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Pints Of View
EDITORS VIEW
Welcome to the Spring 2019 edition of Pints
of View. Hopefully everyone had a good
Christmas and New Year with plenty of
ale consumed over the festive period. This
Christmas I did an ale advent calendar for
the ﬁrst time. A homemade affair with 24 well
known crisp tubes which my other half ﬁlled
with beers from my beer store to keep me
guessing until I opened each day. The 24th was
a ﬁne Somerset Christmas ale, Cotleigh Red
Nose Reinbeer.
Before Christmas we had our Somerset CAMRA
Christmas Social meeting at the Crossways
Inn, West Huntspill. Steve, the landlord, put
on a smashing buffet and had some great
ales on including some from Somerset. I had
Fine Tuned Pitch Perfect a hoppy amber ale,
Yeovil Ales Night Train a porter, an ale from
Firebrand Brewery in Cornwall and a delicious
Chocolate Santa Porter from Pitchfork Ales.
Many thanks to Steve, Abi and their team for
being great hosts.
Speaking of Pitchfork Ales, Graham Dunbavan
from the brewery accepted the Somerset beer
of the Somerset CAMRA ale festival 2018 for
their 3D Beers Zero Fux, as pictured on the
front cover of this issue. 3D Beers is the more
craft beer orientated arm of the brewery set up
whereas Pitchfork Ales is the more traditional
British hopped arm of the brewery.

Somerset Pints of view is published in February, May,
August and November. Pints Of View has a print run
of 3,000 and is distributed to some 160 pubs and clubs
around Somerset plus a few outside our borders. The ﬁnal
copy date for the next edition is Friday April 12th.

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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I am sure everyone is looking forward to the
ale trail, at time of writing the pubs on the trail
are still to be conﬁrmed but I am sure it will be
another great event like previous years. I wish
you all well in your quest to visit as many pubs
as possible.
Have a great Spring full of great weather and
zing!
Cheers

Jody Grabham
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THOUGHTS OF
CHAIRMAN MICK
I hope you all had a great Christmas and a
happy new year. Thanks to all the CAMRA
members who took the time to vote for
Somerset Pub of The Year. Six very good pubs
made it to the ﬁnal vote, with two of those
taking 75% of the vote between them. The two
licencees of those pubs made a great effort to
talk to their customers and garner votes, so if
your pub makes it to the ﬁnals, don’t just sit
back, you will have to talk to CAMRA members
and try and win their vote. Without further ado,
let me congratulate Crossways Inn in winning
the 2019 Somerset Pub of the Year, the third
year in succession.
Last year I was approached by the people who
run the Diesel Gala for the West Somerset
Railway, and asked if I could do a beer festival
at Washford. I only had two weeks to set it
up and I put on eighteen very different ales.
I have been asked if I could do it again this
year. With the help of Barrie Childs and a few
others, under the Somerset CAMRA banner,
we will increase the beers to twenty four and
also add ciders. The event will be known as
West Somerset Railway Washford Beer Festival,
in partnership with Somerset CAMRA. If you
would like to help, the event takes place on
Thursday 20th, Friday 21st, Saturday 22nd of
June. Get in touch with either me or Barrie.

Ashcott TA7 9PZ
01458 210232

-RKQ(ODLQHDQG-RKQ
DUHSURXGWRKDYH
QRZFRPSOHWHG
\HDUVDWWKHSXE
5HDODOHVIURP
PDLQO\:HVW&RXQWU\
PLFUREUHZHULHVDQG
DZDUGZLQQLQJIRRG
ZZZULQJREHOOVFRP

Keep propping up the bar,
Your chairman,

Mick Cleveland
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FORTHCOMING
FESTIVALS
February
Great British Beer Festival Winter
19th–23rd February. Norwich – Free entry for
CAMRA members

March
Inaugural Wrington Beer Festival – Friday
8th and Saturday 9th March. Memorial Hall,
Wrington.

April
Tuckers Maltings Festival
Thursday 11th to Saturday 13th April.
Newton Abbot.
8th Tatworth Beer Festival to be held at
Tatworth Playing Fields (TA20 2QW) -

20th April
4pm-11:00pm - Live Music with Phil Short
from London & BBQ. FREE ENTRY.
All proceeds to Tatworth Playing Fields a
Registered Charity - number 308115.
7th Yeovil Beer Festival
26th April and 27th April Westlands Entertainment
Venue, BA20 2DD Yeovil, Somerset.

June
Inaugural Wembdon Beer, Cider and Music
Festival
7th–9th June. The Green, Wembdon, Homberg
Way (A39), TA6 7BY.
WSR Washford Beer Festival
in partnership with Somerset CAMRA
Thursday 20th, Friday 21st, Saturday 22nd of
June – 24 real ales plus ciders – more details
in Summer edition of POV.

19th April
4pm-10:30pm - “Vinyl Night”

QUIETLY SUPPLYING THE WEST COUNTRY FOR 40 YEARS 1979-2019
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TEL: 01984 624 086 EMAIL: SALES@COTLEIGHBREWERY.COM

BREWERY NEWS

The brewery is in the process of coming up
with a new beer.

The following news is based on Brewery
Liaison Officer report’s received as well as
anything more found on social media.

Glastonbury

Bason Bridge
The brewery has now set up a Facebook page
www.facebook.com/BasonBridgeBrewery
Hardings Somerset Best Bitter is now
available to order in 18 and 36 pint boxes to
enjoy at home. A hoppy India Pale Ale called
Hardings Somerset IPA has been produced
which has been well received.

Blackdown
Sadly, the brewery suffered a ﬁre (in October)
and has now ceased production for the time
being. There is currently no indication when
brewing will recommence.

Cotleigh
The brewery is celebrating 40 years of
production this year with events to celebrate
coming soon.

Exmoor
The brewery has introduced a new ale,
Exmoor Ram, a Golden Ale. It is described by
the brewery as a modern twist on a traditional
style of beer, the depth of ﬂavour confounds
its low 3.5%. Vanilla, crisp citrus aroma,
hints of honey and biscuit sweetness on the
palate, subsiding slowly, replaced by a crisp,
refreshing, dry ﬁnish.

Fine Tuned
The brewery had a very busy run up to
Christmas, releasing two Christmas beers Silent Night, which is a 4.5% chocolate and
vanilla stout, and also a brand new one called
Hopﬂake, which is a 3.7% golden hoppy beer.
Both sold very well. The brewery also hosted
two Christmas parties with live music, pizza,
BBQ, and plenty of ale. Both were extremely
successful.

The brewery intend moving to Glastonbury
but are currently brewing at their old plant
in Somerton which is now home to Parkway
Brewing Company (see below)

Odcombe
A pub manager (Rhys) has recently been
appointed, with the intention to also recruit an
Assistant Manager. This will leave Drew more
time to concentrate on brewing and growing
the brewery business. Brewing still occurs on
a weekly basis and current beers available
are No.1 (Best Bitter); Roly Poly (Bitter) and
Winter’s Tale (Porter 4.3%). Production of
Real Ale In a Bottle was suspended in 2018.
However, with a new Manager and Head Chef
in place, the brewery is conﬁdent RAIB will be
available in the latter half of 2019.

Parkway Brewing Company
This is the newest brewery in our branch. They
have taken over the Glastonbury Brewery
premises in Somerton. Ales being produced are
I’m a Talking Parrot (3.8% golden ale), Who’s
a Cheeky Monkey (4% golden ale), Who’s
Ruffled Feathers (4.2% bitter), Resolution
(4.3% pale ale), Polly Wants a Cracker (4.5%
golden ale), Mad Dog (5% dark ale).

Quantock
A brand new 1000 litre hot liquor tank (HLT)
was used for the ﬁrst time on 15th January.
This acquisition increases brewing capacity
by almost 50 per cent, from an 8 brewers
barrel plant up to 11.5 brewers barrels
maximum capacity. It is proving very useful in
satisfying volume orders, such as the current
JD Wetherspoon contract for Railhead that
requires two brews a week over a three-month
period.
QB Around the World Series is the name
adopted for a new range of monthly cask
7
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seasonal beers. The ﬁrst ﬁve beer in this globe
hoppin’ range are:
January: QBF (4.5%) A light amber ale using
two modernist French hops (Barbe Rouge &
Triskel) giving strong fruit ﬂavours with hints
of red berries.
February: QBUSA East (4.8%) An East Coast
inspired session IPA (Amarillo & El Dorado)
with massive hits of tropical fruit.
March: QBSLO (4.5%) A big-bodied golden
ale with grapefruit and pine ﬂavours from two
Slovenian hops (Dragon & Eagle).
April: QBPL (4.6%) A deep amber beer featuring
two strong Polish hops (Junga & Marynka)
with hints of blackcurrant and a massive ﬂoral
aroma.

Tapstone
Capacity has now been doubled with the
introduction of two new conical fermenters.
Despite the improved capacity, the brewery is
still struggling to keep up with demand.
They have recently opened a small taproom
at the brewery in Chard where you can call in
for a beer and order a take out ﬂip top bottle
which is supplied by the brewery. It is open
every Friday afternoon and will stay open
into the evening if there is sufficient demand.
It is intended that cask and keg beer will be
available, but this may vary from week to week.
www.tapstone.co.uk
Telephone: 01460 929 156

May: QBUK MILD (4.0%) A modern take on
a classic style. UK hops (Duchess & Minstrel)
deliver ﬂavours of spice and rich honey.
Other ‘small batch’ beers released and sold in
the brewery taproom during January were:
Virgin Blond 5% (cask)
Barrel Aged White Stout 5.8% (key keg)
Tequila Gose 4% (key keg)
The above three beers were produced in
support of the ‘Tryanuary’ industry promotion.

Stowey
Stowey Brewery recently produced a green
hopped ale called Nether Wherry (4.6%)
which was on sale at the George Hotel, Nether
Stowey. It was made from hops grown in the
village by brewery owner Ian Pearson and
John Wherry. Think of it as Nouvale Beerjolais
from Somerset.
Nether Say Nether Again (4.8% classic IPA)
was available in December and Nether Snowy
was also produced again over the festive
period.

Windy
The brewery is brewing an Abbe style lager
with ABV expected to be 6.5%. They are also
experimenting with carbonating their standard
cask beers Tornado (Best Bitter), El Nino (Pale
Ale) and Windward (Stout) in order to appeal
to a wider market via keg dispense. So far,
results have been well received by his regulars
and plans are being ﬁnalised to sell his beer
further aﬁeld.

Yeovil
See Brewery In Focus section.

Cider
Somerset CAMRA Minehead beer festival cider
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of the festival was recently presented to Torre
Cider for Bees Knees.

Quantock Brewery have been working
with Sheppy’s cider to produce a cloudy
bottled cider. Quantock Cider is a beautifully
balanced, expertly crafted cloudy cider, with
tonnes of aroma & ﬂavour. It is 4% ABV and
comes in 500ml bottles as well as on draught
in their Taproom as other outlets.

Taunton is hosting a Ciderthon on Sunday 5th
of May 2019. The Ciderthon is a half marathon
with a cider taster every mile.
See www.ciderthon.com for full details.
See www.somerset.camra.org.uk/viewnode.
php?id=42253 for a full list of Somerset Cider
Producers. Download the Somerset Cider and
Apple Juice Map from our website or www.
somersetcidermap.wordpress.com
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PUB NEWS
Somerset CAMRA 2019 Pub of
the Year
Congratulations to the Crossways Inn at West
Huntspill for being judged Somerset Pub of the
Year 2019.

2019

Halfway House Pitney
The popular Halfway House has been well
recognised in 2018. In addition to achieving 25
continuous years in CAMRA Good Beer Guide,
The Telegraph national newspaper placed the
pub in their top 30 country pubs in Britain.
The Times national newspaper placed them in
their top 20 country pubs in Britain. To round
the year of The Good Pub Guide put them in
the top 10 beer pubs of Britain and they were
again in the Good Beer Guide 2019.
Well done to Mark, Adam and all the staff at
The Halfway House.
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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

BREWERY IN
FOCUS
Yeovil Ales

The Yeovil Ales brewery was founded in 2005
by father and son, Dave and Rob Sherwood.
Rob, who is now the Managing Director,
was an enthusiastic home brewer and had a
background in engineering, which is often an
excellent combination if you want to start a
brewery.
I ﬁrst visited the brewery when I organised a
group trip from Hampshire (where I was living
at the time) to watch a match at Yeovil Town
FC, and it was not long after the brewery had
opened. The match was preceded by the
brewery visit, excellently hosted by Rob, and
we had a memorable visit, so much so, that it
is still talked about!
As I am now the Yeovil Ales BLO, I recently
caught up with the team and Declan Teare
(Head Brewer) showed me around the current
set up housed in Bofors Park, a short distance

from the football ground. Casting my mind
back to that ﬁrst visit, the brewery is now well
over twice the size to cope with the increasing
demand for beer. The brewery is now an 18
barrel plant with a 72 cask brew length with
three fairly new conical fermenters adding to
the capacity.
The range of handcrafted beers now stands at
seven permanent real ales namely Hopkandi,
Lynx Wildcat, Stargazer, Stout Hearted, Ruby,
Posh IPA and Summerset. In addition there
are a growing number of occasional and
seasonal brews - including the YOLO (You
Only Live Once) series of beers and the
‘Hop’ experimental British hop development
ranges. The YOLO series was launched in
2015 to celebrate the 10th anniversary and the
aim was to push the boundaries using some
modern hop varieties from the US, Australia,
New Zealand as well as the new British hop
varieties. Some of the brews proved so
popular that they have been re-brewed or
even renamed, including Fabarillo (originally
YOLO#4), Redshift (originally YOLO#7) and
Crown Imperial (originally YOLO#2).
The brewery is keen to use experimental UK
based Hop varieties and is proud to support
the Charles Faram (Hop Merchants) breeding
program. The “Hop” occasional brews have
included Hop127, Hop145 and Hop129. Each
brew uses a unique 100% British hop plant.

A recent development is the very impressive
design, build and installation of a bottling line.
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This enables the entire bottling process to be
undertaken completely in-house and allows
full control over the quality of the bottled
beers and maintains the high-standards that
the brewery is respected for. The eight beers in
the current range are vegan friendly, and the
low sediment content of the bottled varieties
means they can be laid down in the fridge and
served straight away.
Rob said: “We’ve created from scratch, a
four-head counter-pressure bottle ﬁller. It’s
all computer controlled using technology
known as Raspberry Pi. The whole operation
is a real blend of skill sets - I designed all the
pneumatics and electrical switches circuits,
and Dave wrote all the software. We wanted
to create a bottling line that allows us to use
gravity to clarify the beer, keeping all the
ﬂavour in but reducing the variability of yeasty
bottle conditioned beers.”
“We care deeply about the quality of our beer,
which is why we like to keep it all on-site. I’m
a bit of a purist about beer and believe there
should only be four ingredients - water, hops,
malt and yeast. We have continually brewed
high quality, ‘sessionable’ and well-balanced
beers with a late-hopping style. This has
provided us with a strong platform to continue
developing new and interesting styles without
digressing from our founding remit. As for
the bottling line, precision is imperative for
unﬁltered and unﬁned beers, and the only
way you can succeed at anything practical is
to have the right tools for the job. If you don’t
have those tools already, we say make them!”
The current bottled range consists of:
Summerset, Stout Hearted, Lynx Wildcat, Ruby,
Posh IPA, Stargazer, YPA and a new lager called
Kellerbier.
In addition to producing bottles, the brewery
can supply direct to the public, mini casks and
a bag in the box pin. These can be ordered on
line, collected from the brewery or delivered.
Locally (within 6km of the brewery) delivery
can be free and for customers between 6
&14km it will cost £4.25 per delivery.
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What comes across very strongly when
talking to Rob & Declan about brewing is
their determination to produce the cleanest,
freshest high quality beers by minimising
chemical cleaning and instead use very high
pressure hot water and plenty of steam to
sanitise the brewery and ensure no bacteria
(other than the yeast!), gets into the beer. In
order to prove this point, recently the brewery
has been given SALSA (Safe and Local Supplier
Approval) accreditation by the Institute
of Food, Science and Technology. SALSA
certiﬁcation is only granted to suppliers who
are able to demonstrate to an auditor that
they are able to produce safe and legal food
and are committed to continually meeting the
requirements of the SALSA standard. Yeovil
Ales are currently the only brewer in the
Somerset CAMRA branch area to be awarded
this accreditation as an approved supplier.
Yeovil Ales have ﬁve members of staff in
total. As well as Rob and Declan, Darren ably
supports Declan with the brewing, Eloise
handles all of the Sales & Marketing and Mark
is the Drayman. In addition to their duties at
the brewery, they are all involved with the
very successful Yeovil Beer Festival that takes
place every year. The Festival raises monies for
local charities and donations of over £14000
were recently made to ﬁve local charities – a
fantastic achievement!

The Yeovil team from left to right; Eloise,
Mark, Rob, Declan & Darren.

Yeovil beer Festival takes place on 26th & 27th
April 2019 and tickets can be purchased at:
www.westlandsyeovil.co.uk/whats-on/festival
So, what is in store for the future of Yeovil
Ales? During my visit I was made aware of
a very exciting development for the brewery.
Already underway is the construction of a
bespoke Brewery Tap. Indeed the lines for the
cask and keg offerings are already in place. It is
expected that the opening will be in the spring
of 2019 and will incorporate a bar and seating
as well as outdoor decking with tables and
chairs for the summer. This will be a fantastic
addition to the real ale scene in Yeovil and as
with previous developments, I’m sure that the
team at Yeovil Ales will ensure that this will be
a rousing success.

Andy Jones

Where do you originate from?
Warwickshire
What is your background e.g. previous
career/training?
Dairy Farming
How did you get into brewing?
I was made redundant in 1997 and decided
I needed a career change. A friend of mine
worked for Exmoor Ales, and said there was a
vacancy for a trainee Brewer which sounded
like a great job and the rest as they say is
history.
ED: Guy has been with Cotleigh 16 years and
as head brewer for the last 7 years.
How long have you been brewing?
22 years

BLO – Yeovil Ales

Meet the Brewer –
Cotleigh Brewery Head Brewer
Guy Baddelay

History of the brewery? (thanks to Stephen
Heptinstall for input for this question)
Cotleigh Brewery was established in 1979 so
it is currently celebrating its 40th Anniversary.
It grew up as CAMRA was gaining signiﬁcant
momentum and by the early 1990’s Cotleigh
was available across England. When I ﬁrst
started at Cotleigh there were only 400
breweries, now there are well over 2000!
Our ethos is to ensure we only use the best
ingredients. I don’t use hop oils or pellets. That
is my choice. If the equipment is not doing the
job, we repair or replace straight away. I ensure
the yeast is always in prime condition. If the
beer is not perfect, I would rather send it to
drain. In this new environment, the only way
to survive is through a top quality end product
that gives the sales people the conﬁdence to
build a great relationship with their customers.
Favourite Hop?
The New Zealand Motueka, generates a beer
with great aroma and ﬂavour.
Favourite Malt?
I have no particular favourite malt as it depends
on the style of beer that we are producing.
13

Pints Of View
Favourite ale style?
I enjoy all styles, and it is always good to keep
up with new trends and styles.
Favourite ale not brewed by yourself?
Tintagel Brewery Castle Gold
Future brewery plans?
To quietly celebrate our 40th Anniversary with
a few new brews and continuous investment
into training and quality. We aim to be around
for another 40 years.
Tell us an interesting fact that few people
know about you?
I thoroughly enjoy my rock climbing and Ice
climbing. And my latest toy is a better more
efficient metal detector.
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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

PUBS IN FOCUS
Glastonbury
Glastonbury is a historic town located on the
edge of the Somerset Levels in the Mendip
District Council area. It’s known for its ancient
and medieval sites, many rich in myth such
as King Arthur. Glastonbury Tor is a hill
overlooking the Somerset Levels low lying
land with a tower on the top and is linked
to Arthurian legend. Glastonbury Abbey is a
ruined monastery dating to the 7th century and
is said to be King Arthur’s burial place. It is one
of the most important abbeys in England and
was the site of Edmund Ironside’s coronation
as King of England in 1016. Glastonbury
Tribunal is centuries old and is now a museum
with Iron Age artefacts. Glastonbury Lake
Village, approximately 2 miles (3 km) west of
Glastonbury, was an Iron Age village, close to
the old course of the River Brue. Glastonbury
Festival, held in the close to the nearby Pilton,
takes its name from the town.
There are many pubs in the town, most serving
real ale. Below we feature some of the town’s
main real ale pubs.

Having once been the Pilgrims’ Inn of
Glastonbury Abbey, by the mid-nineteenth
century the building was known as the George
Hotel, hence the current name.
The front of the three-storey building is
divided into three tiers of panels with traceried
heads. Above the right of centre entrance arch
are three carved panels bearing the coats of
arms of the Abbey and of King Edward IV. The
building is pannelled and stone faced, with
Mullion windows and old oak beams. The
stone columns reﬂect the arrangement of halls
and chambers within the building. In front of
the roof gables is a crenellated parapet with a
small bell tower above. The interior includes a
stone newel staircase and beneath the bar are
large cellars.
The pubs serves 2 regular beers, Otter Bitter
and St Austell Tribute. It also has 3 changing
beers which regularly features ales from Bristol
Beer Factory. There is also real cider available
from Heck’s of Street and Millwhites.

Hawthorns Hotel

George and Pilgrim Hotel
The George and
Pilgrim
on
the
High Street in the
centre of the town,
was built in the
late 15th century
to accommodate
visitors
to
Glastonbury
Abbey. It has been
designated
as
a Grade I listed
building.
It
is
claimed to be the
oldest purpose built
public house in
the South West of
England.

A 2019 Good Beer Guide listed venue located
on Northload Street. There is a small bar area
on entering the hotel and a larger back room
towards the kitchen. Traditional food and
award winning curries are available for diners.
A well known music venue with an open mic
session on Tuesdays and regular music acts on
Fridays. In May there is a well supported beer
festival.
There are 2 regularly changing ales with Fine
Tuned, Glastonbury Ales, Cotleigh, Bason
15
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Bridge Hardings often featuring as well as
breweries such as Moor Beer and Piddle
Brewery.

King Arthur
This pub on Benedict
Street just off the town
centre is a lively free house
with regular live music
on most nights. Parking
available in the street
only. Good homemade
is
food
available
including a Sunday roast
accompanied by music
from local artist.

A Wadworth Brewery pub located on the High
Street with a public car park to rear. A friendly
‘Oldy-Worldy’ style pub with a glorious garden
for the summer months and large open log
ﬁre for the winter. There is also a pool room,
three separate bar areas including a snug.
Currently no food available, but customers are
welcome to bring takeaways (plates & cutlery
provided) to eat in or have a picnic in the
garden!. 3 Wadworth cask ales available, and 1
real cider. 6X and IPA are regulars with the third
pull changing seasonally between Old Timer,
Swordﬁsh, and St.George & the Dragon.

Boca Bar

There are 5 hand pumps
on the bar with Bristol
Beer factory featuring
regularly as well as other local breweries such
as Bason Bridge Hardings and Fine Tuned.
Local real ciders are available such as Wilkins
and Heck’s although you may ﬁnd a choice of
up to six.
Housed in a former sheepskin tannery on
Morland Road off the main A39, it is in a part
of the Red Brick Building which is an arts,
education & enterprise community project.
There are 2 cask ales served including Cheddar
Ales and Fine Tuned, plus craft keg from the
likes of Bristol Beer Factory, Glastonbury Ales,
Moor Beer and Wild Beer plus a bottled beer
selection.

Beckets Inn
Wagon and Horses
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This large pub on Wells Road is a free house
with the current landlord Graham having
the pub 42 years. It has a large garden, small
public bar and a large lounge area. A regular
meeting place for local groups. Rolls available
throughout the day.
The pub serves changing beers including
Cheddar Ales and Adnams.

Who’D a Thought It
A traditional English Pub, serving
good homemade food, sourced
locally, great real ales, and a warm
welcome.
High Road, Galhampton

01963 440751
www.orchardinngalhampton.co.uk

This is a Palmers Brewery pub situated on
Northload Street. It is a quirky traditional
pub ﬁlled with oddments and memorabilia
including enamel signs and old photographs,
even a red phone box (complete with
mannequin) and bicycle chained to the ceiling.
3 Palmers Brewery ales are served.
There are a number of other pubs serving
real ale in the town such as King William Inn,
Market House Inn, Mitre Inn and Riﬂemans
Arms as well as out of town pubs including the
Brewers Fayre on the A39 at Morlands.

Jody Grabham with pictures by
Mark ‘Gasman’ Pursey
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BEER IN
GIBRALTAR A HUNT FOR
REAL ALE

The Star Tavern (Gibraltar’s oldest bar) dates
back several hundred years but is more of a
trendy wine bar. There is also the ubiquitous
Irish pub, O’Reillys in the Ocean Village.

Gibraltar is a British Overseas Territory located
at the southern tip of the Iberian Peninsula.
It has an area of 6.7 km2 (2.6 sq mi) and is
bordered to the north by Spain. The landscape
is dominated by the Rock of Gibraltar at the
foot of which is a densely populated town
area, home to over 30,000 people, primarily
Gibraltarians. It shares a maritime border with
Morocco.
In 1704, Anglo-Dutch forces captured Gibraltar
from Spain during the War of the Spanish
Succession on behalf of the Habsburg claim
to the Spanish throne. The territory was
ceded to Great Britain in perpetuity under
the Treaty of Utrecht in 1713. During World
War II it was an important base for the Royal
Navy as it controlled the entrance and exit
to the Mediterranean Sea, which is only 8
miles (13 km) wide at this naval choke point.
It remains strategically important, with half
the world’s seaborne trade passing through
the strait. Today Gibraltar’s economy is based
largely on tourism, online gambling, ﬁnancial
services and cargo ship refuelling. See www.
visitgibraltar.gi.
We went there at the end of November
2018, staying in a superb AirBnB apartment
overlooking the harbour and the permanentlymoored Sunborn superyacht and casino.
There are quite a few pubs in Gibraltar, all with
very robust old British names such as The Lord
Nelson, The Trafalgar, The Angry Friar, Gibraltar
Arms, The Piccadilly, The Rock Bastion and
The Skull. Traditionally named bars include
The Pig & Whistle and The Red Lion. The
Horseshoe in the main street is affectionately
known as “The donkey’s ﬂip-ﬂop” by locals.
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All of these pubs seemed reminiscent of British
pubs in the 1970 and most offered John Smith’s,
Strongbow, Carling, Fosters, Kronenbourg,
Stella Artois or Guinness. O’Reillys had draft
Old Speckled Hen and some had bottled
Fullers ESB.
An internet search revealed that the Olde Rock
Brewery is due to re-open in 2019 and I was
excited to see that there was a Brew Pub called
Gib.Gun on Ocean Village Promenade. Sadly
this had closed
down.
We
did
see some bottled
Bushy’s
Gibraltar
Craft-brewed with
Gibraltar
grown
hops Barbary Beer
(4.4% ABV), but the
shop was closed
so I was unable to
make a purchase.
Thus our lovely
holiday in Gibraltar
was real ale free.

Stephen Hawkins
December 2018

FARMERS ARMS
COMBE FLOREY

Evelyn Waugh had his country home in the
1950’s. He regularly frequented the Farmers
Arms with various members of the literati, and
his grave is in the churchyard.
The village has no less than 24 listed buildings!
The Farmers Arms dates back to the 15th century
with an exterior of bumpy whitewashed
walls and a heavy thatched roof; what’s hard
to believe is that it was almost completely
destroyed by a ﬁre caused by a spark from the
wood burner mid-afternoon on 11th January
2017. Fortunately, the ﬁre was controlled and
did not engulf the Cellar or Kitchen.
After spending almost two years being rebuilt
with English Heritage involved at all levels
of the rebuild, the historic Farmers Arms
reopened on Saturday 24th November. The
interior has been retained as much as before
with a solid oak staircase back in its original
position of over 200 years ago.

Situated in the countryside 7 miles north of
Taunton of the A358 road to Minehead is a
gem of a pub.
With Exmoor just minutes away and the West
Somerset Railway passing on an embankment
to its east The Farmers is a must stop for all
who enjoy good food with great real ales and
real cider on offer.
Combe Flory, its name is from old English
meaning location in rich valley (Combe) well
wooded and plenty of water (Florey) derives its
name from Hugh De Fleuri Lord of the Manor
in 1166 a Norman Knight. In 1086, the Parish
was part of the Bishop of Winchester Estate in
Taunton Dean.
The bookworms among you may recognise
the name Combe Florey as the village where

Seven pumps are available with three regulars
from Exmoor, two ever changing guest from
various breweries in the UK and two for
Knollered Cider owned by Tim Young and
Jane Bishop the pubs owners. The Real ales
and Cider are kept in excellent condition; also
available are various craft beers and lagers,
some changing from time to time. All Real ales
are £3.50 a pint at time of publication. A large
selection of Gins, Rums and Malt Whiskeys,
with wines from a local supplier in Curry Rivel
are also available.
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Excellent menu available from snacks to
wonderful main courses all using locally
sourced ingredients. Mike Griffiths the resident
Chef cooks on a Spanish Josper Oven fuelled
by home made charcoal.

Restaurant:
Mon to Saturday - 12:00 to 14:30 and 18:00
to 21:00
Sun - 12:00 to 15:00

Phil Emond
Arriving by car from Taunton turn left just
before second railway bridge, please use
extreme care especially when exiting on to the
A358. By bus, buses of Somerset daily service
28, alight at Combe Florey turn walk towards
village turn right past Phone Box keep on your
right, lane becomes a footpath leading to pub
car park, don’t fall into the stream on your
right!!
Whether it is a swift pint or the full works have
a great time you will not be disappointed.
Opening Times
Pub:
Mon to Saturday - 12:00 to 23:00
Sun - 12:00 to 19:00

Phil Emond Somerset Branch Social Secretary
tapping the ﬁrst of the real ales available for the
reopening on Saturday 24th November last.

Devon Life’s
Best Devon
Sunday Roast
2015

Exeter &
East Devon
CAMRA Rural
Pub of the
Year 2015

14 Real Ales from
Independant Brewers

The Tom Cobley Tavern

16 Real Ciders

Proud to be serving ‘traditional home cooked food’, and award winning Sunday roasts.
Complimentary wi-fi, Modern Bed & Breakfast Accommodation Available, Beer Garden
and Car Park. Keep up-to-date with Special Events on our facebook page.

www.tomcobleytavern.co.uk
Find us on
20

The Tom Cobley Tavern

Spreyton,
Nr Credition &
Okehampton
EX17 5AL

T: 01647 231314

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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TONY GOES TO...
INVERNESS
On discovering that Easyjet were offering
ﬂights from Bristol to Inverness with fares
starting at less than £15 I decided it was high
time I renewed my acquaintance with the
highland capital. So it was that at the end of
November I set off for the north. After less than
half an hour on the airport bus I was in the city
centre and checking in to my guest house (of
which there are seemingly hundreds - think
Weston-super-Mare!).
Photo 1: The Castle Tavern

It wasn’t long before I was out and about
exploring the local ale houses. I decided to
start with my favourite, the Castle Tavern
on the street of the same name. It is set in
an angle between two streets (rather like the
Gryphon in Bristol,if you know it) with a dogfriendly tiered patio area at the front with tv
screens. The beer was as good as always:
there were six hand pumps - four with Scottish
beers and one English, all between 4% and 5%
in strength- and one reserved for cider (Stan’s
Cheddar Valley of all things!). I tried the Spey
Valley David’s not so Bitter, which I scored 3
and on a later visit sampled the Swannay Dark
Munro (scored 3.5). The food also lived up to
expectations - quality pub fare-and whilst I
chose to eat in the bar area there is an upstairs
restaurant available.
22

Down at the bottom of Castle Street I called in
at Number 27. All the 3 hand pumps carried
beers from Windswept Brewery of nearby
Lossiemouth (Blonde, APA and Wolf) and the
“Wolf” I tried, a dark 6% porter which was
superb and received a score of 4. There was
also a wide and interesting range of craft beers
in both keg and bottles for those so inclined.
The place is somewhat food oriented-with
plenty of deals/specials on offer, though
nevertheless drinkers are made very welcome.
Next up was the Black Isle Bar, a relatively new
establishment on Church Street. At ﬁrst glance
the 26 taps seem to be craft fonts but fear not
as the six on the end are electric pumps. Many
of the beers are from Black Isle Brewery,
perfectly understandable once it is realised
that this is the brewery tap! I enjoyed a pint of
Black Isle Red Kite (scored 3.5) accompanied
by one of their wood-ﬁred organic pizzas.
They pride themselves on their organic
credentials as applied to both drinks and
food. On the roof is a decked “secret garden”
(something of a challenge in December but
great for the summertime) and they also offer
accommodation in the form of en-suite bunk
rooms both private and dormitory-style.
Immediately next door is The Kings
Highway, one of only three Wetherspoons
establishments in the far north of Scotland
and also offering accommodation. All the
usual suspects were to be found on the 10
hand pumps along with more local options:
I chose the award-winning Red MacGregor
from Orkney Brewery (scored 4).
On the parallel Academy Street can be
found the “new kid on the block” known as
MacGregors, celebrating its ﬁrst birthday on
St. Andrew’s day while I was in the city. The bar
displays 8 craft taps plus 2 real ale pumps and
quality food is also available. I was assured the
cask offering is ever-changing and I sampled
the Swannay Scapa Special which I gave a
score of 3 on this occasion. I was heartened
that the music in the background was Runrig

- my all time favourite band and one which
I truly believe have done more for Scottish
tourism than Bonnie Prince Charlie and Nessie
put together! I also learned that the pub is
owned by Bruce MacGregor (hence the name)
of Blazing Fiddles (did you get to attend their
gig in Frome this past summer?) so assume
this will become a real cultural hangout. It’s
high on my list for next June, especially with
the inviting looking patio area.

in the past has always been very good, nor did I
venture to sit on the outside patio overlooking
the canal, again that’s for June!
Photo 3: Outside the Clachnaharry Inn

Photo 2: The outdoor patio area to the rear
of MacGregors

Just opposite is to be found the Phoenix Ale
House with it’s bar and separate restaurant
behind. There were six hand pumps lined up
here but only four were in use when I called
in, encouragingly three being Scottish. I chose
the Cairngorm Trade Winds which I scored 3.
Also the juke box is free, so more Runrig!
These are my Inverness “six of the best” but
I must mention one more to make it a lucky
seven. This is the Clachnaharry Inn just a
short bus ride out of town or a very pleasant
walk along the canal towpath in daylight
hours. This former coaching inn is a real
gem-oozing character and offering a friendly
welcome to locals, visitors and their fourlegged companions alike. A roaring open ﬁre
was a real bonus in the sub-zero temperatures
outside as was the Fyne Ales Jarl which I
unhesitatingly scored 4.5, the highest for my
little tour. I didn’t try the food this time, which

There are many other pubs and hotels in the
city and Whatpub will set you on the right
track. Some are former and potential GBG
listed; some cask marque accredited; and
sadly others that have no real ale or do not
even know what cask ale is! These are my
own personal favourites and I don’t think they
will disappoint you if you make the effort to
visit. While I was in the area I spent a day in
the company of Simon Urry, chairman of the
local CAMRA Highlands and Islands branch
and candidate for the national executive. He
introduced me to even more excellent pubs
and as well we called in at the Black Isle
Brewery but that’s another story.

Tony Gamblin
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D a rtm
m o o r ’ s F in
nest
The UK’s highest brewery at 1,465ft above sea level, Dartmoor Brewery creates handcrafted
cask conditioned real ales with authentic Dartmoor character from its heartland in Princetown.
Since its formation in 1994, Dartmoor Brewery has gone from strength to strength producing
top quality ales using the finest local ingredients, which remain highly regarded across the
South West by licensees and real ale drinkers.

Dartmoor Brewery Ltd, Station Road, Princetown, Devon PL20 6QX
Telephone: 01822 890789 Fax: 01822 890798 www.dartmoorbrewery.co.uk
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FOREST OF DEAN
TRIP
It’s a day late in November when 29 of us leave
The Star Inn Watchet for our 90th pub tour. It’s
up the M5, over the bridge to Chepstow and
up the A48 and into the Forest of Dean.
Our ﬁrst stop is the Miners Arms in Whitecroft.
We are met by Ian and Chris and the very
bouncy pub dog Bella. The barmaid Jess offers
us Wye Valley Butty Bach and Hopfather plus
Banks Amber. I go for the Hopfather, it’s so
good I have to have another one! After a very
pleasant hour we say our goodbyes and Chris
presents me with a special Wye Valley glass as
a memento of our visit.

road to Gloucester. We head for the docks
and Llanthony Road to ﬁnd it blocked by
the Christmas market. So it’s off the bus and
we walk 200 yards to The Tank, home of
Gloucester Brewery. They have four of their
own on, Cascade, Gold, Session Pale and Six
Malt Porter. They also have an offering on
keg. Next door is The Lord High Constable,
a Wetherspoon pub. I have a large mixed grill
to soak up the beer whilst watching people
skating on the ice rink outside.
It’s time to go back to the bus and wind our
way home. 90 trips done with 10 to go.

Mick Cleveland

Two miles further into the Forest we come
to the small hamlet of Parkend and our next
pub, The Fountain. We are greeted by Angela
Bashiba and Joe. They have Wye Valley Butty
Bach and HPA plus one the one I go for,
Hillside Legless Cow brewed at the Holly
Bush Farm not far away. The brewery now
has a tap room so if you fancy a visit get in
touch. Our hour is soon up and we move on to
the Cock Inn in Blakeney. Steve and Samantha
offer us Wye Valley Butty Bach, Bath Ales
Prophecy and Ruffled Feathers from the
new Parkway Brewery in Somerset. They
have bought the Glastonbury Brewery site.
Another hour passes quickly by and we move
on to our fourth and last pub in the Forest of
Dean, The Railway Inn in Newham.
The Railway Inn has won Gloucestershire
Cider Pub of the Year ﬁve years on the
bounce. They offer three ever changing
ales. We are looked after by Lisa and Clive. I
have a Butcombe Rare Breed while I look
at railway memorabilia adorning the walls. If
you go there in the evenings there’s an Indian
restaurant upstairs.
It’s back on the bus and ﬁfteen miles up the
25

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

EXETER AND
EAST DEVON
CAMRA FESTIVAL
OF WINTER ALES
It was Friday the 18th of January, I left
Bridgwater to catch the train to Exeter. On
arrival at Exeter I promptly started the walk up
the hill into the city. After seeing a picture the
night before from our very own Katie Redgate
displaying a ﬁne selection of Arbor Ales on
cask and keg, I headed to the micro pub, The
Pursuit of Hoppiness for a pre festival ale, a
half of Arbor Rocketman, a 6% American IPA.
I then headed up Sidwell Street to St James
Park, the home of Exeter City Football Club
and their Centre Spot bar, the venue for the
ale festival. I paid my entry fee and received
my very nice festival schooner. I had come
prepared, I had looked at the ale list a few days
prior and planned my attack.

I soon met up with some of the Somerset
CAMRA branch members, Kevin Woodley,
Glen Willis, Tom Perry and a few others. First
up I have Brew Shack, a new brewery to me
in Wimborne Dorset, Amarillo, a 4.5% Pale
ale (I decided to go all 1/3s so I could try as
many ales as I could). It was very nice and a
good start. Next I continued with the pale ales,
this time, Powderkeg Brewery from nearby
Woodbury Salterton and their 6ixes & 7evens.

Another very nice pale ale at 5.7%.
Next I went for one of my favourite breweries,
Salopian from Shropshire and their Kashmir,
another American pale ale at 5.5%. It did not
disappoint! On the recommendation of Glen
and Kevin I then tried the Mordue Brewery,
from Wallsend, Tyneside (think football and
Wallsend Boys Club which has produced
countless top professional and England
internationals such as Peter Beardsley, Steve
Bruce, Michael Carrick, Alan Shearer to name a
few). Their ale was listed as Crouching Panda
Hidden Dragon but I believe it was actually
Crouching Panda Hidden Frog, a 7.4% IPA. It
was indeed very good and the only ale of the

festival I went up for a 2nd 1/3 of a pint.
I then went for something different and
another new brewery to me, Crossed Anchors
from Exmouth and their lovely Skull Splitter, a
7% Braggot, something I had not come across
before. It was lovely and sweet and quite easy
to drink.
My plan was
then to move
on to the darker
ales, so I duly did.
First up was the
wonderful New
Bristol Brewery
Irish
Cream
Stout 7%, think
Baileys in an ale.
Then I had a
collection
of
breweries
I
27

Pints Of View
had not had previously. I had the Topsham
Brewery (actually based in Exeter) Mud
Monster Stout at 5%, Drop the Anchor
Brewery from Christchurch, Dorset Grey
Lady Cold Pressed Coffee Porter at 6%,
Darkplace Brewery from Colyton and their
Bleak Winter, a 5.3% spiced porter, Stealth
Brew Company from Malmesbury, Wiltshire
and their Huggermuggery 5.9% coffee porter
and ﬁnally Treen’s Brewery from Ponsanooth,
Cornwall and their Cloud Cuckoo 5.8% strong
bitter.
I then left the festival and returned to The
Pursuit of Hoppiness on the way back to
the station. There I tried Crossed Anchors
Devon Steam Gold, a 4.1% golden ale, before
a couple halves of keg beer, Arbor Tiny the
Welder a 8.5% Double IPA and a 1 off brew
from Cloudwater from Manchester, a 7.5%
American pale ale.
It was noted at the festival that Exmoor Ales
Beast won the Strong Old Ales & Barley
Wines South West Champion Beer of Britain
category.

EXMOOR
NATIONAL PARK
Did you know?
The Exmoor National Park in the South
West of England was created in 1954.
• Covering 267sq mi or 692sq km it is a
fascinating area with its highest point
being Dunkery Beacon which is 1705ft
or 519m. This is the highest in Southern
England outside of Dartmoor.
• There are over 20 Grade 1 listed buildings
on the Moor. Ten are churches, some
dating back to early 13c.
• There are 8 rivers from 8 to 54 miles in
length ﬂow through the park.
• Twenty –nine per cent of the park is in
Devon, which is covered by the North
Devon Branch of CAMRA and 71% is in
Somerset CAMRA branch area.
• It has a population of 10600 and nearly 50
places of interest.
• There are 42 pubs and bars within the
park boundary with 4 within easy walking
reach just outside of the boundary.
Somerset has 27, including a Deli Store in
Dunster, and North Devon has 20. All but
10 have accommodation offering a huge
amount of beds in what is relatively small
area when compared with other National
Parks in the UK.

•

On a clear sunny day, it is joy to have the park
so close to where we all live although Mother
Nature can cause many problems when it is
misty and the cloud base is low.

Jody Grabham
Pictures by Mark ‘Gasman’ Pursey

So whether it is sunny and warm, or cold wet
and miserable, how about a visit to one of its
many pubs and bars? They all sell real ale and
most real cider so hopefully as spring is soon
here and the lighter evenings it will encourage
you all to explore this delight on your door
step.
For the 8 locations that offer a bus service,
details can be found on line by selecting the
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village name then add ‘bus service’. Only
Dunster via the Steep has a daily service with
all other services being Mon to Sat except
Public Holidays.

into the brewing vessels and started with a
Columbus and Summit combination with the
aim of producing an American style pale with
a Spanish twist.

Phil Emond

And the result? Just watch the video:
www.youtube.com/watch?time_
continue=141&v=yjJskU5tscY

BEER SANTIAGO
In April and June 2018 Ian and Lynne from the
Stowey Brewery travelled to northern Spain to
walk the Camino de Santiago, a ﬁve hundred
mile trek to ﬁnd the supposed resting place of
St James the Apostle. Whilst many make this
pilgrimage for religious reasons, Ian and Lynne
had other thoughts on their minds – beer.
Spain, like most European countries, is seeing
a nascent craft beer culture appear, especially
in the larger towns, with at least one micropub
tucked way serving an alternative to the
Estrella’s and San Miguel’s that have for so long
dominated the market.
During our 500 mile walk we came across half
a dozen towns and cities with craft ale bars run
by friendly, knowledgeable and enthusiastic
owners and staff. The American hoppy pale
ales were much in evidence as were rich
stouts and porters which complemented the
large array of tapas on offer in this northern
part of Spain. There were also the quirky beers,
ultra-strong IPAs at 9% plus with names like
‘Liquid Fear’ and one called ‘Basil is the New
Orange’ which brought back fond memories
of Bronnley soap so loved by great aunts in the
1970s.

Ian Pearson is the owner of the Stowey
Brewery, Somerset’s smallest commercial
brewery www.4ale.co.uk

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

What did surprise us were the number of hop
farms we came across during our walk. These
were often newly planted and our curiosity led
us to contacting one such farm in the Órbigo
Valley – The Spanish Yard. Run by the Oscars
(Grande and Muñoz), these two entrepreneurs
are growing mainly US West Coast hops for the
UK market and were very generous in letting
us have some commercial samples to try.
Once home we were keen to get these hops
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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

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



£25†

Or enter your details and complete the Direct Debit form below and you will receive
15 months membership for the price of 12 and save £2 on your membership subscription
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,
visit www.camra.org.uk/joinus, 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) .....................................................................

Single Membership
(UK)

Direct Debit
£25

Joint Membership

£3

Non DD
£27
£32

(Partner at the same address)

Address ............................................................................................................

For concessionary rates please visit
............................................................................................................................. www.camra.org.uk or call 01727 798440.
................................................................ Postcode ......................................
Email address ................................................................................................
Daytime Tel ....................................................................................................

I wish to join the Campaign for Real Ale, and
agree to abide by the Memorandum and
Articles of Association which can be found
on our website.

Partner’s Details (if Joint Membership)
Title ................................ Surname ................................................................

Signed ........................................................................

Forename(s) ....................................................................................................

Date ............................................................................

Date of Birth (dd/mm/yyyy) ......................................................................

Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit

Name and full postal address of your Bank or Building Society
To the Manager

Bank or Building Society

Service User Number

9

2

Address

6

1

2

9

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Membership Number
Postcode

Name(s) of Account Holder

Name
Postcode

Instructions to your Bank or Building Society
Bank or Building Society Account Number

Branch Sort Code

Please pay Campaign For Real Ale Limited Direct Debits
from the account detailed on this instruction subject to
the safeguards assured by the Direct Debit Guarantee. I
understand that this instruction may remain with Campaign
For Real Ale Limited and, if so, will be passed electronically
to my Bank/Building Society.
Signature(s)

Reference
Date

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 local 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.

This Guarantee should be detached
and retained by the payer.

The Direct Debit Guarantee
O This Guarantee is offered by all banks
and building societies that accept
instructions to pay by Direct Debits
O If there are any changes to the amount,
date or frequency of your Direct Debit
The Campaign for Real Ale Ltd will notify
you 10 working days in advance of your
account being debited or as otherwise
agreed. If you request The Campaign
for Real Ale Ltd to collect a payment,
conﬁrmation of the amount and date
will be given to you at the time of
the request
O If an error is made in the payment of
your Direct Debit by The Campaign
for Real Ale Ltd or your bank or
building society, you are entitled to
a full and immediate refund of the
amount paid from your bank or
building society
O If you receive a refund you are not
entitled to, you must pay it back
when The Campaign Real Ale Ltd
asks you to
O You can cancel a Direct Debit at any
time by simply contacting your bank
or building society. Written conﬁrmation
may be required. Please also notify us.



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

Make friends
with an Otter
01404 891 285 otterbrewery.com

