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DIARY DATES
PUB CRAWL along Bus Route No. 28
Saturday 29th February, 9am
Taunton Bus Station (depart 9.15am) towards Minehead
& return
BRANCH MEETING
Monday 9th March, 8pm
Racehorse Inn, East Reach, Taunton, TA1 3HT
BRANCH SOCIAL at pub on Bus Route No. 21
Saturday 21st March 12pm - 4pm
Crossways Inn, West Huntspill, TA9 3RA
BRANCH PUB TRAIL
Friday 3rd April until Sunday 31st May
50 selected pubs around the branch area
BRANCH MEETING
Monday 6th April, 8pm
New Inn, Combe Batch, Wedmore, BS28 4DU
BRANCH MEETING
Monday 11th May, 8pm
Bar 5, 5 Market Street, Crewkerne, TA18 7JP
BRANCH REAL ALE & CIDER FESTIVAL
Friday, Saturday & Sunday, 5th, 6th & 7th June
West Somerset Railway, location to be announced
BRANCH AGM
Saturday 13th June, 10am
Wyvern Social Club, Mountﬁelds Road, Taunton,
TA1 3BJ
For more information please refer to the Somerset CAMRA website
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EDITORS NOTES
Surprise, Surprise, it’s Jody here!
Welcome to the Spring 2020 edition of Pints
of View, I have continued as editor for this
edition of Pints of View. I will be taking a break
for the next edition as I will be changing jobs
and getting married, so I need to devote time
to those things plus my young family. I am also
open to stepping down from the editor role in
the future if there is anyone else who would
like to give the role a try. I would be able to
support and guide you through the processes.
When the edition is printed and published it is
a very rewarding role.

As I type this we are in the midst of January,
some may decide that is a time for detox but I
partake in Tryanuary, trying ales I haven’t tried
before (to be honest though I pretty much do
that all year round). I have been on call for my
work for a week and therefore not drinking. I
have still kept up Tryanuary though with nonalcoholic beers and ciders. Ranging from apple
cider, berry fruit cider, lager, pale ales, wheat
beers and even Russian Kvass. CAMRA has
sponsored Tryanuary this year so hopefully
some of you took part too.

What’s Inside
Page 6-7 / Brewery News
Page 8-9 / Meet The Brewer

I hope you have all had a great festive period,
spent with family and friends. I have enjoyed
the time catching up with family and friends,
it was a busy time though with kids Christmas
parties and nativities as well as my work Sports
and Social club party at Dillington House near
Ilminster. What a lovely venue that is!
The festive period is a busy time for pubs, but
please remember a pub isn’t just for Christmas!
I hope you all support your local pubs all
year round, drinking plenty of good beer and
supporting local breweries. I managed to
sample a few of my favourite local Christmas
beers, including ales from Cotleigh, Fine
Tuned, Quantock and Yeovil Ales.

Page 10-12 / Tony Goes To... Durham City
Page 13-14 / Adventures of a Good
Beer Hunter
Page 16 / 2020 CAMRA Bristol Beer Festival
Page 17-18 / Drinking the American Dream
Page 19-20 / Twixmas Pub Crawl
Page 21-22 / Beer Break in Amsterdam
Page 23-24 / Sheffield, The Place for Beer?
Page 25-26 / Explaining Beer Containers
Page 28 / Day Trip on Bus Route 25
Page 29 / Pub Crawl February 2020
Page 30-31 / Join CAMRA

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
of our borders. The ﬁnal copy date for the next
edition is Friday March 27th 2020. Please contact
Barrie and Dee Childs.
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
Please contact Neil Richards to discuss advertising.
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

With this being the Spring edition, let’s hope
the weather improves and you can get
out for walks accompanied by visits to our
great pubs. Enjoy the lighter evenings out
in a beer garden and just savour what is my
favourite time of the year. Keep an eye on our
website and Facebook page for details of the
2020 Pub Trail.
A ﬁnal word on this edition’s cover picture.
It was taken at our Christmas social at the
Crossways Inn. Pictured is landlord Steve Dean
presenting Katie Redgate with the top raffle
prize, a meal for two at the Crossways Inn.

Forthcoming Beer Festivals
CAMRA Bristol
Thursday 19th to Saturday 21st March 2020
at Brunel’s Old Station, Temple Meads, Bristol.
See feature on page 16.
Tuckers Maltings SIBA Beer Festival
16th – 18th April 2020
Osborne Park, Teign Road,
Newton Abbott, TQ12 4AA

Stop press... CAMRA PUB TRAIL 2020... 3rd April
to 31st May!
Cheers,

Jody Grabham
Your next edition of Pints of View Barrie and Dee
Childs will be guest editors so please contact them
with any articles and news.
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BREWERY NEWS
The following news is based on Brewery
Liaison Officer reports received as well as any
news I may ﬁnd on social media.

Cotleigh Brewery
January saw the return of Night Owl.
A new session pale ale, Swifty has been
brewed. Light in colour it’s 4.1% and has been
well received.

Exmoor Ales
Exmoor Antler is the seasonal offering
throughout January and February. A smooth
and warming dark amber 4.0% beer.
Wicked Wolf 4.2% is now available all year
round! The straw-coloured beer is described
by beer writer Adrian Tierney-Jones as ‘the
kind of beer to perk up weary palates’. There’s a
suggestion of aromatic gin-like botanicals and
a gentle spiciness on the palate, which lead to
a delicate ﬂoral hoppiness and the suggestion
of citrus before it ﬁnishes dry and lightly fruity.

By the time you read this an old favourite
Nightjar (3.9%) will be on the bar for February.
A fresh take on an old Quantock classic,
this NZ-hopped (Nelson Sauvin & Motueka)
sessionable amber bitter has familiar ﬂavours
of gooseberry and grape, accompanied by the
slightest hint of spice.
The month of March brings a much-anticipated
second appearance of QB SLO (4.5%) pale ale,
featuring Slovenian hops (Dragon & Eagle).
Expect the golden combination of lemon and
pine notes that made QB SLO so great the ﬁrst
time around.
April brings return of Ginger Cockney (4.0%),
a classic copper ale with its signature twist
of fresh root ginger to provide extra zing,
complemented by big ﬂoral and citrus hits.
Summit & Cascade hops are used.
May, being CAMRA’s Mild Month, will see QBUK
Mild (4.0%) back on handpump, this year
with a new pairing of British hops (Admiral &
Endeavour) to give fresh depth and character.
This beer succeeds on promises of rich nutty
ﬂavours and a sweet honey ﬁnish.

Odcombe
No new brews planned for 2020, but current
brews all sell out within a few days of being put
on the bar. A new bar manager and chef have
recently started which will allow Drew to focus
more on the brewing side of the business.
Opening hours have changed slightly (now
open from 5pm in the evenings instead of
6pm) in an effort to boost trade.

Quantock Brewery
Production volumes in 2019 were signiﬁcantly
up on the previous year and an investment
program is now in train to further expand the
business as 2020 progresses.
This year’s Past, Present and Future series of
monthly cask specials launched successfully
with a well-received American Red Ale named
A New Dawn (4.5%). Flavours of grapefruit and
orange, supported by a sweet caramel and
honey malt backbone. Brewed with Comet
and Amarillo hops.
6

The range of small batch beers brewed
especially for the brewery taproom continues
apace, in both cask and keg formats.
New beers appear towards the end of each
month. Details of the various key-keg beers,
including A Batch Made In Heaven a double
dry hopped New England IPA (6.3%) and the
stunning All Day Breakfast Stout (7%), can be
found on the QB website.
This year’s Quantock Brewery Beer Festival
will take place on 24th & 25th July. Diary it now!

Stowey Brewery
The brewery intends to continue making small
batch beers throughout 2020. A German style
bock is in the cask ready for release on Brexit
weekend. Other than that the brewery will
continue to make esoteric beers using local
ingredients as the seasons dictate.

Windy
Due to the necessity of ﬁnding a new supplier
of malt (now Warminster), all brewing recipes
have had to be slightly tweaked. Tornado
is reported to be much smoother and wellrounded, without the slight bitterness that was
apparent when malt from Tuckers was used. It
is still very popular with the locals and usually
sells out within a couple of days.
Colin and Ruth are planning to brew a mild
in the New Year. The Abbe lager (keg only)
has now been named “Nimbus” and is also
extremely popular, especially now it has
matured more fully to 6%!

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
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MEET THE
BREWER
– GRAHAM DUNBAVAN

WHAT IS YOUR BACKGROUND
E.G. PREVIOUS CAREER/
TRAINING?
I did an engineering apprenticeship at
Cryptons in Bridgwater in 1976 and worked
there until being made redundant in 1993.
This trade came in handy at the brewery as
I usually ended up ﬁxing various pieces of
equipment as it broke down!

HOW DID YOU GET
INTO BREWING?
As many a brewer, I started home brewing,
joining CAMRA back in 1986. Back then, pubs
that sold real ale were spread thinly around
Somerset. I used to go into the Royal Clarence
Hotel in Burnham-on-Sea. In 1992 I was asked
by the Davey family who ran it, if I would
like to brew for them on their 5-barrel plant
at the back of the Hotel, which Peter Austin
(Ringwood Brewery) had installed for the
previous owner. I started brewing in my spare
time about once a fortnight brewing Clarence
Pride and Regent. Having a few recipes in my
head at the time I was given the go ahead to
try them out. These were Old Slug Porter and
Pitchfork.
In this issue we meet Pitchfork Ales/3D Beer
head brewer Graham Dunbavan. Graham
is no stranger to Somerset CAMRA, he is
currently our tasting panel coordinator and
has previously held other positions on the
committee including chairman in the late
1980s.

WHERE DO YOU
ORIGINATE FROM?
I was born in Highbridge, Somerset in 1959,
my parents came down here from Lancashire
as my father got a job teaching at Sydenham
School in Bridgwater. He later became
Headmaster at St John’s Infants in Highbridge.
My grandfather on my father’s side used to
work for Gartside Brewery in Ashton-underLyne (They were taken over by Bass).

Brewing then shot through the roof. I was
taken on full time when I was made redundant.
However, the hotel’s infrastructure could not
cope with a full time working brewery. A
new site was found in 1993 at West Hewish,
Weston-super-Mare and a 15-barrel brew plant
installed. This was increased to a 30-barrel
plant in 2000. In 2016 the brewery was sold
and to cut a long story short the new owner
made a mess of things and the brewery was
shut down and I was made redundant. Three
of us got together and managed to secure the
brew plant etc. from the liquidator and formed
the new company, Epic Beers incorporating
Pitchfork Ales and 3D Beer, and started again.

HOW LONG HAVE YOU
BEEN BREWING?
Professionally about 28 years.
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FAVOURITE HOP?
I am still a fan of English hops, Fuggles,
Goldings and Bramling Cross are in my top
ten but if push came to shove then Goldings
would be ﬁrst choice.

FAVOURITE MALT?
It used to be pale malt from Tuckers in Newton
Abbot but after they closed down I now brew
with extra pale malt from Crisp’s in Norfolk.

FAVOURITE ALE STYLE?
I used to like porters and stouts but as years
have gone by my palate loves golden/ straw
coloured beers more.

FAVOURITE ALE BREWED
BY YOURSELF?
Double Header (5.3% golden ale).

FAVOURITE ALE NOT
BREWED BY YOURSELF?
I have had a few over the years; Cotleigh Old
Buzzard, Berrow Topsy Turvy (no longer
brewed) and Hopback Summer Lightning.
But Exmoor Gold, since it was brewed has
been my go to beer.

TELL US AN INTERESTING
FACT THAT FEW PEOPLE
KNOW ABOUT YOU?
I am a great rail fan and have a large model
railway and also used to help out at Washford
with the Somerset and Dorset Railway Trust
until my knees gave out, (concrete ﬂoors +
wellington boots + 55/60hours week + 28
years = worn out knees). I have had both knee
joints replaced, so may go back there again
when I get the all clear from the hospital.

4'/+7/''45
#5-n 4#(6
01460 - 240126…….info@thevolly.co.uk……….TA190QE
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TONY GOES TO...
DURHAM CITY
I think Durham is the best city on the planet
(and Bill Bryson is of the same opinion) though
I will admit to being biased since I spent four of
the happiest years of my life at university there
in the 1970s. I had only been back ﬂeetingly
since then but now that I have retired I took
the opportunity to go back for a longer stay.
It was rather emotional to say the least and
while much has changed a lot remains just as
I remembered it. CAMRA had only just been
founded then and we did not know what cask
ale was, the drink of choice for students then
being bottles (or crates!) of Newcastle Brown
Ale and I only occasionally visited the city’s
pubs then, preferring the college bar. Enough
of the past and back to my recent visit.
My ﬁrst stop was the Court Inn, close to the
police station and prison from where many
of the regular customers came (the officers,
not the inmates!). There is one long bar with
tables, chairs and sofas draped in the union
ﬂag on three sides as well as a small outdoor
patio area on two sides of the building. I
discovered that there are six hand pulls serving
northern beers as well as the usual array of
keg taps, cider, wines and spirits, they boast of
stocking 150 gins! My choice was Hair of the
Dog from Pennine Brewery which I gave 3.5
on the CAMRA Whatpub Beer Scoring scale.
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A generous CAMRA discount is offered and
there is a large dining area offset to one side
and open from 07:30 am until closing, with
unusual ‘specials’ including camel, ostrich,
squirrel and kangaroo! Children and dogs are
welcome but I would worry that mine might
disappear and emerge on a plate.
Nearby is the Dun Cow with a snug at the
front consisting of just three small tables with
bench seating and stools, wall lamps, local
photos and water jugs hanging above the bar
as well as a ﬁreplace and opaque glass in the
windows. A long corridor has a larger lounge
leading off it (not always open) and a basic
smoking area in the yard beyond plus there are
pavement tables at the front. Importantly there
are four hand pumps serving northern beers. I
tried the Black Sheep Bitter which I assigned a
score of 3.5. In my student days women were
banned from this establishment but it is now
much more inclusive!
With a narrow frontage on the street leading
up to the Peninsula (castle and cathedral)
is the Shakespeare. The bar is in one room
surrounded by small tables with benches,
stools and chairs and there is a larger back
room beyond (upstairs is a gin and cocktail bar
open on Saturdays only). Etchings of the bard
appear on the windows with photos adorning
the walls. Food is only available at lunchtimes.
The four hand pumps dispense the ubiquitous
national brands alongside eight keg pumps. I
selected the Cumberland Ale from Jennings
which I also awarded a score of 3.5.

Heading along the “main drag” of North Road
(something of a no-go area in my student
days) a narrow passage leads to The Head of
Steam, part of the chain of the same name. Its
modern open-plan allows for a large seating
area with a quiet outside space where dogs
are allowed and there is a further bar upstairs
(not always open) with a covered balcony.
The place is decorated with beer and brewery
memorabilia (trays, bottle tops, plaques, etc.).

I found ﬁve unusual cask ales and in addition
there were 19 keg lines for cider and craft
beers, including foreign ones. Additionally
there was an extensive range of bottles, British,
European, American, indeed worldwide all
listed and priced on a constantly updated
screen. I went for Tiny Rebel’s Pump up the
Jam which received a score of 4. Food is
served until 21:00.
Further up the road just beyond the impressive
railway viaduct is The Station House, Durham’s
ﬁrst and so far only micro-pub. One enters to
ﬁnd a blackboard displaying the four beers and
ﬁve ciders and perries available and these are
served from a stillage in a small (private) room
to the left where there is also a fridge with
many bottles including a good selection from
Belgium. Wines and spirits are also available.
Snacks are the only food offering (pork pies,
black pudding, scotch eggs, sausage rolls,etc.).
The Black Grouse from Allendale was my
choice this time and the score I gave it was 4.
The place is quite spacious for a micro, a large

room with high tables and stools plus two
rocking chairs by the window which I was led
to understand were always in high demand. A
few steps down to more seats and a further
large room with seating upstairs. There were
also plenty of beer-related books on the
shelves for perusal. Although it is open every
day this is restricted to evenings only other
than weekends.

Not far away is The Colpitts Hotel with an
unusual ‘A’ shape due to it being on the corner
of two streets running into another. This is an
unchanged late Victorian pub. The main bar is
partially divided by a ﬁreplace and there is a
snug served by an extension of the bar and a
pool room (both of these also having ﬁreplaces)
plus a small yard at the back. There is a ﬁne
carved wooden bar and gantry, small tables
and long benches and the walls are adorned
with historic photographs. This including a
series depicting the Prince Bishops of Durham.
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(They held authority over vast territories across
the North of England and were second only to
the King, with their power not ﬁnally abolished
until the mid 19th century). This is a Samuel
Smiths pub and while dogs are allowed games
machines, juke boxes and mobile phones and
the like are not. It is reputed that the brewery
has gone as far as to close down pubs where
the landlord has condoned the use of the
latter! There are four hand pumps, but only
one beer: Samuel Smiths Old Brewery Bitter
which was excellent- scored 4.
Also nearby is Ye Old Elm Tree, an historic
pub dating back to at least 1600. The bar is
in the main room with its ﬁne woodwork,
beamed ceiling, ﬁreplaces and small tables
with long upholstered benches along the
walls. There is also a lounge and dining room
as well as a patio area at the back. There are
all kinds of decorative nic nacks, hundreds
of pump clips, mirrors, books, photographs,
CAMRA certiﬁcates cluttered would be an
understatement! There is good home-cooked
food and the place is very dog friendly. Of
the six beers available on hand pump I tried
the Rudgate Brew No.34 and assigned it
a score of 4.
Just along the road from Dunelm House, the
students union building, one comes across
the Grade 2 and National Inventory of Historic
Pubs listed Victoria Inn. There is a deﬁnite olde
worlde atmosphere: ﬁreplaces with coal ﬁres
in each room, cosy snugs, a quiet sitting room,
rugs on the wooden ﬂoors, porcelain jugs
and ﬁgurines on the mantelpieces and gantry
and numerous photos of the monarch and
her family. It is the current local CAMRA pub
of the year (an award it has scooped no less
than eleven times) and when I tried the Fyne
Ales Jarl from the ﬁve real ales and one cider,
it was obvious why. I unreservedly scored it
4.5. Family owned and run, accommodation
is also available.
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Before signing off I will mention two other
places. Firstly there is the Hill Island Brewery,
a micro which only opens two Saturdays per
month due to having an occasional license.
Then secondly there is the Undercroft Bar
at University College (you guessed it, my old
college). Normally only accessible outside of
term time and then only to guests, a polite
word with the porter or if you are brazen
enough pretending you are resident will
probably gain you entry. Situated below the
great hall of Durham Castle (think Harry Potter)
the arches and stonework give it considerable
atmosphere and there is plenty of seating at
tables plus benches in the courtyard outside.

There is one long bar along one side supporting
an array of keg fonts while behind are fridges
packed with wines and spirits. There are just
two solitary hand pumps and only one was in
use during my recent visits: Daleside Old Leg
Over, which I gave a score of 3.
Durham City is a UNESCO World Heritage site
and the Castle and Cathedral can never fail to
disappoint, no matter how many times you
visit. If you’ve never been, go, and if you have,
go back! And the beer’s not bad either!

Tony Gamblin

ADVENTURES
OF A GOOD
BEER HUNTER
I’ve not been up to much these past three
months in terms of beer festivals and brewery
events. I have been regularly visiting my
usual haunts of Cobblestones in Bridgwater,
Crossways Inn West Huntspill, The Bank
Taunton as well as a smattering of trips to The
Fountain Bridgwater and Ring of Bells Taunton.
Cobblestones have struck up a relationship
with Moor Beer, formally of Somerset, which
is great to see down this way. They also
frequently have Pitchfork/3D Beers on too
which The Fountain Inn can also boast making
Bridgwater a good output for Graham’s beers
(our featured Meet the Brewer this month).

We then headed further into the City, ﬁrst to
the Salamander, a Bath Ales pub. I had a half
of Lansdown, West Coast IPA, I’ve had it a few
times and to be honest never really enjoyed it. I
then had a Festivity, a lovely festive porter and
always one of my favourite festive beers. Just
before the group were thinking of departing I
went down the road to check out The Raven,
a CAMRA award winning pub. I had a very
swift half of Butts Brewery Barbus Tor, a 5%
English IPA which was pleasant.

I did have my work team Christmas meal in
Bath. They followed my suggestion of The
Bath Brew House. Everyone was pleased with
their meals, I had a lovely Salmon Supreme,
of course I also sampled some of their ales
brewed on site.

I started with a ﬂight of three thirds of their cask
beer, Gladiator a 3.8% Best Bitter, then Santa
Claudias a 4.5% malty winter ale and ﬁnally
Carpe Noctem Version 8 a 3.6% blackberry
stout. My favourite was the Carpe Noctem. I
then tried a couple of halves of their keg beers.
I started with Milkshake IPA at 5.8% and then
had a Dwayne’s World, a 5.6% IPA. Both were
enjoyable.

I now had a decision to make, everyone was
going off in their own directions and I wanted
to squeeze in some more beer before the train
home. I ﬁrst looked into the Old Green Tree
but it was busy and would’ve taken time to get
served. Instead I decided
to take a stroll up to
Brewed Boy, a micro
keg bar. Quite a few are
key keg so class as real
ale according to CAMRA
HQ. I started with
one from the Brewed
Boy house brewery,
Imaginary Friends.
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The brewery is based in Sherborne home to
one of three Brewed Boy bars (the other is in
Frome). I had their Thomas The Dank Engine,
a New England IPA which was very nice. I then
had a taster which was not really to my liking
style wise. Pastore Brewing and Blending from
Cambridgeshire and their Reality Brettpoint, a
4.9% Brett beer. A bit too Belgian inﬂuenced for
me. Sticking with Cambridgeshire I then had
a Three Blind Mice Brewery Deviant, a 4.6%
session IPA, very nice it was too. Alas it was
time to head to the station and the train home
to Bridgwater.
Over the festive period I did a beer advent for
the second year in succession. A home-made
affair using empty crisp tubes which my other
half ﬁlled randomly from beer I had purchased
for this purpose. I amassed a variety of
styles, Belgian Dubbel, Vienna Lager, Porters,
Hefeweizen’s, Milk Stouts, English Abbey beer,
Festive beers, even a variety of non-alcoholic
beers for my week on call including alcohol
free pale ales, wheat beers and stouts.
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All in all I have sampled many ales I’d not
previously tasted over the past few months
and I am now in the midst of Tryanuary and
looking forward to upcoming beer festivals as
the weather improves.

Jody Grabham

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.
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2020 CAMRA
BRISTOL BEER
FESTIVAL
The 2020 CAMRA Bristol Beer Festival will run
from Thursday 19th to Saturday 21st March 2020
at Brunel’s Old Station, Temple Meads, Bristol.
There will be around 140 different beers on
sale over the course of the festival plus a good
range of cider and perry (at least 50).
Every year around 200 volunteers pitch in to
set up and run the festival and you can ﬁnd
out how to join in at www.camrabristol.org.
uk/staff2020.html. This year we could do with
identifying a few more people to help with
cellar management (looking after the beer) so
please sign up if you can help with this.

TUCKERS MALTING BEER
FESTIVAL
16th - 18th April 2020
Entrance Fees
Thursday 16th April 5pm-11pm - £8
Friday 17th April 11am-11pm - £10 - but an
Early Bird Discount of £2 will be given to those
coming in before 4pm, so just £8 up until 4pm
Saturday 18th April 11am-10pm (note earlier
ﬁnish) - £7
Entry includes festival glass - £1 reduction for
CAMRA members or own glass
Beer sold by tokens - 6 tokens (half pint each)
- £10
Live Music:

FRIDAY
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The link to buy tickets is here:
www.camrabristol.org.uk/festival.html

Paul Adams (Early Evening)
Psychadeliphant (Evening)

Tickets for all sessions will cost £12.50 including
£5 worth of beer festival tokens, which
customers will receive on entry enabling them
to go straight to the bar. Also included are a
festival programme and a commemorative
half pint glass, marked for third and halfpint measures. On presentation of a current
membership card, CAMRA members will also
receive a voucher on entry up to the value of
£1.80.

SATURDAY
Bar None (Early Evening)
Last Resort (Evening)
Advance notice for future years
2021 Dates : 15th - 17th April
2022 Dates : 21st - 23rd April

DATE

SESSION

TIME

COST

Thursday 19 March
Friday 20 March
Friday 20 March
Saturday 21 March
Saturday 21 March

Evening
Lunchtime
Evening
Lunchtime
Evening

6:30pm - 11pm
11:30am - 4pm
6:30pm - 11pm
11:30am - 4pm
6:30pm - 11pm

£12.50 (incl £5 of tokens)
£12.50 (incl £5 of tokens)
£12.0 (incl £5 of tokens)
£12.50 (incl £5 of tokens)
£12.50 (incl £5 of tokens)

DRINKING THE
AMERICAN
DREAM
Ian Pearson, from Somerset’s smallest
commercial brewery – the Stowey Brewery spent ten weeks in a camper van visiting 27
states in search of the perfect (16oz) pint of
craft ale.

pack or a bottle of wine for my own pleasure
and enjoyment.
The local Walmart was a good litmus paper
test. If they sold beer, wine or spirits then the
rules were lax. If they didn’t then the search
was on for a local off licence. These were often
inconveniently situated out of town and meant
a bit of a drive – but the Americans don’t walk
anywhere so that’s not surprising. However,
once you’ve found an off licence they were
nearly always spectacular. Full of a vast range
of beers and local wines, all well presented
with knowledgeable and enthusiastic staff.
Then there were the campgrounds. These
tended to be run either by the National
Parks’ Service or by the individual states. The
state parks were often ‘dry’. This seems a
bit of a shame. The main purpose of a state
campground was, as far as I could see, to sit by
your tent or pantechnicon-sized Winnebago,
and barbeque, and we all know that it is
impossible to eat a burger or sausage outdoors
without a beer. This perversity was solved by
purchasing a can of Dr Pepper (and throwing
away the contents) and a funnel from the
Dollar Store. Job done.
All US states have a 21 policy. This was mainly
the case since prohibition but was unilaterally
adopted between 1984 and 1986. Sorry, all
except Texas when you could drink at any age
up to 1909 as long as you had a letter from
your mum (mom).

The Americans’ relationship with alcohol
is complicated. To begin with it is seems
that alcohol is a no-no and supply is strictly
controlled by puritanical, fun-shunning
workaholics. We are all aware of the urban
myth that you can’t taste Jack Daniels at their
Lynchburg distillery (it is an urban myth – you
can) but on occasion getting a beer takes a
degree of tenacity and ingenuity.
Each state sets its own laws. This means on my
27 state trip I had to jump through a myriad
of weird and wonderful hoops to pick up a six

All of this seemed a bit sad for those at
university. Can you imagine three years,
away from home and only being able to drink
sarsaparilla? But, perhaps, all was not as it
seemed. On visiting Waco in Texas – a large
university city – I found the bars full of students
all very much enjoying a beer or six. I asked
the barman; “What’s the drinking age here?”
(Answer “21”), “How many of the customers
are 21 or over?” (Answer “None”), “How does
that work?” (Answer “They all have fake ID”),
“What do the police think about that?” (Answer
17

CAMRA / SOMERSET BRANCH
“…as long as there’s no trouble”). Perhaps they
all had notes from their mums (moms).
In Tennessee ID was required for every drink,
every time from every person. The 70-yearold next to me was incredulous that he
had to provide his driving licence for each
beer he tasted.
However, once the gate had been opened the
drinks ﬂowed and it appeared that as long as
you were willing to put a bit of work into it
you could drink as much as you wanted. This
created another issue.
Most of the craft beers were strong. It wasn’t
unusual to ﬁnd the IPAs were seven percent
and upwards. This was a problem when driving.
“So” I hear you say, “walk to the bar”. This was
not as easy at it seemed. For a start, campsites
were often miles from the centre of town and
many bars weren’t in the centre but in out
of town shopping malls or trading estates.
However, this didn’t stop drinkers throwing
a few pints (albeit baby US pints) down their
throats and then driving back home. On the
occasions that I did ask if they had something
that was not too strong the bar staff tended to
look at me blankly – or perhaps that was just
the default look for the population of some of
the states I visited.
And so to the beers themselves. There is still a
misconception that US beer is Budweiser. This
is not the case. Even the smallest town has its
own microbrewery. In Chattanooga, with a
population about double that of Taunton, they
had 12 breweries in the city itself. All of this
in a state that asked septuagenarians their age
every time they wanted a half.
So, what did these breweries produce? You
name it: lager, wheat beer, American cream
ale, amber, English IPA, APA, double IPA (which
was very hoppy), ‘gose’ (sour), stout and
something that should only be put into fruit
pies, pesto or Bronnley soap. Every brewery
would have a dozen brews and, discounting
the ones that tasted like Radox bath salts, they
are all pretty good – well, at least interesting.
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So, after 67 Bud-free days I bequeathed my
funnel to a German couple hiring my, now
knackered, camper van and headed back to
Blighty via a $1,500 bar bill on the Queen Mary
2 – but that’s another story.
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TWIXMAS
PUB CRAWL
What to do between the excesses of Christmas
and the second part of the holiday season,
New Year’s Eve? Whilst staying with relatives
in Sittingbourne, Kent over the festive period
group of us decided to catch a train and
explore the beery delights of Faversham,
home to Britain’s oldest Brewery, Shepherd
Neame. As it’s only a ten minute train ride we
arrived in the old market town of Faversham
before mid-day. Having done a little research
in advance we found out that The Vaults at 75
Preston Street was one of the few pubs open
before 12:00, so that was our ﬁrst stop. The
Vaults has changed its name a few times over
recent years, but has been a pub since the 17th
century. It has a small frontage but stretches
back into a series of rooms with low ceilings.
Now a popular sports pub with several screens
showing the football. A successful ﬁnd, they
were serving Timothy Taylors Landlord at
£2.20 a pint, a long term favourite with our
gang. However we decided to move on after
one pint to discover what other treats the
town had in store.
Our next stop was The Phoenix Tavern at
98/99 Abbey Street. The building dates back
to medieval times but has been a pub since
1877. Their regular beers are Timothy Taylor’s,
Harvey’s and their house beer Phoenix Ale.
This pub is a bit more up market than The
Vaults with prices to prove it! The ﬂoors have
been striped and there was a huge log ﬁre
burning. Some of us were getting a bit peckish
so we had some tasty ‘ﬁsh ﬁnger’ sandwiches
to keep us going. The pub was starting to ﬁll
up with diners as we left, many with dogs.
Pub number three was The Bear on Market
Place which claims to be the oldest pub in
town. When in Faversham it’s obligatory to
try some of the local Shepherd Neame beers
and this pub doesn’t disappoint with Spitﬁre

and Master Brew on the hand pumps and
Whitstable Bay Lager and Bear Island IPA
on the draught taps. The pub has a tiny public
bar at the front and a slightly larger lounge bar
and snug down a side passage. The food is
reasonably priced, down to earth no nonsense
grub like your granny used to make, sausage
and mash and suet puddings to name a few
examples. The food appeared to be popular
with the locals with a steady turnover. This
pub probably hasn’t changed much since your
great granny visited but the staff were friendly
and welcoming!
Next we visited The Sun at 10, West Street.
An old 14th century coaching inn with a series
of rooms and alcoves. Another Shepherd
Neame pub serving Spitﬁre, Master Brew
and a Christmas beer Rudolph’s Reward on
tap and Whitstable Lager, Spitﬁre Lager and
Bear Island IPA on draught. Another dog
friendly pub with a mixed clientele of locals
and visitors.
As the afternoon was moving on the micro
pubs were beginning to open up shop. Kent
was at the start of the micro-pub revolution
in 2005 and now a proliferation have sprung
up in old shops, houses and warehouses in
the south east. Our ﬁrst micro The Corner
Tap at 37, Preston Street is located in an old
double fronted corner shop and has been
going since 2016. They had 19 beers on tap, a
mixture of beers from Kent and further aﬁeld
(I noticed a Moor Beer from Bristol), some
from the cask, others keg. The barman was
very helpful and obliging with tasters and
the bar seemed to have a regular clientele of
locals, some with dogs.
Next stop was Furlongs Ale House at 6a,
Preston Street, Faversham’s ﬁrst micro pub,
founded in 2014. A smaller converted ﬁsh and
chip shop with just six real ales, mainly from
the South East. The landlord keeps his beers
well and was very welcoming. He has won
Highly Commended in the Swale CAMRA
Pub of the year in 2017, 2018 and 2019. This
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bar deﬁnitely got our thumbs up, so much so
that we stayed for a second beer. One member
of the team tried the Canterbury Ales IPA at
6.2% which he said was excellent.
After our sixth pub we made our way back up
Preston Street in the gathering darkness to the
station. However we couldn’t resist just one
more pint of Tim Taylors at The Vaults as we
went past!
Whilst there are quite a few more pubs in
Faversham that we didn’t try, I think we did
get a good feel for the town’s beer scene.
But we can always come back another
time to try the rest!
See you next Twixmas!

Lynne Abbott
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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
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BEER BREAK IN
AMSTERDAM
Taking a city break is so quick and easy
nowadays. Last December we decided to take
a ﬂight from Bristol to Amsterdam and sample
the Dutch beer scene for a few days. 50
minutes after take-off were at Schiphol airport
and within another hour we had checked into
our hotel and were ready to hit the town.
BROWN BARS VS
CRAFT BARS
There are two distinct types of beer bars
in Amsterdam, and I am not including the
Amsterdam ‘Coffee’ bars which are something
else entirely! There are the small old fashioned
‘brown cafés’
some of which have been
around for hundreds of years, and the newer
craft beer bars that have emerged over the past
ten years serving an array of micro-brewed
beers from Holland and the rest of world. Our
tour took in a variety of the old and the new all
within walking distance of the Central Station.
Our ﬁrst stop on Saturday evening was
Brouwerij De Praal. A busy modern craft ale
bar near Damrak harbour serving ten beers, all
their own, ranging from 0.5% - 11%! We tried
Bitterblond 5.7%, Zwaar Blond 7.1%, Weizen
5.4% and Liquid Bacon 5.7% which was a
particularly interesting beer – pork scratchings
in a glass!
We then moved on to In de Wildeman, housed
in a former distillery near Central Station. They
happened to be having an English weekend
with Stilton and Cheddar platters, Bacon
Butties with HP Sauce and draught English
beer from the barrel! The beers we sampled
were Grain from Norfolk, ‘Prickly Pig Bitter’
4.6% and ‘Vienna Red’ 5.5%, Wiper & True
(Bristol) ‘Sundance IPA’ 5.6% and a Dutch beer
De Molen ‘Wiggle & Turn’ 7.4%.
After dinner at the De Vrou Met de Baard

(The woman with the beard), a modern fusion
Indonesian café, which was excellent, we
ﬁnished our ﬁrst evening at the nearby De
Oranjerie, a friendly old fashioned brown bar
serving Gulpener ‘Ur Hop’ 6%.
The next morning we strolled around the
city centre and visited the ﬂower market. At
lunchtime we stopped for a beer and bite to
eat, ﬁrst at the nearby brown bar Café Hoppe.
We sampled Brouerij ‘T Ij IPA 6.5% with some
bitterballen, small meat croquettes, with
mustard and pickles, a typical Amsterdam beer
snack. We then moved on to another brown
café Café de Pels where we had another
Brouerij ‘T Ij IPA with a plate of Reypenaer old
Dutch cheese at the bar.
In the afternoon we walked to the Brouerij ‘T
Ij. A tiled brewery and circular bar, about 40
minutes’ walk from the city centre, located in
an old bath house next to the last windmill in
the city. The bar was packed, but staff were
friendly and efficient. We had a ﬂight of ﬁve
different ‘T Ij beers and a pint after the brief
brewery tour. A weekend afternoon brewery
tour cost 6.50 euros.
Later in the evening after dinner we headed for
De Drie Fleschjes (The Three Little Bottles)
a small old brown bar famous for its Jenever
– the local gin. However the bar was heaving
so we went across the street to H Murrays.
Not quite so much character, but the locals
were friendly and at least we could get to the
bar. We had yet another Brouwerij ‘T Ij IPA,
they seem to be the brewery of choice at the
moment in Amsterdam, followed by an old
Jenever Dutch gin to round off the evening.
On Monday morning we headed south to
the museum quarter. After a couple of hours
in the Van Gogh Museum we were ready for
a beer. We walked through the city’s green
lung, Vondel Park, to T Blauwe Theehuis. The
old tea house café is now run by guess who?
Brouerij ‘T Ij! We had their Session IPA (4%)
with a platter of Bitterballen and Kroketten.
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Unfortunately the service was a bit lack lustre
compared to the brewery tap the day before.
In the evening we decided to do the Morebeer
Tour. Visit the four Morebeer bars and get a T
shirt at the last one.
1. Proeﬂokaal Arendnest (The Eagles Nest)
- An old traditional bar with wood panelling
and a long copper bar top on the Herengracht
Canal. They only serve beers brewed in the
Netherlands. We tried Morebeer Dutch Eagle
5.5% and Heap of Hops IPA 3.5%.
2. Beer Temple – Mainly US craft beers. We
had a Founders Brewing Co. ‘Rubaeus’
Raspberry Beer 5.7% and Lagunitas ‘A Little
Sumpin’ Sumpin’ Ale’ 7.5%.
3. Beer Loves Food – A small canal side bar
with a variety of craft beers including Brew
Dog along with a burger menu. We went for
Hop Top ‘Sunset’ IPA 5.7% and Het Uiltje ‘Bird
of Prey’ IPA 5.8%.
On our way to the ﬁnal bar we had an
Indonesian Rijsttafel meal in a small local
restaurant.
4. Craft & Draft – A modern brick lined bar
just North of Vondel Park with 40 beers on tap.
We claimed our free beer tour t’shirts and had
one last beer; Het Uiltje ‘Big Fat Double 5’ IPA
8%, winner of a Gold medal in the Dutch Beer
Challenge, and a Van Moll ‘Doerak’ IPA 6.3%
before heading back to our hotel.
Tuesday was our last day but we still had a full
day before our ﬂight home. We queued up for
breakfast at the popular Omelegg restaurant
which only serves eggs in a variety of forms.
We thought this would be a good way to kill
our hangovers! We then walked to the Rikjs
Museum and spent a few hours viewing the old
masters. After wandering back into town we
called in at Café Chris, an old wood panelled
brown bar near the Westerkerk, dating back to
1624, full of beer memorabilia and a pool table.
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Disappointingly only serving Amstel. Our next
stop for a late lunch was Café Sonneveld. A
bistro founded by the 1950’s Dutch comedian
and singer Wim Sonneveld whose photos
adorne the walls. We had a traditional Dutch
Stamppot, vegetable mash served with
a large meat ball or sausage, with Texels
‘Skuumkoppe’ 6% to wash it down.
After stocking up with a few Dutch cheeses
to take home from one of the many cheese
shops in Amsterdam, we had a ﬁnal beer at
Proeﬂokaal Arendnest, one of our favourite
bars of the four days, before catching the train
to the airport for the 8pm ﬂight back to Bristol.
All in all a very enjoyable way to spend a few
days away and just a short hop from home.

Lynne Abbott

SHEFFIELD,
THE PLACE
FOR BEER?
So is this the best city in the UK in which to drink
beer? I’m talking about Sheffield, naturally,
which several years ago was declared the top of
the ringing, singing tree of UK beer (much to the
wry smiles of those who live in, say, Norwich,
Bristol, Leeds, Manchester, Edinburgh, London
and Liverpool no doubt). There is certainly a
swarm of good pubs in Sheffield, an eternal
fountain of great beer and, even though the
architecture is a bit of a mixture of postwar allsorts, it is also a comfortable and friendly city
in which to drink beer. So that’s one question
over and done with, even if the answer is a bit
black-and-white.
It is also a city of ghosts that drift through its
streets. There are closed pubs with the names
of long gone breweries such as Stone’s picked
out on the facades; across the road from the
Wellington (owned by Neepsend Brewery),
there is a memorial to the Don Brewery, which
once stood on this spot and sent its beers
across the road. At the White Lion, on London
Road, a surviving multi-coloured window has
the name of Windsor Ales picked out in white,
lounging above a green-tiled lower wall. Time
has passed, the brewery has gone, but let us
not dwell on the past, this is the now.

Beer exhilarates the city of Sheffield, the
breweries in and around the city inject new

life into its bloodstream, all of which I was
reminded of on a recent visit last month,
as a guest of the Indie Beer Feast, an event
organised by the indomitable Jules Gray of the
Hop Hideout bottle shop.
This is a bounteous event, which for the
second year running was held in the historic
surroundings of the Abbeydale Picture House,
the kind of classic cinema that our parents and
grandparents used to attend, perhaps courted
in or just watched the latest James Bond or
Carry On.

As for the Beer Feast, beers from the likes of
Abbeydale, Neptune, Turning Point, Orbit,
Cloudwater, Affinity, Saint Mars of the
Desert and Wild Card could be sampled and
a small team of us judged a selection of beer.
I also walked along a canal for a quick visit to
Saint Mars of the Desert brewery and look
forward to seeing how they grow (they used
to be Pretty Things in the USA if you didn’t
know). There was also plenty of time to visit
some of the pubs that make a sure claim for
Sheffield’s call for greatness.
Old favourites such as the Bath Hotel and
the Fat Cat still attract and intrigue me, but
this time I also asked for recommendations,
which is how I found myself in the Broadﬁeld
Ale House, around about 6pm on a Saturday
evening. As soon as I entered, I was embraced
by the life of a busy pub, amid a hubbub of
voices, the warm aroma of food in the air and
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the ﬁrm stand of a golden glass of Pilsner from
pub owners True North Brewery. Here was
a pub as I imagined it to be at the weekend,
lively and lusty, families, friends, football
fans (Bramall Lane isn’t that far away), dogs,
Saturday night before the reward of Sunday
morning, the vitality of our public houses.

The

ROYAL OAK

And in that moment, as the coolness of the
Pilsner passed my lips, Sheffield was Britain’s
best beer city, though as I write, the memory
still fresh, I tell myself that part of the joy of beer
and pubs is that I look forward to continuing
that search for the best.

Adrian Tierney-Jones
First published on www.beerinsider.com where
you can ﬁnd other examples of Adrian’s work.

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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EXPLAINING
BEER
CONTAINERS
On the way from the brewery to your glass,
beer is delivered from a variety of containers,
including bottles, cans, kegs, casks and
KeyKegs. You all know about bottles and cans,
you probably know about casks (and wooden
casks) but what about keg and KeyKeg?
Before I go on, I had better mention the
difference between container conditioning, or
not. If beer is container conditioned it means
that when put into the container, it still has
some yeast and can continue to ferment in the
container. This gives a natural carbon dioxide
‘condition’ to the beer.
In other words, the gas is dissolved in the beer
naturally and produces the head and ‘bubbles’
when released into your glass. If the beer
is pasteurised and/or ﬁltered then the yeast
is killed and removed and the beer doesn’t
‘condition’ To counteract this, keg beers (and
bottles and cans if they are not conditioned)
have carbon dioxide (CO2), or more likely
nitrogen or both, injected under pressure to
give the head and bubbles and also to drive
the beer from the keg to the tap.
Some beers are conditioned in tanks before
putting into casks so the beer in the container
is ‘bright’, in other words contains no yeast but
is not pasteurised. Sometimes, a slug of yeast
is added to encourage some fermentation to
get the ‘condition’.
Generally speaking, draught beers, casks and
KeyKegs either have yeast or are ‘bright’ and
kegs contain pasteurised/ﬁltered beer and rely
on added gas to give them a head and bubbles.
If the run from the cellar is too long then a
device can be used to help. This is a gas or air-

driven pump device that helps the beer on its
way from the cask to the delivery point but it is
not the same as using CO2 directly as the gas
never comes into contact with the beer.

THE CASK
The cask (or sometimes a wooden cask)
is the container from which ‘real ale’ is
served. Usually containing some yeast when
ﬁlled, it continues to ‘condition’ in the cellar
prior to being
served
from
hand-pumps
or
sometimes
poured directly
from the barrel.
The beer can be
‘ﬁned’ (where a
material, usually
isinglas, is added
to help the yeast
drop
to
the
bottom), or ‘unﬁned’ when the yeast drops
naturally, sometimes leaving a ‘haze’ to the
beer which is quite natural and not a fault.
Although traditionally, the cask is placed
horizontally and the beer poured or drawn
from the bottom tap, some landlords are using
a widget that ﬂoats on top of the beer with
the cask stored upright. This means the beer
is always drawn from the top and so avoids
any danger of drawing yeast sediment into the
feed - assuming of course that the cask has
been allowed to settle in the cellar! As the beer
is drawn out, air is drawn in either through a
porous spile placed in the shive or, if the cask
is vertical, through a breather tube at the top.
There is a device called a ‘cask breather’ that
feeds carbon dioxide (CO2) at low pressure
to replace the beer drawn out. This is instead
of letting the cask breathe through the spile/
breather but does not pressurise the cask at
all. Some drinkers don’t approve but they are
now recognised by CAMRA.
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THE KEG
This
is
the
container
that
most of the major
commercial
beers come in if
you are drinking
cold, ‘gassy’ beers
and lagers. There
is no yeast in the
keg and the beer
is pressured from
a gas bottle (usually CO2) in order to get it up
from the cellar to the tap, and usually feeds
through a cooler
to give what the
adverts call ‘cold
beer’! However, a
lot of ‘Craft’ beers
are also served from
a keg so although
the beer is not
‘conditioned’
in
the keg, a sensible
landlord will use
minimum gas to drive the beer to the tap and
so you get a beer that is still a little ‘ﬁzzy’ but
not too gassy.
You should not confuse a keg with a KeyKeg,
which is a recent invention and, as you will see
below, is becoming a popular container from
which to serve ‘Craft’ ales.

beer. Pressurised gas or air is fed into the gap
between the outer and inner containers and
the beer is forced out of the feed at the top
to the tap. The gas never touches the beer!
The beer in the container can contain active
yeast but more likely doesn’t. Because the
beer exits via the top of the container and
any yeast/sediment falls to the bottom, there
is no chance of it being drawn into the feed.
That does not mean to say that the beer will
not have a ‘haze’ as a lot of ‘Craft’ beers are
naturally hazy, particularly wheat beers and
this is not a fault.
Beer from KeyKegs can run through a linecooler so the beer can be served at whatever
temperature
the
landlord chooses,
although
it
is
usually a bit cooler
than
cask
ale
‘cellar’ temperature
(normally around 10
to 12 degrees C).
Hopefully, this helps
you understand how your beer gets from the
Brewer to your glass. Now what the Brewer
puts into the container, that is an entirely
different discussion!
The illustrations in this article are for
information and are not accurate technical
drawings!

THE KEYKEG
Although still difficult to recycle, plans are
afoot by the manufacturers to build a plant
to speciﬁcally recycle KeyKegs which will
make them far more
environmentally
friendly in future.
The KeyKeg consists
of an outer, usually
transparent,
plastic
container with an
inner
non-porous
bag that contains the
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Jack Summers-Glass
Furness CAMRA 2017

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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A DAY TRIP ON
BUS ROUTE 25

It is also a lovely country town on the edge
of Exmoor, some of our major town and city
pubs cannot equal that!

Saturday 30th November eight intrepid souls
from the Somerset CAMRA Branch boarded
the 10:05 bus from Taunton to visit pubs in
Dulverton and Wiveliscombe.

On arrival in Wiveliscombe we ventured to
the Bear Inn, brewery tap to the Black Bear
Brewery. They kindly reserved a table for us
all and some excellent food was had by all.
Beers were from their own brewery plus Otter
Ale and Bitter and Butcombe Bitter, again
enjoyed by all.

We originally intended to include Bampton
in our trip but at the last moment plans had
to change due to bus timetables and pub
openings which did work without a lot of
waiting around. My apologise to Kevin Tyson
who because aware of the very late change,
the afternoon before, I forgot to inform him
and he was unable to meet up with us... oops!
Luckily Paddy and staff at the Woods Bar in
Dulverton were very kind in opening at 11:30
for us and it was worth their trouble, thanks
also to Jamie. On tap were Exmoor Ram (a rare
treat), Hopback Crop Circle, and Dartmoor
Legend, all tasting ﬁne and in excellent
condition from the ﬁrst pint pulled of the day.
Next, all of one-minute walk (we know how to
live) is the Lion Hotel, again very welcoming,
Exmoor Ale and St Austell Tribute and Proper
Job were again in ﬁne condition.
Lastly, before our bus to Wiveliscombe, was
the Bridge Inn, a six minute steady walk. It
was owned for many years by Kenny and
family but has recently been sold to St Austell
brewery. Andrew the manager stayed on
through the take over and you would not
know the difference. Again, excellent beers.
Exmoor Ale, Timothy Taylor Landlord plus
St Austell Tribute and Proper Job, all again in
top condition.
So a gold star to all three establishments
visited in Dulverton, less than ten minute
walk between them, ten pumps sharing seven
different real ales and all in top condition.
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Lastly, we visited the White Hart, only another
minute walk across the road (not too much
effort there then). Palmers IPA, Pitchfork,
Sadlers Peaky Blinders, St Austell’s Cornish
Best and Tribute were all available and
enjoyed by all.
It was good to talk to Simon Tanner, the
landlord, who thanked us all for coming but
we had a bus to catch back to Taunton, so
could not stay too long.
It was a good day out, great friends, chat and
real ale, what more could you want in life!
Let’s do it all again on Bus 28, a repeat of last
year’s crawl is booked for Sat 29th February, full
details available in the article on page 29.

Phil Emond
Branch Public Transport Officer

PUB CRAWL
ON SERVICE 28 SATURDAY
29TH FEBRUARY 2020
Service 28 is every hour on Saturdays.
Depart Taunton Bus Station 09:15 Rail Station
09:27 direct to Kildare Lodge.
Arrive 10:40, will ask for early opening at 10:45.
Travel to Dunster Steep, ﬁve min, at 11:55 for
Lutterell Arms. Depart 13:13.
To Watchet 13:32 to 15:32. Lunch can be
taken here.

Full details can be supplied.
Will need to know approximate numbers
of who are interested to make it sensible for
loadings on bus and informing pubs.
Fares Taunton Minehead returns £9.00.
(Current fare Dec 2019.) If joining before
Taunton ask for through ticket no extra cost.
Free with English County Wide Passes.
If joining us by train at Taunton Station ask for
a through Minehead Bus add on.
Contact details are listed in the front of the
magazine.

Phil Emond

To Bishops Lydeard Bird in Hand and
Quantock Brewery 16:02 to 18:02.
Arrive Taunton 18:26
Bank
Coal Orchard
Perkin Warbeck
Racehorse
Ring of Bells

Ashcott TA7 9PZ
01458 210232

Last bus out of Taunton to Minehead 20:15,
from River Bridge a few minutes later.
I have based this on calling at six pubs on the
28 bus route timetable, plus ﬁve for those who
wish on return to Taunton.
The four remaining are too far from bus route
to make this work although they are easy if
you are going for a session and staying a while.
Those wishing to attend can join at the start
of the day or anywhere on route, for just one
pub or complete the day with us.
e.g. On the outbound journey, join us at any
stop on route.
Join us in Minehead and travel with us to
Taunton last bus returns at 20:15.
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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

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

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

†

£26.50

a year. That’s less
than a pint a
month!

Or e
enter
nte
nt
ter
er your de
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:
Title ................................ Surname ...............................................................
Forename(s) ..................................................................................................
Date of Birth (dd/mm/yyyy) .....................................................................
Address ............................................................................................................

Direct Debit
Non DD
Single Membership (UK) £26.50
£28.50
Under 26 Membership

£18

£20

Joint Membership
£31.50
(At the same address)
Joint Under 26 Membership £23

£33.50
£25

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

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

................................................................. Postcode ......................................

What’s Brewing
By Email
By Post

Email address ................................................................................................
Daytime Tel ....................................................................................................

Partner’s Details (if Joint Membership)
Title ................................ Surname ................................................................
Forename(s) ....................................................................................................
Date of Birth (dd/mm/yyyy) ......................................................................

BEER
By Email

By Post

Concessionary rates are available only for Under
26 Memberships.
I wish to join the Campaign for Real Ale, and
agree to abide by the Memorandum and
Articles of Association which can be found on
our website.
Signed ...........................................................................
Date ...............................................................................
Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit
This Guarantee should be detached
and retained by the payer.

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

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

Service User Number

9

2

Address

6

1

2

9

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

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

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

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.

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

Signature(s)

Reference
Date

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.



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.

Make friends
with an Otter
01404 891 285 otterbrewery.com

