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The North Oxfordshire Branch 
of CAMRA is in real danger of 
folding because of a lack of mem-
bers willing to get involved with 
the running of the Branch. 

For the Branch to function, 
there has to be a Committee to 
organise functions and cam-
paigns in our area, to make sure 
that Beer on Tap is published and 
to oversee the organisation of the 
annual Banbury Beer Festival. 
The Committee also organises 
the selection of entries for the 
annual CAMRA Good Beer 
Guide and runs the Branch Pub 
of the Year contest.

in some way—it is appreciated—
but we need more if the Branch 
is to survive in the longer term.

The situation the Branch now 
finds itself in is serious. We are 
losing several Branch Officers 
and Clustermasters for various 
reasons and those who remain 
cannot continue to run things 
without more help. I know that 
many people have responsibili-
ties and busy lives, but those of 
us currently working within the 

Your Branch Needs You!
However, it’s not 

only at Committee 
level that the lack 
of active members 
is having an impact 
on the Branch—we 
also rely on vol-
unteers (known as 
Clustermasters) 
to deliver Beer on 
Tap and to act as a 
contact between the 
Branch and pubs 
within their ‘cluster’, 
passing on infor-
mation both ways. 
North Oxon Branch 
covers a wide geographic area 
and we always need help with 
this important job.

To operate effectively, the 
Branch Committee requires 
a Chairman, Vice-Chairman, 
Secretary, Treasurer, Member-
ship Officer, Social Secretary, 
Pubs Officer, Branch Contact 
and several general committee 
members. For the last year we 
have been running with many 
of these posts vacant which has 
resulted in some members hav-
ing to carry out other posts as 
well as there own. It has now 
reached the stage where this 
cannot continue.

Since last July the Branch has 
made numerous appeals for 
people to come forward and help 
out—through the website, Beer 
on Tap and the Chairman’s let-
ters. Unfortunately, to date, very 
few members have responded. 
We sincerely thank those few 
who have offered to get involved 

Horse & Groom 
gets Top Branch 

Pub Award

Jerome Prigent receives the CAMRA North 
Oxon Pub of the Year Award 2010 from  

Lynne Baldwin-Kramer (see page 3)
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BRANCH CRISIS: If the North Oxon Branch 
doesn’t survive, there’s no more Banbury Beer 

Festival and no more Beer on Tap

This year saw the 10th Banbury 
Beer Festival, and it again 

proved to be a great success, 
breaking all records over pre-
vious events – see the centre 
spread for photos and report.

10th BANBURY 
BEER FESTIVAL 

SUCCESS
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North Oxon 
Contacts List
Email addresses are followed by 
northoxfordshirecamra.org.uk

CHAIRMAN Lynne Baldwin-
Kramer  Tel: 07790 118341  
chairman@

VICE-CHAIRMAN 
Position vacant  
vicec@

PRESS & PUBLICITY CONTACT  
Position vacant  
press@

BRANCH SECRETARY  
Position vacant

TREASURER Simon Whitehead 
treasurer@

MEMBERSHIP SECRETARY 
Yvonne Hallows   
membership@

SOCIAL SECRETARY  
Paul Montague socials@ 
Tel: 07711 257716

BEER ON TAP EDITOR  
Keith Rigley Tel: 01608 811243   
bot@

WEBMASTER Chris Darke  
webmaster@

The presentation for the 2010 
North Oxfordshire Pub of the 
Year Award took place at The 
Horse and Groom in Caulcott 
on Friday 30th April. The 
Horse & Groom is a small 16th 
Century thatched pub which has 
an excellent range of ales and 
good food.

The presentation took place in 
a packed environment as many 
of the pub regulars came along 
to see Landlord Jerome Prigent  
receive his justly deserved 
reward for all his hard work, 
along with CAMRA members 
who always enjoy their visits to 

Horse & Groom in Caulcott Wins 
Top Branch Pub Award

this great pub. Chairman Lynne 
Baldwin-Kramer said as she 
presented Jerome with his cer-
tificate “what a pleasure it was 
to be presenting the award to a 
successful pub which epitomises 
the things which CAMRA is all 
about”.

Jerome, a French chef who 
has taught himself all about 
real ale (he is obviously a very 
good student) has run the pub 
for about three and a half years, 
having previously worked in St 
Ive’s, and he was delighted to 
have won the award. Jerome 
originally took over the pub with 

his wife Anne, who sadly passed 
away last December, and the 
award was dedicated to her for 
the huge contribution she made 
to making the pub the warm, 
welcoming and wonderful place 
it is.

There are four real ales avail-
able, normally Hook Norton 
Bitter and a varied and interest-
ing selection of guest ales appear 
on the other pumps. A good 
choice of food is also available, 
with sausages being a special-
ity. Just the thing to go with a 
decent pint.

For members of CAMRA 
there is a discount scheme 
for beer on production of 
your membership card. 
Congratulations to the Horse 
and Groom, Caulcott—the 
North Oxfordshire CAMRA Pub 
of the Year 2010.

Branch also have jobs, families 
and other commitments as well 
and we’re going to need help to 
share the workload.

North Oxon CAMRA Branch 
desperately needs your help! 
Please consider getting involved 
in some way—if you would like 
more information about the 
various posts please contact 
me or another member of the 
Branch Committee. 

Posts can be shared if that 
would help, and if you are 
interested in clustering you 
don’t have to commit yourself 
to delivering to a lot of pubs, 
every little helps. Some people 
doing a small amount is a lot 
better that loads of people not 
helping at all.

The bottom line is this—if we 
don’t get more people help-

Continued from front page ing with the organisation and 
running of the Branch there 
will be no more Branch. 

And that means:
•	 No	more	Banbury	Beer	

Festival;
•	 No	more	Beer on Tap;
•	 No	more	campaigning	for	

good pubs and real ale in the 
North Oxon region;

•	 No	more	campaigning	to	
stop pub closures in our area;

•	 No	central	information	point	
and active promotion for 
local festivals;

•	 No	news	of	events,	new	own-
ers, etc., from pubs around 
North Oxfordshire.
The future of the North 

Oxfordshire CAMRA Branch is 
in your hands

Lynne Baldwin-Kramer
Branch Chairman 

Help Needed To Save 
The North Oxon Branch

The Bell Inn at Great Bourton

Manor Road, Great Bourton
nr Banbury, Oxon OX17 1QP
Tel: 01295 750504
www.bourtons.net
Email: thebell@bourtons.net

•	An unspoilt traditional  
Village Pub

•	Up to four Hook Norton cask conditioned 
ales

•	Traditional fresh home-made food
•	Traditional pub games – darts, dominoes, 

cribbage, Aunt Sally, shove halfpenny
•	Open	log	fire
•	Walker and dog friendly
•	Quiz nights
•	Regular event nights (eg, St George’s Day, 

see website for details)
•	Traditional Sunday lunch cooked to order
•	Small to medium size parties catered for
•	Terraced garden

Open: Mon-Thurs 12-2.30 & 6-11pm; Fri & Sat 12-3 & 6-12 pm; Sun 12-3 & 7-11pm.  
Closed: Tues lunchtime. Food served 12-2 & 6.30-8.30 all week. Restaurant closed Sunday night.

BarnDance

Saturday 17th July

The Bell
Banbury

12 Middleton Road, Banbury 
OX16 4QJ

Telephone: 01295 253169

Traditional cask ales • Open log fire 
Traditional pub games

Food served Wed/Thurs/Fri lunch,  
12.30–2.30pm

Traditional home-made Sunday Lunch 
1.00–3.00pm

Garden area • Smoking area

A village pub in the Town!

Open: Mon & Tue: 7.00–11.00pm 
Wed & Thurs: 12.30–3.00pm & 7.00–11.00pm

Fri & Sat: all day, 12.00–12.00pm
Sunday: 12.00–5.30pm & 8.00–11.00pm

Voted CAMRA North Oxon Pub of the Year 2007

Russell and Lynn offer a warm welcome  
and friendly atmosphere

WANT TO GET INVOLVED IN CAMRA NORTH 
OXFORDSHIRE BRANCH?

If you want to stand for a Branch Committee post or want to find 
out information on how you can get involved, please contact Lynne 
on chairman@northoxfordshirecamra.org.uk or ring 07790 118341
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Bell, Lower Heyford
After the mention in last issue 
about the ‘stitch & bitch’ it has 
been decided that the group will 
fold for the summer. It may well 
restart in the Autumn, but check 
with the pub later in the year for 
a final decision. 

The Bell is now selling its cider 
and perry all year round and it is 
going very well with Adam keen 
to showcase different producers 
and varieties. He aims to alter-
nate between cider and perry if 
they prove equally popular.

Duke of Wellington, 
Banbury
Billy & Jacquiline have recently 
taken over at the Duke of 
Wellington, and installed Hooky 
Bitter as their real ale. They have 
a history of running excellent 
pubs, having run the Red Lion, 
Middleton Cheney for many 
years and getting in the Good 
Beer Guide for three consecutive 
years in the 1980s.

A free house, they are look-
ing to put on more beers as the 

demand increases. The 
pub also has a sun-trap 
garden which they plan to 
make the most of.

The kitchens are being 
refurbished and when 
completed they will serve 
a range of snacks. They 
have a large screen TV in 
the bar with the lounge 
remaining a quiet area, 
even during the World 
Cup when they will screen 
all matches live. 

Billy is hoping to start up a 
full range of pub teams and they 
are keen to recruit players of 
dominoes, darts, pool or any 
other team who wants to use the 
pub as a base please contact him 
on 07791 126237. Open Mon–
Thurs 4–11 and Fri–Sun 12-12.

Horse & Jockey, Bodicote
New landlord John Morgan 
arrived here toward the end 
of February, moving from the 
Grimsbury area of Banbury. The 
pub is very familiar to John as 
he used to live in Bodicote and 
drank here in his younger days. 

He sells two real ales – Hooky 
Bitter as a regular and a second 
changing ale (during a recent 
visit this was Shepherd Neame 
Spitfire). There is a third hand-
pump in the lounge bar used for 
the Hooky Bitter but if demand 
for real ale increases John would 
be happy to offer a third beer.

Live music and Sky Sports are 
also featured.

The pub is open Mon–Thur 
5–11; Fri 12–3 & 5 till close and 
Sat/Sun noon till close. John 

is now serving food. The tra-
ditional pub menu is available 
three days a week Fri/Sat 12–2 
& 6–9.30; Sun 12–3.

Rock of Gibraltar,  
Enslow Wharf
The Rock of Gibraltar’s Beer 
Festival will take place over 
August Bank Holiday, from 
Friday through to Monday, with 
around a dozen real ales.

There will be a barbecue and 
hog roast on the Saturday and 
Sunday, though this will be 
weather dependent. Any real ale 
left on the Monday will be sold 
at £2 per pint, but you’re better 
off making sure and getting in 
early to avoid missing out!

Grand Union, Banbury
The former Priory on Bridge 
Street has undergone to a major 
refurb and reopened in April 
as The Grand Union. This 
Barracuda pubco-owned outlet 
is a much more pleasant place 
to visit and has had a complete 
make-over which has seen the 
former large standing area near 
the bar replaced with tables and 
chairs.

It is also good to report that 
on recent visits up to four real 

Branch News

Billy at the Hooky pump in the Duke of 
Wellington, Banbury

This charming, thatched 16th century freehouse, in a peaceful, rural setting, offers  
four real ales (over 200 different ales annually) with locally brewed Hook Norton  

Best Bitter ever present.

An interesting and wide ranging menu is available seven days a week, lunchtime and  
evenings (not Sunday evenings and light menu Monday evening), served in the  

restaurant, bar or garden. Choose from the daily specials board or the speciality  
sausage menu offering 12 varieties of 

O’Hagan’s sausages.

Small parties catered for; booking recommended

No children under 10 years old

Voted Pub of the Year 2010 by  
North Oxfordshire CAMRA

Opening times:  
Mon-Sat: 12–3, 6–11; Sun: 12–3, 7–10.30

Anne & Jerome Prigent

Lower Heyford Road
Caulcott 

OX25 4ND

Tel/fax: 01869 343257

John Morgan – new at the 
Horse & Jockey, Bodicote
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The Falkland Arms Great tew

OxfOrdshire

tel. 01608 683653email: falklandarms@wadworth.co.uk

Food is served daily  
in the bar  

12–2.30pm
Families welcome

utu

The restaurant is  
open in the evenings

6–9.30pm
utu

Open all day  
Saturday and  

Sunday
utu

Accommodation  
available

website: www.falklandarms.co.uk

Situated in the village of Great 
Tew, The Falkland Arms is the 
quin tessential 16th century Eng- 
lish country pub. Featuring up to 
seven real ales, traditional cider, 
country wines, and a large selec-
tion of whiskies served in a friendly 
atmosphere, it also has a beer garden 
overlooking the Great Tew estate.

ales have been on sale – most 
recently beers were from Wye 
Valley, Wells & Young’s, Timothy 
Taylor and Greene King. 

See www.barracudagroup.
co.uk/pubs/grandunion.html for 
more details and links to offers. 

Merton Beer Festival
Merton Summer Beer Festival 
will take place on Friday 16 
(6–11pm) and Saturday 17 July 
(11am–11pm). There will be 
around 45–50 real ales on sale as 
well as ciders and perries. Food 
is available both days.

There’s live music on Saturday 
along with a craft stall and kids’ 
entertainment. Entrance is free, 
family camping by arrange-
ment. Venue is the Village Hall, 
Merton, OX25 2NL. For further 
details or if you wish to sponsor 
a cask of beer please log onto 
www.mertonbeerfestival.co.uk 
from June 1 or contact Fin on 
01865 331174.

Joiners Arm, Bloxham
New managers at the Joiners 
Arms are Mark & Sandra Page 
who ran the pub for nine years 
prior to the previous tenants 
who left recently following some 
bad press. They returned here in 
mid-April after spending the last 
two and a half years running the 
Marlborough Hotel in Witney.

Mark & Sandra are pleased to 
be starting a new chapter and 
hope to revive the reputation of 
this pleasant village pub. 

They offer 
two real ales – 
Courage Best 
and a changing 
beer from the 
Theakstons 
range (at the 
time of my visit 
this was Black 
Bull Bitter).

With a new 
team of kitchen 
staff they have 

introduced steak nights on Tues 
with two courses and a glass of 
wine for £10. Curry evenings are 
also featured on Mon.

Open all day, every day. Food 
served Mon–Sat 12–2.30 & 6–9; 
Sun 12–8. Tel: 01295 720223.

White Lion, Steeple 
Aston
This pub goes from strength 
to strength, and after its recent 
minor refurb it now looks a 
lot smarter with new flooring 
around the bar area and new 
carpeting throughout. Now it 
looks like a fourth handpump 
is to be installed which will dis-
pense a local beer.

Sales have been so good 
recently that it was felt nec-
essary to put a local ale on 
the bar beside regular beers 
from Timothy Taylor and 
St Austell.

Ye Olde Reine Deer, 
Banbury
Two years ago the sign at 
this historic old pub in 
the centre of Banbury was 
damaged by a lorry and the 
gallows sign hanger was 
removed for safety reasons. 
A new one has been built 
and installed with a new 
sign replacing the “moose” 
as local people called it. 

The new sign is designed with 
inspiration on Victorian styling 
and the new gallows is made of 
steel, the original was oak.

The sign was unveiled by the 
mayor of Banbury Tina Wren 
to a crowd of guests including 
James Clarke, managing director 
of Hook Norton Brewery, and 
local MP Tony Baldry.

Falkland Arms, Great Tew
Ben Coombes & Ami Smith are 
new managers at the Falkland 
Arms and they intend to run it 
as a traditional, local pub serv-
ing quality food and great ales. 

They were previously at the 
Cherry Tree in Steventon, near 
Abingdon, and before that 
at The Hophouse in Clifton, 
Bristol. They’d just got into 
the Good Beer Guide 2010 and 
were then offered a move to 
the Falklands and jumped at 
the chance. As Ami said: “who 
wouldn’t want to live here?” 

Ami is no stranger to the pub 
as she was here three years ago 
as a relief when previous tenants 
Paul and SJ were on holiday. 
They have extended the opening 
hours to all day every day, and 
Ben is now sorting the beer list 
ready for the pub’s annual beer 
festival to be held 23–25 July.

New at the Joiners 
Arms, Bloxham – Mark, 
daughter Alex and 
Sandra.

The unveiling of the new  
gallows and pub sign at Ye 

Olde Reine Deer, Banbury
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Carpenters Arms, 
Fulbrook
Mandy & Paul have returned to 
this attractive village pub which 
offers excellent locally-sourced 
food. Fresh fish is delivered daily 
from Brixham, Devon. Beers are 
from the Greene King stable, 
currently Abbot Ale and IPA in 
fine condition. Paul intends to 
rotate the cask ales in the future.

The pub is located beside the 
A361, has a large car park and 
is conveniently close to Burford. 
For bookings ring 01993 823275.

Bull Hotel, Burford
Owners Jean-Marie & Clare are 
pleased to announce that The 
Bull re-opened for business on 
19 May after an extensive refurb.

This attractive coaching inn 
specialises in fine dining with a 
French flavour and an extensive 
wine cellar. Morning coffee, 
afternoon tea and lunches are 
available inside or outside in the 
courtyard. No real ale is sold, 
but bottled Hook Norton beers 
are available. Reservations can 
be made on 01993 822220.

Three Pigeons, Banbury
This Enterprise pubco pub on 
Southam Road closed in April 
following a difficult trading 
period which was not helped 
by the inflated prices pubcos 
charge their managers for beer 
and other products. The future 
of the pub is unsure at present.

Carpenters Arms,  
Middle Barton
The Carpenters has been raising 
money to buy a special hydraulic 
wheelchair for local girl Lily Ilott 
who needs the special chair to 
attend the local school. The total 
of £1,350 needed to purchase 
the chair is over half way with 
£850 raised through a treasure 
hunt and a live music night.

The next event is a family hog 
roast with live music on 19 June. 
To help football fans celebrate 
England winning the World Cup 
(you read it here first), they are 
screening all their games and 
those watching a whole game 

will be offered a free barbeque. 
The pub has also bought a 

bouncy castle for the kids and 
they offer catering for weddings, 
funerals and christenings. The 
popular Tuesday steak nights 
continue (two steaks and a bot-
tle of wine for £22.95) and now 
they have a free starter with a 
hot rocks meal on Wednesday. 
A new little people’s menu and 
summer menu have just been 
unveiled and guest beer for June 
is Hook Norton Old Hooky.

George Inn, Barford St 
Michael
The George will be holding its 
ever-popular beer festival from 
6–8 August 2010. As in previous 
years this will again have a West 
Country theme.

There will be live music on the 
Saturday and the likelihood of a 
pig and lamb roast, though this 
has still to be confirmed.

Red Lion, Stratton 
Audley
Frank and staff made the local 
Branch particularly welcome at 
a recent Branch meeting held 
there in May. What a pity there 
was not a lot more local support 
from OX26 members!

The summer’s activities con-
tinue at the Red Lion with a 
Village Day Fete & Beer Festival 
on 3–4 July and ‘Livestock’, a 
music festival, over the weekend 
of 13–15 Aug when 15 different 
musical acts will be performing.

Horse & Groom, Caulcott
Following on from his success 
in the Pub of the Year 
competition (see page 
3), Jerome has built his 
own smoking annex 
in which smokers can 
appreciate his award 
winning ales while 
staying warm and dry. 
He has also acquired 
a marquee which he 
showed off to its full 

potential at the presentation 
and it will be out again for the 
beer festival over the weekend of 
17–18 July.

Fox Inn, Souldern
The shock news from the Fox 
is that the favourite ale from 
previous beer festivals (Copper 
Dragon Golden Pippin) has not 
made the list of breweries repre-
senting the North at this year’s 
beer festival, which takes place 
on 23–24 July. Offerings from 
the North do, however, include 
Castle Rock, Hawkshead, South-
port and Batemans. 

The South is represented by 
Adnams, Brentwood, Holden’s 
and Loddon to name but a few. 

The full list of breweries rep-
resenting both sides appears at 
www.thefoxatsouldern.co.uk 
with descriptions of beers and 
ABVs but the names of the beers 
themselves will only be revealed 
on the day (adding a bit of fun to 
an already excellent day out).

Hare & Hounds,  
Lower Wardington 
Carol & Jamie are particularly 
proud of their Hooky Award as 
Charity Fund Raising Pub of the 
Year and wish to express their 
appreciation to their generous 
customers who have contributed 
to their charity initiatives.

Not wishing to rest on their 
laurels they have already raised 
a further £800 which has been 
used to purchased two Breathe 
Easy kits for children in the area.

The monthly quiz evenings on 
the first Sun of each month at 
7pm continue in the summer as 

Horse & Groom, Caulcott 
smokers enjoying their  

comfortable new shelter
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Branch Diary
All meetings start 8pm, other events 
start as shown. Social Secretary: Paul 
Montague (01295) 711780. Meeting info: 
Lynne Baldwin-Kramer (07790) 118341.

JULY
Sun 11th – Walk the Walk: 

Deddington area (details tbc)
Tues 20th – AGM/Branch 

Meeting Chequers Chipping 
Norton

AUGUST
Thurs 5th – Great British Beer 

Festival. Meet at Fullers stand 
12.00

Sun 22nd – Walk the Walk: 
The Hanboroughs & Freeland 
(as in this issue –details tbc)

SEPTEMBER
Fri 10th – Good Beer Guide 

Launch Rose and Crown, 
Charlbury

Sat 18th – Beer Festival 
Helpers Trip 

DECEMBER
Fri 10th – Christmas Social 

(venue to be arranged)
Check Branch website for 

late events & changes

www.myspace.com/theroseandcrownpub
Email: tomtopbeerpub@btinternet.com  

Market Street 
Charlbury 

Oxon OX7 3PL
Tel: 01608 810103

OPEN – Sun-Fri: Noon–1am 
Sat: 11am–1am

•	Up	to	seven	quality	real	ales	two	
traditional ciders and a traditional perry

•	Hoegaarden	Belgian	White	Beer,	Leffe	
Blonde	and	Chimay	Tripel	Trappist	Ale	
on	draught

•	Eight	top	quality	Belgian	bottled	beers
•	Good	selection	of	English	fruit	wines
•	Pleasant	courtyard	drinking	area
•	We	serve	on	average	40	different	guest	

beers	per	month,	produced	mostly	by	
microbreweries	from	all	four	
corners	of	the	UK

FORTHCOMING LIVE MUSIC EVENTS
See www.myspace.com/theroseandcrownpub

as there are sometimes gigs at short notice

Sun Jul 18

PAPA GEORGE

www.papageorge.co.uk

Sat Jul 31

TOMMY ALLEN &    
JOHNY HEWITT

www.myspace.com/ 
tommyallenjohnyhewittNorth Oxon CAMRA 

Pub of the Year 2009
Previous	Pub	of	the	Year	Awards	 
in	2002,	2003	and	2006

Check on the Rose & 
Crown myspace site for 
links to the artists’ web 
sites or myspace sites 
for samples of music 

and videos

• Varied guest ales from all over the UK
• Five minutes walk from canal
• Large beer garden 
• Listed in the Good Beer Guide 2009
• Families and dogs welcome
• Lunch and full menu available
• Food served Mon–Sun 12–3pm & 5pm–10pm

Lower
Heyford

OPEN: 
Mon–Thurs 12–3pm & 5pm–11pm;

Friday & Sat 12pm–11pm; 
Sun 12–10.30pm

21 Market Square,  
Lower Heyford,  

Oxon
OX25 5NY

01869 347176

do men’s and ladies’ darts teams 
as well as the Tues coffee morn-
ings followed by lunch specials 
at £3.95, everyone welcome. 

Those who haven’t visited this 
great little pub at the heart of the 
community recently should visit 
over the weekend of 31 July & 
1 August for their Beer Festival 
and Charity Fun weekend which 
will include the Hooky dray 
horses, music, tombola, barbe-
cue and Aunt Sally. Each day’s 
activities start at noon.

Red Lion, Cropredy
Excellent value meals are always 
available at this lively outlet with 
its new summer menu and spe-
cial promotions like ‘Steak on a 
stone’ on Mon evenings and fish 
& chips every Fri, 5.30–8pm.

Manager Warren is also hop-
ing to attract like-minded footy 
fans with a big screen showing 
all England World Cup games.

Albion Tavern,  
Chipping Norton
Whilst still on the market, the 
brewery have installed Paul & 
Sandy Turner as relief managers.

They have over 40 years in 
the licensed trade, previously 
at the Three Conies, Thorpe 
Mandeville and the Moon and 
Sixpence at Hanwell. Paul & 
Sandy are doing food again and, 
as an established chef, Paul pro-
vides traditional pub food with 
the addition of a specials board.

On my recent visits the pub 
served excellent Hooky Gold 

and Bitter, and they also 
carry the full range of 
Hooky’s bottled beers.

The Albion has a large 
car park and is easily 
accessible for all, conven-
iently situated on the 
Burford Road. The pub has 
an enclosed garden and 
welcomes children with well-
behaved parents. Additionally, 
Paul plans to use the garden as 
the outdoor venue for his Chef ’s 
barbecues during fine weather.

Open: 12–2.30, 6–11; Sun 
12–3, 7–11, closed Tues. This 
will be very welcome to those 
seeking food on a Monday 
evening when many local pub/
eating houses are closed.

Brasenose Arms, 
Cropredy 
Due to its proximity to the 
famouse Cropredy Festival, the 
Brasenose offers a ‘fringe’ event 
which has proved very popular 
in previous years.

The line up for this year’s 
Fringe Festival at the pub is: 
Weds Aug 11, 9pm (in the 
bar) The Cedars. Thurs 12th, 
12pm Bruise; 2pm King; 4pm 
WammaJamma; 8pm (in the 
bar) Simon Kempston. Fri 13th, 
12pm Briana Hardyman; 2pm 
Ashley Hutchings and Rainbow 
Chasers (plus Blair Dunlop); 
4pm Eugene ‘Hideaway’ 
Bridges Band; 8pm (in the bar) 

Dave Onions. Sat 14th, 12pm 
Spank the Monkey; 2pm The 
Producers; 4pm Leatherat

Bell, Great Bourton
The Bell has a barn dance in the 
car park on Sat 17 July, building 
on last year’s success. Tom Wood 
will be calling the dances, with 
live music provided by an excel-
lent scratch folk band.

Regular events continue, 
including the six weekly ‘Girls 
Night Out’ which landlord Frank 
always looks forward to! Curry & 
quiz nights are equally popular.

During the Cropredy Festival 
the pub opens at 8am for break-
fasts and during the day they 
have four Hooky beers as well as 
and Old Rosie cider and a perry 
from Westons. The pub is not 
subject to the price hike that 
operates within the village of 
Cropredy itself over this period.

Over August Bank Holiday 
weekend the Bell hosts the vil-
lage fete in the car park again. 

Red Cow, Chesterton
The Red Cow is to hold its first 
ever beer festival over August 
Bank Holiday weekend. Sue will 
offer around 10 real ales along 
with a cider and perry and Steve 
has a barbeque lined up for 
Saturday and something special 
for the Sunday and Monday.

Things are still very much in 
the planning stages, but it is safe 
to assume it will be worth the 
effort to get out to this excellent 
little local and make sure this 
becomes a regular in the beer 
festival calendar. It will start on 
Friday 27th and continue until 
all the beer is gone or Monday, 
whichever is sooner.

The Albion, Chipping Norton – thriving 
despite being on the market
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It was great to chill out in the 
long patio area at the back of 
the pub to ‘rehydrate’ after the 
exertions of the ramble over, and 
for me the highlights of the beer 
list were Concrete Cow’s Fenny 
Popper and Slaughterhouse’s 
Saddleback Bitter.

This is a small and friendly 
event, which offers eight real 
ales and a traditional cider, and I 
hope that it will grow over com-
ing years to fill the gap to pro-
vide a regular pub festival event 
in the early part of the year.

Bec and her staff were cheer-
ful and accommodating, run-
ning both the inside bar (which 
was serving Hook Norton SDM 
amongst others) and the patio 

Round-up of Recent Local Festivals
Trigger Pond, Bucknell 
Beer Festival
With landlady Vanessa trapped 
on an extended holiday in Spain 
due to volcanic ash, it was left 
to Shaun and his staff to run 
another successful beer festival 
over St George’s Day weekend at 
the Trigger Pond. Only Janet Day 
and Sharon Randall represented 
us at the planned Branch social 
and they reported a packed bar 
on the Friday evening.

With 11 well-chosen beers 
across the ABV range and four 
Westons ciders there was plenty 
of choice. Vale’s St George’s, 
Elgood’s Greyhound Strong 
(5.2%), Milestone’s St George’s 
Legend, Keltek’s Magic and the 
single hop varietal First Gold 
from Buntingford Brewery were 
among the beers I sampled in 
great condition on the first day.

If this wasn’t enough for any 
patriot, Shaun organised his ever 
popular St George’s Day lunch 
with roast beef of old England 
and all the trimmings. Morris 
dancers also attended and 21 
differently flavoured sausages 
provided the salute across the 
weekend.

Red Lion, Chipping 
Norton Beer Festival
Unlike the awful weather which 
coincided with the Red Lion’s 
last annual festival, predictions 
of glorious sunshine proved 
to be right for the weekend of 
21–23 May. This gave me the 
chance to walk from Charlbury 
to Chippy, happy in the knowl-
edge that there would be a much 
larger than usual range of ales to 
slake the thirst on arrival.

This is the only pub festival 
in the Chippy area, and when I 
turned up I was greeted with the 
sight of many people in fancy 
dress who were attending a 
charity event in the town on the 
same Saturday.

A perfect day for drinking in the sunshine at the Red Lion, Chipping Norton Beer Festival.

The beers, 
ciders and 

perrys ready 
for serving 

at the 
Black’s Head, 
Bletchingdon 
Beer Festival.

Monty

Black’s Head, Bletchingdon 
Beer Festival
The late May Bank Holiday 
saw the 2nd Black’s Head Beer 
Festival, with an impressive 11 
real ales, two ciders and two per-
rys. With a further four real ales 
on the bar it is becoming a regu-
lar on the beer festival calendar.

The beers were all from 
local brewers with Hoggley’s, 
Warwickshire, Oxfordshire 
Ales and North Cotswold all 
represented. There was musi-
cal entertainment most days 
with the excellent Bletchingdon 
Band doing valiant work on the 
Sunday in windy conditions.

The sun and crowds turned 
out in force to support this 
popular festival.

Steve Lympany

The Red Lion
PUB & RESTAURANT

Stratton Audley, Oxfordshire
www.redlionstrattonaudley.co.uk

Church St,
Stratton 
Audley,
Bicester,

OX27 9AG
 Tel: 01869 

277225

A warm and inviting thatched country pub and restaurant. The open log fires and traditional pub fayre create a 
homely atmosphere for casual or formal dining in the main dining area or in one of two private rooms seating up 
to 16 or 45 (more if buffet style).  We have an enclosed traditional courtyard garden with facilities for barbeques 
in the summer and dining outdoors which can be booked for private functions with the use of a marquee. 

Most of our food is locally produced and everything on our menu is cooked freshly to order so we are able 
to accommodate any special requests for variations. Our Specials 
board is updated on a daily basis. 

Our range of drinks includes traditional cask ales – Ruddles, 
Deuchars and Spitfire – along with other beers and a wide range of 
wines (see our wine list online for more details).

The Red Lion has regular Live Entertainment events – check the 
special events section of our website for further details.

Opening times: 12 noon until late every day.

Food times: Noon–2.30pm and 6.00pm–9pm 
Mon–Sat, Noon–4pm Sunday.

Proprietor: Frank O’Neill
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High Street, Adderbury,  
Nr Banbury, Oxon OX17 3LS
Tel: 01295 810338
Web: the-bell.com Email: info@the-bell.com

Open Mon-Thursday 12.00-2.30, 6.00-11.00
 Fri & Sat: 12.00-2.30, 6.00-12.00
 Sun: 12.00-3.00, 7.00-11.00
Food served 12-2pm and 7-9pm all week except  
Sunday evenings

•	An unspoilt traditional village pub
•	A range of four award-winning cask ales
•	Always a fun selection of “Cocked ales”
•	Traditional home-made foods
•	Traditional pub games including darts & Aunt Sally
•	No fruit machines, pool tables or jukebox
•	Open log fire
•	3-star accommodation
•	Folk Night on 1st & 3rd  

Monday evenings

•	Award-winning secluded garden
•	Walkers & dog friendly
•	Quiz nights every Sunday
•	Regular steak nights
•	Traditional Sunday  

lunch – £7.25

PAY US A VISIT – YOU WON’T BE  
DISAPPOINTED GOLD 

AWARD

Dan’s Sunday Roast Lamb. 
Beer not included! (taken by a 

very satisfied customer!)

White Lion South Side, Steeple ASton 
oxon oX25 4RR 
tel: 01869 340307 dwillatt@aol.com

Dorothy, Roger and Dan Willatt run a  
traditional English pub with a friendly  

welcome for you all.
A traditional english pub with a friendly welcome for you all.  

two timothy taylor Real Ales. And a Guest!
Fresh Food supporting local producers.

An excellent selection of wines by the glass. 
Roaring wood fire, large beer garden, Setanta and Sky Sports.

Aunt Sally, pool, darts, chess, dominos, poker, quizzes. 
Families, ramblers/cycle groups all welcomed.

open noon to Midnight. Food available all day, 7 days a week 
Everything on our menu is available as take out, including great 

pizza and the best beer batter haddock and chips.
We look forward to seeing you

Call to book a wonderful 
Sunday Lunch

Call to book your place  
at the Thursday  

Poker Table with Dan
Or come for our excellent 

Rib Eye Steaks. Cut to 
order.

Home of the ‘Tom Burger’ … 8oz of pure heaven! LOCAL BEER 
FESTIVAL DATES
JULY
3-4: Red Lion, Stratton Audley. 

12 ales, 2 ciders and barbecue
10: Charlbury Beer Festival, at 

the Cricket Club
16-17: Merton Summer Beer 

Festival, 12-11pm
17: Hook Norton Beer Festival, 

12-11pm
17: Horse & Groom, Caulcott. 

11 beers and cider. The best 
of the guests theme

23–25: Dun Cow, Hornton 
Summer Beer Festival

23–25: Falkland Arms, Great 
Tew

23–25: Fox, Souldern. 24 real 
ales with a 50/50 north–south 
split.

23–25: Three Conies, Thorpe 
Mandeville. 20 real ales & 
cider

31–1 Aug: Hare & Hounds, 
Lower Wardington Beer 
Festival and Fun Weekend

AUGUST
3–7: CAMRA GREAT 

BRITISH BEER FESTIVAL, 
Earls Court, London. See web-
site at http://gbbf.camra.org.uk

6–8: George, Barford St Michael 
West Country Beer Festival

21: George & Dragon, Chacombe
27–30: Fox, Westcote Barton. 20 

real ales, cider & perry
27–30 Red Cow, Chesterton.  
10 real ales, cider and perry
27–30: Rock of Gibraltar, Enslow 

Wharf
30: Banbury Rotary Beer Festival, 

Banbury Rugby Club. Real ales 
and cider

SEPTEMBER
3–5: Bell, Lower Heyford
24–26: North Cotswold 

CAMRA Beer Festival, 
Moreton-in-Marsh

OCTOBER
14–16: Oxford CAMRA Beer 

Festival, Town Hall, Oxford. 
120 real ales, cider and perry. 
http://oxfordcamra.org.uk/ 
festival2010.php

bar. A barbecue in the patio area 
ensured punters were fed as well 
as watered.

Other entertainment came 
from children of Chadlington 
Primary school, Charlbury 
Morris, Wychwood Chorale, 
Pointenelles, The Whiskey 
Robbers, and Zool. For others 

the peace of the cricket match 
was rewarding. All in all, anoth-
er great Chad Beer Festival was 
held to the enjoyment of all 
that attended. Paul Worth

Keith Rigley

7th Chadlington Beer 
Festival
The weather again favoured 
Chadlington’s seventh annual 
Beer Festival on Saturday 5 June, 
which saw a healthy increase 
from 16 to 21 ales including last 
year’s winner Maverick (4.2% 
abv) from Fyne Ales. Highlights 
for me included Green Jack’s 
Gone Fishing (3.9%) but my 
favourite was Triple FFF’s 
Pressed Rat & Warthog (3.8%) 
from Triple FFF, though Hook 
Norton’s June ale, Cotswold 
Lion, was quite stunning. 

For the non-ale drinkers there 
was wine, lager (called Summer 
from Cotswold Brewing Co) and 
a perry and two ciders – includ-
ing one from Cotswold Brewing 
Co, called Cotswold Cider at 5%. 
From what I gather there may be 
another cider in the future.

There was an all-day barbe-
cue serving burgers and sau-
sages from the local butcher. 
Entertainment featured live 
music from Chipping Norton 
Allstars which always has people 
up and dancing. 

Although just four members 
turned out for the Branch 
social outing to Malvern and 
Worcester by train, it was a great 
day out. Leaving Charlbury, 
first stop was the Nag’s Head, 
at Malvern Link Top, nestling 
under North Hill at the end of 
the Malvern range. With 15 
handpumps there was plenty of 
choice. The owner runs the St. 
George’s Brewery and its three 
beers were well received along 
with the excellent Bathams.

A winding walk downhill took 
us to The Morgan, which was 
recently acquired by Wye Valley 
Brewery. Just around the corner 
from Great Malvern station this 
is bound to be on the itinerary 
for future trips, and the Malvern 

Hills Brewery beer called 
Trevor went down well.

Back on the train, next 
stop was Worcester – a 
city blessed with many 
good pubs – and our 
tour took in many of the 
best, including the ever-
reliable Dragon and the 
wonderful Plough, both 
top notch freehouses 
with good ranges of 
well-kept ales.

The Cardinal’s Hat 
sells only Austrian and German 
beer, and the gloriously hot 
sunny weather suited the out-
standing draught Schneider 
Weiss in their beer garden.

We returned to the Rose & 
Crown, Charlbury to watch the 

England v USA game in our 
reserved TV lounge, but even 
goalkeeping howlers couldn’t 
spoil what was a really memora-
ble Branch social.

Rehydrating in the glorious sunshine of the 
beer garden of The Plough, Worcester

Marvellous Malvern And Wonderful Worcester
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The Saye & Sele Arms

2010 invites all to
An Inn for All Seasons

Broughton, nr Banbury

Proud to be a  
member of

CAMRA and  
CASK MARQUE

A truly warm welcome awaits all who 
cross the threshold of this delightful 

Cotswold inn from proprietors
Danny & Liz McGeehan

www.sayeandselearms.co.uk
mail@ www.sayeandselearms.co.uk

Tel: 01295 263348

Pear Tree Inn Scotland End
Hook Norton
nr Banbury

Oxon OX15 5NUTel: 01608 737482  Email: pear.tree.inn@googlemail.com
The Pear Tree is the Hook Norton Brewery tap and serves the full range of Hook Norton beers, 
which are kept to an excellent standard. Open all day every day for drinks (from 11.30am-
midnight), the pub also offers three letting rooms, free wi-fi access and a large beer garden 
ideal for families looking for a child-friendly venue for a summertime drink. The stream at 
the bottom of the garden is host to Hook Norton’s annual duck race on August Bank Holiday, 
popular with locals and visitors alike.
Food from Matt’s exciting menu is served Tues-
day-Saturday from 12 noon to 2.30pm and 6.30-
9.30pm and Traditional Sunday Lunches are 
served on Sunday from 12 noon to 2.30pm. Be-
ing so close to the Brewery, out of hours meals 
can be pre-booked to be ready after a tour.
Breakfasts are now being served – Monday 7.30-
10.00am; Tuesday to Saturday 7.30-12 noon; 
Sunday 10am-12 noon.
A popular Pub Quiz is held every Sunday night 
from 8.30pm.

If you’re a member of North 
Oxon CAMRA or regularly 
attend any of their functions, 
then Mark Bates will probably be 
a familiar face to you. Mark has 
been a member of the Branch 
Committee since 2004 and was 
Branch Chairman from 2006 
–2009. Many will also recognise 
him as the organiser of Banbury 
Beer Festival (he’s the one who 
seems to be everywhere at once 
– who says men can’t multi-task, 
at least where beer is involved). 

Sadly for us, Mark and his 
family are moving on to pastures 
new – returning to his roots in 
the Black Country. Mark has 
been an ever-present stalwart 
of the Branch for as long as I 
have been involved and his tire-
less energy, enthusiasm and the 
sheer hard work he has put in  

to the campaign is immeasur-
able. 

Equally sadly this means 
that we are also losing Sharon, 
his partner, who is also active 
locally. As Branch Secretary 
for several years she helped to 
keep everything organised and 
she was also responsible for the 
making of the famous Banbury 
Beer Festival rolls for several 
years and was not someone to be 
trifled with, especially not when 
waving around a large knife and 
requesting beer (sandwich- 
making being thirsty work).

On a more personal note Mark 
has been particularly helpful 
to me over the last six months. 
After three years as Chairman 
he must have breathed a huge 
sigh of relief at being able to 
step back and catch his breath 
a little whilst still being Festival 
Organiser and Vice-Chair. 

Unfortunately within six months 
due to an accident I was unable 
to carry out a lot of the duties  
of Chairman and Mark didn’t 
hesitate to resume various tasks 
to help me despite the fact he 
was very busy with other  
things.

I know that all members of 
the Branch and anyone who has 
attended the BBF will join me 
in saying a very big thank you 
for everything he’s done for the 
Branch during his time with us. 
Also thanks must go to Sharon 
for all her hard work, and to her 
daughter Sophie who has also 
helped out a lot.

Mark, Sharon and Sophie, we 
will all miss you and we wish 
you well in your new home. May 
the road to the pub be short and 
downhill all the way home!

Lynne Baldwin-Kramer
Branch Chairman

Branch Says Farewell to Mark and 
Sharon

The Branch’s local real ale brew-
ery has been very busy since 
the last edition of Beer on Tap, 
with Managing Director, James 
Clarke, reaching the pinnacle 
of his professional body. The 
British Institute of Innkeeping 
(BII) has made him a Fellow of 
the organisation, the highest 
possible grade. 

Hook Norton has always been 
a keen supporter of National 
Cask Ale Week, with events 
around their pubs as well as the 
brewery. It started with a ladies 
night at the brewery with more 
than 60 lucky ladies being treat-
ed to a tutored tasting of Hooky 
beers paired with different food 
dishes. Throughout the week 
the brewery staff visited many 
of their tenanted pubs holding 
‘meet the brewer’ evenings and 
beer tastings. Things ended up 
with an open day at the brewery 
when several hundred people 
enjoyed a tour of the brewery as 
well as tutored beer tastings. 

Gill Begnor, dressed as a Hook 
Norton pint, ran the London 
Marathon for Leukemia and 
Lymphoma Research and broke 
the world record for a woman 
dressed as a pint by 5 mins 
and 24 secs in a time of 4 hrs 

54 mins and 36 secs. In addi-
tion, she raised the impressive 
total of £2,300 for the charity. 
Congratulations from all at Beer 
on Tap.

The brewery plans to have 
regular food and beer nights at 
the brewery starting in June with 
a pig roast and meet the brewer 
evening. July sees a curry and 
beer night, then a Thai night in 
September. Entrance is by ticket 
only, available from the visi-
tor centre for the sum of £10. 
It is also planned to increase 
the number of brewery tours to 
three a day (9.30am, 11.00am 
and 2.30 pm) Mon–Fri. These 
must be booked in advance with 
the visitor centre.

Finally, the brewery is making 
a beer to celebrate an English 
victory in the World Cup. Striker 
was released on 1 June and what 
better way to cheer on England 
than with a pint of the 4.4% cop-
per coloured beer with aromas 
of soft fruit. It is moreish, malty, 
smooth and well-balanced with a 
pleasant aftertaste.James Clarke, new Fellow of the BII

Hook Norton News
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Over 1,700 visitors attended 
the 10th Banbury Beer Festival 
which was held in May. Visitors 
were able to enjoy the biggest 
range of the beers, cider and 
perry at any festival in our area, 
along with a well-stocked for-
eign beer bar. The list of 91 ales 
included a beer for everyone, 
from the lowest abv beers from 
Highgate and Backyard at 3.4% 
abv, to the very popular Brewdog 
ales at 9 and 10% abv. The beer 
choice was split between those 
from the Black Country, ‘Locale’ 
beers, our election specials and 
the Mild Trail.

The Mild Trail gave visitors 
the chance to try six halves, out 
of the 13 milds available, and get 
a seventh free. The Locale beers, 
beers come from within 30 miles 
of the festival, as highlighted in 
the programme and on the cask 
end labels. We again had a festi-
val theme, Black Country beers 
being this year’s choice, with 30 
beers showcased from the Black 
Country and surrounding area.

As already mentioned, there 
wasn’t just beer at the festival, 
as the cider bar provided 19 
different ciders and perrys. As 
with the beers the cider bar is 
not just thrown together, as has 
been suggested by one cider pro-

of the outside facilities.
As Friday is the busiest day 

we do not provide entertain-
ment, however on Saturday 
the entertainment was back in 
style. During Saturday after-
noon, dodging the rain show-
ers, no less than three different 
types of entertainers provided 
a popular interlude. First up 
was Adderbury Morris provid-
ing their traditional dancing 
style, which also included some 
‘trainees’. These beginners had 
had an hour’s practice on the 
Saturday morning before the fes-
tival opened, had travelled from 
London for a stag weekend in 
Banbury. Next was the ‘alterna-
tive’ dancing provided by KBO 

who were also very popular, 
complete with their beer trays! 
The final entertainment on the 
afternoon came from the King 
Stone Rappers who later in the 
day performed the ‘Ale Tasting’. 

Whilst the weather was a little 
wet on the Saturday afternoon, 
this did not deter those com-
ing to the festival, with visitor 
numbers as high as previous 
years, many visitors making use 
of the two large tents. Finally 

Banbury’s 10th Festival The Biggest Success Yet

on Saturday evening the festival 
wind-down was completed by 
the hugely entertaining Paul 
Canning with his great range 
of songs. This was certainly a 
fitting end to the festival for visi-
tors who were able to be around 
late on the Saturday.

And so it was that the 10th 
Banbury Beer Festival closed on 
the Saturday night. Although 
some beers were left, this is 
exactly how we want to see the 

The Friday daytime session 
of the Banbury Beer Festival 
attracts ‘tickers’ from all over 
the country and most notable of 
them this year was the champion 
of beer tickers, Brian Moore.

You may recall from the 
review of the DVD ‘Beertickers: 
Beyond the Ale’ in the last edi-
tion of Beer on Tap that Brian 
clocked up 40,000 beers by the 
GBBF 2008. Since then he tells 
us that he has over 46.000 beers 
to his name. 

He is pictured above when we 
interrupted his reading of Beer 
on Tap 40 at this year’s festival 
and his sampling of two new 
beers to him from the Patriot 

Brewery, Whichford – Missile 
& Longbow.

Top Ticker Finds That The 
BBF Ticks All The Boxes

One of the two stag weekend groups at the BBF make the most of their day

ducer. The ciders and perrys are 
hand-picked and, as one would 
expect, are mainly sourced from 
the cider-producing areas in the 
West Country and Wales. 

Our Foreign Beer Bar, now in 
its second year, was also popular 
with a selection of beers mainly 
from Belgium, but Germany and 
France were also represented. 
We had a rare exclusive with the 
Belgium brewer Viven’s superb 
beers which have not been on 
sale anywhere else in the UK 
before. We also offered foreign 
beer for take-out this year which 
was well received. 

The Festival was organised by 

the North Oxfordshire Branch 
of CAMRA, and was again held 
at the TA Centre, Oxford Road, 
Banbury. The festival organisers 
have now been working with the 
TA Centre staff for many years 
to produce this excellent festival 
and we hope this relationship 
can continue following recent 
changes in the site management.

The festival started with 
a trade session on Thursday 
afternoon, followed by the 
official opening by the MD of 
Hook Norton Brewery, James 
Clarke. With virtually all the 
beers ready for sale by open-
ing on Thursday, visitors had 
an impressive range of beers to 
choose from. Thursday evening 
saw Oxfordshire-based The 
Machine Breakers on stage at 
8pm, providing their own qual-
ity entertainment which went 
down very well. 

Friday’s all-day session, which 
started at midday, quickly filled 
up with the afternoon doing a 
steady trade, followed by our 
busiest ever Friday night ses-
sion. The festival was at the 
limit for attendance for around 
an hour; however no-one had to 
wait more than 5-10 minutes to 
get in. On Friday the sun shone 
down on those drinking outside, 
making it a very pleasant day 
out for those making the most 

Local MP Tony Baldry pours a pint of Mark Bates’ ‘election special’ beer
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enquiries@thefoxatsouldern.co.uk      www.thefoxatsouldern.co.uk

Dating back to 1803 The Fox is 
nestled in the picturesque village 
of Souldern and offers:

• Traditional style home cooked 
food.

• Three Real Ales (two of which 
constantly rotate), sourced from 
around the country.

• Four en-suite  
bedrooms.

•	 17th	Century	converted	farm	house

•	 Egon	Ronay	and	Michelin	recommended	restaurant

•	 Selection	of	Hook	Norton	and	Guest	ales	available

•	 Warm	welcome	with	relaxed	and	informal		
atmosphere

•	 Al	fresco	dining	available

Church Street, Kingham 
Oxfordshire OX7 6YA

For	more	information	please	
contact	Anne	or	Paul

(t)	01608 658389
(e)	info@thetollgate.com

www.thetollgate.com

Solution to Beer on Tap  
Bibulous Cryptic Crossword 40

Wot? No 
Crossword?
Due to time constraints 
and a busy time behind 
the bar, Tommy has 
not had the chance to 
set a Bibulous Cryptic 
Crossword this issue 
(he does have a proper 
job after all).

Look out for its 
return in the next issue 
of Beer on Tap.

Meanwhile, here’s the 
solution to the cross-
word published in the 
last issue.

Cask Ale Week At The Bell, Lower Heyford
Cask ale week is an annual cel-
ebration of the national drink, 
which can take any form a land-
lord wishes. The Bell at Lower 
Heyford kicked off their Cask 
Ale Week in some style with a 
‘meet the brewer’ evening on 
Monday 29 March, hosted by 
the Warwickshire Brewery. Four 
of their ales were on the bar and 
Paul handed out tasters to the 
assembled crowd and people 
who’d come out for a quiet night. 

Darling Buds was the first I 
tried, a very pleasant 4% golden 
ale, followed by Duck Soup, a 
4.2% darker ale brewed specially 
for the students union bar of 
Warwick University. The final 
beer I tried was Churchyard Bob 
a 4.9% strong ale full of fruity 
flavour and an alcoholic warmth, 
most enjoyable! Sadly, I missed 
out on the Young Mans Fancy. 

Other nights saw an indi-
vidual quiz, a pie and a pint 
night, a very popular curry and 
a pint night, a quiz night and 
the week culminated in a mini 
beer festival, with seven beers 
over the Easter weekend of 3–5 
April, a great success with eve-
rything selling out before the 

end. Warwickshire 
Falstaff, joined by 
Sadler’s Stumbling 
Badger, O’Hanlon’s 
Yellowhammer and four 
others with a cider and 
perry hopefully helped 
to introduce more peo-
ple to the wonders of 
real ale, cider and perry.

Landlord Paul at The Bell pours a 
pint at his mini beer festival

festival, so any visitors at 
who came late on Saturday 
were still able to choose 
from around a third of the 
beers that were originally 
available. 

For this year’s festival 
we tried harder than ever 
to listen to previous years’ 
feedback. New for this 
year was a 50% increase in 
tables and seating which 
went down very well, a 
higher bar more akin to the 
height in pubs as well as hot 
and cold food provided by two 
vendors which were very well 
received. 

Those who came to the festi-
val will probably have noticed 
that there were signs displayed 
on walls warning that North 
Oxfordshire CAMRA Branch 

and the Banbury Beer Festival, 
along with Beer on Tap, are at 
risk of being lost if the Branch 
does not get more active mem-
bers. Thankfully a number of 
people came forward at the fes-
tival to say they may be willing 
to help, so I hope by now that 

we have enough to ensure 
the festival and other Branch 
activities can thrive. We still 
need more help to ensure 
the continuing success of 
the festival and Branch as a 
whole in the coming years.

Finally, a big thank you 
must go to all the hard work-
ing volunteers that helped 
organise and staff this year’s 
festival, along with the cellar 
team from The Bell, Banbury 

for their assistance. To the two 
landlords (you know who you 
are!) who took time out from 
running their own pubs to help 
behind the bar when they dis-
covered the festival was short of 
staff, a massive thank you.

Mark Bates
[Outgoing] Banbury Beer 

Festival Organiser 

A break in proceedings at the Banbury Beer 
Festival Foreign Beer Bar
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A rural walk with lots of variety: 
open pastures, a river valley and 
atmospheric woodland – mostly 
on Blenheim estate land. All but 
one of the five pubs on the route 
close in the afternoon, so pick 
your start time well.
Explorer map: 180. 
Distance: Approx 5.5 miles. 

Allow 3 hours plus pub stops.
Start and finish near The Swan, 

Long Hanborough. Parking 
available along Millwood End, 
the no-through-road next to 
the pub (there is a layby some 
way down on the right if you 
prefer to park off the road).

Leave Millwood End, passing 
The Swan on your left and walk 
up to the busy A4095 Witney 
to Bladon road and turn 
left before crossing the 
road to turn right into 
Churchill Way (first 
of many references to 
Blenheim, home to the 
Duke of Marlborough). 
Eventually follow the road 
round to the left (ignoring 
the turn to Marlborough 
Crescent). Turn right 
into Isis Close then right 
again into Marlborough 
Crescent. Follow this road 
round a bend to the right 
to take a signed footpath 
on the left between house 
numbers 21 and 23.

Follow the narrow path 
to the end of the gardens 
where it turns left along 
the course of a stream. 
Cross a bridge to the 
other side of the stream 
and carry on, keeping the 
stream now on your left.

At the field boundary 
go through a gap in the 

hedge and turn right, keeping the 
hedge on your right. Follow the 
boundary of this field, ignoring 
any gaps into other fields.

Eventually you walk up a small 
rise to find a waymarked stile in 
the hedge. Cross the stile and 
head diagonally left, aiming for 
a house with a conservatory. On 
reaching the back gardens of the 
houses ahead, walk to the corner 
of the field keeping the houses 
on your right. At the field corner, 
go through the kissing gate into a 
narrow path. After walking past 
the front of an old stone cottage 
you will reach a T-junction with 
a gravel track. 

To visit the Oxfordshire 
Yeoman pub turn right on the 
gravel track, turn left on the road 

to find the pub on the right, past 
the lychgate. To rejoin the walk, 
cross the road to walk up Pigeon 
House Lane.

To continue the walk cross 
the stile opposite, walk across 
the recreation field keeping the 
hedge to your left and leave 
through a gap by the gate then 
turn left on Pigeon House Lane.

Carry on along Pigeon House 
Lane then cross a stile on your 
left next to a gate, heading diag-
onally right across the field to a 
stile in the fence down the hill.

Cross the stile, walk across the 
road through a gap in trees to 
take another stile, then go ahead 
across a bridge, across a service 
road and into a field, keeping the 
hedge to your left. On recent vis-

Beer on Tap Pub Walks
Dark woods, open fields and a river valley in ‘Marlborough’ country

THE HANBOROUGHS & FREELAND
By Keith Rigley
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Pubs on (or near) the walk route
The Swan, Long Hanborough
The Oxfordshire Yeoman, Freeland
Hand & Shears, Church Hanborough
George & Dragon, Long Hanborough
The Bell, Long Hanborough

1
2
3

4

5

Telephone: 01295 721166
Main Street, South Newington, Nr Banbury, OX15 4JE

only 10 mins from Banbury / Chipping norton. Situated on the A361

www.duckonthepond.com

A chARming  
tRADitionAl 

fREEhousE
open seven days a week

All day Saturday and Sunday

Serving a variety of hand pulled ales 
and fine wines

We offer an extensive menu of 
traditional english and cosmopolitan 
cuisine from our a la carte menu and 

daily specials board.
Roasts also available Sundays

Vegetarian menu

these can be enjoyed in our  
restaurant, bar area or alfresco on our 
delightful patio overlooking the pond

Bookings taken
parties catered for
Families welcome

large beer garden and car park

The Duck
on the Pond
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The Rock
of

Gibraltar
Enslow Bridge

Bletchingdon OX5 3AY
Tel: 01869 331373

Canal-side garden and moorings
15 minutes from Jct 9 M40 (A34),  
300 yards from B4027/4095 jct

Historic pub 1880

Faith & Stamatis welcome you
Open from 11.00am all day (except 
Tuesday, from 4.00pm)

Lunchtime bar food 12.00–3.00pm

Evening à la carte restaurant  
6.30–9.00pm (closed Tuesday)

Sunday – home-cooked Sunday roast  
12.00–3.00pm

A SELECTiON OF REAL ALES

Open fireplace

Small private functions

Business lunches

CHIPPING
NORTON,
Oxfordshire

A Traditional 16th Century Inn situated in Chipping Norton’s historic marketplace
HooK 

NoRtoN 
award-winning 

real ales
wru
traditional  

old Rosie cider 
on handpump

wru
open log fire 

in winter
wru

Attractive outdoor 
covered & heated 

drinking area

Six individually 
styled en-suite 

rooms
wru

Special 2-night 
Friday–Sunday 
Weekend deals
(phone for details)

wru
Large car park
(off Albion Street)

traditional home-cooked meals lunchtimes and evenings – in the bar or separate dining room
Bookings taken • Parties catered for • Home-cooked Sunday Roasts, 12–2.30pm

Small conference room available for meetings or reception parties – please phone for details
Market Square, Chipping Norton, Oxon OX7 5DD • Tel: 01608 642658 

 open 10am–11pm Mon–Sat, 12–4pm Sun

its you needed to go through a 
small gate to enter a fenced pad-
dock then head up the hill. Aim 
to the left of the telegraph pole 
with two sets of wires then aim 
for the hedge behind the back 
gardens of some modern houses 
up the hill. Halfway along this 
hedge take a gate to find a nar-
row track to continue uphill to 
reach a road where you turn 
right. Carry on along the road to 
see the Hand & Shears. Before 
the pub (on the left just after 
a noticeboard and bench) take 
the marked footpath. Take the 
footpath just to the right of the 
gate ahead, then follow the track 
towards Pinsley Wood.

There are no waymarks in 
Pinsley Wood, so follow these 
directions carefully. Enter the 
wood, keep ahead at the cross-
roads of tracks after just a few 
yards then keep to the track 
ahead as it bends round to the 
left. Soon you will reach another 
crossroads – go straight on 
again and stay straight on along 
this particular ‘riding’ until you 
reach the far end of the wood. 
The route can be very muddy at 
times due to the springhead at 
the top of the wood.

At the far end of the wood 
you’ll see a field beyond the last 
trees, turn right, keeping the 
wood-edge to your left then 
follow a well-defined track at a 
right fork. This brings you to a 
cross-track where you turn left 
and head towards a corner of 
the wood to emerge into a field. 
Carry on straight ahead, keeping 

the hedge on your left.
At a gap in the hedge turn left 

aiming to the right side of a barn 
which you pass to reach a field 
then turn left to follow the field 
boundary, keeping the hedge to 
your left. After walking round a 
corner of the field you will find a 
stile and gate in the hedge. Cross 
the stile and aim just to the left 
of the barn/shed up the hill. 
Walk through the metal kissing 
gate then turn right on a tarmac 
drive to find the A4095. Cross 
the road then turn left – ahead 
are two pubs (the George & 
Dragon and, further along, the 
Bell), but to continue the walk 
turn right into Park Lane. If you 
visit these pubs, retrace your 
steps to walk down Park Lane.

Park Lane is a no-through-
road and soon changes to a track 
before entering a field with fine 
views over the Evenlode Valley. 
Walk on ahead, keeping the 
hedge on your right. Soon after 
you pass a bench the path goes 
through a gap in the hedge to 
continue down the hill where 
you need to keep the hedge on 
your left all the way down to the 
far corner of the field.

At the far corner, walk through 
a gap just to the left of a gate to 
enter a lane which follows the 
course of the River Evenlode. 
When this lane joins the road at 
a bend in the road, keep straight 
ahead up the hill then take a 
signposted footpath on the right 
(via a gate or ‘pinch-point’).

Follow this path to the left of a 
telegraph pole to enter a wood. 

Walk straight ahead, keeping 
the river on your right until you 
reach a wooden bridge. Take the 
left fork here (don’t cross the 
bridge) and follow the track up 
the hill keeping a stream on your 
right. Take care here as the track 
is narrow and sloping.

Keep ahead on this track but 
take the time to look at the pond 
platform on the right to see the 
rich variety of flora and fauna in 
this preserved flood-plain area. 
Further along the main track, 
go through a gap just before a 
wooden fence to take a path up 
log steps into a fir plantation – a 
strange place, much unlike any-
thing else in our Branch area.

Walk past a wooden theatre-
seating area then, just beyond, 
turn left up a series of log steps, 
keeping the wooden rail on your 
left. At the top of this stiff climb 
you reach a wide track then turn 
right. Eventually this track joins 
another where you turn left in 
the same general direction.

Go through a gate then keep 
straight ahead across the first 
cross-track, through a gap in 
the trees then turn left on the 
second track to walk up a hill. 
At the top of this track turn 
left onto a track which soon 
becomes Millwood End to walk 
back to your car and The Swan.

Pubs on or near the route
The Swan: Tel: 01993 883563. 

www.swaninnlonghanborough.
co.uk. Freehouse. Open: Tues–Sat 
11–3 & 6–11; Sun 12–3. Closed 
Sun eve & Mon. Food: Tues–Sat 
12–2 & 6.30–9; Sun 12–2.30

Oxfordshire Yeoman: Freeland. 
Greene King pub. Tel: 01993 
882051. Mon–Fri 12–2.30 & 
6.30–11 (Sat till 12); Sat 12–12, 
Sun 12–11. Food: Mon–Sat 12–2 & 
6.30–9 (Sat from 5); Sun 12–3.

Hand & Shears: Church Han-
borough. Tel: 01993 881392. 
Charles Wells pub. New managers, 
so ring for times.

George & Dragon: Long Hanbor- 
ough. Charles Wells pub. Tel: 
01993 88132.

The Bell: Long Hanborough. Tel: 
01993 881324. Greene King pub. 
Mon–Fri 12–3 & 5–11; Sat–Sun 
12–11. Food: Mon–Sat 12–2.30 & 
6–10; Sun 12–4 & 7–9.The Hand & Shears, Church Hanborough
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Cropredy
Nr Banbury, Oxfordshire
50yds Cropredy Lock, Oxford Canal

15th century thatched village inn, oak beams, stone walls, inglenook  
fireplace and a warm welcome offered by your hosts, Adam & Karen
Enjoy our excellent Cask Ales or relax with a choice from our quality 

wine list. Locally brewed Hook Norton Best Bitter always on tap.
Fine food Lunch and Evenings available from the menu and 

daily specials board.
Open every lunchtime and evening.  Established garden area.

Reservations 01295 750224 
Website www.redlioncropredy.co.uk

Red Lion
The

Inn
Red Lion

The

Inn

The Butchers Arms
Shutford Road, Balscote, OX15 6JQ

Tel : 01295 730750
Email : dadioli-inns@tiscali.co.uk

web : www.balscote.com/butchersarms

Only 5 miles from Banbury

•	Open Lunchtimes and 
Evenings  
(see website or call for 
times)

•	Hook Norton Ales served 
straight from the cask with 
monthly and guest beers 
always available

•	Traditional village pub (with 
a modern twist) with large 
family garden in picturesque 
village

•	Good walkers base. Muddy 
boots and dogs on leads 
welcome

•	Homemade traditional pub 
grub. Excellent Sunday 
Lunch (booking advisable) 
and theme nights

•	Traditional games available 
to play in front of an open 
fire

Yes, I am, but I hope I’m 
not a bounder, cove or rake! 
I had to earn my CADs 
membership – a club of 
cask ale drinkers at the Bell 
Inn, Adderbury. To become 
a CAD you must enrol, not 
only with the pub, but also 
as a member of CAMRA, so 
landlord John Bellinger, as 
a member himself, is doing 
his bit to recruit members 
to the Campaign. In return, 
you get a Little Black Book in 
which John or his staff record 
the first 10 pints you consume at 
the Bell. On completion you are 
a fully fledged CAD, only then 
do you get to wear the official 
badge of membership. Other 
benefits include an engraved 
glass tankard at the Bell and 10% 
discount off all beers on Monday 
evenings and the first Saturday 
evening of each month.

There are occasional CADs 

I Say … Are You a Cad, Sir?

trips out (Oxford, Warwick and 
Rugby) such as trips to survey 
the six finalists of POTY 2009 
and to pubs on the Worcester 
branch of the Hooky Ale Trail.

This excellent pub has Cask 
Marque and Beautiful Beer 
accreditation, and the ever- 
changing four ales are among 
the best kept in the area, along 
with a real cider and perry.

Recently the Bell ran its own 
‘genial election’ to coincide 
with another similar event, 
but this did not end in anyone 
being hung! The event cap-
tured the imagination of the 
local media with the winner 
of the debate and following 
election (John himself ) stand-
ing on a platform based on 
CAMRA’s policy for the elec-
tion even issuing a manifesto. 
A party was held to celebrate 

on Saturday 7th!
By pure coincidence the 

Bishop of Dorchester popped 
into the pub to see an old friend 
who is a regular and Shepherd 
Neame Bishop’s Finger was on 
the bar, offering a photo oppor-
tunity too good to be missed.

So if real ale is your drink 
and you fancy a top pint then 
perhaps you should become a 
CAD too!

Monty

After providing The Bell with 
two beers for their latest suc-
cessful beer festival at the 
pub, Russell & Lynne invited 
Phil Greenwood of the Great 
Oakley Brewery for a ‘Meet the 
Brewer’ evening on 21 May. 
Phil, ably assisted by Hazel, his 
wife, is a real ale enthusiast and 
even finds time to Chair the 
Northants branch of CAMRA.

This enthusiasm was exem-
plified by the fact that they both 
attended on an evening in the 
week preceding the Northants 
beer festival; Hazel having only 
just completing the 270 cask 
beer list that afternoon!

Phil started as a home brewer 
in his garage, investing a redun-
dancy payment in a secondhand, 
five-barrel, brewing plant. 
The brewery is now housed in 
converted stables on a former 
farm in Great Oakley. Using his 
pumpclips as a visual aid, Phil 
gleefully took the gathering of 

20 or more, who were assem-
bled outside on the patio area, 
through the origins of the names 
of his numerous beers. Demand 
has been so great that he strug-
gles to keep up with the orders. 
The beers included:

Wagtail (3.9% abv) – a pale 
coloured bitter using NZ hops, 
so called because pied wagtails 
nested under the eaves of the 
stables one year.

Gobble (4.5%) – a straw col-
oured bitter using an acronym 

of the brewery, GOB.
Delapre Dark – a dark full 

bodied ale using five differ-
ent malts; Delapre Abbey 
being home to the Northants 
festival.

Wot’s Occurring – frequent 
expression used by visitors to 
the brewery. It was a ‘bright’ 
pin of this latter beer that 
was sampled after Phil’s elo-
quent resume of his work. 

He’d rebadged it as Anniversary 
Ale in celebration of Russell & 
Lynne’s wedding anniversary. 
This was a malty, mid-golden, 
session bitter at 3.5% abv which 
might have a been a little too 
green to detect the subtle hop 
finish that is mentioned in the 
tasting notes.

A generous round of applause 
for the enthusiasm and dedica-
tion of both Phil & Hazel round-
ed off this splendid alfresco 
evening at The Bell.

Monty

Great Oakley Meets Locals At The Bell

The Bishop of Dorchester and John Bellinger 
with the appropriately-named Bishop’s Finger

Russell (left) and brewer Phil Greenwood
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The Trigger Pond

Bicester Road
Bucknell
OX27 7NE

Tel: 01869 252817

www.triggerpond.co.uk

•	 Open	all	day	every	day	12	noon–11pm

•	 Traditional	English	fare,	a	la	carte	and	bar	meals	served	 
12	noon–2.30pm,	6–9pm	except	Sun	evening

•	 Conservatory,	patio	and	large	garden

•	 Families	and	dogs	welcome

•	 Two	regular	plus	two	changing	real	ales

Manufacturer and  
Supplier of Mustards  

to the Retail and  
Catering Trade
Shaken Oak Farm 

Old North Leigh Lane 
Hailey, Witney 

Oxon OX29 9UX

Tel: 01993 868043
Support local producers by  

buying locally. It helps the local 
economy, reduces food miles,  
saves costly packaging, is fully 
traceable, and made by people  

who care about what they  
produce and what you eat!

Email: shakenoak.mustard@ukonline.co.uk • www.shakenoak.co.uk

Shaken Oak ProductsAs this was the last year as 
Banbury Beer Festival organ-
iser (I’m moving away from the 
North Oxon area) I thought I’d 
like to do something special 
for my swansong. I happened 
to get chatting, at the Great 
British Beer Festival last year, 
to a friend of the Branch, Jon 
Pilling, brewer and owner of 
North Cotswold brewery. 

Jon suggested I could brew 
my ‘own beer’ at his brewery, 
and so we set a date for early 
April. Jon asked me what type 
of beer we could produce so I 
set him a challenge to make a 
light beer, very hoppy, at the 
stronger end of the abv range.

The first shock of the day was 
the early start! My brief was to 
be at the brewery by 6am, which 
Jon tells me is not a particularly 
early start for brewing days. 
By the time I arrived Jon was 
already busy filling the mash 
tun with ‘liquor’ (that’s water to 
those readers like me who get 
confused with the various brew-
ing terms!). 

Soon after we added the 
malt, a mixture of Maris Otter, 
Chocolate and Crystal malt 
along with wheat. After that it 
was a waiting game for around 
90 minutes for the boil to take 
place. Jon kept me busy explain-
ing the various other pieces of 
equipment and processes at the 
brewery.

I cleaned out the mash tun 
under Jon’s very careful super-
vision – which it is fair to say 
keeps you fit! Clearing out the 
hot used grain is certainly chal-
lenging work, with all the spent 
grain going to a local farm. 

At this stage it was job done 
for me, but there was time for 
Jon to show me the finished 
product including the final col-
our of the beer. There was just 
time to thank Jon for his huge 
help and support in helping me 
out with the beer. He invited 
me to call the beer whatever 
I wanted, so with the general 
election looming (although it 
certainly doesn’t suggest my 

political allegiances) it became 
‘Hop to the Right’.

North Cotswold Brewery is 
based near Shipston-on–Stour, 
less than 10 miles from the 
North Oxfordshire branch 
boundary. Further details http://
www.northcotswoldbrewery.
co.uk (tel. 01608 663947).

Mark Bates

Mark Decides To Hop Off In Style

Wye Valley is celebrating their 
25th anniversary this year and 
has good reason to raise a glass 
of Butty Bach. The brewery 
won three gold awards in the 
SIBA Wales & South West 2010 
Beer Competition. Winning 
beers were their Bitter, Dorothy 
Goodbody’s Golden Ale and 
Dorothy Goodbody’s Country 
Ale, the latter also winning a 
gold award for bottled beer. 

Val Williams has just joined 
the brewery as QA Supervisor. 
She has 29 years experience 
working in that field with 
Cargill Meats, Hereford and 
Bulmer’s Cider and she will 
head the laboratory in the 
brewery carrying out micro-
biological testing of the beers 

Wye Valley Brewery News
to ensure quality and consist-
ency. 

The brewery has added two 
new fermenters which increase 
capacity by 34% as well as an 
automated cask filling system.

Finally, it now undertakes con-
tract bottling for other brewer-
ies, using its new bottling line. A 
brewery definitely going places.

Peter Amor, founder and Chairman of  
Wye Valley Brewery by the new bottling lineMark adding the hops to his ‘special’ beer

After the boil it was time to 
transfer the ‘wort’ (as it is now 
called) to the copper via the 
heat exchanger to cool the wort 
down. Once it had reached the 
correct temperature I added 
the Goldings, Challenger and 
Willamette hops. Whilst wait-
ing for the hops to do their bit, 

Jon Pilling (left) and Mark at the brewery
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When the first alcoholic bever-
age passed my lips I had never 
heard of real ale. Knowing no 
better I thought keg beer was 
beer … end of story. That was 
all that was around. Filtering 
and carbon dioxide all but mak-
ing products such as Watney’s 
Red Barrel, Ben Truman’s and 
Double Diamond undrinkable. 
The advert claimed ‘a Double 
Diamond works wonders, works 
wonders’. No it didn’t. 

There’s little wonder that, in 
my student days, fizzy cider 
and – wait for it – lager and 
blackcurrant became my drink 
of choice. The blackcurrant was 
obviously necessary because the 
lager tasted revolting. 

And then it happened …
It was an Oxford United away 

game at Carlisle more years 
ago than I care to remember. I 
took my battered Ford Escort 
up with two fellow United fans, 
an Aston Villa fan who came 
along for the crack and a couple 

of tents. For the record we drew 
2–2 with our goals coming from 
Les Taylor and Peter Foley (yes, 
that’s how long ago it was)

After the game we headed into 
the Lake District. I recall pull-
ing up outside a large pub set 
back a bit from a main road just 
outside Ambleside. Inside the 
pub was brightly lit and served 
the sort of beer that was never 
going to be written home about. 
I wasn’t too worried though as I 
was not going to drink much of 
anything until the car was safely 
parked up somewhere. 

There was hardly anyone in 
the pub when we arrived but 
before long a DJ appeared to set 
up disco equipment (yes, that’s 
really how long ago it was), and 
not long after one or two mem-
bers of the opposite sex came in, 
so it looked like a decent night 
was in the offing. The vote to 
stay, listen to a bit of KC & The 
Sunshine Band and try our luck 
was 3–1 in favour. However, the 

alternative vote came from Mark 
who was bigger than the rest of 
us put together and he was most 
insistent that we head for a pub 
called the Drunken Duck, so 
that’s what we did. 

I certainly wasn’t best pleased 
having to drive some more and 
my mood deteriorated further 
when I discovered I had to head 
out into the middle of nowhere 
on unlit hilly roads to get to 
this place. It may have had an 
Ambleside address but that was 
a trick and, as SatNavs were dec-
ades away, finding the drinking 
hole was very challenging.

But get there we did, having 
only just spotted the dimly-lit 
pub. It wasn’t much brighter 
inside and we wondered what 
we’d let ourselves in for. ‘Real 
Ale’ was the reason we’d set out 
on this trek, Mark informed us. 

I didn’t know what he was talk-
ing about and wondered if he 
did either, but then I tried a pint 
of this real ale. It shames me to 
this day that I can’t remember 
what particular brew it was that 
first danced on my taste buds, 
but what I do know is that a light 
switched on in my brain telling 
me that this was what drinking 
was all about. From that moment 
on my drinking habits changed, 
the Good Beer Guide soon 
became my drinking bible and 
has since guided me to many, 
many more places as interesting 
as the Drunken Duck and many, 
many more pints of pure nectar. 

I’ve been back to the Drunken 
Duck twice since and must admit 
to being disappointed both 
times. The first time back the 
beer didn’t do a lot for me and 
a couple of years ago the pub 
had undergone a makeover that 
removed a good amount of its 
character. 

Perhaps it’s my memory play-
ing tricks, but what I do know is 
that whatever they do to that pub 
it will always be the place where 
I had my real ale epiphany. 

Paul Beasley

Remembering That First Real Ale

The CAMRA National Club 
of the Year 2010 has been 
announced and it is a reno-
vated ladies waiting room 
on a disused railway station 
and it’s not too far from 
Banbury. 

Rushden Historical 
Transport Society is the old 
railway station in Rushden 
and was visited by the Branch 
last year on their return from 
Peterborough after presenting 
the Banbury Beer of the Festival 
award to Tydd Steam Brewery. It 
made a very pleasant stop on the 
way home where we spent sev-
eral hours enjoying the excellent 
ales on offer. 

The club was recognised by 
the judging panel as having out-
standing commitment to quality 
real ale, with a regular choice 

of seven real ales on the bar. 
Renovated in 1986 in a Victorian 
theme with an old railway car-
riage at the platform providing 
extra seating it is a friendly, 
sociable place to enjoy great beer 
in a really interesting environ-
ment. 

Part bar, part museum, part 
snippet of a world almost lost, it 
is well worth the drive to see this 
special place; well you can no 
longer get there by train!

CAMRA National Club of 
the Year
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Paws for History
By Helen Peacocke
Wychwood Press, 2010
Paperback: 164 pages
ISBN: 978-1-902279-41-1
£9.99
Helen Peacocke addressed 
our Branch meeting at the 
Lamb, Crawley in 2009 
on the publication of her 
book Paws Under the Table 
and of the enrolling of her dog, 
Pythius-Peacocke, as the first 
canine member of CAMRA.

She’s now published a second 
volume of 35 walks from dog-
friendly pubs in Oxfordshire and 
the Cotswolds called ‘Paws for 
History’ and each chapter con-
cludes with the historical context 
for each chosen pub’s inclusion.

Each chapter gives a descrip-
tion of the pub (including a sec-
tion from a canine perspective) 
followed by at least one sug-
gested walk from that pub. Once 
again the book does not contain 
maps which I believe are essen-
tial in any walking guide, espe-
cially for the longer walks (see 
footnote) and Helen must have 
been ‘sitting’ on some chapters as 
they contain some dated mate-

rial such as the Pear 
Tree which mentions 
the then resident 
dog ‘King’ when the 
present incumbent is 
a younger Airedale, 
the ever-amiable 
‘Rigsby’!

This volume con-
tains eight pubs in 
our Branch area 
– they are: Bell, 

Adderbury; Red Lion, Cropredy; 
Unicorn, Deddington; Crown, 
Enstone; Butcher’s Arms, 
Fringford; Lamb & Flag, Hailey; 
Pear Tree, Hook Norton; Bear, 
Woodstock, and also the nearby 
Castle at Edgehill and the Boat 
at Thrupp so it is a worthy addi-
tion to members’ libraries.

Footnote: Helen’s third book, 
Paws Along the Way, is being 
worked on and it will feature 
walks from dog-friendly pubs 
near waymarked routes such 
as the Ridgeway, Jurassic Way, 
Macmillan Way, etc. Hopefully 
she will enlist the aid of a car-
tographer by then. I have already 
suggested she contacts our own 
Keith Rigley as his maps for Beer 
on Tap pub walks are superb.

Monty

Good Bottled Beer 
Guide
By Jeff Evans
CAMRA St Albans, 7th 
Edition 2009
ISBN: 978-1-85249-262-5
Paperback, 320 pages
£12.99
This guide to bottle condi-
tioned beers has details of 
over 1,300 products. This is 
beer which isn’t pasteurised 
or artificially carbonated 
and contains live yeast in the 
bottle, allowing it to mature 
after leaving the brewery to  
give a fuller, fresher flavour.

The book starts with general 
information telling the reader 
about the brewing process for 
bottling beer and helpful tips 

about buying, keep-
ing, storing and 
serving the beer.

The Guide’s layout 
has been altered in 
this edition, and the 
bulk of the book 
is divided into two 
sections – a list of 
breweries and the 
bottled beers they 

produce, and a section 
with descriptions of some beers.

Jeff Evans has divided his beer 
highlights into beer styles, with 
chapters on milds and brown 
ales, bitters, best bitters, golden 
ales, strong ales, India Pale Ales, 
old ales, barley wines, stouts and 
porters, winter and Christmas 

Book Reviews beers, pale and dark lagers, 
wheat beers and speciality beers.

Details are given about each 
style along with average ABVs, 
the general character of the style 
and suggested food matches. In 
each individual section there are 
descriptions of the beers which 
Jeff considers to be the best cur-
rently available, then he gives 
info about his selected beers 
with its history and description. 
There is also a rosette system, 
which Jeff uses to highlight the 
breweries and outstanding beers 
of his choice. 

The book is a useful reference 
tool to dip into and is also an 
enjoyable read if you just want 
to know a bit more about beer 
choice. And once you’ve read 
about the beers there is also a 
useful list of beer shops!

Lynne Baldwin-Kramer

Following on from a photo of 
a Beer on Tap in Calgary, we 
now have one from Melbourne, 
Australia. Although Anne picked 
up hers while holidaying in the 
area she took it back to Oz and 
here we see her near Port Philip 
on a lovely winter’s day on the 
nearby beach. Sounds idyllic! 

Anne found her Beer on Tap 
in the Plough, Finstock where 
they had a wonderful meal. No 
news on any ales sampled, but as 
one of our Pub of the Year con-
tenders I’m sure it was excellent.

Any more photos of a well-
travelled Beer on Tap welcome.

Beer on Tap … 
As Read In Oz!
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“Two hours! I’ve never had to 
wait that long for a beer festival.” 
I replied to the CAMRA steward 
at the Reading Beer Festival. We 
had arrived in good time hop-
ing to conduct some important 
‘research’ on the local competi-
tion, but we were out of luck. 

Out of luck personally, but it 
was certainly good news from a 
business perspective as it showed 
that the interest in real beer has 
taken an upward turn over the 
last few years. As we walked past 
the lines of festival-goers it was 
interesting how the range of peo-
ple attending has changed from 
how I remembered these events 
from days of yore. OK, so there 
were still plenty of T-shirts strain-
ing over well-filled stomachs, 
and members of the old guard 
standing hopefully with drinking 
horns in hand, but the groups 
of younger people and notably 
women were very much in evi-
dence. Things have moved on, 
and a wider range of people are 
now enjoying a decent pint.

As the big multinationals move 
out of the real beer market place, 
several new small players have 
moved in to take the space, and 
one region that has seen a huge 
growth in micro-breweries is 
Cumbria. There are over 36 in 
that one county alone. I spent 
some time there last week with 
a local brewer who operates in 
a similar volume to that which 
we are hoping to achieve, and to 
research the beers typical to the 
area. Notable was the popularity 
of the hoppy golden beers at less 
than four percent. I previously 
had a phobia of this style but was 

amazed at how tasty they can be. 
At the other end of the taste 

scale, I spent some time brewing 
with a start-up micro from USA. 
There are some incredible new 
styles of beers being developed 
over the Pond that rarely get a 
look in over here. They are not 
afraid to try different combina-
tions of ingredients or even new 
ones. There are new strains of 
hops and new styles of malts 
being developed all the time, for 
example we made a beer using 
Simcoe hops which became 
available only a few years ago. 

With all these opportunities 
in the market we are working 
towards the start of our own 
business and the location for the 
brewery is critical to this. We 
have a great potential oppor-
tunity for a new build brewery 
in North Oxfordshire, with rail 
links to Oxford and Banbury, in 
a fantastic tourist spot. With an 
onsite shop which will hopefully 
provide an interactive feel to 
the brewing process we hope to 
create something a bit different 
for the discerning Oxon drinker. 
Real ale is a great product and 
the more that people can see and 
understand the brewing process 
the better. They can learn how it 
only uses natural products and 
can easily surpass other drinks in 
terms of flavours and styles. 

The big ecological issues in 
brewing are the use of water and 
energy. Both are used in large 
quantities (about four and half 
pints of water are used to make 
just one pint of beer, and that 
must be heated up and cooled 
down throughout the process). 

We are looking at ways of limit-
ing the use of these resources in 
the design of the new brewery. 

Some of you may have read 
about the new Otter brewery in 
Devon or seen the green-roof 
on Adnams distribution centre, 
these are good examples of the 
industry looking at new ways to 
reduce the environmental impact 
of brewing. Our ambitions are a 
little more modest at this stage, 
but we hope to include as many 
water and energy saving features 
as we possibly can in the new 
brewery, without altering the 
fundamental process to making 
quality cask conditioned real ale.

Hopefully by the next instal-
ment of our story I can reveal 
the potential location, pending 
our moving forward with plan-
ning permissions and finalising 
designs. It will be something you 
would all definitely vote for.

Location, Location, Location
Birth of a Micro Part II

Is there anyone 
out there?
In an effort to activate the 60+ 
members in the Bicester area 
of our Branch, four events have 
purposefully been staged in the 
area so far in 2010. The first was 
a Branch meeting at the Trigger 
Pond, Bucknell in January (no 
Bicester members attended). Next 
was a pub crawl of Bicester on a 
Friday evening in February. All 
Bicester members were sent info 
on the event (only two committee 
members turned up, from outside 
the Bicester area). Third was a 
social at the Trigger Pond Beer 
Festival (again no Bicester mem-
bers turned up). Finally a Branch 
meeting was held at the Red Lion, 
Stratton Audley with no members 
from Bicester area, yet two mem-
bers made a 50+ mile round trip! 
We hope to see some members 
from Bicester area at our AGM at 
the Chequers, Chipping Norton 
on Tues 20 July when they can tell 
us where we are going wrong.
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