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Beer & Skittles
There is an old saying about beer and skittles. I can’t recall it exactly;
something about it being part of ones’ education I think. Well indeed; I think
it is more than that – it’s about life, and where we go there is always plenty of
life where the two are found together. In my opinion CAMRA are far too shy
in promoting pub games. Indeed; they barely get a mention in the Good Beer
Guide that has been published for the last forty plus years. Even worse, in the
monthly in-house newspaper ‘What’s Brewing’, it is nothing short of a rarity
to see anything about games. Why? Where we live here in the West
Country there are thousands of men and women who frequent their local pub
to play, and every other week, those of the opposing
teams as well. In the Yeovil Winter League about 800
blokes go out skittling on a Friday night! What would
they be doing if it wasn’t for their skittles? Visiting pubs
all over their area? (Perhaps; perhaps not) Sitting in
front of the telly at home with a few cheap cans from a
Cheap supermarket? Hmmm… I wonder! Then there
are the ladies leagues, mixed leagues, friendly landlords'
Leagues, farmers' leagues. I’m sure you can see
where I am coming from: all these games from all these
leagues get people into pubs… and they drink beer. That’s not the lone point
though. I know a team that almost to a man drink Guinness; not real ales, but
that helps keep the pub going and that patronage helps keep the pub open
which means we can continue to enjoy our ales there as well. One
landlady I was exchanging views with a few weeks ago had said “Thank
goodness the skittles soon starts - we’ll get some more life in here” The pub
was rarely empty, but very few of the regulars were skittlers – the game was
needed to help boost income. A friend who is a Landlord reckons his takings
drop by 17% when it is the closed season for what some might call 'The
Beautiful Game' (well I do anyway) Some pubs may not need skittles or any
games to survive or thrive, and if they don't have a skittle alley but instead
had just a regular shove ha’penny, darts or even pool league perhaps. Would
this help the pub grow and prosper if it got people in on a quiet night? What
games are played in your local? Does it have an empty skittle alley? I hope
not! So Landlords, stimulate your patrons into action with a new team for
whatever the popular pub sport is, and to the patrons (yes, you, reading this
right now) support your local - join a team of whatever games they play, have
fun and even make new friends. Cheers!
John Penny
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Disappearing Pubs
I had some interesting statistics thrown at me by my brother who had read the
‘Somerset CAMRA 40 Year Celebration Booklet’ I edited last year. He was part
responsible for our father brewing Own Ale at the Miners Arms back in 1972. He
had given to him a Boots’ Home Brew Kit as a Christmas present; which he quickly
set to brew. It proved to be quite good - to which our father commented ‘If a 14
year old can do that I can do better!’ This was the beginning of the Miners Arms
Brewing and the early days of the microbreweries.
Anyway back to the – ‘statistics’ - I have records that indicate there were 103,341
‘On-licenses’ in 1894 this would appear to be the peaking of the number of pubs
in England and Wales. By 1947 the number had diminished to 73,232 a decline
of 30,109 representing a 34.3% drop. In 53 years.
There are today, 2016, recorded 48,000’ish pubs in the UK. So since 1947, and
now, 25,232 pubs have closed in 68 years which is about the same percentage as
in the first half of the 1900’s but it has taken 15 years longer.
There is no indication as how many new pub licenses are applied for so the 48,000
figure is questionable! Where pubs have closed Coffee shops and quick cafés have
opened; many offering bottled beer, cider and wine. Perhaps taking over the
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customers from the pub?
The volume of beer sales is much the same as it has always been per head but the
choice of beer has grown out of all proportion. In the region of 1,500 breweries
today – let us say each offering four different beers, not including seasonal ones,
6000+ beers available, at any one time, are scattered around our nation. This is
more than at any other time in our nation’s history.
It is, always, sad to see a part of our history disappearing but progress is progress
so the closure of many pubs is part of our nations’ journey to the future. If there
is blame to be put at the top of the list as reasons for pub closures Mr.Tim Martin
has a lot to answer-for! He is after all the equivalent of the super-market that
destroyed the corner shop; the butcher, greengrocer, fishmonger and so on. Mr.
Martin’s aims are commendable and I would bet there are very few CAMRA
members who have not visited and drunk a beer or two in one of his
establishments. He does, after all, support the small independent breweries
whole-heartedly.
Unless the publican today; has the business sense, charisma and way-with-all
knowing what he is doing - the pub many CAMRA members crave for will be lost
for ever. It will, though, be replaced by a varying assortment of foody, family
orientated establishments.
This is not to say there is anything wrong with the like, locally, of Harvesters,
Toby Carveries, Beefeater and the other chains outlets. The individual landlords
of Enterprise Inns and Punch Taverns; those that make a success have also make
a rod for their own back - as the success they create is part of the penalty they pay
when they wish to move on.
I conclude by saying; I think it is these two companies that have a lot to answer
for once one searches for a reason for so many of our pubs closing.
Jeremy Leyton
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A DAY OUT IN DORSET
Its 10a.m. on a murky May morning when 29 of us meet up for the Star Inn at
Watchet's 68th beer tour. Its up the road to Taunton and then down the A358 to
Chard. We branch off on a B road heading for the village of Thorncombe. The
first signposted lane is too narrow for the coach and the second has a hump back
bridge with weight restrictions. Its third time lucky and we arrive at Gyle 59
Brewery.
We are met by Amanda, Emma and Jon the head brewer. Jon tells me that he
brews eleven different ales, the two on today are a 3.7% Freedom Hiker and an
IPA at 5.3%. At £2.50 a pint they go down very well. Our hour is soon up and
its back on the coach for the short drive to The Bottle Inn at Marshwood. This is
where the World Championship Stinging Nettle Eating Contest is held. I say,
“Very interesting.” and have a bag of crisps. We are met by the Landlady
Christie and the barmaid Gwen as Nigel has swanned off to Exeter to watch
rugby. There are six beers on tap, Rudgate Ruby Mild, Raw Ghost I.P.A., Apex
Hammer Time, Cromety Brewed Awakening, Downton German Pale and one
from Gyle 59 called Take It Easy. This is a low gravity beer at 2.5% but punches
above its weight. A large fluffy comes to say hello, its the pub’s dog, a Briard
called Teddy. If you play a certain song Teddy sings along, much to the
amusement of the local drinkers. Doesn’t time fly when you’re having fun! Its
back on the bus and twenty minutes later we arrive in Bridport.
There are seven pubs to choose from, three Free Houses, three owned by Palmers
Brewery and a Wetherspoons. Maps with all the pubs on are handed out and we
have three hours to wander about. We start at the Ropemakers, a Palmers pub,
we are met by John and Geraldine the Landlords, and Pads and Immy the bar staff.
On offer are Copper Ale, 200, Tally Ho!, Best Bitter, Dorset Gold and Beach
Caster. I try a Beach Caster followed by a Gold. We say our goodbyes and head
just up the road to the Greyhound a Weatherspoons pub.,I try a Revisionist India
Spiced Pale. A couple of the lads try a Wychwood Goddess, while another tries
the Marstons Help the Heroes. We are served by Beth who lit up an overcast
afternoon with her lovely smile. We finish our pints and head for The Tiger Inn,
a Free House. We are met by Rosie, Sharron and Dave. On the bar are Sharp’s
Doom Bar, Original and Special. There is also an Otter Bright, a Green King
I.P.A. and a Dark Mild from Timothy Taylor. Some of the lads go for the dark
Mild for something a bit different. Time soon catches up with us so we head back
towards the coach but call in at The Lord Nelson on the way. The usual selection
of Palmers beers are on sale so it is a quick pint of Best whilst watching the Exeter
- Wasps rugby game on the TV.
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Then it is onto the bus for the short trip to Lyme Regis, our last port of call, the
new Brewery Tap for Gyle 59. We are reunited with Amanda who we met at the
Brewery earlier that morning. She tells me they call the pub Cellar 59. If you
are ever in Lyme Regis it is in Broad Street, call in and you won’t regret it. They
have four ales on, ten craft beers and a selection of Ciders, wines and spirits. I try
a Quarterjack. Other ales on sale are Dark and Bitter, Bowdens Bitter and Take It
Easy.
After a very pleasant hour its back on the bus and the trip home to Watchet where
Jules and I call in at The Star for a nightcap. Number 68 Beer Trip was a great
success, now its get ready for Number 69 which will be a forty nine seater for a
day out in Weymouth. Well that’s it for now, keep propping up the bar.
Mick Cleveland

A new image forged in fire for RCH
Rising like the mythical Phoenix from the flames, RCH Brewery in WestonSuper-Mare has emerged from their brewhouse fire of January with a brand new
look that’s helping the consumer choose which beer to drink.
After being put out of action for nearly five months thanks to a fire in their
Brewhouse, RCH Brewery, brewers of stalwart beers “Pitchfork” and “Old Slug
Porter”, have bounced back and polished themselves up even further by launching
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a whole new brand identity, one which also helps consumers to make better
choices about the beer they drink.
A new logo and complete overhaul of their point of sale means that consumers
can see tasting notes for each of RCH Brewery’s beers on the pump clip, along
with the hops used in the brew and the statement of their beers being entirely and
proudly British.
“Recent research undertaken by SIBA showed that an overwhelmingly majority
of consumers wanted an indication as to what a beer tastes like” said Managing
Director, Dave Turner, “in addition to that, they wanted to know what hops were
used and if a beer was British or not, so we decided to tell them up front, right
there on the pump clip to help them choose.”
The new pump clips, coinciding with the launch of their new website is the first
in a line of initiatives that RCH Brewery are working on as part of their mission
to get more people enjoying traditionally brewed, flavoursome beers.
RCH Brewery is based in Weston-Super-Mare and has been brewing high
quality, full flavoured cask beers since 1983.
** ** ** **
Fleur de Lis - Invaded
The ‘Fleur’ in Stoke-sub-Hamdon held a small beer and cider festival in August.
Pleasant background folk music and a few amusements for the ‘kids’ which
included an evil mechanical bull. This was
all in conjunction with Stoke’s Flower
Show - all nice quiet fun until there was an
eruption from the neighbouring village of
South Petherton as the Brewer’s Charity
Bike Ride burst upon the scene. Led by
landlord Duncan Webb (who we have
taken the liberty of picturing here) a
veritable swarm of drinking cyclists joined
in the festivities and that was an end to all
decorum for the next half hour or so. The
Charity Ride proved, as do so many similar events across our Branch Area, the
generosity of our pub-goers with over £3,000 being raised for various local
Infant and pre-School groups. See the Wedmore Festival bit for details of more
drinkers’ generosity.
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The Judge
So evocative: the smells that assail you
as you enter a Garage Workshop: old oil,
fuel, metal. Village Halls: dust, old
wood, ancient polish; possibly the only
other place almost certain to tell you, if
blindfolded, your precise location would
be a school's gym changing room –
unmistakable !
Once a year many village halls add the
sweet, somewhat cloying, fragrances of
fruit and veg and you know that it is the
day of the annual Flower Show and it
was this amalgam of aromas that greeted
me a few weeks ago as I entered the hall
of one of our local villages having been
invited to judge the 'Drinks'.
'Cordials' were reasonably easy to do –
add a little water and then add more until
it becomes drinkable – what do you want
from a Cordial? At this point it becomes
rather subjective and personal preferences must apply – human nature dictates the
choice of 1st, 2nd and 3rd in the Class. Luckily the afternoon's visitors would not
have the chance to taste and therefore, query, my choices.
'Beers':- You readers of Pints of View could probably all manage this one with
little difficulty – a} is it drinkable(!), b} is it clear, c} is it as its Brewer describes
in style and taste, d} would you like to finish the whole bottle?
'Liqueurs':- Now we are entering the 'be careful and don't forget that you have
one of those Horseless Carriage things parked outside' territory, unless, of course
you have one of those Horse-drawn Carriages in which case it probably isn't too
important providing your equine partner knows its way home. These, the
liqueurs, are, in fact, not as strong as their taste would suggest but do require
some circumspection as the % abv, will be at least that of their base spirit. I find
Sloe Gin quite easy to judge having made it myself for half a lifetime. It is some
of the others – Blackcurrent/Cassis types come to mind - that are a little confusing
ranging from the blatant 'cordial-type' taste to some that taste more like Irish
Poteen (don't ask and I won't have to fib in reply). The ones I find really
interesting are those made from soft fruits e.g. raspberry. The difficulty, of
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course, is deciding a winner from all of these conflicting tastes. The glass of
water to sip between each tasting becomes a necessity but I have yet to work out
what the little 'spittoon' thingy is for!
'Ciders':- Not being a cider drinker these did present a somewhat formidable
prospect. I resolved this prior to my first judging appointment by visiting the
local pub beforehand as it had a beer and cider festival that week-end. I was able
to find, not only a fine selection of cider, but also a, perhaps 'fine' is not an
appropriate term in this case, selection of cider drinkers to educate me. It then
became a case of how well the taste (looks not being so important with fermented
apple/pear juice) matches what the maker describes as his intended end product.
The whole judging process being held in a somewhat sepulchral atmosphere
having just the muted murmurings of the other judges and their scribes as a
background with the incense-like aromas described above make the whole
exercise somewhat mystical but, actually, rather enjoyable. Should you ever be
invited to judge then don't be shy – you will probably enjoy it.
Paul Davey
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EXMOOR ALES: FIRST BREWERY
TO BE CHOSEN FOR THE PARLIAMENTARY REVIEW
Exmoor Ales has been selected to appear in the 2015/16 manufacturing edition of
The Parliamentary Review. The publication has a foreword from The Chancellor
of the Exchequer, The Rt Hon Philip Hammond, and features a small number of
outstanding organisations in the Food and Drink Manufacturing edition,
including Burts Potato Chips and Fentimans soft drinks.
Jonathan Price, Exmoor Ales’ Managing Director, said that the inclusion of the
brewery in the Review was further proof of the dynamic position of the British
brewing industry, of which Exmoor had been part of since 1979.
‘British craft brewing is the most exciting and thriving mode of modern times,’
he says. ‘With over 1900 breweries in the UK, and growing at more than 100 a
year, it certainly is a compliment for Exmoor Ales to be singled out of the crowd.
‘Although we are the largest
brewery in Somerset, Exmoor
Ales is still quite modest in
scale, though our flagship
brand, Exmoor Gold, the first
and original Golden Ale in the
UK, has really extended the
reach of our brand well beyond
the West Country.
‘It was a great surprise and
compliment for Exmoor Ales to
be selected for inclusion in the
year’s Parliamentary Review
and I was really proud to be invited to the House of Commons for the launch of
the publication. What’s more, it tops off a milestone first year in the new brewery
and it is wonderful to have such recognition for a Somerset brewery and our
home town of Wiveliscombe, which has been a famous brewing town since
1807.
According to the editor of The Parliamentary Review, The Rt Hon David Curry,
‘each of the representatives brings something very different to the table, while at
the same time capitalising on the collective wisdom of their industry. There may
be choppy waters ahead but organisations across the country would be welladvised to keep an eye on the representatives in this year’s Review when deciding
how to set their sails.’
Copies of the Parliamentary Review are available at
www.theparliamentaryreview.co.uk/editions/pdfs/TPR2016-ManufacturingFoodDrinks.pdf or in booklet form — for more details contact Jonathan Price
at Exmoor Ales on 01984 623798 or at jonathan.price@exmoorales.co.uk
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Two Dartmouth Pubs
Running parallel, albeit two streets inland, from the Dart Estuary at Dartmouth is
Higher Street; where situated on the corner of Horn Hill which is, in fact, a
passage-way, The Cherub Inn can be found.
The building, itself, is purported to be the oldest property in Dartmouth with a date
of 1380; built as a Merchant’s House. Its timbered, external and internal, appearance
gives an Elizabethan character; which, perhaps, should not deceive
the onlooker as a fire in 1864 destroyed much of this area as did
bombing during the second world war.
The property, over the years, apart from being a home, has had
many uses including being a shop; but after the war it laid almost
derelict until 1958 when Mr. Cresswell Mullett refurbished the
whole building and it became a private members club. Its
continuing history, from then, until the early 1970’s is not totally
clear but at this time; to many locals ‘enthusiasm and pleasure’, it
became the 'Cherub Inn'.
In summer the façade, to the first floor, is decorated by hanging
baskets. The small triangular leaded windows continue to give a
quaint elegance to the building.
Entering the smallish bar, straight off the street, gives the feel of stepping back in
time. The low timbered ceiling, ingle-nook fireplace, to your right, allows little
space for the small tables with stools but along the front and back walls is benchseating. The bar itself takes up almost all of the fourth-side of the room. A
very narrow winding staircase takes you up two floors. On each there are two
separate dining areas and somehow the kitchen; and toilets not only for the ladies
but now also for the men; - for I remember we chaps used to have to go outside,
into Horn Hill, for comfort to be restored.
Four traditional beers are served from hand-pumps:- on my last visit two of St
Austell beers Tribute and Proper Job – the ubiquitous Doom Bar and a very pleasant
‘Shingle Bay’ bitter from Quercus Brewery; 4.2% ABV a light golden crisp ale;
easy to drink.
I would strongly recommend anyone who has not visited this inn to put it on their
list: - as they should also put the Dartmouth Arms at Bayard’s Cove which overlooks
the Dart estuary with St Petrox’s Church in the distance at the river's entrance.
Externally this pub is not as attractive as The Cherub but its position on the banks
of the Dart more than make up for this.
I have visited these two pubs many times over the past fifty years and during the
‘Dartmouth Regatta Week,’ at the end of August, I remember it was almost
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impossible to get into the Dartmouth Arms, as it was so popular. It is now privately
owned and run; offering two hand drawn beers; again Doom Bar and an
exceptionally nice pint of Otter Ale. The only downside is when you take your
drink outside; to an idyllic vista of the river that was also, at this point, the departure
quay, in 1620, for the Pilgrim Fathers, the drinks are served in a ‘robust’ plastic
'glass'. Incidentally it was also in 1971 on this quay, for those of us old enough to
remember The Onedin Line, the set for the BBC’s filming representing Liverpool
Docks.
Both the Cherub and the Dartmouth Arms offer a full range of in-house freshly
prepared food most of which is locally sourced.
Jeremy Leyton

* * * * *
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Good Beer Guide 2017.
Bus Service Update.
As you are probably aware our branch entries show the bus service
routes that pass within 15min walk or half a mile for the Club/Pubs.
Each entry shows up to three service numbers if none shown assume
various services.
All service details please contact Traveline South West 0871 200 22 33 or
create a journey planner from their web site. Page 43 of GBG has
excellent Public Transport Information for all the UK.
Service amendment to Somerset Branch listed Clubs and Pubs.
Ashcott
19, 29 & 75
Taunton
Wyvern 6 & 99.
Burham-on-Sea 20, 21 & 67
Watchet
Pebbles 28
Glastonbury
Various
Star 28
Middlezoy
16
Winsford
198
Pitney
54
Winsham
96
Puriton
75.
Yeovil
96
17

Please be aware services can change at any time during the life of your
GBG so please remember check not only opening times but also bus
services before travel.
Breweries & Cider Producers by Bus
We produce various information to visit our Clubs & Pubs by Bus so I
thought it might be an idea to show the nearest services to our Branch
Brewers and Cider Producers.
As with Pubs not all are close to bus services.
Do not forget check service details before travel.
Breweries (full details in GBG)
Cider/Perry Producers
Beat Ales Service 51 Glastonbury 54
Bridge Farm 40
Black Bear
25 North Curry 51
Hecks
29,77 & 376
Cotleigh
25 Quantock
28
Honey Pot 81
Cottage
667 Tanners
25
Parson's Choice 29
Exmoor
25 Windy
N10 Riches
67
Yeovil Town 1
Sheppy's
22
Phil Emond – Branch Public Transport Officer
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Pubs doing LocAle and/or Cider
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The 16th Wedmore Real Ale Festival
No sooner had it arrived, than it seemed we were stacking the empty barrels away
on the Sunday afternoon, marking the end of yet another ale festival. During the
weekend over 5,000 pints and 179 bottles of wine and prosecco had been drunk,
helping our revenues rise by 8.8% and making our 16th festival, the most successful
festival to date, hopefully helping us to go beyond last year’s amazing total of
£15,000, all for local worthy causes.
There was a great music line-up again this year with Paul Dockerty starting
proceedings early Friday evening, while Livewired nailed Friday night’s headline
slot. Saturday’s music started early afternoon, with hours of live local music
performed in front of a packed crowd of festival-goers basking in the sunshine.
Saturday evening’s music was the ever-popular Kick The Cat who pulled off a
fantastic performance. DJ Enhance finished the musical line-up for both evenings
with a great collection of popular hits to get the dance floor pumping.
This year’s Sunday raffle made over £1,800 and the top prize, a trolley of 100
bottles of beer donated by RCH was won by Catherine Whitmore of Blackford.
The auction alone made over £3,600 which includes a whopping £755 raised for
the festival’s finale, the ‘Beer Bucket Challenge’, which saw the following local
participants getting doused in a lovely blend of dark and light ale by those who
clearly cared:
Participant
Winning Bid
Chaz Maguire
£60 Alice Hole
£30
Dan Kevill
£30 Laura Sampson
£100
Frank Sparks
£80 Teresa Rooney
£40
Richard Neil
£100 Helen Reeson
£50
Simon Bethall
£30 Jane Scott
£100
Lloyd Patch
£75 Charlotte Monson
£60
Many thanks to all of our brilliant sponsors, prize donators and volunteers for their
continued support and for working hard to help us make the 2016 festival the best
yet.
Dates for your diaries: next year’s festival will be running from 15th – 17th
September 2017. We will keep you posted on its developments via our Facebook
group.
To keep up to date with the all festival news please like our Facebook page
@wedmorerealalefestival, follow us on twitter @WedmoreRealAle or go to our
website www.wedmorerealale.com
21
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Still a Champion at 51
Last year saw very jolly 50th birthday celebrations for a grain variety. An unusual
subject for festivities, but Maris Otter, the breed in question, has been bringing
satisfaction to the taste buds of beer lovers since 1965. This specialist variety has
been an ingredient in 10 of the most recent 16 Champion Beers of Britain. This
harvest-time, Maris Otter’s remarkable resilience gives further reason to
celebrate. The weather has not been kind to this year’s winter barley crops.
Mainstream varieties have taken something of a bashing. But North Norfolk’s
Maris Otter crop has distinguished itself with what Tom Rivett of H Banham
described as “its champion qualities.”
“Despite the rain, lack of sunshine and
challenging growing conditions, most of the
Otter grains have reached optimum size and are,
as always, perfect for malting and craft brewing.
Looking at the state of the other crops, this is
some achievement,” says Rivett, “and another
proof - if proof were needed - of Maris Otter’s
trustworthy resilience.
“What it lacks in yields, Otter more than makes up for in quality and reliability.
That is the main reason it has survived an unprecedented 51 years. Most varieties
last just four or five years before being superseded by new strains. Maris Otter, an
ingredient in hundreds of award-winning ales as well as many Champion Beers of
Britain, has literally weathered the storms for half a century.
“It behaves well in the malting process – as the traditional floor maltings at Crisp
Malting Group can testify. It is then sought after by an ever-increasing number of
craft brewers. They swear by it - for its consistent performance in the mash tun
and the depth of flavour it delivers to the beer. “Even in the years of
disappointing harvests, Maris Otter manages to hold on to its champion qualities.”
The huge expansion of the craft beer market, alongside the massive growth of
interest in food, drink and natural ingredients has heralded a renaissance in the
fortunes of Maris Otter. It is still a specialist variety, making up a relatively small
proportion of all the barley grown in Britain – just 2.6% in 2014 and 3.4% in
23

2015. Of barley that is malted and used for brewing, Maris Otter is a higher
proportion, but still less than 10%.
“Maris Otter hardly features in the world of large brewers, but it certainly
punches above its weight in the craft sector,” says Rivett. “There may still be
some way to go before this fantastic variety becomes a household name in the
way grape varieties such as Merlot, Shiraz and Chardonnay are, but awareness is
growing.”
The variety is a cross, created from
Pioneer and Proctor back in 1965,
and its history is well worth
exploring. It rose, declined and
nearly died out in the late early
1990s - and was then rescued and
revived by two grain merchants H
Banham and Robin Appel – who
now jointly own the rights. The
revival involved starting afresh with
just a few grains. The purest, most true-to-type Maris Otter seeds were picked out
and used for propagation, and onward breeding. To this day, there is still a ‘secret
plot’ where H Banham continues to carry out what must be one of the most
regular and rigorous “re-selection” processes in the farming industry.
Rivett says more brewers are talking about ingredients in their marketing and
publicity materials, and those who use Maris Otter are proud to talk about it.
“Last year’s 50th anniversary celebrations put it in the spotlight. They created
huge interest among drinkers as well as brewers.
“Conditions in North Norfolk are ideal for growing Maris Otter, and we work
with some of the best growers in the country to maintain the purity of the breed
and produce excellent quality crops.
“This year’s harvest is a testament to their work, as well as to the variety itself.
Malt from the overall 2016 crop will be used to create around 450 million pints of
Maris Otter beer, a miniscule proportion of which I look forward to sampling in
the months to come. Champion prospect!”
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Good Beer Guide 2017
Should you require a copy of the latest Good Beer Guide then trot along to ‘The
Dolphin’ in Wellington where Anna has copies for sale at £11.99 for members
(show card) and £13.99 for non-members.
There are a few of the 2016 issues left at £5.00.
A couple of changes to our local 2017 entries:
Patriot Brewery. Page 880.
Brewery is not adjacent to the Farmers Arms but at address shown at top of entry
which is approximately 5 miles away.
George Inn Brompton Regis. Page 407.
From October 2016 until Easter 2017 please amend opening times.
Sunday 12.00 to 14.30 only
Mon & Wed to Sat 12.00 to 14.30 & 18.00 to 23.00
Tuesday 18.00 to 23.00
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Somerset CAMRA Pub of the Year
2013 and Runner up 2016

Special CAMRA
Member Discount:
15p off a pint of Real Ale at all
times except 3-5pm Mon-Thurs
where double discount applies.
Please show valid CAMRA card at bar

6 Real Ales
~

Farmhouse Ciders
Good Home Made Food
Large Beer Garden
Children's Play Area
~

Withy Rd, West Huntspill, Som, TA9 3RA

~

01278 783756

www.thecrosswaysinn.com

~

AA 4 Star
Bed & Breakfast
7 Double/Twin and 1 family
En-suite Bedrooms

Just off the M5 at Junction 22
Situated on main bus routes
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The thoughts of Chairman Mick
Hello to all CAMRA members and anyone else browsing this literary artwork
entitled Pints of View.
The Somerset CAMRA Beer Festival was held at Quantock Brewery, Bishops
Lydiard on the second weekend in September with real ales on tap plus 12 ciders
on offer to those attending. Owing to a need to change venues, the Festival was put
together at short notice and competently managed by Glen and a small band of
helpers. Many thanks to Glen who sorted out a very good selection of ales and
ciders, with the support of Steve Hawkins.The Saturday afternoon was very well
attended, but numbers decreased rapidly once public transport was no longer
available by bus or train to Watchet, Williton or Minehead.
We held a post Festival review and various venues for the future were discussed.
Please Somerset CAMRA members, let us know where you would like the Festival
held. Please send an email to me c/ojca@jca7737.plus.com, or letter to me at 62
West Street Watchet Somerset TA23 0BH. Your contribution is very important to
ensure we make the right decision for you the members.
Another matter where we are seeking your active support, is identifying ways in
which we can attract new, younger members to CAMRA. They are the future of
the organisation and vital to CAMRA responding to the challenges going forward.
On that note, Craft beers are increasing their presence in pubs and clubs. Do you
find them a welcome addition to the pub scene? Or do you not see their place and
are we being dragged back to the era of keg beers?
We have over 1000 CAMRA members in Somerset Branch. Please don't be a silent
member, let me know your views, so I as Chairman can continue to move
Somerset forward. We have approaching 200 breweries and many many splendid
pubs around this fine County, so their is much to be celebrated, for example, the
Unicorn Inn in Wincanton was recently named, National Cider Pub of the Year,
many congratulations to the Landlord and loyal customers.
To remind you, please feel free to contact me at 62 West Street, Watchet, TA23
0BH, or email c/o jca@jca7737.plus.com.
Best wishes
Mick Cleveland, Chair CAMRA Somerset Branch
October 2016.
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Bob Southwell, our SW Regional
Cider Coordinator presents Hecks
of Street with their certificate for
The Bronze Award in the National
Cider/Perry awards 2016 for their
Blakney Red Perry .

** ** ** ** **
Book Review: Britain's Best Real Heritage Pubs second edition.
The latest offering from CAMRA is a real gem of a book for just £7.99 with now
260 Pubs of Outstanding Historic Interest with several new entries appearing
having been found since original edition 2011.
The cross referencing between various styles of pubs is very impressive, Rose &
Crown (Eli’s) Huish Episcopi is shown as being 1 of only 8 pubs of this style:
that is with no Bar counter.
The Lutteral Arms Dunster is one of 75 additional entries in small print that states
they are taken from CAMRA’s Regional Inventories which have significant
historic interest.........perhaps this a a good sign the SW Region edition has yet to
be published! Something to look forward to.
The many coloured photos are of top quality and Geoff Brandwood and team
must be highly congratulated on their efforts.

Order a copy now you will not be disappointed.

Phil Emond.
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Pub/Beer News
Kings Arms, Taunton – Has a new landlord, David Watts. Food available all day.
Old Pub, Galhampton – is now known as the Orchard Inn (in a previous life, the
Harvester). 3 real ales on, 2 from St. Austells, 1 guest.
Blue Anchor Inn, Blue Anchor has new owners and serves both Real ale and Real
Cider.
Blue Ball, Triscombe – new owner has 4 regular beers from Cheddar, Quantock,
Exmoor and Cotleigh with sometime guests Bank Top, Leadmill, Dancing Duck,
Bocabar, Glastonbury – A new pub on former Moorlands factory site. Permanent
ale Bath Gem plus guests including Tapstone and Arbor
Holman Clavell, Culmhead – now has 7 ales
Torre Cider Farm, Washford, has new, ambitious, owners.
Tuckers Maltings,Newton Abbot have closed their shop the premises are
becoming a BrewPub.
The winners of our Festival held at Quantock Brewery were:
Overall beer: Session IPA Sorachi Ace from Cloudwater.
Somerset Beer: Kiwi No Pants from Patriot.
Cider: Black Rat Perry from Moles.
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Musings from the Bar
The Salutation, Ham (in Gloucestershire about 4 miles from Junction 14 of the
M5 - as an aside the new Good Beer Guide gives it as Ham Green which is pretty
close to the Gordano Services south of Avonmouth) has won the Champion Pub
of Britain - lovely that it is from our region - just a shame that it is north of
Bristol! Great to see that The Bottle in Marshwood (just over our border in
Dorset) is the winner of the Wessex
Region Pub of the Year. Our
Chairman, Mick, obviously likes the
place judging by his write-up about
his Dorset coach trip on page 8.
Whilst in the Wessex Region: The
Unicorn in Bayford (about a mile east
of Wincanton on the old A303) has
won National Cider Pub of the Year.
In light of the above - for those who
are a little confused about our Branch
details. We are ‘Somerset Branch’
which is part of the SW Region mainly: Gloucestershire , Bristol, West
Somerset, Devon and Cornwall. Our part of Somerset is roughly that west of a
line from Burham-on-Sea, through Glastonbury and down to Corton Denham.
Most of the rest of the county is in Bath & Borders Branch - part of Wessex
Region.
Shame that Glen, Kevin and their helpers ended with the finances of our Beer
Festival being written in a gloomy Red rather than the more fetching Black.
They worked very hard to run the event in a somewhat challenging venue. Do
the taxi drivers of Taunton know where Bishops Lydeard is ? - the WSR train
drivers can only find it because that’s where the tracks take them: With or
without our association with the West Somerset Railway and their magnificent
venue (all good things must come to an end as they say) I’m sure Minehead
missed us for we missed Minehead. ( My collie whispered that she really did like
sleeping in a railway carriage!)
Welcome to ‘Fine Tuned’ Brewery from Langport the latest ‘micro’ to open in
our branch - the picture of your editor shows him sampling ‘ Rack & Roll’, an
American-ish light ale from said brewery, whilst visiting the Rose & Portcullis in
Butleigh. A couple of years ago in the Good Beer Guide I was somewhat rude
about the lack of pub sign. To celebrate 5 years since the pub re-opened with its
considerable, very tasteful, enhancements he has had a fine sign displayed for all
to see. Well done Simon - better late than never eh!
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For those of you who intend coming to
the Branch Christmas Social: We now
try to hold this event at our Pub of the
Year (not always possible for a
multitude of venue restrictions) which
is this year, in case you have forgotten,
The Brewers Arms in South Petherton.
Chairman, Mick Cleveland, he of the
70 odd, some very odd, coach trips, is
intending running a coach from
Watchet through Taunton to S
Petherton. Those who would like to
book a seat please contact John
Hesketh, our Social Secretary, either by telephone 01278 663764 (evenings) or
e-mail johnthebeer@msn.com. The same contact for those of you who would
like to partake of the buffet which is priced at £7.50 per person. So Coach and/or
Buffet contact John asap.
Paul Davey
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