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ADVERTISING
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•Thanks to Barrie Childs, Mick Cleveland, Phil Emond, Simon French, Andy
Jones, Jeremy Leyton, Mike Rourke and a very kind anonymous contributor for
their contributions and to all the members that help with distribution of Pints of View.
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If you have had a short measure or a likewise
related complaint, contact Citizens Advice
consumer service on 08454 04 05 06 or visit
their website at www.adviceguide.org.uk
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The Editor’s Shout
Congratulations go to Anna and all the staff at The Dolphin at Wellington for being
voted Somerset CAMRA Pub of the Season for Winter 2014-2015. A friendly,
traditional pub which is open seven days a week serving Otter Ale along with a
guest beer or two as well as a varied menu also served daily. There is a pool
table, darts board, function room and there is live music every Thursday evening.
A varied menu is served every day which includes vegetarian and vegan options.
Advance booking for meals is preferred. All in all a ’proper pub’ and well worth a
visit.
A big thank you to everyone that helped out at this years festival at Minehead
Railway Station. The event was once again a great success with around 9,000 pints
of ale, cider and perry being sold over the two days. A special thank you goes to
festival organiser Glen Willis, bar manager Kevin Woodley and artwork designer
Pete Lye who gave a huge amount of their own time for many weeks before the
event to help ensure everything was organised, ordered, delivered and ready to go
in time. Also to Colin Heapy for lots of invaluable help and advice. See page 13 for
more about this years festival.
Finally for all you Somerset CAMRA members out there, start looking at your post
for the annual voting slip for Somerset Pub of the Year. It will be sent out to all
branch members in late November and needs to be returned by early January.

Please bring your membership card
Offer expires 30/04/15
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THE HALFWAY HOUSE
PITNEY, LANGPORT
Real Ales ● Homemade Food

Daily Telegraph Traditional
Pub of the Year 2002
Somerset CAMRA Pub of
The Year 2011 , Runner up in
2013 and 2014 and Pub of the
Season for Summer 2013
National CAMRA Pub of
The Year 1996
CAMRA Good Beer Guide entry
for 20 consecutive years
Tel 01458 252513
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A trip to the London
Craft Beer Festival
This was the 2nd craft beer festival held in The Oval Space, Bethnal Green over 4 days in
mid-August and was labelled as being a “New Kind of Festival”.
The cost of entry was £35 per head and for this you received unlimited small pours (90ml
tasters) of whatever you like from whichever brewer you chose. In addition you could
choose 6 big pours of 1/3 of a pint. Given the prices of beers in London this represented
excellent value and certainly encouraged me to taste much more than I would normally
achieve at a CAMRA festival, particularly the stronger beers that were available.
In addition there was access to the Flanders Festival, in the Pickle Factory opposite Oval
Space, where it was possible to enjoy beers brought over from Belgium.
On entry to the festival a one third of a pint engraved glass was provided with a
comprehensive programme which contained a potted history of each brewery and a
question and answer dialogue with each brewer.
On entering a packed hall it immediately became obvious that those attending the festival
were from a very different age group than the normal festivals that I attend. I thought I had
descended upon an 18-30’s club convention! However it was an absolute pleasure to
mingle with so many young people that clearly had a passion for craft beer.
In the centre of the room was a club DJ spinning discs but at a respectable volume so that
everybody could still converse about the beers. Apparently the DJ had a big reputation
among Drum & Bass heads whatever that means!
I made a bee-line for the Thornbridge stand (because unlike many of the others) I am well
acquainted with this brewery. They were
showcasing three craft keg beers
namely “Bayern”, “Sequoia” & “Twin
Peaks”. Mainly because it was a lager
beer the Bayern was my least favourite
of the three but I really enjoyed the other
two. Although clearly there was
unnatural carbonation with these beers
the flavours were excellent.
Some of the other breweries I had heard
of before but some such as Siren Craft
Brew, Signature Brew, Red Squirrel,
Pressure Drop, Partizan, Kirkstall,
Kernel, and Howling Hops were all new
to me.

The Royal Oak
Stoke St. Gregory,
Taunton, TA3 6EH

FABULOUS FOOD

WONDERFUL WINE

Many of the breweries were showcasing
strong beers and some porters and
stouts were also available. There is also
a trend to produce lunchtime session
beers and some of these with a 2.4 to
2.7 ABV were quite excellent.
All in all this festival was a very
enjoyable experience. I think with the
growing popularity of this event the
organisers will need to find a bigger
venue when it is held next year.

BRILLIANT BEER

Local & Guest Ales
Traditional Somerset Ciders
Tel. 01823 490602
www.theroyaloaktaunton.co.uk

Andy Jones
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Ring O’Bells
Ashcott TA7 9PZ
01458 210232

Celebrating fifteen
consecutive years
entry in the Good
Beer Guide!
Featuring real ales
from mainly West
Country micro
breweries including
Ashcott’s newest Ordnance City Brewery
www.ringobells.com
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A TWIST ON LOCALE OR
THREE MEN IN A BOAT
One night whilst sampling a few local beers , I said there are ten
breweries within thirty miles of the star inn that are in the Vale of
Glamorgan. They don’t count says a CAMRA member because the beer
would have travelled over 100 miles
by road to get here. ‘not if I go and
fetch it by boat’ its only 14 miles
from Watchet to the coast of Wales!!
And so the seeds were sown.
After numerous requests a few let
downs and one intrepid boat owner
we move to the 29th July 2014.
We meet at The Star Inn at 730am
on a bright sunny morning, there is
Ross Nuttycombe landlord of The Star Inn, Martin Brake owner of the
‘Freddie’ a 20 foot Orkney day angler, and myself Mick Cleveland.
With a sack truck each we load up, Ross with a Cotliegh Old
Contemptible at 4.3%, Martin with an Exmoor Silver Stallion at 4.3% and
me with a Quantock Wills Neck at 4.3%, a SIBA champion beer. It’s then
a short walk across the harbour with only one mishap a barrel falls off
the sack truck and nearly ends up in the harbour!!!
We make it to Watchet marina and load the beer onto ‘Freddie’ and at
exactly 8.05am we cast off and set course for Penarth. We travel at
between 12 to 15 knots and just under two hours later we pass through
the locks of Cardiff barrage and turn left and enter Penarth marina where
we tie up at 10am.
We are them met by Paul Harper
landlord of the ‘Golden Lion’ the pub
we have twinned with in Penarth.
Also there is John Chapman CAMRA
pubs officer for the Vale of
Glamorgan and Mick Cheal CAMRA
pubs officer for Bridgend. They get
their firkins out of the car, a Kite
Thunderbird at 4.5%, an Otley 01 at
4.0% and a Vale Of Glamorgan
Dakota Red at 4.5%. We line all six beers up for a photo shoot, then it’s
the Somerset beers into the cars and the welsh beers on to ‘Freddie’.
Paul then gets us into his car for the short trip to his pub ‘The Golden
Lion’ on the corner of Glebe and King street. We are served Wye Valley
IPA , Brains Le Peloton and Kite Thunderbird by Sophia and Gabby. After
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a couple of ales Paul says he will
show us around Penarth. First stop is
the Bears Head where we are
introduced to Bob and Paul Jenkins
the brewers from Bull mastiff
brewery. There is always one of there
beers on in the Wetherspoons pub,
they also offer beers from Tomas
Watkins and Celt Breweries. We move
on to the Railway for a pint of Bragdy
Mantle Moho pale ale at 4.3%, it’s
then a stroll down to the marina for a ferry ride to Cardiff.
We get off the ferry and go to The Mount Stuart, this is housed in a
building once owned by Harry Ramsden, its now a Wetherspoons!! They
offer a couple of American beers and a Brazilian Pale Cerveja Cubitiba.
Its soon time to get the ferry back to Penarth marina and our trip home
and we leave Cardiff barrage at 6pm. At first everything’s ok, but one
hour in to the journey the wind picks up and the swell is getting bigger
and bigger. After another 15 minutes
we are being thrown all over the
place, so it’s a quick turn around and
we run with the tide back to the
safety of Penarth marina. We go back
to the Golden Lion for a much
needed pint and some great food. A
massive thank you goes to the
landlord Paul for finding us
accommodation at the Glendale hotel
and for helping us and showing us around as much as he did.
It’s a early start for the journey home, take two, and we leave at 6am
back onto ‘Freddie’ and we refuel, then its down to the marina office to
pay for the fuel and overnight mooring. We are let out of the lock and at
7.10am we are into open water, what a difference twelve hours make,
the sea is fine and we go past Flat and Steep Holme on our way back to
Watchet, home of The Star Inn,
twice Somerset CAMRA Pub of the
Year, the Esplanade Club, four times
Somerset CAMRA Club of the Year
and Pebbles Tavern, CAMRA South
West region Cider Pub of the Year. I
now wait eagerly until the weekend
when three beers from across the
water can proudly wear the locale
sticker.
Camra member
Mick Cleveland
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TRADITIONAL COUNTRY PUB
The Wyndham Arms has been a pub for almost four hundred years, and in this beautiful
and historic setting we bring you everything you could wish for in a traditional country pub.
The pub lies at the heart of the picturesque village of Kingsbury Episcopi set in the heart of
South Somerset. We offer a warm welcome to all, including walkers, children and dogs.
Inside you will find a relaxed atmosphere, with real fires, real ales and home cooked food
prepared freshly each day.
Outside there is an extensive pub garden for you to enjoy on warmer days and evenings.
We also have a fantastic area for smokers, with a heated covered area and an outdoor pool
table.
We are a member of SIBA, Cask Marque registered and we hold a 5 star food hygiene
certificate.
www.wyndhamarms.com
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2014 Somerset Real Ale
and Cider Festival Report
We joined Saturday’s 10.25 Bishops Lydeard departure to distribute souvenir
glasses, programmes and beer tokens to eager festival goers and the train
seemed more like a London commuter service, with happy folk clogging the
aisles in all eight coaches. We passed the 10.15 from Minehead at Williton and
were pleased to see it very well loaded with many festival customers who had
booked accommodation in Minehead, but were taking advantage of the
generous CAMRA members’ discounted fare and riding the train to BL before
returning to enjoy excellent beer and
scrummy cider.
Final figures aren’t available yet but all
indications are that Saturday was likely to
have produced record results. Numbers were
lower on Sunday but we were very pleased to
have 17 of the 120 beers still available at
closing time. However, all of those 17 casks
could easily be picked up and carried in one
hand when we took the stillage down. The
beer equivalent of running on fumes!
No excessive fumes emitted from our
featured locomotive (D832 Onslaught), no
doubt because of the frequent use she has
enjoyed this year. The Warship looked and
sounded superb, proudly displaying our
newly commissioned CAMRA headboard
throughout the weekend.
Driver Neil
McCannon was caught posing for a photo
Featured Locomotive
next to a cask of a specially commissioned
D832 Onslaught
festival
ale
from
Draycott
Brewery,
appropriately named ‘Onslaught’. It is 12 years since any diesel featured on
festival paraphernalia so I hope we have made amends with the Diesel &
Electric Preservation Group based at Williton!
We repeated last year’s very successful experiment by setting up a dedicated
cider bar in the carriage Lorna Doone. 27 ciders and perries were available,
mostly sourced from Somerset and
some from Dorset.
Perhaps we
should call it The Pines Express Cider
Bar.

Staffing the Cider Bar

Somewhere in the region of 9,000
pints of beer and cider were supped
over the weekend, helped down by
several hundred Cornish pasties and
hog roast baps, a shoal of fish (&
chips) and much more.
The live
music went down a storm and a very
good time was had by all, as the
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various published photos will no doubt
prove.
Talking of photos, we are
anticipating a review in the next
edition of Somerset County Gazette.

All ready to start the festival

Three hours after the last beer was
served all CAMRA kit had been
removed and Minehead Station
restored to its familiar configuration.
Once the empty casks have been
removed in the next day or two there
will be no evidence we had even been
there.

We have now enjoyed 15 excellent and ever improving Real Ale & Cider
Festivals at Minehead Station. Although most heritage railways now have a real
ale event of some sort, we reckon no other railway does it quite as well as the
Wizzer.
The location of our event
brings special challenges over and
above those of a regular CAMRA
festival and those challenges must be
managed effectively. This is achieved
by cooperation and detailed
negotiation between Somerset CAMRA
and
the
West
Somerset
Railway.
Several departments are
involved and all play their part in the
overall success of the event, none
more so than Minehead Station staff
It would be criminal not to join CAMRA
who make us very welcome, despite
the fact that we turn their environment upside down for four days! Special
thanks are due to Minehead Stationmaster Pamela Hawkins for bravely hosting
the event without ever having experienced our festival before, to Gordon who
must have worn out several broom heads on CAMRA Sunday mornings over the
years, to Fenton and Ian
for crewing the late DMU
service
and
the
signalmen
who
also
stayed on duty until
after midnight to enable
the DMU to run. Also to
John Tooke and his
colleagues at DEPG for
making
our
new
headboard. And last but
not least, Jacquie Green,
my
counterpart
at
WSR. In fact, Somerset
CAMRA sincerely thank
all WSR staff that work
Keen festival-goers queue patiently for
so
hard on festival
their glasses and tokens
weekends. Without you
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we could not hold this event at what
must be considered the best possible
venue in our branch area, the County
of Somerset.
The railway operates at capacity on
festival Saturdays bringing great
pleasure to many, many passengers
who would never otherwise consider
visiting our wonderful railway.
We
know many of those people return
time and time again and like us, have
booked their hotel rooms for 12th &
The Tone Valley Jazz band entertained
13th September 2015. Every festival
with their Sunday Lunchtime Jazz
also brings new people visiting for the
first time, but overall numbers
attending seem to be broadly similar year on year. There is simply no more
room for any more beer or any more customers so we are very content to
maintain the status quo.
When I first proposed linking my two volunteering pastimes in this way I had
expected it to be a much more difficult task to sell the idea to the Railway. In
the event, and to my great surprise, it proved rather harder to convince my
colleagues at Somerset CAMRA to go with it! 15 years later the original format
has been tweaked here and there, and we have three times as much beer
available, but essentially the basic ‘shoulders of the season’ event continues to
work admirably. It’s easy to come up with an idea but much more satisfying to
make it happen, and see it succeed time and again.
Planning for the 2015 event starts at the
beginning of November. Until then,
Cheers and Beers!
Barrie Childs
Festival Liaison Officer
Somerset Branch
Campaign for Real Ale
The voting for Beer of the Festival by the
festival drinkers themselves resulted in a threeway tie between the following winning beers:
Framboise from The Grafton Brewing Company
in Worksop, Nottinghamshire, Milestone from
Quantock Brewery in Wellington, Somerset
which also wins Somerset Beer of the Festival
and Sarah Hughes Dark Ruby from Sedgley in
the West Midlands
The winner of the Cider of the Festival was
Janet’s Jungle Juice from West Croft Farm in
Somerset.
Photos in this article courtesy of Mike Rourke
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Also at the festival, Sheppy’s
Cider were presented with the
CAMRA National Gold Cider
Award for their Medium Cider
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Not much has changed
over the past 60 years!
In 1971 the foundation stone was laid for CAMRA; the Inn, Pub industry was
mainly operated by the ‘Big Six Breweries’; owning between them in the region
of 80% of the nation’s inns and pubs. There were still, at this time, 50 or so
smaller regional breweries the likes of Wadsworth, Palmers, in the south west;
but go back a further 20 years there were many more. Locally; breweries such
as Georges of Bristol, Starkey Knight and Ford, Ushers of Trowbridge; the
number of breweries then was in the 150’s but still owning, between them, 80%
of the pubs. At this time, in 1950, there were about 80,000 ‘full on licenses plus
22,000+ clubs’. They were all supplied by one or other of these breweries. As
were the 20% privately owned establishments.
The 1950’s saw the beginning of the
Big Six buying up the smaller
regional breweries so as to increase
their individual hold on their beer
sales. This in turn saw the closing of
the less profitable small village and
road side pubs. A classic example
was the ‘Wrantage Inn’ at
Wrantage, recently purchased by a
couple who have undertaken an
upgrad ing of th is dome st ic
property.
Unbeknown to them when they purchased the house; it had at one time been a
pub. It was when preparing the outside paintwork that the outline of a ‘Black
Horse’ began to appear. Further careful paint-scrapping continued and the full
extent of houses’ past history began to emerge. ‘Starkey’s Prize Ales & Stouts’.
Thomas Starkey, who lived in North Petherton, was a farmer, maltster and
brewer. It was his son Thomas Junior who joined up with brothers’ George jr.
and Henry Knight in 1887 and the Company ‘Starkey, Knight & Co. Ltd.,’ with
an estate of thirty pubs was formed.
It is therefore thought that ‘The Wrantage
Inn’ was originally part of the ‘Starkey’
estate.
In 1955 the Pub closed and reverted back to
a residence; which it had been prior to the
‘Beer House Act of 1830’. It appears in about
1838 the then occupier took advantage of
this Act and applied for a license to ‘brew and
purvey for profit ‘beer, cider and perry’. It
would therefore now look as if it had been a
pub for about 117 years.
The present owners intend to retain as many of the past ‘pub features’ as
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practical. There appears to be no evidence that there was a bar, as such,
therefore the beer would have been kept on stillage in the back room, which
looks as if it was-no-more than a
‘lean-to’.
There are two front rooms where the
patrons would have drunk. There is,
though, a small serving hatch, no
more than eighteen inches square,
into one of the room’s and it is likely
cider and beer would have been
served through this.
Also a skittle ally to the right of the
main building; again in much need of
restoration which the new owner has
in his sights.
In Wrantage there were two other pubs that are no more; The Wheelwrights,
which closed in the 1980’s situated before you drive into Wrantage, on the left,
from the Taunton direction; this has now been converted into two dwellings.
Also ‘The Rock Inn’ which was just outside Wrantage on the back road to Curry
Mallet; this closed much about the same time as The Wrantage and again has
become a private dwelling.
Jeremy Leyton

The Good Beer Guide is fully revised
and updated each year and features
pubs across the United Kingdom that
serve the best real ale. Now in its
42nd edition, this pub guide is
completely independent with listings
based entirely on nomination and
evaluation by CAMRA members. This
means you can be sure that every one
of the 4,500 pubs deserves their
place, plus they all come
recommended by people who know a
thing or two about good beer.
Please note that the telephone number for The
Exmoor White Horse Inn shown in the 2015 Good
Beer Guide is incorrect. It should be 01643 831229

On sale now at
shop.camra.org.uk
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WWW.SHIPINNPORLOCK.CO.UK
TOP SHIP – HIGH STREET PORLOCK
(the one at the bottom of the famous Porlock Hill)
Somerset CAMRA Pub of the Season
Winter 2012-13 and Summer 2014
Joint 3rd for Somerset CAMRA Pub of the Year 2012
7 local real ales and seasonal ciders
Garden with children’s play area
2 log fires and home made food
Bed & Breakfast with the whole of Exmoor
to explore on the doorstep
Tel. 01643 862507
WWW.SHIPINNPORLOCKWEIR.CO.UK
BOTTOM SHIP – PORLOCK WEIR
(overlooking the harbour and Bristol Channel)
Local Real Ale and Ciders
Open all year round for Breakfast,
Lunch and Evening Meals
3 Bed and Breakfast Rooms
Bed & Breakfast Offer
Until 31st March 2015, we are pleased to offer two nights
bed and breakfast accommodation for 2 people sharing a
room for £80. This offer is available all week.
Please call to make a reservation
Tel. 01643 863288
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ADAM AND TEAM WELCOME YOU TO

THE CROSS KEYS

NORTON FITZWARREN,
TAUNTON
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Listed in the CAMRA
enu
Good Beer Guide 2015

Up to 5
real ales on
sale at any
time.

Large
garden
as well as a
covered and
heated patio
area

Cask Marque
accredited
Food served

Excellent
selection
of wines

12 noon-10pm
12 noon-9pm
(Sun)

The Village Shop
& Deli

RCH Brewery
West Hewish, nr Weston-super-Mare
Tel: 01934 834447

Dunster
We specialise in over 100
local beers and ciders

Brewers of award-winning beers including

Hewish IPA abv 3.6%

Also try our extensive
range of gourmet
deli foods

PG Steam abv 3.9%
Pitchfork abv 4.3%
Old Slug Porter abv 4.5%

10% discount for
CAMRA members

East Street Cream abv 5%

11 High Street, Dunster
01643 822078

Firebox abv 6%
Guest Beers and beer festivals catered for
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Hello ale drinkers of Somerset,
My name is Simon. I have recently joined
Exmoor Ales after 15 years in the pub
trade, working for independent pubs,
restaurants and, most recently, J.D.
Wetherspoon. Ale has been my passion
for nearly 10 years, with several entries in
the Good Beer Guide under my belt.
However times and people change and I
decided to leave the trade and join the
ranks of brewery workers so I now look
after all the pubs in North Somerset and
North Devon.
As the ‘newbie’, I have been asked to provide you with an update of
what’s happening at Exmoor Ales so here we are….
Firstly, I will give you a little bit of background to the Exmoor brewery. It
was founded in 1979 in Wiveliscombe, Somerset, on the site of the
Hancock's Golden Hill Brewery. This means that beer has been produced
on the site for over 200 years! The brewery took inspiration from its
location on the edge of the beautiful national park.
Now to a bit about our ales. The breweries 13th brew, EXMOOR ALE
(3.8%ABV), won the Great British Beer Festival in 1980. From this we
grew to the current range of 5 permanent ales, and 1 seasonal ale.
Exmoor Gold (4.5%abv)
was the original ‘single malt’
ale. It has won over 30 beer
festival awards over the
years. Exmoor Stag (5.2%
abv) was first brewed to
celebrate
the
Somerset
County Cricket clubs 100th
birthday in 1991. It was liked
so much we just had to keep
brewing it! Exmoor
Fox
(4.2%abv)
is
specially
blended to produce a very
subtle taste, that is unusual in
beers of this strength and
style. Lastly Exmoor Beast
(6.6%abv), best described
as a strong Porter, dark and smooth. It has won numerous beer festival
awards, most recently Shakespeare’s’ CAMRA branch ‘beer of the
festival’. We also produce a range of seasonal ales through the year.
Look out for them at your local!
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Due to the success of these beers and a great tradition of brewing we
now have need to expand Some of you may be aware that we have
purchased a building that will allow us to this expansion of our operations
significantly. Never fear though, we won’t be moving far away… the new
site is 50m away from the existing one just down the hill in
Wiveliscombe. We have invested close to £1m in our new home. This will
let us continue to deliver these beers to an every growing audience.
While the new site is a custom designed, modern brewery it still has very
traditional brewing methods and values at heart. The brew house has
been designed to be gravity fed, just
like the old Victorian tower breweries,
of which Hancock's was a great
example. So raw ingredients go in on
the top floor, and finished beer comes
out on the ground floor, the way
brewers have done it for centuries. The
ground works and major structural
work for the new plant are all complete,
with only minor internal building works
to finish. All we are waiting for now are
the brewing vessels, all 6 of them!
Delivery is expected in December. This
means test brewing will start in early
January, and full production as soon as
possible, with the current site still
producing until we are 100% happy
that the beers are up to our standards.
The new building will also eventually
incorporate a merchandise shop,
brewery tap and a meeting room, along
with our offices. This will mean that we are looking to offer brewery
tours, (to be arranged through pubs rather than simply turning up) and
also hold CAMRA meetings and training days here. There is even talk of a
new beer to add to the range and celebrate the exciting change…what
style of beer would you like us to brew?
Get in touch with us on Twitter @exmoorales, Facebook or via the
website (www.exmoorales.co.uk) and let us know what you would like us
to brew. There are regular updates on how work is going on the new
build, including pictures, on our social media feeds, along with news from
ale related events across the south-west and beyond.
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A Visit to Street
Lantokay, Lega, Strate, and Street - what do they all have in common? Answer
- they all mean the same; it is the township we all know as 'Street'.
There has been a settlement here for thousands of years. Quarrying of 'Blue
Lias Stone' from the Polden Hills was the original employment of the townspeople, whilst there has been some evidence of the Romans being found. In
modern times we know it because of the connection with C. & J. Clark of shoe
fame.
Listed between 1315 and 1793 there were four drinking establishments;
Whitehouse, Dog and Bull, The Eagle and Child and The Street Inn. The first
two cannot, now, be traced but The Eagle and Child was last recorded in 1793
as The Old Eagle and Child' although where this establish was exactly
situated is not clear.
What has been recorded is that In 1315 ten people, Including a miller, were
prosecuted for selling ale without a license and that between 1535 and 1594
prosecutions were brought against a number of people unlawfully playing card
and dice games at Whitehouse and The Eagle and Child.
The Street Inn still exists on the corner of Church Road and Somerton Road.
Originally a farm house, in 1767, it belonged to the same family until 1881.
The property was rebuilt in the early 19th century which is what you see
today.
There is now the Bear; it was originally owned by James Godfrey and traded
as a Beerhouse from 1861 (possibly before) - that was until Mr. W. Clark
bought it in 1884 and converted it into a coffee house. He rebuilt it to become
a temperance hotel with 13 bedrooms. Re-licensed in 1986 it is what you see
today run by Marstons.
Along Leigh Road, that runs at a right-angle to the main street, some four
hundred yards on the right; is the Two Brewers. In 1872 it was called The
Albert, after Queen Victoria's husband. A true 'Free House', the Two Brewers,
with some accommodation, offers four traditional beers on hand-pumps,
Wadsworth 'Horizon', Tribute and Bay's 'Summer Ale'. I chose their Bay's
'Gold', perhaps a few degrees too cold, for me, but crystal clear, crisp on the
palette and very easy to drink. It does deserve to be in the guide.
Well before I was married, I had a girlfriend that judged eating
establishments on two criteria, the quality and display of their 'Peach Melbas'
and the presentation of their 'loos'! The latter at the Two Brewers you would
have to go a long way to better but as I did not see Peach Melba on the
menu, no marks for this.
The food is advertised on daily special blackboards. For the remaining choice a
'broad-sheet' size newspaper with many classic pub dishes. Do try the Chili
con Carne and Steak Pie, all in-house made.
On the reverse of the ‘broadsheet’ menu, the landlord has used the space to
inform readers of interests in and around Street, he includes his likes and
dislikes, he points out that when you step through the door your ears are not
assailed by music and that neither can you play Pool or Fruit Machines.
Wetherspoon's is represented by one of the original town names. It offers the
usual array of over chilled beers where you as normal, have to wait to get a
pint!
Anon
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www.thehalfmooninn.co.uk

HALF MOON
MUDFORD
Real Ales from R.C.H. Brewery straight from the cask!

FAMOUS FOR FOOD!!!
PLUS 14 ENSUITE BEDROOMS

QUALITY FOOD ALL DAY, REAL ALES, ACCOMMODATION
MAIN STREET, MUDFORD, NR YEOVIL, SOMERSET BA21 5TF
TEL; 01935 850289

Clean tasting,
refreshingly dry and
distinctive.
No wonder
everyone’s asking for
Butcombe.

TASTES LIKE BITTER SHOULD
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