interest in
the new CAMRA accreditation scheme for real
ale in a can.

Yeovil Ales
All bottles are back in stock, after selling out of
5 lines at one point.
The beer formerly known as YPA is now
known as Yeovil Pale Ale due to litigation
threat from a Yorkshire brewery trademarking
YPA as Yorkshire Pale Ale. Casks will appear
soon, recipe is unchanged.
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EXMOOR
BREWERY HOST
PUB TRAIL
WINNERS

Below is a picture of Mark and Sallyann, the
winners of the Pub Trail prize draw of a meal
for 2 at a Pub Trail pub. They chose the White
Hart Hotel in Martock. Ed: Nice polo shirt!

On a sunny morning on September 12th,
Exmoor Brewery invited Pub Trail winners to
visit their premises. This was a special prize
from the brewery for those participants who
had visited 45 pubs or more.
We were met by brewery owner and Managing
Director Jonathan Price and Sales Manager
Barrie Taphouse, and had coffee and cake
while being given a talk on the brewery by
Jonathan. This was followed by a tour around
the brewery.
Over lunch I found it interesting to talk to these
Pub Trail winners and their views of the Trail
and stories of pubs they had visited. Feedback
is always welcome.
During the visit the Brewery Liaison Officer
presented Jonathan with a certiﬁcate for
Exmoor Beast winning the gold award in
the South West Regional Champion Beer of
Britain 2019 Barley Wine and Strong Ale
category.
Pub Trail winners were presented with a
certiﬁcate and bag of goodies from the
brewery before they left.
6

On behalf of the Pub Trail participants and
Somerset Branch of CAMRA I would like to
thank all at Exmoor Brewery for a wonderful
day out and their continued sponsorship of
the Pub Trail.
We are about to start organising the Pub Trail
2020. If you have any feedback or suggestions
please contact Katie Redgate on contact@
somerset.camra.org.uk

Katie Redgate
Pub Trail Organiser

4'/+7/''45
#5-n 4#(6
01460 - 240126…….info@thevolly.co.uk……….TA190QE
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MEET THE
BREWER
– Tom Davis, Exmoor Ales

How did you get into brewing?
Like most professional brewers, I started my
journey to the dark side by home brewing in
my garage. It all began with a good old Coopers
tinned kit, and I pushed on from there! Starting
with kits is an excellent way to begin building
your equipment collection and get used to
the basics. However, it’s only once you get a
bit more adventurous and start playing with
All Grain brewing that you really learn how to
brew beers exactly how you want them.

How long have you
been brewing?
I started brewing about twelve years ago.

Favourite Hop?
I am a massive fan of some of the traditional
English varieties such as Fuggle and Challenger
– but I have to say that my ‘desert island’ hop
would be Cascade. Those grapefruit and
citrus notes are amazing if they are used
late in the boil.

Favourite Malt?
In this issue we meet Exmoor Ales head
brewer Tom Davis.

Where do you originate from?
I am a Devon boy, who grew up in Torbay. I
also lived in Australia for ten years, before
returning to the UK a few years ago.

What is your background e.g.
previous career/training?
My background is quite varied, in that I
started life as an industrial designer, then
went into website development. My career
took a complete change of direction once I
realised that I loved brewing beer, and after
undertaking an IBD qualiﬁcation in my spare
time – I started as a trainee assistant brewer at
Exmoor Ales, and the rest is history!
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Malts are such as tricky one to pick a favourite
from, but I think it’s pretty hard to look past a
really good ﬂoor-malted heritage Crystal.

Favourite ale style?
There are just so many different styles, it’s hard
to choose! I do love a good strong bitter, but I
am also a bit of a smoked beer nerd, and never
pass up the opportunity get my laughing gear
around a proper German Rauchbier.

Favourite ale brewed
by yourself?
At Exmoor Ales, we pride ourselves in
producing top quality traditional English ales
across a wide range of different styles, but
as per my previous comment about strong
bitters, I have to say that Exmoor Stag is my
brew of choice from our range.

Favourite ale not brewed
by yourself?
Well, as I mentioned that Rauchbier was a
favourite style of mine, then I have to plump
for the one brewed in Bamberg, by Schlenkerla
as my all-time number one.

2019

Tell us an interesting fact that
few people know about you?
In my spare time I have been known to do
some cartoon illustrations, and I can also
juggle (this is deﬁnitely a useful skill to have in
the brewery!)

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
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THREE PUBS OF
EXMOOR
(OR CLOSE BY)
One of the often overlooked facts of British
geography is that the greater part of Exmoor is to
be found in Somerset, rather than the generally
assumed Devon. Apart from highlighting the
need for Somerset’s tourism industry workers
to continue to work on raising the proﬁle of
this wonderfully diverse county, it means that
many of the pubs and hotels on the moor and
in its surrounding areas fall within the Somerset
CAMRA branch area.
And so it was that on a glorious sunny and
warm autumn day at the start of October, Phil
Emond and I set off to visit three of the pubs
that are a bit more off the beaten track.
The ﬁrst port of call was the Lowtrow Cross
Inn which stands at the side of the Watchet –
Bampton road with an adjacent caravan park
and camping site which must help trade in
season. The pub exterior displays enamel signs
for Bass and Cotleigh Tawny but the beers on
offer when we ﬁrst through the door were
Exmoor Wild Cat and Ram plus St Austell
Trelawney. As the visit wass a lunchtime one
I opted for the Ram and we ordered food with
Phil enjoying some liver and mash while I
opted for jacket spud wit tuna ﬁlling. The pub
interior is essentially one long room divided
into bar and dining areas whilst there is also a
games room with skittle alley, plus a pool table
and bar football machine pushed back against
the wall. The Lowtrow was on the Pub Trail in
2019 and is keen to be on it again, showing the
value of the extra trade the Trail can generate.
The next stop was the Tarr Steps Hotel, close
to the famous Exmoor landmark itself and
on this Wednesday having a well-ﬁlled beer
garden with customers enjoying the sun, food
and drink. The modernised interior has a bar
10

area which is reached via a couple of steps in
either direction and there are two side rooms
with the emphasis being, very sensibly given
the location, on food. Our visit coincided with
the Rugby Union World Cup and to mark the
egg chasing events one beer was St Austell
Ruck’n’Roll. The other pump offered Tarr Farm
Best and in the absence of deﬁnite information
from the bar staff I’ll go by taste and strength
and reckon it to be rebadged St Austell Best
Bitter. (Letters of denunciation correcting this
diagnosis will no doubt trickle in).
To complete the tour for the day and as
mid- afternoon was being reached it was
on to Wheddon Cross and the Rest And Be
Thankful. This house will be a very busy spot
come spring next year, which I hope won’t be
long delayed, as it is the boarding point for the
transport down to Snowdrop Valley, one of
the seasonal scenic wonders of Exmoor that
rewards a visit. If you do this then afterwards
the Rest And Be Thankful will be delighted to
see you (Just remember that you will have
muddy footwear from visiting the Valley and
don’t take some wet Exmoor red earthin with
you please).
On this afternoon the pub car park was wellﬁlled and it was clear that there was some
sort of work or family special event going
on. Inside the layout is one long room and
the dining area has been recently refurbished,
another reminder that it would be distinctly
“challenging” to run a rural pub on wet sales
alone in this day and age. The beers were
Wadworth’s IPA, and Cornish Bitter and I was
very pleased to see one from Wickwar and
opted for that. The Rugby Union World Cup is
present again as what I was drinking was called
“Ruck and Maul”, although of course indulging
in either on licensed premises will rightly lead
you to discovering the smoothness of mine
host’s slinging out technique.
As said the visit to the pubs was done on a
sunny afternoon ahead of the cold weather
but all of the trio visited would undoubtedly

feel warm and welcoming in the winter
months. The downside is of course access as
public transport is scarce or non-existent and
the trip was only possible courtesy of Emond
Cabs and Phil demonstrating that contrary
to popular repute he can be abstemious and
content with a soft drink or coffee. With a
designated driver a visit by a number of Pints
of View readers would no doubt be welcomed,
so why not get out and about? Even in winter
Exmoor and the Brendon Hills are wonderful
places to visit and our rural pubs need our
support.

John Simms
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TONY GOES TO...
GLASGOW
I have known Glasgow for over forty years
through my association with the Paddle
Steamer Waverley, both as an enthusiastic
passenger and as a crew member. During this
time the real ale scene has changed out of all
recognition, though even today just one-third
of the city’s pubs and clubs serve cask ale (78
out of 234 within a roughly six mile radius
according to What Pub). For this article I have
selected the undisputed best as well as some
of my particular favourites and in no particular
order, but it should be noted that they are quite
spread out, though individually each is within
walking distance of one of the main stations
(Central or Queen Street) or the “clockwork
orange” (Subway). My visit this year was timed
to coincide with the Glasgow Real Ale Festival
and with a hundred (almost all Scottish) real
ales plus ciders, perries and foreign bottles
plus a further forty beers on key keg it was
well worth the effort. It is held in the Briggait,
a converted former ﬁsh market- very friendly,
bright and airy and never feeling too crowded.

selection of mostly Scottish ales. There is also
craft beer plus the usual keg and spirit options.
I tried the Tea Vicar? from MoR brewery and
scored it 3.5 on the CAMRA Beer Scoring scale.
There is a large open bar area with tables
and stools, also raised seating areas with big
windows at either end- all available for dining.
The food selection is good value and includes
daily changing specials. A basement area is
also available for private hire and for their own
regular music sessions.
Nearby and just around the corner in a quiet
side street is the Babbity Bowster. There is
one large bar with chairs and tables as well
as an open ﬁreplace and a secluded patio
/ beer garden area- quite rare for Glasgow.
Accommodation is available in this noble
building along with an upstairs restaurant,
while the bar has a simple meal offering
popular with food tours of the city. There are
regular folk music/ acoustic sessions and the
pub is a regular Good Beer Guide entry. Three
real ales are on offer: I sampled the Fyne Ales
Jarl and assigned it a score of 4.5.

In the Merchant City (east end) can be found
Blackfriars, a particularly atmospheric place
with ﬁve hand pumps hosting an interesting

Just a little further out and close to St.Mungo’s
cathedral is the Drygate Brewery. The
brewing kit can be viewed “behind the glass”
from the large open plan beer hall which is
on two levels, with an outside decking area
also on two levels and live music and comedy
featuring regularly. There are four cask pulls
(not always all on) along with seventeen craft
keg taps plus a further ﬁve fonts- all duplicated
12

in the upstairs bar. I tried the Drygate Read
and get Rich (one of their regular small batch
experimental brews) and scored it 3.5. They
also offer tasting paddles with four beers per
ﬂight- which also feature as part of their tours.
Additionally there is an open-to-view kitchen
producing a wide range of pub style food plus
sharing boards as well as a good range of
wines and spirits. This is a very dog friendly
place (the chefs turn out doggie biscuits
from the spent grain) and children are made
welcome too. I don’t make a habit of using
the T-word, but Drygate lies in the shadow
of Tennents. If you have never visited a
commercial brewery this is one of the largest
in Europe and after enduring the included pint
you do get the chance to sample their range
of bottled export ales that are unavailable
anywhere else in the U.K.

At the other (west end) of the city on a street
corner in the heart of student country is the
Three Judges. A frequent CAMRA award
winner it attracts beer aﬁcionados from near
and far and also offers members a generous
discount. Sourced nationally are eight real
ales plus one cider, frequently changing
and helpfully listed on a blackboard just
inside the door. My choice was Ayr Brewery
Complicated Maisie which I gave a score of
4. There is a long bar with stools fronted by
one large and one small seating area. There
is no food and no music (apart from jazz
on Sundays) but there is always the buzz of
conversation. Dogs are made very welcome
but children are not.

Close by is the Lismore (Lios Mor in Gaelic)
which is primarily a whisky bar (stocking
over 300) but there are always two real alesDeuchers IPA and a guest. I sampled the
Timothy Taylor Landlord and awarded it 4.
The bar is long and narrow with steps up to
a cosy seating area (tables with stools and
benches) and then opening up to another
impressive bar beyond. There is also on-street
seating at tables which are a sun trap in suitable
weather! There is masses of stained glass,
carved woodwork and dark wood panelling
accompanied by plenty of ornamentation
such as a ship’s binnacle. The urinals are
named for the villains behind the highland
clearances and patrons are encouraged to use
them accordingly! The bar hosts regular folk
and jazz sessions.
Moving towards the city centre one ﬁnds the
Ben Nevis - a corner tenement single room
with tables and seating around the edge and
more outside. Again this is primarily a whisky
bar (close to 300 available) and the staff keep
a stepladder at the ready to access the ceilinghigh gantry!- but the two hand pumps always
have something to interest the beer drinker.
I found the Fallen Brewery American Pale
Ale very palatable and scored it 3.5. There is a
Highland theme and the place is very popular
with students from the islands- with jam
sessions at least twice a week. The bar is very
popular at weekends: standing room only
and spilling onto the street even in the depths
13
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of winter. This is another establishment
that is very dog friendly, actually quite
rare in Glasgow.

Probably the most famous real ale bar in the
city is the Bon Accord with its ever changing
range of nationally sourced beers appearing
on the ten hand pumps, not to mention over
400 whiskies. On my last visit I sampled the
Best Bitter from Gun Brewery and gave it
a score of 4. As far as food goes good value
pub classics plus specials are available until
20:00. There is seating alongside the bar with
steps down to a larger area complete with
leather armchairs with a back door to a patio
area. The walls are adorned with local photos
plus certiﬁcates for the many awards the pub
has received. There is occasional live music
(particularly on Saturdays) as well as large
screens for sporting events.
Another regular CAMRA award winning pub
is the State Bar just off the main Sauchiehall
Street. It is dominated by an oval shaped
bar in the centre of a huge room which is
surrounded by seating areas- with carved
woodwork, ﬁreplace and high ceilings a
prominent feature. The walls are full of
photographs and prints / cartoons and there
is a large TVs screen in each corner but with
the volume turned down. The seven beers are
usually an offering from Oakham plus others
sourced nationally but often from Scotland.
My choice this time was Maverick from Fyne
14

Ales and I scored it 4. Close by is the Pot Still
which in addition to its vast array of whiskies
(allegedly 750??) sports four hand pumps
featuring Scottish beers. I tried the Stewart
80/- and scored it 3.5. The food is limited to
lunchtimes until the pies run out. There is very
comfortable seating both in the main bar and
the mezzanine level above.

Finally, my favourite Glasgow pub and the
only one of note on the south side of the
Clyde in Tradeston is the Laurieston Bar. It
is an unpretentious family-run pub which
always extends a warm welcome to people
and dogs but actively excludes groups of
football supporters (it is on the route to
Ibrox Stadium). On the National Inventory of
pub interiors it just oozes character with its
continuous horseshoe shaped bar and rare
1960s decor- adorned with a local (mostly
transport) theme. Cask ale is a relatively
new introduction and it enjoys a special
relationship with Fyne Ales. It has gone from
strength to strength to deservedly become the
local CAMRA branch pub of the year. When I
was last there I enjoyed Fyne Ales Jarl (again)
and unreservedly gave it a score of 4.5.

So there we have it: Glasgow at its best.
Tony Gamblin

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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SOMERSET
CAMRA DOES
BLACK COUNTRY
It’s a lovely Saturday morning, some of us
turn up early for a cooked breakfast and to
watch England play Argentina in the Rugby
World Cup. At 09:30 fourteen of us climb on
the coach at the bus stop in Watchet, then our
driver Dave heads towards Taunton. On the
way we do pick ups in Bishops Lydeard, Cross
Keys, Norton Fitzwarren, The Kings Arm’s
Taunton and ﬁnally Hankridge.
Our numbers have swelled to forty three, as
we head up the M5 to the West Midlands. After
a couple of hours it’s off at Junction 3 and into
Halesowen. We pick up friend and guide Gary
and go straight to the Fixed Wheel Brewery.
We are met by the manager Scott and offered
a choice of 18 beers and four ciders. I start
with a Wheelie Pale at 4.2%, then I try their
session beer Through and Off at 3.8%. We are
then served up a cracking buffet, the samosas
are the best I’ve ever had. To wash it down I

have Blackheath Stout at 5%. It was a great
way to start the trip but it’s back on the bus
and we head to the Waggon and Horses in
Halesowen.
An old friend Mike greets us, along with Dawn
and her staff. 15 handpulls on the bar and six
more hand pulls for the cider. They have the
full range of Black Country brewery ales on
offer, I go for a Hophurst Kore Blimey at 4.2%.
I tend to go for breweries I’ve not tried before
or not even heard of. There are six of us in
the round so by having sips from other ‘beer
monsters’ on the trip I try a varied selection
of ales. The hour goes very quickly and we
head to our third venue, the Badelynge Bar
in Stourbridge, the home of Green Duck
Brewery. We turn into this road and on our left
is a very long brick wall, half way along is a
standard size door painted bright green. I go
through, turn left and ﬁnd myself in a room
that could easily hold 250 people. There is a
brewery at one end behind a glass partition
and lots of seating at long bench tables. I go
for Great Divide at 4.5%, then Duck Blonde at
4.2%. Some of the group try a gin, there are
eighty to chose from!
Next we are off to The Robin Hood in
Amblecote. We are met by the landlord Ben, his
lovely wife Mandy and three lovely barmaids.
As we are in the Black Country I have to have
a Bathams Best Bitter. There are another nine
beers to choose from with ales from Enville,
Holdens, Kelham Island and Wye Valley. This
pub has been going for over 160 years and
they display a wonderful collection of bottled
beers. I round the crew up, a lot were sitting in
the enclosed back garden, and bid farewell to
Ben and his team.
We get back on the bus to our last port of call,
the Old Swan in Netherton, the locals call the
pub ‘Ma Pardoes’. We are met by Tim Newey
the long standing Landlord and a good friend
of my many trips to the Blackcountry. I grab
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a home brewed Bumble Hole Bitter before
we all go upstairs for the evening meal. Some
have ﬁsh and chips, but most of us go for the
home made faggots and mushy peas. We have
just enough time to go downstairs for a last
pint, I go for Pardoe’s Entire Bitter. This is one
of the last four remaining English home brew
pubs from 1974. It is on CAMRA’s National
Inventory of Historic Pub Interiors. If you are
ever in this area don’t miss it.
Well that wraps up our Black Country trip,
three breweries, two great pubs, a great buffet
and a lovely evening meal, the coach there
and back and all for 30 quid. We drop off Gary,
and by the time we reach the M5 most people
are fast asleep. A great day out, where to next?
Keep propping up the bar.

Mick Cleveland

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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SOME WEST
CORNISH
BREWPUBS...
AND A MICROPUB
This was our annual autumn visit to Cornwall,
mainly to visit my wife’s relatives in the Hayle/
Camborne area, but also comes handy for
sampling the local brews. We had booked a
chalet on the Towans at Hayle from Saturday
14th September for a week, where the earliest
arrival time was 3pm. We therefore needed
somewhere to kill a couple of hours on
the way down.

I had recently purchased a bottled beer from
the Dynamite Valley Brewing Company. This
came wrapped in paper on which was printed
a voucher for a half price pint and little map
showing the location. Problem solved, as the
bar at the brewery is only open on Saturday
afternoons from midday to 6pm. The valley
is so called because gunpowder used to be
manufactured here, and is situated midway
between Perranaworthal and Ponsanooth.
The brewery and its ‘Beer Café’ is down a
narrow lane found between these two places
on a small trading estate dominated by a tall
railway viaduct that carries the line between
Truro and Falmouth. I cashed in my voucher
18

on a pint of Rebel Brewery Surfbum, a well
hopped IPA (3.5%) available on draught along
with their own Black Charge Oatmeal Stout
(5%) and Splann, a ruby red Cornish ESB at
6.3%. All these went down very well, along
with a bottle of TNT IPA (4.8%). Three other
bottles were purchased to take away, which
meant another four vouchers! Unfortunately,
only one voucher can be used with each visit.
Food of some kind is normally available, so
lunch was delicious locally made pasties. The
presence of a Rebel beer on the bar was due
to Dynamite Valley recently buying Rebel
Brewing. The unit next door is to be used to
provide extra the extra capacity needed as a
result.
A third unit is occupied by Treen’s Brewery,
and although this is not open, their beers can
generally be found at the nearby Stag Hunt
pub in nearby Ponsanooth.
The following day, a short visit was made to
a personal favourite of mine, the Star Inn at
Crowlas, not only to check on the beers but
also the state of the long abandoned Range
Rover in the corner of the car park. This pub
is the home of Penzance Brewery situated
in an outbuilding adjacent to the small rear
courtyard. On the bar were four Penzance
beers and two guests. The Star belongs to a
group of pubs which are regularly supplied
with St. Austell small batch brews and one
of the guests was called Anthracite, a black
IPA at 4.3%. The other was from a brewery,
new to me, namely Thirst Class Ales (from
Stockport) who provided In At The Deep
End (5.5%) brewed with the three C’s (Citra,
Centennial & Cascade). Both these were
excellent.
On a further visit to the Star a couple of days
later, the guests had both gone, all six beers
being from their own range. I decided I had
to reacquaint myself with their superb Mild
(3.6%), which is an almost permanent feature,
and the less frequently seen Crows-an-Wra
(Witches Cross), a 4.3% golden beer.

The next visit was to the Driftwood Spars
Hotel and pub at Trevaunance Cove near St.
Agnes which is well known for its food as well
as the beer. Their brewery and bottle shop is
just across the road. The main bar has seven
hand pulls, one of which is for cider, three are
for their own beers and three are for guests.
The Mild is alive and well and living the West
of Cornwall, as they also had one available
(Blackheads Mild 3.8%). This was sampled
along with Forest Blond (4.3%) and Spars, a
fruity bitter at 3.8%. Two of the guests were
also tried; DCUK from Dancing Duck (4.3%)
and Naughty Pilchard, a 4% amber ale from
Black Flag Brewery, found just up the coast at
Perranporth. Again, all were very good.

brewery tap. The brewery itself is at Badger’s
Cross, two miles outside Penzance. Four of
the beers were tried, starting with the aptly
named Citra Boom Boom (4%), followed by
the Red IPA 5.9% (my favourite), Orange IPA
(5%) and a Vanilla Porter (5.2%).
The ﬁnal call was made to the Pilchard Press
micropub in St. Ives, just along the harbourside
from the lifeboat station at the end of a
narrow side alley rather unfortunately lined
with commercial wheelie bins belonging to
the surrounding businesses. The name is a
reference to a former use of the premises.
Up to ﬁve beers are normally available, but
because the previous day was the landlord’s
birthday, there were only three. Two were
from the Krow Brewery in Redruth, Beyond
the Pale (4.9%) (unﬁned) and Nippa (3.8%).
The third beer was Green Hop (4.2%) from
Skinners. All three were enjoyed, particularly
the Green Hop. The pub does not open until
4pm, and not every day during the winter half
of the year.
Finally, I have to thank the weather for being
the last ﬁne and reasonably warm week of
the year, and my wife, for acting as chauffeur,
otherwise little of the above would have
been possible.

There is no free car parking at the cove. The
main public car park (so called long stay)
charges 70p for one hour but £2.60 for two
hours!? The Hotel’s own car park is a payon-exit one run for them by private parking
company. You can get a discount on this if
you spend at least £10 at the Hotel, and it is
free for residents.

Alan Randle

The next visit was to the Crown Inn in
Penzance, situated on the corner of a
residential square, just a few minutes’ walk
from the railway and bus stations. Food is
not served, but you may take your pasty/ﬁsh
and chips to accompany the beers. Five beers
were available, all from the Cornish Crown
Brewery, for which the pub serves as their
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ADVENTURES OF
A GOOD BEER
HUNTER
The past few months I have been combining
attending a couple beer festivals with stays in
Air BnB’s. First up was Eight Arch Brewery in
Wimborne, Dorset and their beer festival. It
just so happened Taunton Town, my football
team were playing Wimborne the same
weekend as the beer festival. I found a very
reasonably priced Air BnB in nearby Ferndown,
Bournemouth and headed down. I arrived at
the brewery an hour or so before the football
match kicked off. My plan was to have a few
halves at the festival before heading over to the
game. As I approached the brewery, situated
on a small industrial estate, I could see it was
already well supported despite being early
afternoon. I started with a new brewery for me,
Dancing Man Brewery from Southampton,
in fact a brew pub. I had their Limes Against
Humanity on cask, a 4.1% pale ale made with
Asian lime leaves and heavily dry hopped
with Mosaic hops. This was a lovely ale and
the lime was not too overpowering. Next up I
went for a keg beer, Track Brewing Company,
a Manchester based brewery, and their
Sonoma, a 3.8% American Pale Ale hopped
with Centennial, Citra and Mosaic hops.
Another very good beer but I think it would
be better on cask. My ﬁnal half before the
match was another
new brewery for
me, Big Smoke
Brewing Co, from
Esher in Surrey. I
had their Syllabub
5.2% Mango and
Passion Fruit pale
ale. Another ale I
enjoyed.
It was then off to
the game, Taunton
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played very well and came away with a 3 nil
win. After the game I headed for my Air BnB
via the Ferndown Wetherspoon for dinner
washed down with a Salopian Darwin Origin
ale. Once checked in at the Air BnB I caught
the bus back to Wimborne with the intention
of going back to the beer festival. Alas I got
side tracked, the bus stop was in the centre
of the town, just around the corner was the
Taphouse micropub with up to 12 ales served
from the stillage behind the bar. I went for
another new brewery for me, Sixpenny
Brewery from Sixpenny Handley in Dorset. I
tried their Rushmore Gold, a 3.9% golden ale
which I enjoyed, although not really hoppy
enough for me. I then tried yet another new
brewery for me, Sandbanks Brewery, from
Poole, Sandbanks being famed for the home
of the legendary football manager (in my
opinion) Harry Redknapp. I had their Wayward
Son IPA, a 5% American IPA. I found it wasn’t
really of that style and was more of a traditional
premium bitter.
I then, belatedly, headed back to the Eight Arch
Brewery for their festival. I ordered am Eight
Arch Easy Life, a 5% juicy pale ale, hopped
with Simcoe and Ekuanot. It was lovely,
however, this was around 19:55, not long after
sitting down I realised that the beer festival
was due to end at 20:00. I returned to the bar
but it was too late, they had stopped serving!
With my tail between my legs I headed back
to the town centre. I’d heard that there was a
micropub called Butcher’s Dog so I headed
there.
On arrival I noticed they had a wall adourned
with keg lines, I then noticed a beer menu on
a wall. They also served some cask so I went
for Brew By Numbers, a London brewery
based in Bermondsey, and their 21 Pale Ale –
Mosiac and Citra. This was a 4.6% pale brewed
in collaboration with the Shropshire brewery
Hobsons. The Hobsons house ale yeast had
been used, apparently it’s quite famous? The
ale was fantastic, lots of tropical juicyness. I
then had a number of keg beers, Weird Beard

Mariana Trench, a 5.3% American Pale ale,
The Kernal Brewery Pale Ale Mosiac, a 5.4%
American Pale Ale and ﬁnally Marble Beers
Uppe Hela Natten, a 5.1% coffee porter. Whilst
in the Butcher’s Dog I got chatting to some
local regulars, one of whom originated from
good ole Wiveliscombe!

It was almost time to catch the bus back to
Ferndown, however there was just enough
time to get another half in, this time at the
Wimborne Wetherspoon. I went for an ale with
the same name of the pub brewed especially
for them by Sixpenny Handley. This was a 4.2%
traditional English Bitter. After all those hop
ﬁlled pale ales it tasted a bit bland but a good
example of the style.
At the beginning of September I went to the
Factoberfest at the Tobacco Factory in North
Street, Bristol. There was a great selection of
cask and keg beers. I started with cask beers
and a new brewery for me, Brighton Bier
West Pier Pale Ale, a 4% classic American Pale
Ale. Next up I had a Marble Beers Earl Grey
IPA, a 6.8% citrusy India pale ale, whilst I am
not a fan of Earl Grey it was still enjoyable.
Next up I went for a brewery from Newcastle
in the North East, Almasty and their Nelson x
Mosaic American pale ale. This is a tasty and
juicy pale ale. I then had Cloudwater Pale
Ale, a 4% American pale ale, Cloudwater are
one of my favourite breweries, as usual I really

enjoyed this one. I then went for Siren Craft
Brew Suspended In Summer, another lovely
American Pale ale. The ﬁnal cask ale I tried
was Tiley’s, the brewery based at the former
CAMRA National pub of the year, Salutation
Inn, Ham, Gloucestershire. I had their Equinox
Session Pale Ale.

I then moved on to some keg beers. First up I
tried a brewery from New Zealand, Parrotdog
and their Bitterbitch, a 5.8% IPA, this was very
bitter. I then went with another Siren, Ten
Dollar Shake 6.6% Milkshake IPA which was
very fruit. The ﬁnal beer I tried was Verdant
Brewing Company from Falmouth and their
Pulp, an 8% Double IPA which didn’t taste as
strong as that which is always a good sign.
Into October and I made a last minute decision
to go to the Cornwall CAMRA Falmouth beer
festival. I started with a cask ale from Black
Flag, a brewery I had been wanting to try for
sometime. I went for Fang, a 4.5% American
pale ale which was nice and refreshing.
Continuing the breweries I’d not previously
tried I went for Tremethick Brewery Red Ale,
a red IPA although I found it more like a Mild.
I also had a Krow Brewing Ankoth, a 4.4%
bitter, this was ok. Next I had a Granite Rock
Driller IPA, a 5.1% ale. Then I went for Dowr
Kammel Golden Ale, a 4.4% beer. I then had a
Padstow Brewery, Padstow IPA, a 4.8% beer.
Finally for cask beers I had Elland 1872 Porter,
a beer I had wanted to try for quite some
time after winning so many awards. I then
21

CAMRA / SOMERSET BRANCH
moved to keg beers Padstow Pocket Rocket,
a 4% juicy American IPA. I then had two beers
from a new Cornish brewery, Pipeline from
St. Agnes. First up I had Making Waves, a 5%
New England IPA, this was very nice so I also
had their Double Overhead, an 8.5% Imperial
IPA. This was a super charged beer and also
very nice.
Whilst in Falmouth I also went to the Verdant
brewery to buy some canned beer to take
home, I also went to their Seafood Bar in
the town centre where I tried some of their
other beers.

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

  
The Falmouth festival was huge and very
well organised, the location was excellent
and I would deﬁnitely try to go again in the
future. I met up with some familiar faces
at the festival. There was Graham and Pam
Dunbavan, Tony Gamblin (maybe there
will be a Tony Goes to Falmouth in another
edition?), CAMRA Regional Director Gareth
Macdonald and brieﬂy in the evening I met up
with Phil Emond.
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Jody Grabham
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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
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NARROWBOAT
PUB CRAWL
ALONG THE
OXFORD CANAL
A narrowboat is an agreeable way to negotiate
the unseen underbelly of Britain. You can creep
into the heart of major cities avoiding the manic
rush of the motorways, highways and railways or
you can meander through beautiful countryside
with birds, insects and animals as your only
companions.
It is also a great way to visit heritage canalside pubs which have provided sustenance for
workers on the cut for generations.
We picked up our narrowboat “Sophie” for the last
week in September from the Napton Narrowboats
Marina on the Oxford Canal in Warwickshire and
trundled south through the Napton Lock ﬂight
towards Oxford.
Our ﬁrst port of call was the Wharf Inn at Fenny
Compton which is a traditional canal side, dogfriendly (important as we had our 3-year-old
black Labrador Vera with us), public house on
the banks of the Oxford Canal. In addition to
the attraction and convenience of their location
the Wharf Inn offers much more than just an
opportunity to watch the boats pass by.
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A former Watney’s pub, renamed from George
& Dragon in summer of 1996. Extended and
improved, major redecoration completed
November 2001. Great example of a pub
diversifying with on-site shop, Hair Salon, Nail Bar
and launderette aimed mainly at canal trade, but
open to all. The pub also has four letting rooms.
On offer was Cambridge Bitter (Malty and fruity
aroma with a satisfying ﬂavour and bitter ﬁnish,
Cambridge Bitter is the main brand beer from
Elgood’s Brewery in Cambridgeshire at an ABV
of 3.8%). There was also Sharp’s Sea Fury, which
claims “Sea Fury takes its inspiration from the
stormy Atlantic seas that crash into the rugged
Cornish coast during the long, dark winter.
This exceptional beer was ﬁrst brewed in 1996
to satisfy demand from local ﬁshermen for a
stronger ale to enjoy after long and perilous stints
at sea. Weston’s Old Rosie potent scrumpy cider
was also on hand pump which caused confusion
with beer drinkers ordering it by mistake! The
pub was festooned with stacks of planks which
are destined to be cladding on the interior walls
before long.
Onwards to the Great Western Arms at Aynho
Wharf. The pub itself is full of Great Western
Railway memorabilia. Photos past and present of
both the railway and the canal adorn the walls.
Ivy clad, the outside seating is alongside the
Oxford Canal plus it is renowned for its food. Like
most pubs in this area it offered real ale from
Hook Norton Brewery. Old Hooky, Hooky and
Hooky Gold in ﬁne condition were on offer, as
well as Westons Rosie’s Pig “Flat Tyre” cider.
They also had Autumn Ways Red Ale which
offers a 4.4% ABV taste of autumn from Scottish
brewery Caledonian.

Ashcott TA7 9PZ
01458 210232
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Sunday night found us in the Folly at Napton.
“There is nothing which has yet been contrived
by man, by which so much happiness is produced
as by a good tavern or inn.” So said Dr Samuel
Johnson in 1776 and 240 years later this still rings
true. They say that’s why we describe the Folly
at Napton as a ‘real pub’. They have a world map
on the ceiling and customer are invited to hang a
label where they are from. There is an impressive
spread of worldwide locations.
Hook Norton’s Old Hooky and Hooky adorned the
bar alongside Shagweaver from North Cotswold
Brewery. Shagweaver 4.5% ABV has been awarded
SIBA Wales and West bottled Golden Ales Bronze
2014 & 2015 / CAMRA Warwickshire Beer of the
Year 2013 3rd. A pale hoppy bitter brewed with
a blend of three New Zealand hops. Appeals to
both ale and lager drinkers alike. Also great with
spicy food. Sounds a bit naughty but it’s not! The
brewery is located a few miles from Shipston on
Stour, a historic wool market town and staging
post for stagecoaches. The name Shipston is
derived from Scepwaeisctune, Old English for
Sheep-wash-Town. “Shag” is an old English word
meaning a heavy or rough woolenfabric. So
Shagweaver literally means “wool weaver”.
Next door to the pub is Napton Cidery which
sells No3, No4 and No5 cider (increasing in
dryness and strength to 6% ABV) in the pub.

Stephen Hawkins
Somerset Branch CAMRA Webmaster and Apple
Rep, September 2019
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The

ROYAL OAK

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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PUB CRAWL BY
25 BUS
- SATURDAY 30TH NOVEMBER
Depart Taunton Bus Station Stand C 10.05,
Taunton Rail Station Stop S4 10.12.
Norton Fitzwarren Co Op 10.26. Cotford-StLuke 10.36.

Our short journey Bampton to Dulverton will
be with another operator so a small single fare
will be required.
Please let me know if you wish to attend simply
so I can inform the pubs, we propose to visit.

Phil Emond
public.transport@somerset.camra.org.uk
07952 171 327
01823 277038 (24 Hr)

We will proceed to Bampton for the two pubs
in Exeter and East Devon Branch. Then on to
Dulverton for the three in that town.
Returning we shall be stopping in
Wiveliscombe, before the return to Taunton.
Day return fares to Dulverton £9.00 unless
you have an English County Pass. If travelling
into Taunton for bus 25 ask for a through
ticket to Dulverton.

NEW BRISTOL
BREWERY VISIT
As you may be
aware,
New
Bristol Brewery’s
Macho
Mucho
won a festival
award
at
the
West
Somerset
Railway/Somerset
CAMRA Washford
Beer
Festival
last July. It was
judged by festival goers as the best festival
beer brewed outside of Somerset.
It is proposed to organize a visit to the Brewery
in Bristol on the evening of Friday 24th
January 2020.
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They only open their Brewery Tap on Fridays
between 17.00 and 21.00hrs, so we will need
to depart Taunton Railway Station at 15.50 to
arrive in time. Meet by 15.30 at the main (North
side) entrance.
If we stay there until 21.00, then we have the
choice of three late trains back to Taunton
that evening.
If interested, please let me know so I can make
contact with the Brewery to inform them of
the size of our group.

Phil Emond
public.transport@somerset.camra.org.uk
07952 171 327
01823 277038
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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 Taproom,
Bishops Lydeard
Ring of Bells, St James Street, Taunton

Ask at the bar and enjoy.
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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.
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