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Get Ready For BBF 2011
After the doom and gloom of
last May, over whether North
Oxon Branch would survive
into 2011, you’ll be delighted to
hear that not only is the Branch’s
future secure, but this year’s
Banbury Beer Festival will go
ahead as in previous years. We
are again holding the festival
at the TA Centre, Oxford Road
OX16 7AN, just up the hill from
Banbury Cross. With plenty of
seating inside plus an outdoor
marquee for extra covered
accommodation, there should be
loads of room to chill out.
After not stepping back fast
enough, I look to the next few
months with some trepidation.
The leap from organising the
tombola to coordinating the festival is monumental, and Mark
Bates, the outgoing organiser
has done such an amazing job
over the last few years that I
know I’ll be hard pushed to get
things to run as smoothly as he
did. However, I’m quietly confi-

dent that with a great bunch of
colleagues taking on important
roles we’ll be able to provide you
with a brilliant range of beers
and some great entertainment.
We’re moving down and westward for a third of our beers
this time, with a theme of South
West Ales. Of course, we’ll also
offer a good range of unusual
beers from local and not so local

CAMRA is 40!
On 16th March 1971 four men
from the north-west, on holiday in Ireland, decided that the
diminishing quality of beer was
something that needed addressing: CAMRA was born. From
those four who set up CAMRA,
then called the Campaign for
the Revitalisation of Ale, the
organisation now boasts over
120,000 members, which has
a strong voice in the political

2011 sees
CAMRA’s
40th year
of campaigning
for real
ale

world and fights for real ale and
pubs across the country. Help
CAMRA celebrate by heading
Continued on page 3

breweries to complement them,
with around 90 real ales for you
to choose from. All styles will
feature, from golden through bitters to stout and porter and our
popular mild trail returns again
to help celebrate CAMRA’s Mild
Month. For those who like their
fermented apples and pears we’ll
have at least 20 ciders and perries, ranging from the sweet to
the really tart.
A festival can have the best
selection of beers in the world,
but it needs people like you to
come along and drink them – so
we’ll be delighted to see lots of
you over the three days of the
festival, Thurs 5th to Sat 7th
May. There is no trade session
this year, but we have a preview
session from 4pm on Thurs 5th
for all Branch members, selected
guests, such as our sponsors,
Beer on Tap advertisers and
Good Beer Guide publicans.
Continued on page 3

Visit the CAMRA North Oxfordshire Branch website – http://www.northoxfordshirecamra.org.uk
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Get Ready for the 2011 Banbury Beer Festival
Continued from page 1
The festival, like the Branch,
is run entirely by volunteers.
When you plan your visit, consider coming along an hour or
two earlier – there are plenty of
‘front of house’ and backroom
jobs that need to be done. If you
don’t fancy standing behind the
bar. Please think about what you
can do to help before you settle
down to some serious drinking.
With all the beers on offer, you’ll
get plenty of sampling time, but
we’d be keen to hear from you.
Staffing forms are available from
bbf@northoxfordshirecamra.
org.uk.
We have entertainment lined
up for Thursday and Saturday
evenings, culminating with
some foot-tapping, sing-along
songs from our favourite local
singer Paul Canning on Saturday
evening. Details are to be confirmed for Thursday. Food this
year is provided by the popular
Pit Stop catering van, with its
good variety of hot dishes, plus

tea, coffee and soft drinks for
children and nominated drivers.
As with all events of this kind,
we rely heavily on the generosity of our sponsors. Wye Valley
brewery have agreed to sponsor
the festival glasses this year, and
we hope that by the time you
read this Hook Norton Brewery
will sponsor the programme and
tee-shirts. If you are involved
with a local business that could
help us either financially or with
things like printing, van hire or
equipment, we’d still be delighted to talk to you.
While we don’t specifically
cater for children, they are welcome to attend with their parents. Please keep them under
your control at all times. Soft
drinks are available from the
food vendor. As a responsible
organisation, we instruct our
volunteers to query the age of
anyone who appears to be under
21 before serving them alcohol.
You will need a driving licence
or similar ID to prove your age.

Opening Hours
Entrance is free to CAMRA
members for all sessions on
production of a valid membership card, and we will refund
your entrance charge if you join
CAMRA while you are there.
Hours and admission charges
are: Thurs 5th May 5–11pm
(£1); Fri 6th May (noon–5pm
£2; 5pm–midnight £4); Sat 7th
May (11–5pm £3; 5–11pm £1).
The entrance package also
includes a refundable deposit on
your festival glass, your souvenir
programme and most importantly some beer tokens to get
you started.

Yvonne Hallows, BBF Organiser
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CAMRA’s 40th Birthday In 2011
Continued from page 1
to your local and enjoying a pint
of real ale.
Also, CAMRA is asking for
photos of people raising a glass
in pubs, a prize is available for
the best, and birthday cards (no
prize for the cards, but the best
will be put on the website) to be
sent to their HQ in St Albans.
Details are available on the website www.camra.org.uk.

Newsletter of CAMRA North Oxfordshire

3

The Falkland Arms

Great Tew
Oxfordshire

Email: falklandarms@wadworth.co.uk Tel. 01608 683653

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

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

Website: www.falklandarms.co.uk
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 the recently-launched Duvel
Green on draught
• Selection of 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

North Oxon CAMRA
Pub of the Year 2009

FORTHCOMING LIVE MUSIC EVENTS
See www.myspace.com/theroseandcrownpub
as there are sometimes gigs at short notice

Sat March 12 KRIS DOLLIMORE
www.krisdollimore.com
Sat March 26
TOMMY ALLEN & JOHNY HEWITT
www.myspace.com/
tommyallenjohnyhewitt
Sat April 9 WILL KILLEEN
Sat April 23 SAM PAYNE
www.sampayne.co.uk
Sat May 7 CLAUDE BOURBON
www.claudebourbon.com
Sat May 21 BABAJACK
www.myspace.com/babajack

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

Left: The Ben Jonson, Westonon-the-Green – now reopened

Ben Jonson,
Weston-on the-Green
This is now definitely open for
business and raring to go! After
six months closed it opened
briefly before closing for a twoweek refurb, but is now open
and serving good beer. White
Horse ales were on the bar on a
recent visit alongside Hobgoblin,
but Loddon and Hooky have
both been on sale as Ian searches out local beers as part of his
locally-sourced mantra.
The refurb was tastefully done
and there are plans for further
changes to the outside in the
spring. You’ll see the ropes and
poles and new seating outside
the front of the pub and the bar
area now has smart new flooring. The restaurant has been
brightened up and redecorated.
The garden has an all-weather
smoking shelter and fencing to
separate the garden and parking,
and there’s a new water feature,
which will look fantastic, come
summer … if we get one!

Red Lion, Steeple Aston
This lovely old pub recently
took off their Guinness (since
sales had dropped) and put the
excellent Hooky Double Stout
on the bar, and this has really
taken off since. It appeals not
only to stout drinkers, but also
to real ale drinkers and is (in our

humble opinion) a far
superior brew to the
pasteurised stuff. We
also welcome landlord Mel Phipps who
also joined CAMRA
towards the end of last
year.

Butchers Arms, Balscote
Congratulations to the
Butchers for making it into the
Guardian’s top ten pubs to visit
at Christmas. It had its mention
for the traditional ice house in
the garden and a shopping event
on December 10. As well the
candlelit Christmas music night
and festive quiz, this complemented the excellent range of
Hooky beers, which is a good
reason to visit any time of year.

Royal Oak, Ramsden
As well as the Butchers’ plug,
so the Royal Oak Ramsden was
featured the Daily Telegraph’s
“Pinttopint” feature on January
22. In doing so it also quoted
from issue 43 of this esteemed
publication, proving that Beer on
Tap is consulted in Fleet Street
as well as at the BBC (BoT 38
& 39). If you find Beer on Tap
mentioned, or even vaguely
alluded to, please let us know!

Sheila Belton – new to the Red Lion, Chippy

the A3400 at Long Compton. In
the years she worked there her
cellar management and consistently good cask ales saw the pub
in the 2009 Good Beer Guide.
Hooky Bitter and a Hooky
seasonal is offered. She already
sells a cask of Hooky a day so
she’s obviously doing it right!
Pop along and check it out.

The Plough, Bicester

Angie Brown & Sean Meyer
recently took over at the Plough
– Sean is chef, with Angie front
of house. Although out of the
trade for the last 10 years they
were previously pulling pints
and serving good pub food for
12 years before that. The pub
is open 12–11 Sun–Thurs &
12–11.30 Fri–Sat. Greene King
Red Lion,
IPA and Old Speckled Hen are
Chipping Norton
served, both at credit-busting
prices, with a changing guest.
Sheila Belton took over this
Food served from 12–5pm Mon,
Hooky pub in January and it’s
now open all day every day– and 12–9 Tues–Sat and 12–8 Sun.
There’s plenty going on, like
she hopes to make it the town's
first choice for lovers of real ale. ‘Eat as Much As You Can’ Curry
Nights on Wednesday, grill
Beer on Tap reader may have
specials on Thursdays, Sunday
seen the happy smiling Sheila if
they’ve visited another Red Lion, carvery (booking advisable),
quiz Sunday evening (start 8.45),
just over the Warks border on

Newsletter of CAMRA North Oxfordshire

5

Lower
Heyford
21 Market Square,
Lower Heyford,
Oxon
OX25 5NY
01869 347176

Open:
Mon–Thurs 12–3pm & 5pm–11pm;
Friday & Sat 12pm–11pm;
Sun 12–10.30pm

•
•
•
•
•
•
•

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

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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and an ‘Open the box’ with 25
keys and a progressive jackpot.
The pub has two pool teams,
men’s and ladies’ darts teams
and is now recruiting to field
two Aunt Sally teams. Pop in to
chat to Sean if you’re interested.
If it’s Thursday, challenge him
to a game of pool on the free
table – or just come along with
friends and enjoy a game. For
more info see the website: www.
theploughbicester.co.uk

White Horse, Duns Tew
Mother and son team Christina
and Sam have taken over at the
White Horse. Christina is landlady and Sam is manager. Sam
has worked in hospitality as a
waiter, barman, chef and assistant Manager, before a stint in
retail sales. This is his first time
running a pub and he’s loving it.
The pub is open 10am–11pm
apart from Sun when it closes at
10pm. It offers Greene King IPA
as a regular and a guest (Hardys
& Hansons Bitter in March).
Their experienced chef serves a
large variety of food with fish a
speciality. Food served 12–3 &
6–9 Mon–Fri and 12–9 Sat/Sun.
Traditional roast Sunday.
The pub is home to WHIGS
(the White Horse Inn Golfing
Society), a non-exclusive team
of golfers who spend a day away
from work golfing. Starting with
breakfast at the pub, then 18
holes, finishing with a 3-course
meal. All for only £36.00!
Check out their website: www.

Sam White at the White Horse, Duns Tew

whitehorsedunstew.com to find
out what’s on and for details on
their accommodation. A date
for your diary is their beer festival from April 29 to May 1.

Moko Bar & Kitchen,
Banbury
This bar on Broad Street is now
open for business. Previously
Rylands, it closed last summer,
reopening briefly as Energy. It
has since undergone a £40,000
refurb and now has three handpumps plus a Greene King IPA
pump. Initial offerings are of the
GK stable (Hardys & Hansons
and Tolly Cobbold) but they
are hoping to branch out in the
future (it’s free of tie). Delays to
building work meant that the
kitchen was not open as we go
to press but hopefully this will
soon be functional. It plans to
open from 9am (when the kitchen opens), and close late (2am)
with a DJ at weekends.
Also in Banbury, the New
Flyer on Parsons Street is slated
to reopen on March 5th. Name
and beer info not yet known.

Three Pigeons, Banbury
Just before Christmas, Sam
& Hattie Hornblow reopened
this Southam Road pub after
being shut for over six months.
Excellent real ales straight from
the cask, with Hooky Bitter and
Fuller’s London Pride having
made appearances recently.
Sam has 10 years’ experience, as a chef, recently of the
Magdalen Arms, Oxford and
Hattie is an Oxford Brookes
Hospitality Graduate. They have
given the pub a new look with a
new carpet and colour scheme
throughout. Open all day.
The menu lists classics like
real ale battered fish and chips,
slow-cooked lamb shanks, and
five bean shepherd’s pie with
Sunday roasts and tempting
vegetarian options along with
a selection of home-made desserts and ice creams.
Sam & Hattie aim to develop
the community aspect with
events such as weekly quizzes,
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Hattie Hornblow at the pumps at the
Three Pigeons, Banbury

a meat raffle and Aunt Sally
team, along with a beer festival
over the Royal Wedding/May
Bank Holiday weekend. Special
menus offered on evenings such
as Valentine’s weekend and St.
Patrick’s Day. For more info,
contact Hattie on 01295 275220,
07725 997374 or by email
hattie.hornblow@gmail.com.

Crown & Tuns,
Deddington
Kathy & Anton recently had
their three old pumps replaced
by five brand new chrome ones.
Also gone are the John Smith’s
and Guinness fonts, with the
latter being replaced by Hooky
Double Stout – which is already
very popular, even with die-hard
Guinness drinkers. A Hooky
beer has replaced John Smith’s
(Dark on a recent visit, which
was in excellent form). Also on
the pumps is a guest from the
Hooky list (York Guzzler midFeb, though this will change),

New pumps at the Crown & Tuns, Deddington
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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
• Award-winning secluded garden
• Always a fun selection of “Cocked ales”
• Walkers & dog friendly
• Traditional home-made foods
• Quiz nights every Sunday
• Traditional pub games including darts & Aunt Sally
• Regular steak nights
• No fruit machines, pool tables or jukebox
• Traditional Sunday
• Open log fire
lunch – £7.25
• 3-star accommodation
PAY US A VISIT – YOU WON’T BE
• Folk Night on 1st & 3rd
GOLD
DISAPPOINTED
Monday evenings
AWARD

• 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
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and Hooky Bitter. It still sells its
excellent pies. So not one, but
six great reasons to visit the pub!

Fox Inn, Souldern
Following on from news in BoT
43 that Catherine & Alistair
found themselves trading without a premises license, things are
thankfully back to normal. They
are still asked if they are open,
but business is slowly building
back up to pre-November levels.
Planning is under way for the
annual beer festival (22–24th
July) with 24 real ales and a
couple of surprises – theme yet
to be decided, but a Yorkshire
element is being worked on (see
next edition for details). There
will be a barbecue and Morris
dancing, all in all a great day out.

The Plough, Adderbury
We welcome the family of Andy
Gross, Karen, Carla & Andy
(Jnr) as new tenants of this pub
on the Aynho Road. New to the
trade they hope to increase the
two Wells & Young beers currently on offer to three, as trade
picks up in the summer, along
with extending their menu of
home prepared dishes.
If the reception given to our
members before our recent
Branch social is anything to go
by, the footfall of local real ale
drinkers is sure to increase as
the beers available at that time,
Wells IPA and Bombardier, were
in superb condition.

Sara and Andy Gavriel – new faces at
The Angel, Burford

The Angel, Burford
Andy & Sara Gavriel have
taken the tenancy of this wellknown Burford gastro pub.
Previously at the Cavalier in
Whetstone, they are familiar
with Burford having spent
holidays here for many years
and they love the area.
They have a passion for
local food. New chef Shane
Fulwood trained at the Royal
Berkshire, Sunninghill and
offers a new and exciting
menu. Beer plans are regular
Hooky and a guest from the
Hooky range. Well behaved dogs
welcome in the bar area.
Previous landlord Paul has
moved onto representing Hook
Norton in the area.

Swan Inn, Swinbrook

The Carpenters has excellent
food and a drinking area for
thirsty customers, with Greene
King beers pulled by Paul’s
young and enthusiastic staff.

Red Lion,
Stratton Audley

One regular here is particularly
enjoying the warmth of his surroundings whilst enjoying his
favourite tipple. We hope Tony
Jones has thawed out after
running the Polar Marathon
in Greenland during October,
battling through temperatures
as low as –15°C to finish in an
impressive 4 hours 59 minutes!
He raised money for
Macmillan Cancer Support,
chosen in honour of friend
Carpenters Arms,
Marie O’Neil (landlord Frank
Fulbrook
O’Neil’s sister), who has the disPaul Griffiths, landlord and chef ease. Other Red Lion customers
helped in the fundraising efforts
at this large Greene King
with events such as a curry night
pub just outand a charity auction. All in all
side Burford,
an amazing £16,000 has been
recently received
raised.
a Bib Gourmand
The Peyton Arms, Stoke Lyne
Award in the 2011
also raised an impressive £1,000
Michelin Guide.
Having worked hard for the cause with a whip round!
Well done to everyone who
to make the pub
has helped with this magnificent
a success, this is a
fund raising effort.
welcome accolade.
The only other pub
Carpenters Arms,
in our Branch with
Middle Barton
the award is The
Kingham Plough.
Sandip Saini took over before
Christmas and serves two real
ales, Greene King IPA and
Wychwood Hobgoblin. The pub
Karen and Andy Gross new
to The Plough, Adderbury
is open 11–3 & 5–11 every day
Calling at this lovely old pub – a
Pub of the Year award contender
– one Saturday afternoon it was
good to see a choice of three
beers along with a large screen
showing the England v Italy
rugby union match in the bar.
With the rugby game in
progress there was a lively team
of enthusiastic beer drinkers in
the bar enjoying the match.

Newsletter of CAMRA North Oxfordshire
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Proud to be a
member of
CAMRA and
CASK MARQUE

2010 invites all to

An Inn for All Seasons

The Saye & Sele Arms
Broughton, nr Banbury
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
Tel: 01608 737482   Email: pear.tree.inn@googlemail.com Oxon OX15 5NU
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 11.30ammidnight), 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 Tuesday-Saturday from 12 noon to 2.30pm and 6.309.30pm and Traditional Sunday Lunches are
served on Sunday from 12 noon to 2.30pm. Being 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 7.3010.00am; Tuesday to Saturday 7.30-12 noon;
Sunday 10am-12 noon.
A popular Pub Quiz is held every Sunday night
from 8.30pm.
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with food 11–3 & 6–9. In addition to a set menu the popular
hot rocks Tuesday steak and
wine offer is still available and
Thursday is curry night.
Sandip is experienced in running pubs, with two in Oxford,
as well as having an IT business.

George Inn, Brailes
Although not strictly in North
Oxon Branch, it has in the past
been adopted as an honorary
member. New tenants Bill and
Charmaine Leadbeater are no
strangers to the Branch, having
been the former hosts of the
Mason’s Arms in Swerford. Bill
won many awards there for the
quality of his cooking, having
worked for chef Marco Pierre
White at Harvey's restaurant in
the 1980s.
The George is open Mon–Fri
10–3 & 5–11, Sat 10am–midnight and Sun 10am–10:30. A
Hooky pub, they will serve at
least three of their ales in the
front bar.
Darts and dominoes feature
inside with Aunt Sally played
outside in the large, spacious
garden, and the couple plan to
continue the pub's tradition of
holding music nights, probably
once a month.

James Clarke (left), MD
of Hook Norton Brewery,
toasts Bill and Charmaine
Leadbeater, the new tenants
of the George Inn, Brailes

Morris sides and
dogs owners are
welcomed, as are
ramblers who can
leave cars in the pub’s
large car park while
out walking – sensible
groups order food
before they go.
Food is served from
12–2 & 7–9 Mon–Sat
and 12–3 Sun.
Check out its
FaceBook page, The
George at Brailes.

Branch Diary
All meetings start 8pm, other events
start as shown. Socials contact: Paul
Montague (01295) 711780 or John
Devlin (07723) 068142. Meeting info:
Caz Jewell (07736) 837316.

MARCH
Tues 22nd: Branch Meeting
(Pub of the Year) Rock of
Gibraltar, Enslow
Mon 28th: Banbury Beer
Festival planning meeting
Bell, Banbury

APRIL
Fri 8th: Social, Walkabout in
Banbury 8pm
Sun 17th: Pub Walk. TBC
Mon 18th: Banbury Beer
Festival planning meeting.
Bell, Banbury
MAY
5–7th: Social, Banbury Beer
Festival
Check Branch website for
late events & changes

Wye Valley’s Fruitful Anniversary Year
Wye Valley ended its 25th anniversary year with another clutch
of awards, starting in November
2010 when it won a Best Individual Bottle Label award for their
Dorothy Goodbody’s Imperial
Stout design at the SIBA awards.
At a star-studded ceremony,
MD Vernon Amor collected the
inaugural Best Drinks Producer
award at the BBC Food and
Farming Awards 2010. This was
the first year the category had
been included and it received a
flood of entries, but it was cask
beer that took centre stage.
The year ended successfully
when it won four medals at the
2010 CAMRA West Midlands
Beer of The Year Awards.

Dorothy Goodbody's Golden Ale
and Wholesome Stout and Wye
Valley Bitter all came away with
Bronze and Dorothy Goodbody's
Country Ale took Silver for
Bottled Beer of the
Year.
March sees Wye
Valley Brewery
launch a new
beer called
Campaign
Ale (5% abv)
to celebrate
CAMRA’s 40th
Anniversary. This
classic IPA was
brewed in association with Herefordshire
CAMRA Branch, whose mem-
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bers chose a generously hopped
recipe with a characterful bitter
flavour and Bramling Cross
and Celeia in the hopback for a
pronounced floral aroma.
Further Celeia hops
are added in a
muslin bag into
the fermentation vessel to
diffuse even
more essential hop oils
for a superbly
developed hop
profile. CAMRA
members were
onsite at the brewery
to participate with the
mashing-in of the beer.
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The Duck
on the Pond
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

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
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Round-up Of Local Winter Beer Festivals
Rose & Crown, Charlbury
Winter Beer Festival
The last weekend in January
(28–30) saw the pub’s third winter beer festival, which is always
a great opportunity to venture
out to enjoy what’s normally the
first festival of the year.
As is usually the case, festivals
take a couple of years or so to
find their true potential, and this
year saw all 20 real ales supped
and savoured by late afternoon
on the Sunday – so hopefully it
will now become a permanent
fixture in the local festival list.
The bar’s seven handpumps
offered the ‘top bar’ selection,
and another seven ales were on
stillage in the bottom bar in the
back room, meaning that at any
time there was a selection of 14.
As beers went, another from the
reserve list took its place, ensuring a great, varied choice of ale

A packed house on Friday night at the Rose & Crown, Charlbury Beer Festival 2011

was always available, along with
two ciders and two perrys.
The selection ranged from
the light but tasty Caledonian
Rabbie Burns (3.5% abv) to the
dark, smooth and delicious

Local Beer Festival DIARY
MARCH

18–20: Bell, Banbury. Up to 15
real ales, cider & perry
25–27: Falkland Arms, Great
Tew. Mini beer festival, live
music Sat
APRIL

22–25: Bell, Great Bourton
29–30: Plough, Bicester
29 Apr–1 May: Three Pigeons,
Banbury
29 Apr–1 May: White Horse,
Duns Tew. Approx 10 real
ales.
29 Apr–1 May: Hare &
Hounds, Wardington
MAY

5-7: Banbury Beer
Festival. 90 real ales, cider
and perry. See page 1
27–30: Southam Beer Festival.
Pubs, off-licences and Sports
& Social club in Southam
28–30: Trigger Pond, Bucknell.
Hog roast, bbq and live music
JUNE

4: Chadlington Beer Festival.
Noon–11.30pm

JULY

2–3: Red Lion, Stratton Audley.
15–20 real ales, bbq and live
music
9: Charlbury Beer Festival. 50
real ales, ciders and perrys. At
the Cricket Club opp. railway
station. Hot food and entertainment all day and evening.
Starts noon
15-17: Horse & Groom,
Caulcott. Bastille Day Beer
Festival
16: Hook Norton Beer Festival.
Usually 100+ beers
16–17: Dun Cow, Hornton
22–24: Fox Inn, Souldern. 24
real ales plus surprises!
29–30: Hare & Hounds,
Wardington
AUGUST

2–6: GREAT BRITISH BEER
FESTIVAL. Earls Court,
London. Over 700 real ales,
ciders, perrys and foreign
beers from around the world
27–29: Trigger Pond, Bucknell.
With BBQ and live music
Check on the Branch website
for latest festival dates
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Elland 1872 Porter (6.5%) with
some notable oddities between,
such as the award-winning
Waen Blackberry Stout (at 3.8%
it was surprisingly full-tasting
with just hints of fruit), Saltaire
Cheeky Kriek (4%, a very English
take on a Belgian cherry beer)
and the Belgian Abbey Beer
from Adnams, which proved
popular enough for it to be the
first to run out.
Highlights were the aforementioned Elland Porter and
the rich and velvety 4.2% 99 Red
Baboons from the Blue Monkey
brewery (named after the blue
flames that once leapt from the
local Notts blast furnaces in
years gone by) – a beer that can
only be described as a top notch
strong mild – but top honours
for me must go to the Dawkins
Mumbai PA (5.7%), my sort of
beer with a distinct American
IPA character packed with hops
and bitterness.
The festival drew in locals and
visitors alike and all appeared to
enjoy the busy, convivial atmosphere. Surprisingly, there was
even room for live music on the
Saturday night with UK-based
Aussie blues musician Roland
Chadwick pounding out some
stomping Delta Blues on his
steel guitars.
As the R&C is a wet-sales only
13

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.

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 only) – 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
14
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pub, hot food was supplied from
a tent on the patio at the back –
run by the Charlbury Riverside
Festival volunteers who were
raising funds and promoting
their free weekend music festival
in June (this year 18–19).
If you haven’t visited this festival before, give it a try – it’s
a truly bright spot in the dark
winter months.
Keith Rigley

Gwyneth
serving
behind the
bar at the
Dun Cow,
Hornton
Winter Beer
Festival

Dun Cow, Hornton
Winter Beer Festival
The 8th Winter Beer Festival at
the Dun Cow took place over the
weekend of February 4–6. Hosts
Gwyneth and Martin have held
winter and summer festivals ever
since they took over running the
pub eight years ago. I’m particularly fond of their winter festival
as the roaring log fire makes for
a very cosy atmosphere and the
limited number of beers set up
on the bar makes it possible to
try all of them over the course of
a relaxing afternoon.
First visit was Friday evening
to try a couple before returning
with my cider-drinking buddy
the following day. While he was
keen to sample the Weston’s
Organic Cider I got stuck into
the seven available beers.
This festival’s theme was ‘Old
Favouritales’. Gwyneth explained
that the beers she’d chosen were
a selection of those which had
been requested as guest ales by
customers over the years, which
ranged from Mitchells & Butlers
Brew XI at 3.6% abv to Shepherd
Neame Bishop’s Finger at 5.0%.
When I visit a festival I’m keen
to discover beers I haven’t heard
of before in the hope of finding a
new favourite, so I must confess
I was a little disappointed at
first by the very familiar beers
on offer. That said, all the beers
were in great condition and I
particularly enjoyed the Courage
Directors and Draught Bass.
Sadly, this is the last time that
Gwyneth and Martin will host
a festival, as they are retiring at
the end of March. The new owners, however, are running a sum-

mer festival this year over the
weekend of 16–17 July.
North Oxon CAMRA would
like to thank Gwyneth and
Martin for their hard work and
support of real ale and traditional cider over the years and we
hope they have a very enjoyable,
and well earned, retirement.
Martin Batts

Merton Winter Beer
Festival

This year’s Winter Beer Festival
was held on Friday and Saturday
4–5 February at Merton Village
Hall. There were 20 beers, ciders
and perries to choose from, representing a very slight reduction
on recent years – but, hey, we're
in an economic downturn.
There was a good turnout on
the Friday and a steady crowd
on the Saturday and whilst
we never quite sold out a very
healthy profit was realised.
Responding to feedback from
previous years there was an
increase in golden ales, less dark
beers and not so much rocket

fuel on offer. This, of course,
caused me much frustration.
However, like the listening bank,
I took heed of the punters and
managed to produce what I
consider to be a very decent list,
despite having my beer drinking
hand tied behind my back.
Standout beers this year were:
Steel City Shadowplay, a wonderfully hoppy Black IPA 5.6%;
Oakham Black Hole Porter 5.5%
(beer of the festival); Dawkins
Mumbai PA 5.7%; Oakham Citra
4.3% (that Citra is a great hop);
and Crouch Vale Pioneer 4.2%.
Interestingly, that’s two dark
ales, three over 5.5% and admittedly a couple of cracking golden
ales. Phooey to the conservative
beer drinking crowd it'll be an
Imperial Stout bonanza next
year with a feast of 10% beers!
Please be aware that there will
be no Summer Festival this year,
but keep an eye on these pages
to see what those country bumpkins in Merton might be up to
on the beery front next.
Fin

Join Our Branch Facebook Group
In order to improve communication throughout the Branch,
and boost numbers at social
events and branch meetings,
we are trialling a new Branch
Facebook page. This page will
hold an up-to-date diary of
branch events/meetings, and
give members an opportunity to have their say on events
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within the Branch and share
real-ale-related information
– for example the advertising
of local (or not so local) beer
festivals, discussion of pub
recommendations, etc. Search
for ‘Oxfordshire’ and ‘camra’ on
the site to join up to the North
Oxfordshire CAMRA Facebook
group and show your support.
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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

• 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

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
16

• 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
Beer on Tap – Spring 2011

Strictly Come Dancing: Birth of a Micro V
“Are we nearly there yet?” At
the last update we were waiting
for a decision on the planning
application for our new brewery at Lower Heyford. They
have now asked for a lot more
information regarding wildlife
on the site, traffic implications
and several other very detailed
reports. Feeling like prospective
son-in-laws being quizzed about
intentions and future prospects
we’ve been compiling answers to
these new requests. By the time
you read this the application
will have been re-submitted and
we’ll hopefully have a clear run
to a positive outcome. It’s been
a long process and there’s still a
long way to go. There are many
hurdles to jump in order to start
a new business these days.
As well as the planning process we’ve been strengthening
our business and are happy that
the team has been enhanced by
a new member a PhD in biochemistry, experience in sales

and brewing and an unhealthy
level of interest in yeast! We have
an great team in place now and
are very keen to get started.
Meanwhile, in the development brew lab I’ve been trying out a number of new beer
recipes. Many brewers have been
working to see ‘how strong can
you brew’? It’s really only possible to ferment up to a max of
about 20% using specially trained
super yeast. Those who claim to
go higher are actually cheating
by using distillation by freezing. So, using a huge amount
of raw materials, I mashed in a
very stout beer and fermented
it with some of the toughest
yeast. In contrast to the super
strength beers, another question
is, ‘How low can you go’? With a
proposed reduced duty for beers
below 2.8% you’ll probably see
more beers down at this level in
the future. I’ve also tried brewing
small beer to see if it’s possible
to get some taste at this end of

the scale, so I wait with much
anticipation for the first taste of
the Super Stout and Very Mild.
We recently had the pleasure
of spending a day at one of the
country’s top hop merchants.
A veritable smorgasbord of
hops was laid out before us
and we rubbed and sniffed our
way through over 40 varieties.
The vast palette of aromas and
flavours is astonishing: refined
English floral and korma spice,
through to potent tropical
fruit and vindaloo arrogance.
Like spices, many hops come
from the farthest corners of
the world. The flowers of the
female hop bines provide brewers with an infinite range of
flavours and even different textures. The hop variety can even
influence how the beer feels in
the mouth as you drink it.
Until the next update, happy
drinking.
Russell Taylor
new.micro.brewery@gmail.com

Some Good Branch News For A Change!
The Fox in Leafield could soon
re-open. Nigel Braithwaite, one
of the investors who bought the
pub last year, wrote recently that
“Building work on the refurbishment is progressing well … we’re
hoping it will be possible for it to
re-open in April”.
In a letter to Rich Weinhold
and Stewart Dalgarno, chairs of
the ‘Save The Fox Community
Campaign’ Braithwaite also
stated he is currently negotiating
with a tenant to operate the pub
and that “they would be keen
to meet you all”. The campaign
group feels that additional community input will help ensure the
pub’s success.
The site redevelopment will
include two private residences
(if planning application is
approved), and it is expected to
be submitted as Beer on Tap goes
to press. One residence will be in
the pub’s former accommodation

wing, while the ‘barn’ will be a
standalone house.
Seeing The Fox retain its
historic position on the village green is a goal of the Save
The Fox group, which evolved
from community meetings
last summer after the owners
showed plans to convert it into
a residence while establishing
a smaller ‘pub’ behind (see BoT
43). Dalgarno offered to be a
spokesperson and contact for
the developers, and group meetings followed with Braithwaite,
his architect, and the planners.
The developers revised plans
then shared preliminary drawings and letter of intent with the
campaign group. A response and
update were posted in the village
and at www.savethefox@live.
co.uk and www.facebook.com/
savethefox. For further info, contact Weinhold at 01993 878201.
Other good news is that
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change of use at the Swan,
Ascott-u-Wychwood was withdrawn before Christmas. The
pub was refurbed after a flood,
re-opening in March 2008 then
closed its doors mid-2010, citing lack of trade. An application
for two properties on site was
made with a smaller ‘Swan’ in
a remodelled stable block. A
campaign organised by locals
saw over 60 complaints sent
to West Oxfordshire District
Council and also an objection
by CAMRA North Oxon Pubs
Officer, Brian Wray, on the
grounds that viability of the
existing pub had not been disproved. It has since been put on
the market for about £700,000. It
remains to be seen whether this
is a genuine effort at a realistic
price, or a cynical exercise to
‘prove’ a lack of interest to bolster a future resubmission of the
planning application.
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The Trigger Pond

Bicester Road
Bucknell
OX27 7NE

• Open all day every day 12 noon–11pm

Tel: 01869 252817

• Conservatory, patio and large garden

www.triggerpond.co.uk

• Families and dogs welcome

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

• Two regular plus two changing real ales

Lower Heyford Road
Caulcott
OX25 4ND
Tel/fax: 01869 343257
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 lunchtime and evenings
(not Sunday evenings and Mondays), 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
www.horseandgroomcaulcott.co.uk
Opening times:
Mon-Sat: 12–3, 6–11; Sun: 12–3, 7–10.30
Jerome Prigent
18
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Black Prince, Woodstock: Fact or Fiction?
Old Hooky compares the Black
Prince as described in Colin
Dexter’s first Inspector Morse
novel, Last Bus to Woodstock with
the current GBG-listed pub.

this 16th century bijou inn and
its delightful riverside gardens.
On an early Saturday evening
the few regular patrons are
regaled by the lovely Beka, the
young local barmaid of the
Colin Dexter
sparkling eyes and glittering
The Black Prince is situated halfsmile. Her medium length blond
way down a broad side street to
hair partly hides her pendulous
the left as one is journeying north. ear-rings and her black printed
For the last two and a half
tee-shirt is swathed by a threeyears Gaye had been the resident quarter length cardigan befit‘hostess’ of the Black Prince –
tingly pinned with the obligatory
‘barmaid’ thought the manager
Remembrance poppy.
was a trifle infra dignitatem …
The chic open plan bar area, a
Gaye herself was an attractive
la mode bistro, is tastefully furauburn haired girl and tonight,
nished with seats upholstered in
Wednesday, she was immacuubiquitous black leather and fealately dressed in a black trouser
tures an ancient fireplace where
suit and white frilled blouse. A
a real log fire burns comfortflash of gems on the second and ingly. Beyond this, for warmer
third fingers of her left hand,
seasons, the french windows
betokened gentle warning to the lead out onto a patio bedecked
mawkish playboy …
with tables and chairs beside the
The lounge itself, deeply carpeted, with chairs and wall seats
covered in a pleasing orange
shade was gently bathed in half
light, giving a chiaroscuro effect,
reminiscent, it was hoped, of a
Rembrandt nativity scene …
A biography of the warrior
Prince, reverently brown with age
was neatly, if cheaply, framed and
“Are you going to join me in a
now occupied a suitable position
beer, Lil?”
of honour on the wall of the cock“You drinking beer then
tail lounge. Together with shields
of the Oxford colleges nailed
Maeve?”
neatly along the low stained
“I nearly always do now … I’m a
beams, it added tone and class.
changed woman, you know.”
‘A pint of your best bitter, luv’
“I’d never have known Maeve!”
was a request that Gaye seldom
“Well, my bloke always says
met and she now associated it
‘What you gonna drink Maeve’
with the proletariat, here it was
and I could never make up
more often or not vodka and
my mind. If you say wine you
lime for the bright young thing,
never know what you’re going
Manhattan cocktails for the
to get in some of these pubs.
American tourists and a gin and
It’s ‘Red, White or Rose love’
French for the Oxford dons. Such
… and a right load of plonk it
admixtures she dispensed with
can turn out to be!”
practised confidence from the
“You’re dead right Maeve, and if
silvery glitter and sparkle of the
you have like a short & mixer
bottles arranged invitingly behind
it’s the cost of two drinks.”
the bar.
“And you know what, Lil, there’s
these blokes who love to slip
Old Hooky
you a double and you’re feeling
Travel north of the town centre
so-o-o drunk by nine o’clock.”
and in a dip, originally carved by
“So, now I just say … I’ll have
the River Glyme, you will find

Two Birds
Having A Beer
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babbling brook. Two paintings
in the impressionist style adorn
the stone walls and a full suit of
armour beside the entrance honours the prince after which the
inn is named.
The ambience is enhanced by
the glow from chunky candles
and tasteful background music,
the tranquility of which is disturbed only by the bevy of young
staff arriving for a busy shift
catering for the evening diners.
Deftly served real ales featuring local breweries are dispensed
in a very good condition from
the four hand pumps beside
the illuminated fonts of the keg
beers and super chilled lagers.
Optics are mounted on the bare
stone walls beyond. Chalkboards
advertise the quiz night, the
Christmas menu and the fact
that WiFi is available.
a beer. He’s big on beer is my
Kevin. As you know he’s a big
bloke.”
“Yeah, in all departments … so
I’ve been told!”
“Hmm, well, you’d better believe
it! Anyway, he has his pints
and I have my halves, no problem, and, you know what … he
loves it that I instantly know
what drink I want, and I love
my beer now Lil.”
“What about when you get like
a beer belly though Maeve?”
“There’s no fat in beer, Lil.
Plenty of sugar I know, but
the real problem are all those
snacks, like that bag of crisps
you’re tucking into!”
“It’s only a few little crisps,
Maeve!”
“Yeah, but they’re drenched in
fat, my friend, and that’s what
causes beer belly.”
“Well, I like this beer Maeve,
but it makes me feel hungry.”
“That’s up to you Lil, my rule
now is plenty of beer, no
snacks!”
Next issue, watch out for
‘Married Couple having a
Beer’
19

22

• An unspoilt traditional
Village Pub
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The Bell Inn at Great Bourton

• 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

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

Email: thebell@bourtons.net

• 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.
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SALFORD, LITTLE ROLLRIGHT
& THE ROLLRIGHT STONES
By Keith Rigley

Beer on Tap Pub Walks

Great views, quiet pretty villages and an atmospheric prehistoric site

Distance: Around 5.2 miles (if
suggested detours are made)
Allow: 2.5–3 hours
Map: Explorer 191
Parking: The Black Horse in
Salford has a small car park and
parking available in roads closeby or in village hall car park.
Walk past the Black Horse away
from the A44 to t-junction, turn
right then turn left after village
hall into Cooks Lane, keep on
until you pass the playground
and then turn left at a grass
triangle to take a track marked
‘Rectory Farm Trout Lakes’.
Continue on track, through
a gate and past a farmhouse to
reach open fields then proceed
along with hedge on your right.
When you reach a gap in the
hedge where it forms the corner
of the field ahead, go through
gap and turn right, keeping the
hedge on your right. Continue
on two-thirds of the way along
this field where you turn left
to take a well-defined footpath
across the field, aiming for a gap
in the hedge on the far side.
Go through gap in the hedge,
turn left then right to follow field
boundary, keeping hedge to left.
Cross stream in dip at end of the
field and carry on ahead to reach
a narrow country road.
Cross the road and take the
marked footpath opposite. Here,
you may see a footpath leading
diagonally left, if not turn left
and follow the field boundary
aiming for far left corner of the
field. Go through gate and continue straight on, keeping hedge
on your left. Follow hedge round
the field edge to find a gate; go
through, enter another field and
keep ahead, past a pond to find
another gate in the hedge ahead.
The right of way is confus-

ing here; I think it is best to go
diagonally right uphill to a stile
and gate to the right of Bright
Hill Farm in the top right corner
of the field. Take stile and walk
up the track, past the house and
barns then cross a stile in fence
on the left to enter a plantation.
Keep to the path ahead to reach
a double stile to exit plantation.
At this point the walk goes
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straight ahead; to visit the Rollright Stones turn right to find
the Whispering Knights (first
of three distinct elements of the
stones), the oldest of the stones
(around 3500–4000 BC). Further
up the hill a mesh track has been
laid – keep along this track and
turn left before the hedge at
the top of the field to visit the
stone circle. After soaking up the
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ahead (soon marked to Salford)
and walk up a steepish hill. At
the top of the hill, take two kissing gates then go straight ahead,
keeping hedge to your right.
At the far end of field, enter
a wood then proceed downhill
through trees. After emerging
from the wood, cross a stile and
stream to enter the field ahead
then continue straight on, keeping hedge on your right. Soon
you reach a gate in the hedge.
Go through gate, turn left, and
the hamlet of Little Rollright
keep hedge to your left to enter
through a series of kissing gates. another wood. At the end of
On reaching a track, to contin- wood cross stile, continue ahead,
ue walk take path opposite (with keeping hedge on your left.
hedges on each side) just to the
As you pass some farm buildleft of the entrance to the manor ings cross two stiles and keep
house. Here, you might want to
on the same line aiming for the
take a detour to visit the church far corner of field ahead. Cross
of St. Philip, which has two fine
another stile, turn left on track
17th-century tombs of the Dixon ahead, turn right on a larger
family in the chancel. If you visit track (this is the one you took
church, retrace your steps.
earlier marked ‘Rectory Farm
Keep along hedged path, cross Trout Lakes’) and retrace your
a narrow tarmac road, then pass steps back to Cooks Lane, village
to the right of barns and keep
hall and Black Horse pub.
One of the
three distinct
elements
which make up
the Rollright
Stones – the
Whispering
Knights – with
fantastic views
across to Over
Norton and
beyond

ambience, take a track through
the trees to reach a road, which
you cross to see the third part of
the Stones, the King Stone. You
can read more about the stones
at www.rollrightstones.co.uk.
Retrace your steps to rejoin the
walk from the double stile.
Continue along the line taken
through the plantation to cross
field ahead from the double
stile. At the far end keep ahead
on green track to reach a narrow road. Take waymarked
path ahead to drop downhill to

Use It Or Lose It (Update)

quizzes and food & wine nights,
they could not make it pay. The
regular music nights and annual
The Branch recently received the appreciated when it has gone.”
John, Trisha and Hooky brew- beer and music festival over
sad news that real ale enthusiasts
August Bank Holiday, which
and ardent campaigners, John & ery will ensure the hospitality,
Trisha Bellinger are to leave the quality of food, drink and service raised money for Katharine
House Hospice, will be missed.
is upheld until their departure
pub trade after six years at the
As I write this, a group of locals
in the next few months so that
Bell, Adderbury. John says last
have grouped together to buy
year was very hard and he warns the business is handed over in
the lease and run it as a comthat more pubs will close due to as healthy a state as the current
munity pub, so hopefully the Fox
the most difficult times the trade economic climate will allow.
We thank and applaud John & will be back in its rightful place,
has ever known. Despite a loyal
dispensing great beer and acting
Trisha’s efforts over the past six
customer base, spiralling costs
years and wish them well in their as a hub of the community.
have meant they’ve struggled
North Oxon real ale drinkers
new life outside the pub trade.
to break even and could only
We hope they will both continue have not had such depressing
manage a holiday last year after
news since the Woolpack in
working 112 hours a week for 13 to share their expertise in supBanbury closed two years ago.
porting our local Branch.
weeks running a second pub!
Both pubs were regular Good
In that same week James &
If a further example of ‘use it or
Beer Guide entries and had been
Abby of the Fox Inn, Westcote
lose it’ was needed, this must be
involved in the local Pub of the
Barton called time on their
it. Two successive governments
Year competition. Let’s hope that
tenancy and walked away from
have been totally unsupportive
this disturbing start to the year
their lease after three years of
of rural pubs and have failed to
is not the onset of a trend.
stop supermarkets selling alcohol struggling to make ends meet.
Since last edition, the Tite Inn,
Ultimately, paying a crippling
as a loss leader. One of John’s
Chadlington and the Red Horse,
loyal customers commented: “It rent, having to buy their beer
Shipton-under-Wychwood have
from their pubco at massively
will be very sad indeed if pubs
inflated prices and rising utilities also closed. The Tite Inn is up
like the Bell were to disappear
for sale; we wait to see what is
from the scene. The British pub bills has forced them to quit.
planned for the Red Horse.
Despite innovative schemes
has been the envy of the rest of
Old Hooky
like its crop swap, bikers’ nights,
the world and will only be fully
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The Fox & Hounds

Pub & Restaurant
Ardley, Oxfordshire

A good old
traditional family
run pub with two
open fires and a
warm and friendly
welcome from
the staff
Our food is home cooked and we serve good portions
and are always happy to accommodate any special
requirements.
We offer a range of drinks and have recently changed so
that our traditional cask ales are rotating weekly.
We now have a function room that can cater for parties
and weddings, etc. Please get in contact with us to discuss
your requirements.
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Opening times: 12pm to 3pm & 5pm
to 10:30pm (Monday to Thursday);
12pm to 11pm (Friday and Saturday);
12pm to 10pm (Sunday). Closed
October to March Sunday evenings
Food Served: 12pm to 3pm & 5pm
to 9pm
Directions: Come off at junction 10 of
the M40 and take a left following the
signs to Middleton Stoney (B430), we
are less than a mile away on the left.
Proprietor: Clive Shellard
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Top Six Pubs In 2011 POTY Award
Its POTY time again! No,
1
that’s not a throwback to
my extreme youth spent
watching Michael Bentine
but a reference to North
Oxon’s Pub of the Year
Contest. There are, as
usual, six pubs in contention and this year:
1. The Crown, Church
Enstone
3
2. White Lion, Finstock
3. The Bell, Great Bourton
4. Pear Tree, Hook Norton
5. George & Dragon,
Shutford
6. The Swan, Swinbrook
If you’re a member of
North Oxon CAMRA you
will have received your
5
voting form for this and
are hopefully part way
through your visits or planning your diary to do so.
If you’re a member and
haven’t received your form,
please contact me as soon
as possible.
To take part in the contest you
need to visit all of the six pubs
and get your form signed by
each. Once you have visited all
six (and have their signatures),
put them in order of preference,
enter your membership number,
sign it and put it in an envelope. Make sure you mark the
envelope “POTY” then send it
to the Branch Chairman, Lynne
Baldwin (address is on the form),
by March 21. Envelopes will
be opened and the count will
take place at the Branch meeting on March 22 at the Rock of
Gibraltar, Enslow Bridge.
For new members or those
of you who aren’t members (or
CAMRA members who throw
letters from me in the bin!) here
is a little information about how
the finalists are chosen.
As a Branch we try to use the
fairest system we can to include
the views of as many members
as we can. We do this by using
our pub marking system. Every

2

4

6

time you submit a score to the
pub marking system it goes
towards selecting the Branch
Pub of the Year contestants and
our Branch Good Beer Guide
entries. This is an ongoing system, which carries on throughout the year.
Each mark given to a pub is
entered into a spreadsheet by
the Pubs Officer and averaged
out. At the agreed cut-off date
(announced in the Chairman’s
letter and published on the website) the top six pubs on the list
go into the contest. Winners of
the previous two years’ competitions are not entered make sure
there’s always a different winner.
The marking system is also
used to select our entries for the
Good Beer Guide. Once again
the pubs with the highest scores
are put forward for entry provided that the Landlord has been
in place for at least three months
and that the average mark is at
least 3.5. It also needs to have a
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minimum number of marks.
So next time you see an appeal
for more pub marks please don’t
think it doesn’t matter if you
don’t submit marks … it does.
You never know, your marks
could be the difference between
your local getting into the Good
Beer Guide or not. The more
people who use the marking system, the better it will be.
If you are not currently marking pubs but would like to, you
can either send pub marks in
directly to the Pubs Officer or
via the Branch website. If you’re
unsure about marking, please
contact either myself or any
member of the Committee and
we will be happy to go through
the process with you.
If you haven’t taken part in the
Pub of the Year contest before,
give it a try this year. You’ll enjoy
yourself and will have some
great pints along the way!
Lynne Baldwin
Branch Chairman
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The White Horse Inn
Duns Tew, Bicester, OX25 6JS
Tel: 01869 340272
Food served 12-9 Everyday
4 Well-Kept Real Ales amongst a Very Full Bar
Open all day, Everyday
Live Music & Pub Quiz held Fortnightly
11 Letting rooms at competitive rates
Also, look out for regular events held throughout the year!

For more information or to book a table or room for the evening please call us on
01869 340272 or email to info@whitehorsedunstew.com
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Hook Norton News
Hook Norton Brewery had great
success at the recent BII awards,
where Hooky Bitter took Gold in
the bottled ale category, Double
Stout took Silver in the dark
ale group and Hooky Dark won
Bronze in the cask ale category.
Several events have been
held in their visitor centre to
promote ale as a great match
with food. At a ladies evening,
wine was compared to ale with
Richard Hughes discussing how
to taste ale and what flavours
to expect, followed by a break
to have a head/foot massage or
look at stalls offering gifts for
Christmas. There was also a
chocolate-making demonstration followed by a wine tasting.
December saw a winter barbecue matching stronger beers like
Twelve Days and Double Stout.
Barbecued meats work surprisingly well with these beers.
In January there was a brewery
tour followed by a blind tasting
of six bottled beers, of which
only two were Hooky’s – and

Participants at
Hooky brewery’s
ladies night
watch the
chocolate-making
demonstration in
their busy schedule
of beer and wine
tasting between
head and foot
massages

30 April: Learn Morris dancing
(and why it’s better with beer).
£10.
28 May: Ale and cheese pairing.
£10.
18 June: Brewery Open Day
featuring the Military Trust, a
prequel to Armed Forces Day.
Future events
Every Saturday 11–12 am the
19 March: An evening watching visitor centre has a promotion
on three beers matched with
the England v Ireland rugby
cold foods – so far matches with
with a tutored tasting. £10.
26 March: An evening tour and cheese, pizza, indian, continental
meats, desserts and pâté. Other
blind tasting. £10.
ideas are forthcoming. Beers are
23 April: St George’s Day – an
purchased at these events have
open day with tours only. £5
10% off the purchase price of the
with hot food. Entertainment
from Hook Norton Silver band. three being matched.

those who could identify them
received a bottle of that beer.
February saw matching food
and ale at The Sun in Hooky.
The idea was to see if the beers
complimented or constrasted
the food.

Thought for Food 2: Caledonian Chicken
By Dick Palmer
4 chicken breasts
100 g shallots
1 lemon
4 × 1/4 inch (6 mm) slices
celeriac, peeled
4 carrots, peeled
2 x 500 ml bottles Caledonian
Golden Promise
Skin the chicken breasts (very
satisfying, getting rid of all that
fat, but if you buy supremes
from your butcher they will be
ready skinned) and prick the
flesh liberally with a fork. Juice
and zest the lemon. Rub the zest
into the chicken flesh, then pour
over the juice; leave to marinate
for about two hours.
Meanwhile, open one of the
bottles of Caledonian Golden
Promise (an organic beer, so if
you're being purist you might
want everything else to be
organic) and pour carefully (it's

bottle conditioned) into a
pint glass; peel the shallots, and leave whole.
Take a drink from the
pint glass—this can
counteract some of
the adverse effects of
peeling onions (or shallots in this case). Cut the
celeriac slices into one-sixteenth wedges, and the carrots
into 4 mm rounds (I just had a
wonderful mental picture of my
readers diligently measuring the
slices!). Take a further slurp or
two from the pint glass, whilst
the chicken is marinating.
Choose a pan large enough for
the chicken breasts to sit on the
bottom in a single layer. Put. the
celeriac wedges and carrot rings
on the bottom, with the chicken
breasts on top. Add the shallots. Open the second bottle of
Caledonian Golden Promise and
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pour about two-thirds
to three-quarters into
the pan (should be
close to covering
the chicken breasts;
you can add water
if additional liquid is
required). Bring to the
boil (you want the alcohol boiled off, as it’s the
flavours not the alcohol that
enhance) then poach the chicken
for 20–30 mins until cooked.
Remove the chicken and the
vegetable from the pan, and
transfer to a serving dish. Keep
warm in oven. Add the remaining beer from the second bottle
to the cooking liquid: bring to
the boil, and reduce to a coating
consistency. Pour this sauce over
the chicken and their bed of vegetables, and serve with creamed
potatoes and green vegetables of
your choice.
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The Good, The Bad and The Ugly Truth!
The availability of a growing
choice of real ales is a wonderful
and positive feature of modern
life in Britain. There are twice as
many breweries now compared
to when CAMRA was founded in
1971, and the choice of beer has
never been greater. Cask beer is
the only successful sector of our
brewing industry with increased
demand leading to new breweries opening each year.
This is partly due to Progressive Beer Duty, introduced in
2002, which helped small brewers. Where free houses exist, the
choice of beers can be amazing,
constantly changing, and proving satisfying to the customer.
Whereas some of the big boys,
often semi-global companies,
have given up on real ale, our
British tradition of serving beer
that comes to fruition in a cask
in the pub cellar is growing again
in popularity.
Some of the small breweries
of a few years ago are finding
that success has enabled them
to grow. This year Nottingham’s
Castle Rock Brewery is moving into new, larger site; Dark
Star Brewery, Brighton has also
moved to much larger premises;
Meantime Brewery in London
is upsizing to a new site as well
as opening a micro-plant in
Greenwich; Acorn Brewery in
Yorkshire has had huge success
and has moved into a 20-barrel
plant producing, among others, the famous Barnsley Bitter.
These are just a few success stories; many small brewers tell of
increased volumes and the installation of new equipment.
Many family brewers sell
everything they produce and
are also increasing their barrelage. These brewers have also
evolved from their traditional
four or five beers to add seasonal
variations and special brews for
special occasions. Some sell large
amounts of bottled beer through
shops and supermarkets. Many
breweries also allow a guest ale
in their pubs, which helps to
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promote local micro’s ales and
to give customers a choice. So,
plenty of good news there then!
However, lots of problems are
also brewing!
You only need a quick glance
at trade papers or magazines
to see that tax rises, the VAT
increase, legal restrictions, the
supermarket stranglehold on
cheap alcohol, as well as tabloid
depictions of what they always
call ‘24 hour opening’, are all a
threat to the great pub tradition
of our country. The Coalition
plan to ban ‘below cost’ alcohol
still allows supermarkets to sell a
440ml can of lager at 38p, which
is no help at all to our beleaguered pub trade.
North Oxon, the location of
our Branch of CAMRA is, by
many standards, a wealthy area,
with lots of small towns and
villages among farmland and
rolling hills, but driving round
a small part of our Branch the
other day I was dismayed to see
a number of pubs boarded up,
others closed and up for sale,
and one or two that just weren’t
open on a Thursday lunchtime.
In Chipping Norton there are
three closed pubs which are up
for change of use. If this is happening here in prosperous North
Oxon, one can only imagine the
situation in other less fortunate
parts of the country. This is the
really bad news.

The Fox, Leafield – currently boarded up, but
campaigning has hopefully saved it

And yet, if you ask visitors
from abroad what they like about
this country, they often mention ‘your lovely British pubs’ in
their answer. Even my visiting
Methodist relations from Texas
wanted to experience going into
an English pub … and they drank
a small amount of ‘… this real ale
we’ve heard of ’!
So, the ugly truth is that the
future looks bleak and we look to
be in danger of losing too many
of our pubs. The truth is also
that too many CAMRA members simply pay their subs and
then leave the campaigning to
others. If you’re a member, now
is the time to get on the campaign trail. Beer choice is great,
but we must have somewhere
to drink it other than at home
in front of the television – and
breweries need pubs. There is
plenty of work for CAMRA and
its members to do, campaigning
to save our precious pubs, which
are so much part of the British
identity.
Every CAMRA member and
every beer lover must take
action. We can achieve something by taking three actions:
• Build ‘visiting the pub’ into a
weekly routine regardless of
that TV set, that computer or
that game. Support your local
pubs!
• Write to your MP and make
your feelings known about the
lack of political support for one
of our great traditions – the
pub – and the gross over-taxation of beer.
• ‘Talk the talk’ about real ale to
friends, acquaintances and to
landlords. Try not to be a bore
about it, but show some true
enthusiasm and get others to
join in the fun of drinking real
ale. (Landlords love talking
about the trade, beer, and the
problems they face.)
The message is: make the effort
to get involved. The alternative
is to see our lovely pubs diminish in number and fade away.
Geoff Clifford
Beer on Tap – Spring 2011
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Beer on Tap On Its Travels
Our ongoing feature where readers of this esteemed magazine
are pictured in far off or unusual
places with a Beer on Tap has
gone from strength to strength.
This time we have entries from

Here we see Mike Breakell
(of Finstock) while in Basel,
Switzerland aboard one of the
small ferry boats that cross the
Rhine. A pint of real ale would
be just the thing to accompany
all that Swiss cheese! The
Basel ferries lack engines but
are pulled from one riverbank
to the other side of the river
by an overhead cable and the
current.

as far away as Australia, Africa
and Europe. So if you are going
away in the next few months
make sure you pack this magazine, a camera and get yourself
or a loved one, in Beer on Tap!

Here’s the Wishart family, on
holiday in the USA at Jackson
Hole, Wyoming with the beer
waiter at Snake River Brewery.
I’m reliably informed that the
waiter was very knowledgable,
the food and beer was great,
but the OB1 Organic Ale was
out of this world!

Above is Steve Howard, suitably
attired, taking a break from building his house out of clay bricks,
which he forms himself, on a
plot in Cowra, New South Wales,
Australia. Proving that even in the
land of amber tasteless beer BoT
provides a relaxing way for the
Aussies to recover from losing the
Ashes on home soil!

Below is Pete on Blue Safari, Zanzibar
with a bottle of ‘Kili’ … and Pete’s travelling chum Horace (right) seen enjoying
a Tusker at Nairobi’s Safari Club Hotel,
before going on safari in the Masi Mara.
Tusker is Kenya’s popular lager, but he’d

rather be having a decent
ale at his local – the George
& Dragon, Shutford. Also
someone reading Beer on
Tap rather than watching the
wildlife (when one elephant
looks much like another, after
a while I suppose one’s mind
soon turns to a decent pint!).
The Editor reserves the right to amend or shorten contributions for publication. Copyright © North Oxon CAMRA 2011
Disclaimer: The views expressed in articles are those of individual contributors, and are not necessarily the views of the North
Oxfordshire Branch, The Campaign for Real Ale Ltd.
North Oxon CAMRA accepts no liability in relation to the accuracy of advertisements; readers must rely on their own enquiries.
It should also be noted that acceptance of an advertisement in this publication should not be deemed an endorsement of quality by
North Oxon CAMRA.
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