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Celebrate Ales At BBF 2012

Elephant & Castle, Bloxham 
Is Cider Pub of the Year

Each October, the Branch 
chooses a Cider Pub of the Year. 
Currently we choose our annual 
award winner by asking the 
membership of the Branch to 
put forward nominations. 

The pubs put forward are 
considered at a Branch meeting 
and the winner is chosen. This 
year, after going though the 
nominations, the chosen pub 

Continued on page 3
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Yes, it’s that time of year when 
our thoughts turn to the next 
Banbury Beer Festival. This 
May will see the 12th festival, 
and we look forward to entic-
ing you along with the 100+ real 
ales, ciders and perrys, held – as 
in previous years – at the TA 
Centre, Oxford Road OX16 9AN, 
just uphill from Banbury Cross. 

With plenty of seating inside 
plus an outdoor marquee for 
extra covered shelter, there will 
be loads of room to chill out.

Our featured region this 
year is the London area, in line 
with this year’s Olympics and 
the Diamond Jubilee. The bar 
manager has already sourced 
beers from some of the latest 
and greatest breweries, with 
special offerings from the likes of 
Fuller’s and delights from some 
of the area’s newer brewers. 

With 90 real ales available 
from all round the country there 
should be plenty of new tastes 
for you to try. About a third will 
be from the featured area, plus 
many brews from our local area. 

Beer styles range from golden 
ales to dark stouts and porters, 
and don’t forget that this fes-
tival is held in May, which is 
CAMRA’s Mild Month – so for 
more information look out for 
our Mild Trail leaflet. Cider and 
Perry is also well represented 
and due to its ever-growing 
popularity we’ll again have 20+ 
different varieties for you to 
sample, ranging from very sweet 
to really tart, so there should be 
something to suit every palate. 

There should also be the chance 
to try the local cider from 
Middle Barton, but try it early as 
we expect it to be very popular.

Entrance is free to CAMRA 
members for all sessions on 
production of a valid member-
ship card (and we’ll refund 
your entrance charge if you join 
CAMRA while you’re there). 

Otherwise, admission charges 
– which include a souvenir pro-
gramme – are: Thurs, £1; Fri 
(noon–5pm) £2, Fri (5pm– 
midnight) £4; Sat (11am–5pm) 
£3, Sat (5–9pm) £1. Entrance 
packages will be available, 
which include the refundable 
deposit on a Festival glass and 
– most importantly – some 
beer tokens to get you started.

Entertainment on Thursday 
evening is by the lovely Jasmine 
Faulkner with guitarist James 
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• Varied guest ales from all over the UK
• Five minutes walk from canal
• Large beer garden 
• Listed in the Good Beer Guide
• 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 12–11pm; 
Sun 12–10.30pm

21 Market Square,  
Lower Heyford,  

Oxon
OX25 5NY

01869 347176

Scotland End
Hook Norton
nr Banbury

Oxon OX15 5NUTel: 01608 737482 / 07814 262536  Email: peartree.hnb@hotmail.co.uk
The newly refurbished brewery tap, the Pear Tree, grants every wish you want from your local pub.  

We have six very well kept Hook Norton real ales, traditional homemade pub grub, fantastically large beer 
garden and regular events throughout the year!

New landlady Laura welcomes you to the perfectly located flagship pub where you will receive a warm and 
friendly welcome from herself and her team seven days a week, 364¼ days a year, open all day from noon til late!

A perfect rest spot for walkers and cyclists to refuel themselves on our fantastic menu.  
Serving food Mon–Sat 12–3pm and Tues–Sat 6pm–9pm; Sunday 12–8pm for Sunday roasts and additional 

condensed menu. We also cater for coach trips, brewery tours and breakfast occasions on a pre-booked basis  
and also have a buffet menu for private functions and off-site catering.

We have letting rooms available – two family rooms and a 
double room, all with en-suite. They all have been recently 

redecorated and we have good competitive rates on all 
rooms.

With us being the only pub in the village with a children’s 
play area, families are more than welcome to join us. Alfresco 
dining is available with plenty of room for well behaved dogs.
Free wifi access, open log fire and plenty of friendly company  

– there’s nothing more you need from any pub!
We hold a popular quiz night ever Sunday, Aunt Sally during 

summer months and darts evenings every Wednesday.
Look out for events during December and the New Year, 

including our Xmas Fayre December 21st.

hook norton
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Banbury Beer Festival 2012

was the Elephant & Castle in 
Bloxham. 

Chairman Lynne Baldwin 
presented the landlord, Simon 
Finch, with a certificate marking 
the award on 24th November 
2011, and several members of 

Foley (if you were at Hook Nor-
ton Beer Festival last year, you’ll 
know they’re not to be missed). 
There is no entertainment on 
Friday as we need to leave you 
enough room to drink – but 
Saturday afternoon sees Crude 
Measure performing in the mar-
quee, and the well-known Pete 
Watkins joins us on Saturday 
evening to round off the festival.

Food this year will be provided 
by the popular Pit Stop cater-
ing van, with its good variety of 
hot dishes, plus tea and coffee, 
and soft drinks for children and 
designated drivers. While we do 
not specifically cater for chil-
dren, they are welcome to attend 
with their parents who must be 
responsible for them and keep 
them under control at all times.

Under 21? Then as a responsi-
ble organisation, we expect our 
volunteers to query the age of 
anyone who appears to be under 
21 before serving them alcohol. 
You will need to provide a driv-
ing licence, passport or similar 
ID to prove your age.

This Beer Festival, like the 
Branch, is run entirely by volun-
teers. When you plan your visit 
why not consider coming along 
an hour or two earlier than  
usual to offer some help. There 
are plenty of ‘front of house’  
and backroom jobs that need 
to be done if you don’t want to 
work at the bar – so please con-
sider what you could do to help 
at the festival before you settle 
down to some serious drink-
ing? With all the beers on offer, 
we know you’ll need plenty of 
sampling time, but we’re keen 
to hear from you, and staffing 
forms are available from bbf@ 
northoxfordshirecamra.org.uk.

We’d particularly like to hear 
from anyone with a valid first 
aid certificate who’d be prepared 
to help cover this vital role for 
a few hours and help to spread 
the load. We also need help on 
Monday 14th May to return 

hired items to their owners – if 
you are available and qualified to 
drive a hired Luton van for this 
purpose please email me at bbf@
northoxfordshirecamra.org.uk.

As with all events of this kind, 
we rely heavily on the generosity 
of our sponsors – Wye Valley 
Brewery, Hook Norton Brewery 
(both of whom are sponsoring 
our programme as well as the 
festival teeshirts and glasses 
respectively), Whittlebury 
Brewery (beer token sheets) and 
Speedy Tool Hire. 

If you are involved with a 
local business that could help us 
either financially or with things 
like printing, van hire or equip-
ment, we’d still be delighted to 
talk to you about future events.

Yvonne Hallows

Cider Pub of the Year Award

Continued from front page

the Branch were also on hand to 
try out Simon’s range of ciders 
and (and the beer of course).

So, if you would like to try out 
some real cider for yourself, then 
the Elephant & Castle is an ideal 
place to go to sample their excel-
lent range of different ciders.

The cider range at the Elephant & Castle
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The Saye & Sele Arms

2012 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

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.
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The Acorn, Bicester
A new manager, Paul Harrison, 
has taken the reins at this 
Hungry Horse pub, part of the 
Greene King stable it is always 
busy and sells Greene King IPA, 
Old Speckled Hen and Abbot 
Ale. 

Open 11–11 Mon–Sat and 
11–10.30 Sun. Food served 
11am–9pm and it is of course 
very handy for Bicester Village 
and Avenue shopping centres.

Dog & Gun, Banbury
Welcome to Graham Harris 
who has taken over the Dog & 
Gun, there is no real ale yet – he 
would like to stock Black Sheep 
beers, but Enterprise Inns want 
to see him make a go of it first.

There will be regular live 
music and an extensive menu  
of traditional pub food www.
dogandgunbanbury.co.uk. Tel. 
07713 158205

Coach and Horses, 
Banbury
Since reopening recently with 
new managers, this Hook 
Norton house on Butchers Row 
has been completely refitted and 
sells Old Hooky, Hooky Bitter, 
Hooky Gold and a Hook Norton 
seasonal ale. 

We hope to have all the infor-
mation in the next edition of 
Beer on Tap.

The Exchange, Banbury
There is a new pub manager 
at this JD Wetherspoon outlet. 
Ewan Nelson took control before 
Christmas after a year working 
at the Good Beer Guide-listed 
Flying Standard in Coventry. He 
intends to focus on his real ales 
having said “Real ale quality is 
a top priority of mine” and has 

already turned several tables 
that were set up for diners back 
to drinkers. 

The pub is open 8am–mid-
night Sun–Thurs and until 2am 
Fri and Sat. Food is the standard 
Wetherspoons menu and is 
served 8am–10pm all week.

CAMRA members can use 
their vouchers of course, but if 
they have run out, or forgotten 
them, then on production of 
their CAMRA card a pint of real 
ale will cost a princely £1.99.

The next beer festival will be 
running from 14th March until 
1st April and will of course be in 
the Branch’s two other ’Spoons 
as well.

Wine Vaults, Banbury
The Vaults has not only changed 
its name back to Wine Vaults, 
but has also had a minor 
refurbishment, keeping things 
contemporary and modern. 
Also a new beer pump has been 
installed, meaning they now 
have three handpumps – Greene 
King IPA and Old 
Speckled Hen are 
always available 
with a guest from 
the GK list being 
dispensed from 
the third. This has 
included Greene 
king Fireside and 
Abbot Ale as well 
as Hooky Bitter. All 
are reported as sell-
ing well. 

The Vaults is 
open noon–11pm 
Sun–Weds and till 
midnight Thurs–
Sat. Lunchtime 
meals are available 

12–2.30 and with all the meat 
coming from local butchers 
Betts, it means it only has about 
50 yards to travel – you couldn’t 
really get more local than that!

Fox Inn, Westcote Barton
As the reputation of this excel-
lent village local gets around, so 
does demand for Tony’s time. 
The pub appeared on Channel 
5’s new show ‘Secret Location’ 
then, during the recent loss 
of phone and internet to the 
Bartons, he made regular 
appearances on local TV. Not 
satisfied with all the TV appear-
ances he even got an interview 
on local radio about the effect 
of a local road closure, where 
will he appear next? The Fox 
also hosted local band The 
Inflatables’ Christmas gig and 
was it a storming success with 
plans for a repeat next year.

Tony has now got the pub 
into the SIBA scheme so he has 
access to even more great local 
ales. 

Branch News

Anthony & Jeremy at the bar 
of the Wine Vaults, Banbury
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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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There will be a mini beer fes-
tival on the weekend of 9–11th 
March to celebrate the first 
anniversary of Tony & Jacqui 
taking over the pub. A selection 
of up to seven local real ales will 
be available with cider, and on 
the 9th Jacqui will be doing one 
of her famous curries and there 
will be live music, a date for the 
diary if ever there was one!

Looking ahead there will be a 
special celebration of the Jubilee 
weekend at the Fox, keep an eye 
on the website or pop in to find 
out more.

The Centurian, Bicester
This popular pub in Leach  
Road, an Oak Taverns pub which 
always has one changing real 
ale on (both Courage Best and 
Uncle Scrooge from Oxford 
Ales have appeared recently), 
now holds poker sessions every 
Wednesday and Sunday  
evening. Details are available at  
headhunterpokerleague.com. 

Other participating pubs in 
Bicester are the Shakespeare and 
the 100 Acres. Players from four 
pubs in Coventry also partici-
pate. Each ‘season’ lasts 10 weeks 
and at the end of this the best 
players from each venue com-
pete against each other for cash, 
a trophy and for a HPL regional 
champion title.

Tite Inn, Chadlington
It has come to our notice that 
the Tite Inn has been purchased 
by a couple from Bourton-on-
the-Water and they are planning 
to re-open at Easter this year, 
with remedial works currently in 
progress. 

As an ex-Good Beer Guide 
regular which has been closed 
for some time, this is excellent 
news. North Cotswold CAMRA 
Branch are planning a 5-mile 
walk around Chadlington and 
have invited North Oxfordshire 
to a joint Branch Pub Walk on 
the 14th April (a Saturday) start-
ing from the pub at 10.30. If 
anyone is interested in joining 
the walk please see the Pub Walk 
programme and reports on the 

North Cotswold website www.
northcotswoldcamra.org.uk.

JT’s, Banbury
A big welcome to Chris & Tracie 
Darke who have taken over at 
JT’s Castle House, Banbury – a 
family run, community pub just 
off the Market Place in the heart 
of Banbury.

Both are active members of 
CAMRA and will offer all a 
warm welcome to their relaxed 
pub which has three separate 
areas – a large, light and airy 
bar, an informal dining room 
which has a unique, hand 
painted life size mural (Chris & 
Tracie feature in it) and a pool 
room upstairs with two free-play 
tables. Outside is one of the 
largest sun-trap beer gardens in 
Banbury. 

Opening times are Mon 
11am–10pm, Tues–Thurs 
11am–11pm, Fri & Sat 11am–
midnight and Sun noon–10pm.

They serve three beers with 
Brakspear Bitter as their regular 
beer and two guests from the 
Marstons stable, there is also a 
20p off a pint/10p off a half dis-
count for card carrying CAMRA 
members. There are hot drinks 
available throughout the day and 
free papers. 

Food is currently served 
from 11am–3pm Mon–Sat and 
12–3pm Sun. This means the 

dining area is available as an 
informal meeting room/function 
room during the evenings (apart 
from Tuesdays, Wednesdays & 
Fridays when the darts team or 
poker teams use it). 

There are four large screen 
TVs showing various sport-
ing events including football. 
Karaoke is a regular feature 
on Saturday evenings (Chris 
promises not to sing again) and 
they will shortly be starting live 
jam sessions on a Sunday after-
noon and monthly live music 
gigs – check the pub’s website 
(www.jts-banbury.co.uk) and 
Facebook (www.facebook.com/
JTs.Banbury) for details.

Muddy Duck, Hethe
The ex-Whitmore Arms has no 
fixed opening date as yet, but 
the owners are still hoping for 
March/April. 

Things have been held up as 
they keep hitting problems, but 
the kitchen is starting to be fit-
ted out although plastering and 
floors still needs to be done in 
other parts of the building. 

They plan to have three or 
four beers with Timothy Taylor’s 
landlord as a regular and pos-
sibly a Hook Norton beer as 
well as one or two others – one 
of which could be a special 
beer brewed just for the Muddy 
Duck.

Chris and Tracie Darke – who took over recently at JT’s Castle House, Banbury
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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
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Bell Inn, Lower Heyford
The Bell has announced that its 
popular beer festival is returning 
this year on its usual weekend, 
starting on Friday 31st August 
for the weekend. There will be 
around 10 real ales as well as 
cider and perry.

The pub is planning a full pro-
gramme of live music with Clare 
Free and Darwin’s Wish both 
booked. 

George & Dragon, 
Shutford
The George & Dragon will be 
holding a beer festival over the 
Diamond Jubilee weekend start-
ing on the 3rd and running until 
the 5th, or when the ale runs 
out!

There will be a choice of 20 
real ales along with a barbeque 
to soak it all up and live music to 
entertain. 

Red Cow, Chesterton
This popular community local 
is now running a village coffee 
morning on a Tuesday. Starting 
at 10.30am it has proved very 
popular and for those planning 
an early start the bar is open for 
a sherry from 11am. 

The excellent beer at the Red 
Cow usually includes unusual 
Greene King beers and a non-
Greene King guest beer so it is 
always worth a visit.

The Fox, Souldern
The Fox is planning to get into 
the Diamond Jubilee swing with 
a barbeque and live music over 
the first weekend of June. 

Plans for the ever-popular 
beer festival over the weekend 
of 22nd–24th July are well under 
way and Catherine is giving 
some thought to her theme this 
year. As ever, details will appear 
in the next edition of Beer on 
Tap.

White Horse, Banbury
The White Horse is open and it 
held a special opening night on 
the 23rd February, we will have a 
full report in the next issue.

The Angel, Burford
Terence King and Gemma 
Finch took over the tenancy of 
this Hook Norton pub on 1st 
December 2012. 

The Angel is tucked away in 
Witney Street, just off Burford 
High Street. Terence has previ-
ously worked in local Cotswold 
village pubs including Churchill, 
Oddington, Westcote and 
Langford. This is the first ven-
ture on their own. 

Terence and Gemma wish to 
create an old fashioned English 
pub where patrons can enjoy 
quality beer, cider and wine in 
front of a cosy log fire in a wel-
coming, homely atmosphere. 
Food is described as simple 
hearty meals of the highest qual-
ity using fresh local ingredients. 

Well behaved dogs are wel-
come in the bar. Live music eve-
nings are arranged monthly (see 
their web page), and Terence 
intends to arrange live jazz in 
the garden during the summer.

The Angel is open seven days 
a week. For more information 
check their website at www.
theangelatburford.co.uk.

Rock of Gibraltar,  
Enslow Wharf
The Diamond Jubilee weekend 
will be one to remember at the 
Rock with an English-themed 
beer festival, live music and food 

from the barbeque.
If you can’t wait until then 

for some of Faith & Stamatis’s 
hospitality, there is the chance 
to try one of their famous Greek 
nights on the 28th April, and if 
you can’t make that date there is 
another on the 28th July.

Olde Reine Deer, 
Banbury
Congratulations are in order as 
this characterful, historic pub 
passed its Cask Marque inspec-
tion with full marks. A great 
place to enjoy a great range of 
Hook Norton’s fine ales.

Fleur de Lis, Banbury
Welcome to Jason Sturch, new 
manager at this Wetherspoons/
Lloyds Number One Bar in 
Banbury. Is it just coincidence 
that both Wetherspoons pubs 
changed mangers at the same 
time? We hope to have a full 
report next issue.

Red Lion, Horley
The pub is running a beer fes-
tival over the St George’s Day 
weekend (20–22 April) with the 
theme of ‘England’s Finest Ales’ 
to include at least one CAMRA 
Champion Beer of Britain. 

There will be a discount for 
card carrying CAMRA members 
and a selection of up to six real 
ales.

Gemma Finch and Terence King – recently taking over at The Angel, Burford
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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.

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

Lower Heyford Road
Caulcott 

OX25 4ND

Tel/fax: 01869 343257
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Branch Diary
All meetings start 8pm, other events 
start as shown. Socials contact: Lynn 
Baldwin (07790) 118341 or Chris Darke, 
Branch Contact. For meeting info 
contact Lynne Baldwin
MARCH
Mon 5th: Banbury Beer Festival 

planning meeting, The Bell, 
Banbury

Mon 19th: Pub Of The Year 
results meeting The Horse & 
Groom Milcombe

Mon 26th: Banbury Beer Festival 
planning meeting, The Bell, 
Banbury

APRIL
Fri 13th: Banbury Beer Festival 

Poster Drop around Banbury, 
start to be confirmed

Sat 14th: Walk from the Tite 
Inn, Chadlington with North 
Cotswold Branch, starts 
10.30am. See www.northcots-
woldcamra.org.uk for details.

Mon 16th: Banbury Beer Festival 
planning meeting, The Bell, 
Banbury

MAY
Thurs 10th–Sat 12th: 

BANBURY BEER FESTIVAL. 
TA Centre, Oxford Road, 
Banbury

JUNE
Sat 12th: Trip to Woodstock, 

details tbc
JULY
Mon 16th: Annual General 

Meeting, The Fox, Westcote 
Barton

Check Branch website for 
late events & changes

Horse & Groom, 
Milcombe
Jim (kitchen) & Taryn Tyler 
along with Taryn’s parents’ 
David and Annette Hughes are 
the new tenants at the Horse & 
Groom in Milcombe. 

This is their first venture into 
the pub trade but they come 
from a family that have been in 
the trade. David (front of house) 
is an ex-Shell tanker driver 
and Annette use to run an off-
licence. 

They came to the Horse & 
Groom in August 2011 and have 
already achieved a 5-star award 
by the environmental health for 
their kitchen following the pub’s 
refurbishment. They serve great 
locally-sourced food and use a 
barter system with the locals 
swapping drinks or meals for 
fruit and vegetables when avail-
able. 

During the week there are 
specials nights such as Pint and 
Pie Night or, for those that pre-

fer, a wine and pie. They offer 
rotating guest ales and have 
Young’s Bitter as the regular. 
Currently they have a ladies’ 
darts team and are looking to 
get a men’s team along with 
some Aunt Sally teams. Themed 
nights are starting off with an 
Arabian night in March. 

They have four rooms for bed 
and breakfast, ranging from a 
single at £45 to doubles at £65. 
Further details are available on 
their web site at www. 
thehorseandgroominn.co.uk.

David Hughes at the bar of the  
Horse & Groom, Milcombe

‘Celebrating the 
Great British Pub’
On 2nd April 2012, 
CAMRA is launching 
a new national pub 
campaign in a bid to 
get more people than 
ever involved in cham-
pioning the importance of the 
community pub.

Community Pubs Month is 
a new initiative similar to past 
CAMRA national pub cam-
paigns in recent years such as 
Local Pubs Week. Its main aims 
are to increase footfall in pubs, 
to encourage more publicans to 
organise and promote events to 
attract further trade, and spread 
awareness of community pubs 
throughout the media. 

It is hoped the decision to 
extend celebrations to a month 
of activity – moving on from 
Local Pubs Week – will allow 
pubs and CAMRA branches 
greater flexibility to organise 

their own events, but at the same 
time have a set period in which 
to co-ordinate activity. 

As well as CAMRA branches 
ordering promotional material  
to maximise the exposure for 
this new campaign in pubs 
across Britain, pub licensees can 
also order packs direct from 
CAMRA. 

Available from early 2012, the 
Community Pubs Month packs 
include posters, beer mats, leaf-
lets and pump clip crowns. Pubs 
interested in acquiring material 
for Community Pubs Month can 
find out more by visiting www.
camra.org.uk or by contacting 
their local branch. 

CAMRA Community Pubs 
Month In April 2012
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Doctor Who Having A Beer With James Bond

JB: It’s truly a splendid occasion 
when we two get together for 
a drink, Doctor.

DW: I’ll second that, 007. It must be 
ten Earth years since we last met. 
I just wonder how you recognised 
me?

JB: Simple trait detection my 
friend. Slightly zany; other 
worldly; a certain oddness 
in the way you dress; plus 
that tell-tale Tardis parked in 
Church Street.

  Not fond of that bow tie, by 
the way. Makes you look like a 
wine waiter! What’s happened 
to a good old woollen scarf.

DW: It’s probably floating out there 
in the far reaches of the universe, 
my friend, along with several 
capes! Mind you, James, I had to 
do a double take on you. Shrunk 
a bit, haven’t you?! But those 
steely eyes gave it away. However, 

it has to be said that I miss the 
Scottish accent.

JB: Aye, retired to warmer 
climes with its owner! Time 
to quench the thirst Doctor … 
what’s it going to be?

DW: Well … (consulting Sonic 
Screwdriver) … Earth … year 
2012 AD … Charlbury, North 
Oxfordshire … Rose & Crown. 
It has to be Real Ale according 
to this.

JB: Ha! I expect you could 
exterminate a pint, what!

DW: Ho ho, very drole, James. Just 
don’t ask for anything ‘shaken not 
stirred’ in here!

Tommy (behind the Bar): 
Good day to you Doctor. Very 
pleased to welcome yourself 
and Mr Bond to The Rose & 
Crown.

DW: Well young Tommy, I don’t 
suppose you remember, but I 
did see you last year in Steinbeck 
country out West. You were giv-
ing those drums a right pasting 
in some club while I was trailing 
an alien life force, thanks to that 
dread Madame Kovarian.

  Aha! here comes your Dad. 
  How very good to meet you 

Landlord, and congratulations on 

your 25 years of appearing in one 
of your national lexicons … am I 
right?

Tom: Yes Doctor, it’s the Good 
Beer Guide no less.

DW: My Sonic Screwdriver tells all, 
but best not to mention … Just be 
happy that next season has some 
good surprises!

  Now, what do you suggest we 
drink from this fine row of pumps? 

Tom: Well, since you ask, I 
respectfully suggest two pints of 
Lees ‘Moonraker’, which should 
cheer you both up!

DW: Did you hear that 007 … a 
landlord with wit and wisdom, 
and good taste. What more could 
we ask?

JB: Well, my dear Doctor, here’s 
to another ten years of danger-
ous adventure. May we meet 
again in such a benign hostelry.

DW: Cheers, 007, just remember 
not to let the sky fall on you in the 
meantime!!

JB: Most amusing, dear boy, and 
you must take care not to get 
led astray by that new assistant 
of yours!
Look out for ‘Sherlock Holmes having a Beer 

with Lewis’ in the next issue of Beer on Tap.

Exciting times at the Branch’s 
only brewery as a new racking 
line was introduced at the end 
of February and it is looking into 
installing a new micro brewery 
later in the year; which opens up 
the possibility of smaller runs 
and pilot brews for new beers.

There has also been a new 
face at the brewery with Adrian 
Staley joining Hook Norton to 
look after the commercial teams 
(we hope to have an interview 
with him in the next edition). 
The brewery is also developing 
export markets around the world 
giving you the chance to go to 
far flung parts of the world and 
enjoy an Old Hooky!

Good news continues as four 
Hooky pubs, which were closed, 
are now back in business with 

the Gate Hangs High, Hook 
Norton, the Angel, Burford (see 
page 9), the Coach & Horses, 
Banbury and White Swan, 
Wiggington all re-opening 
recently. 

The brewery continues its 
programme of events at their 
visitor centre. 25th February 
saw a three-course meal paired 
with ale (part one); 31st March 
sees ale and cheese tasting; 21st 
April is the annual St George’s 
open day with free entry; 26th 
May sees a three-course meal 
paired with ale (part two); 30th 
June is fish, chips and ale; 28th 
July has a barn (brewery) dance 
with American-style barbeque. 
Please call the visitor centre on 
01608 730384 to book or for 
more details. 

Also of interest from a Beer on 
Tap point of view was the feed-
back we received from Garrett 
Oliver who enjoyed Paul Worth’s 
excellent article on his visit to 
Hooky and we believe he has 
been back for more Hooky beer.

Out in March will be the stun-
ning First Light and it is hoped 
a special beer for the Queen’s 
Diamond Jubilee.

Hooky Brewery News
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When Frank & Freya, mine 
hosts at The Bell, Great Bourton, 
travelled ‘Down Under’ for their 
daughter Nicole’s wedding in 
November last year, some of us 
saw the writing on the wall! Sure 
enough, early in the New Year 
they handed in their six months’ 
notice to Hook Norton and 
started to plan their future in 
Perth, Western Australia. 

Real ale aficionados will 
lament their moving on as they 
have transformed The Bell in the 
past five years. It was a dowdy 
pub selling one Hooky beer 
and now it is a lively centre of 
the village and they regularly 
tender three Hooky ales, having 
achieved Good Beer Guide status 
and they were one of our final-

ists in the Branch Pub Of The 
Year competition in 2011.

This, coupled with Frank’s 
excellent menu, has also attract-
ed a more refined clientele. 

Like many other tenants they 
have found the ever increas-
ing cost that they are charged 
for beers and broken promises 
increasingly difficult to sustain. 
Frank’s slow recovery from his 
fall in December 2010 has not 
helped their situation either. 
This winter they have been 
forced to close at lunchtimes 
from Monday to Wednesday but 
they are planning their usual 
beer festival, 20th–22nd April.

It is to be hoped that the locals 
and as many Branch members as 
possible will give them arousing 
send-off on their last night as we 
wish them a fond farewell.

A Fond Farewell To Frank 
And Freya

Frank and Freya will be missed after turning The Bell, Great Bourton around from a very ordinary 
pub to one that figured in the Branch Pub of the Year shortlist last year

After a long period of closure, 
The Fox in Leafield reopened in 
April 2011. A buzz of high initial 
community interest included a 
visit by local MP/Prime Minister 
David Cameron on the opening 
night, and was followed by a 
beer festival in late July.

After an abrupt closure in mid-
September, the pub reopened a 
month later with interim land-
lords Michel & Jacky Sadones, 
who transformed the atmosphere 
with softer lighting, tasteful 
prints on the wall, candles, and 
fresh flowers. The French-style 
menu included crêpes and the 
Friday night specials of moules 
and garlic bread, complemented 
by Marston’s, Brakspear and 
Hooky ales on tap. 

Michel also owned a catering 
business and ran, with son Josh, 
the successful Old Bookbinders 
pub in Jericho, Oxford. The Fox 
began to attract a wider custom-
er base that included families, 
women, and people outside the 
village. Unfortunately, health and 
family concerns and the chal-
lenges of operating two widely 
separated pubs led to a second 
closure in early December. 

The Save The Fox Community 
Campaign recently contacted 
owner-consortium investor  
Nigel Braithwaite of ‘The 
Leafield Fox Estate’ regarding 
leasing plans. Mr. Braithwaite 
wrote that he has “instructed 
a new national firm of agents” 
with “hope for all our sakes it 
will be possible to find the right 
operators as quickly as possible”. 

Meanwhile, sale of the rear of 
the property is pending. West 
Oxfordshire District Council’s 
planning department had 
approved conversion of the rear 
building to a residence and a 
portion of the existing car park 
for construction of another  
residence, while retaining six 
dedicated parking spaces and 
supply access for the pub. The 
property sale includes a wing 
which formerly functioned as 

rented accommodation at the 
pub and has an attached ‘barn’ 
section.

Keep up to date with latest 
developments online at http://
www.facebook.com/SaveTheFox.

Latest News On The Fox at Leafield
STOP PRESS

Just as Beer on Tap went to press, 
Nigel Braithwaite contacted us 
to state that The Fox should be 
open again by the time you read 
this … so please use your pub.
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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 rotated 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.

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

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
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Once again the time has come 
for our yearly trek around the 
district in search of our pub of 
the year. As usual we have six 
contenders and our finalists this 
year are as follows:
1. The Rose and Crown, 

Charlbury
2. The Plough, Finstock
3. The Pear Tree,  

Hook Norton
4. The Fox, Souldern
5. The Peyton Arms,  

Stoke Lyne
6. The Fox, Westcote Barton 

(also known as Middle Barton 
by some)

All members of North Oxon 
CAMRA who are eligible to 
vote should have received their 

forms by now, so if you haven’t 
received yours yet please let me 
know. If you are joint members 
you should have a form each – 
again if not please contact me as 
soon as possible. Also if you lose 
or damage your form, again let 
me know so a new one can be 
sent to you (photocopies will not 
be accepted).

For your votes to count in the 
contest you need to visit all six 
pubs and get a member of staff 
to sign your form. Please don’t 
wave your form under the land-
lord’s nose as soon as you get 
through the door, and if you have 
to travel some distance to get to 
the pub it may be worth ringing 
them to double check they are 
open. Also, following feedback 

from previous competitions it 
would be appreciated if you try 
not to arrive just before closing 
time! 

Once you have visited all six 
pubs (and have all the signatures 
on your form), put the pubs in 
order of preference (with 1 for 
your favourite and 6 for your 
least favourite), add your mem-
bership details, sign the form 
and send it to the Chairman in 
an envelope marked POTY (so  
I don’t get excited at having 
some post and accidently open 
it!).

All entries need to be received 
by 19th March 2012 when they 
will be opened and counted at 
the Branch meeting on 19th 
March at the Horse and Groom, 
Milcombe. You can of course 
bring your envelope with you  

North Oxon Pub Of The Year 
Contenders 2012

The Rose & Crown, Charlbury

The Pear Tree, Hook Norton

The Plough, Finstock

The Fox, Souldern

Continue overleaf
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BoT 47 Sudoku Solution

to the meeting instead of post-
ing it.

For anyone new to the compe-
tition – or those of you who don’t 
read my Chairman’s letters – this 
is how the Branch chooses the 
finalists. We use the marks which 
are submitted by all the members 
during the year and average them 
out to get the pubs with the high-
est scores. Any mark submitted 
during the year is used for this 
purpose, and this is why we keep 
asking you to send in your marks. 
At the agreed cut-off date, which 
is advertised in various ways, the 
shortlist is drawn up and sent 
out to members. Winners of the 
two previous years’ contests are 
not entered, to ensure one pub 
doesn’t dominate the competi-
tion every year. 

We also use the marks for our 
entries to the Good Beer Guide. 
The pubs with the highest scores 
are put forward for entry pro-
vided that the landlord has been 
in place for at least three months 
and that the average score is 3.5 
or higher. The pub also needs 
to have a minimum number of 
marks to be eligible.

I find it a little sad that so few 
of our members take the time 
to send in pub marks. Every 
year I hear from several disap-
pointed landlords who have not 
got into the Guide, and in some 
cases really good pubs are not 
on the list because the CAMRA 
members who drink there have 
not let us know as a Branch how 
good their local is. North Oxon 
CAMRA covers a very wide 

area and it’s not possible for the 
Branch committee members to 
visit all of the pubs in the whole 
area (there are over 200!). 

If you are not sending in pub 
marks at the moment, please 
think about doing so. Even a few 
marks sent now and then would 
be a help. You can either use the 
website or send marks directly 
to the Pubs Officer. It really does 
make a difference.

If you are a local CAMRA 
member and haven’t taken part 
in the Pub of the Year competi-
tion before, why not give it a try. 
You may find a great new pub 
you haven’t been to before, and 
you will have some great pints of 
real ale along the way!

Lynne Baldwin-Kramer 
Branch Chairman

The Peyton Arms, Stoke Lyne The Fox, Westcote Barton

Latest Pub Scores
Here are the top pub scores and pub scorers for the 
period November 2011 to January 2012..
Pub Scores Score Count Average Score Min Score
George & Dragon, Shutford 2 4.61 4
Fox Inn, Souldern 1 4.5 4.5
Lamb Inn, Shipton-u-Wychwood 1 4.5 4.5
Masons Arms, Fulbrook 1 4.5 4.5
White Lion, Fewcott 2 4.45 4.25
Crown Inn, Church Enstone 1 4.4 4.4
Rose & Crown, Charlbury 11 4.33 3.4
Trigger Pond, Bucknell 2 4.3 4.1
Horse & Groom, Caulcott 2 4.27 4
Bell Inn, Lower Heyford 2 4.25 3.9
Top Scorers Name (Score Count) and Average Score
Stephen Lympany (18) 3.65; Geoff Clifford (17) 3.36; Peter Norris (16) 3.23; Paul 
Worth (14) 3.62; Brian Wray (14) 3.59; Jim Sargeant (13) 3.23; Name withheld 
(11) 2.43; Quinten Taylor (11) 2.22; Lynne Baldwin-Kramer (9) 3.42.
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GoDDarDS Lane, ChiPPinG norTon oX7 5nP
01608 644717 • www.chequers-pub.com

A TrAdiTionAl EngliSh puB nExT door To ThE ThEATrE

Regular quiz night, live music 
and other happenings

6 TOp quALITY ALES

FINE WINE

DELICIOuS FOOD

Our restaurant and barn  
can be booked for meetings  

and parties

n	Up to Five Real Ales
n	Homemade Food served every day
n	Sunday Roast 12.00–3.00pm
n	Regular Live Music
n	Quiz Nights Wednesday
n	Large Suntrap Garden
n	Find us online at www.the-fox.co.uk

Check Out Our 
Midweek Food Offers

Pop in or call to see 
what’s happening

TheFox      Inn
at Westcote
Barton
Tel: 01869 340338
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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
utu

Dog friendly
utu

The restaurant is  
open in the evenings

6.30–9 pm

utu

Open all day 

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.
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To
Epwell

Distance: 5.8 miles
Allow: Approx 2.5 hours + stops
Map: Explorer 191
Parking: Park at the Butcher’s 
Arms, ring first (01295) 730750.
Attractive walk with good views 
and lots of variety in one of my 
favourite parts of our Branch 
area. Best done in spring when 
the blossom is on the trees. Both 
pubs have very pretty gardens, 
great beer and good food.
With your back to the Butcher’s 
Arms, turn left, past the church 
and up the hill then turn right 
into Middle Lane. Stay on this 
road as it winds down the hill 
then turn left at the t-junction. 
At the far end of the green on 
your right, take a waymarked 
concrete track up a steepish hill. 
Stay on this track as it changes 
into a green lane then turn left 
when it reaches a tarmac road.

300m along the road take a 
path on the right (sign is hidden 
in hedgerow) and walk between 
the fences ahead. 
Cross a dirt track 
and keep straight 
on to take the path 
between the hedge 
and fence ahead. 
Cross another dirt 
track and keep 
straight on along 
the same path so the 
steel huts are on your 
right before it drops 
down to then back 
up from the quarry 
floor (crossing two 
stiles), before con-
tinuing on along a 
green lane.

At the end of the 
green lane, turn left 
then, at the end of 
the fence on your 

right, walk diagonally across 
the field, aiming for the far left 
corner. At the far side, take path 
through trees, then cross a stile 
to find an ancient signpost where 
you turn right to walk along 
the road signposted to North 
Newington (on the modern sign-
post) and take a waymarked path 
on your right after 300m.

Walk diagonally left, aiming 
just to the left of a solitary tree 
(but right of Claydon Hill ahead) 
and walk straight on across two 
fields to find a stile in a hedge. 
Cross stile and turn left to follow 
Padsdon Bottom on its many 
sheep trails and footpaths on the 
steeply sloping banks. Where 
the trees on your left end, walk 
straight on to cross a stile in a 
hedge and stay ahead in the same 
general direction as you begin to 
head down the bank to a fence 
past power-line poles. Keep the 
fence to your right to the field’s 
far right corner then go through 
two gates and walk ahead on a 

green lane still keeping the fence 
to your right. When you reach a 
tarmac road turn left and walk 
on the road past Wroxton Mill.

Immediately after Beggar’s 
Barn there is a gap in the hedge 
to let you follow the course of 
the road on the other side of the 
hedge on some ‘set-aside’ land (if 
this is not set-aside, walk on the 
road itself ) and climb uphill all 
the way to Five Ways junction.

At Five Ways junction, take the 
road signed to Shutford (again, 
if possible, walk along the set-
aside land parallel to the road for 
some of the way) then follow the 
road downhill to eventually find 
the George & Dragon on the left, 
in front of the church.

At the crossroads next to the 
pub, take the road signed to 
Epwell (to pass the bus shelter) 
and stay on the road before turn-
ing right into West Street. Note 
the plaque set into a stone on the 
right after around 120m, refer-
ring to Shutford’s historic links 

Beer on Tap Pub Walks

BALSCOTE AND SHUTFORD CIRCULAR
By Keith Rigley

A lovely rural ramble in the rolling ironstone hills with two character pubs

Pubs on the  
walk route

2

1 The Butcher’s  
Arms, Balscote
The George &  
Dragon, Shutford
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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	plus	the	German	Köstritzer	Black	
Lager	on	draught

•	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

Sat March 10 
JAMES HOLLINGSWORTH 
www.jameshollingsworth.com

Sat March 24 KRIS DOLLIMORE 
www.krisdollimore.com

Sat April 7 BOB KEMMIS 
www.bobkemmis.com

Sat April 21 RAG MAMA RAG 
www.rag-mama-rag.com

Sat May 5  FRAN McGILLIVRAY and 
MIKE BURKE

www.franmike.com
North Oxon CAMRA Pub of the 
Year 2002, 2003, 2006 & 2009

Celebrating	26	continuous	years	 
in the CAMRA Good Beer Guide

The White Horse at Banbury Cross

NOW 
OPEN

Up to 10 
Real Ales

Home Cooked Food 
with local produce
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Hungary is quite inappropriately 
named from the beer drinker’s 
point of view. If you’re there, you 
certainly won’t go hungry – with 
wonderful indigenous speciali-
ties like spicy fish soup, pike and 
goulash … but beer – ah, that’s a 
different story. Hungarians like 
their wine; beer is a poor relative. 

A pub crawl of Budapest is  
often less than rewarding, unless 
you’re a devotee of Pilsner. We 
downloaded details from the web 
of a selection of pubs (two with 
their own brewery), then set out 
to find them. We tracked down 
the first (or rather we tracked 
down where it was – a local told 
us it closed about 15 years ago).  

On to the next one which, 
being called ‘Paul’s Pub’, has an 
eponymous attraction for two 
members of our party. Better 
luck this time – the good news 

is that the pub is still open! The 
bad news is that it’s now ‘Paul’s 
Bistro’ (I’ll leave you to conjec-
ture as to the nature of the beer). 

So much for Pest, over the river 
to Buda and success at last. At 
the foot of Castle Hill we found 
a Belgian bar, the Pater Marcus, 
a remarkable survivor of the web 
survey. And jolly fine it was too – 
an amazing catalogue of beers at 
very reasonable prices. Beers on 
draught included a very pleasant 
dark abbey-style beer at 6.5%, 
Pater Marcus Dark – how did 
they think of the name? One of 
the Pauls had a Satan Red, a red 
Flemish ale at a beefier 8%. Me? 
I kept returning to a 12% abbey 
beer which I enjoyed so much 
(can’t remember its name (but I 
think there’s a Z’ in it).

Saturday evening and we start-
ed our quest for an indigenous 

back-street restaurant and after 
trudging the streets and endur-
ing a considerable amount of 
whining from a certain member 
of the party, we found the Prince 
of Ayran, a cellar restaurant in 
Dob Street, two minutes’ walk 
from the hotel. The food is excel-
lent, but the local black Dreher 
Bak (Bock) at 7.3% convinced us 
that maybe Hungary isn’t so bad 
for beer after all. The Pils was 
pretty decent, too. The Bak was 
wonderful and chocolaty (rather 
like an old ale in character); the 
Pils was malty and honeyed. We 
went back there the next night, 
and found it was difficult to 
have too much of these excellent 
beers … and it also kept us off 
the brandy. 

So Budapest – not the finest 
venue for beer drinking perhaps, 
but far from disappointing.

Brian Jacobs (The Old Fella) 
with Paul Forrest & Paul Johnson

Beer Hunting In Budapest

to the ‘plush’ weaving industry 
which lasted from the mid-
1700s until 1948 when the last 
mill (the entrance of which is 
marked by the plaque) closed. 
Plush is a shiny, velvet-like fabric 
once made with mohair, cotton 
or – as often in Shutford – with 
silk but is now more commonly 
made with a man-made yarn 
like polyester. Shutford’s fine 
silk plush was in big demand for 
quality upholstery, ceremonial 
liveries/garments, and milinery 
(such as top hats), with King 
Edward VII and Tsar Nicholas 
among its famous customers.

Such was the size of the plush 
industry in Shutford that seven 
pubs once serviced local work-
ers at its peak, but only one still 
survives. Many cottage names 
in West Street, bear testiment to 
this once-booming plush trade.

Walk past The Dairy Ground, 
ignore the first waymarked path 
on the left then take the left fork 
in the road ahead and take the 
green lane on the left where the 
road changes to a dirt track.

On reaching a barn, turn right 
onto another green lane, ignore 
the stile on your left and keep on 

along the lane as it drops down 
into a dip then up a slight rise. 
Where the lane ends abruptly, 
take a plank bridge on your right 
then walk across the field in the 
same general direction as the 
course of the green lane on a 
well-defined path.

At the end of the field go 
through a gap in a hedge and 
keep straight on across the next 
field aiming for a metal gate in 
the far corner amongst trees. Go 
through the gate and stay in the 
same direction to reach a bridge 
over a stream to enter another 
field where you need to go diag-
onally right, past the corner of 
the horse gallop then walk ahead 
keeping the hedge on your right.

In the far right corner of this 
field cross a peculiar stile, cross 
a bridge then keep ahead before 
soon skirting around a boggy 
hollow beyond which you need 
to take a small gate on your 
right. Go up the rise ahead, turn 
left then walk diagonally right up 
the slope and go through a metal 
gate to take a green lane to the 
left of the line of trees ahead.
Walk up this steep hill keeping 
the trees on your right to even-

tually reach a road junction then 
keep straight ahead on the road 
signposted to Balscote, walking 
all the way back to the village 
(the road is very quiet and has 
wide verges). Turn right at the 
junction by the church to find 
the Butcher’s Arms on the right.

The well-proportioned, mostly-
14th century St. Mary Magalene 
church is well worth a visit.

Pubs on the walk
George & Dragon, Shutford. Open: 

Mon-Thurs 6-11; Fri 12-2.30 & 
6-11; Sat 12-11; Sun 12-10.30. 
Ancient pub with rambling interior, 
stone flagstones and log fire. Bar 
and separate restaurant. Great views 
from pretty terrace garden. Usually 
five real ales. Tel: (01295) 780320. 
www.thegeorgeanddragon.com

Butcher’s Arms, Balscote. Open: 
Mon-Fri 6-11 (from 5pm spring & 
summer); Sat 12.30-3 & 6-11; Sun 
12-11. Open by arrangement for 
walking groups (please ring ahead). 
Food available all sessions. Friendly 
and personable Hook Norton pub 
with a very homely ambience. Good 
range of beers on draught and in 
bottle. Exquisite garden (my favour-
ite in the Branch area) with great 
views over the church and village. 
Tel: (01295) 730750.
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The Rock of
Gibraltar

Enslow Bridge, Kidlington, Oxon OX5 3AY
Tel: 01869 331373

Email: info@therockofgibraltar.co.uk
www.therockofgibraltar.co.uk

GOOD REAL ALE, LAGER, CiDERs
REsTAuRANT, HOmE COOKED FOOD

EvENiNG & BAR mENu, sTEAKs, GREEK FOOD
Bar Meals From £4.30 • Sunday Roast £8.95

Small or large parties welcome

Large Canal-Side Garden, Decking, Restaurant 
Bar Lounge and Pool Table 

Folk Music every Thursday, 8.30pm

Open all day 11.00pm–01.00am
Restaurant 12.00–3.00pm, 6.30–9.00pm

Tuesdays & Sunday Evening no food • Tuesdays bar open 4.00pm–1.00am

mother’s Day Traditional sunday Roast, 12.00–4.00pm
may Day: Morris Dancers, 12 noon

June 2nd–5th: Queen’s Jubilee Weekend – English-themed Beer Festival 
BBQ, Live Music, Morris Dancers, etc.)

sEAsONAL GREEK NiGHTs: April 28th • July 28th • October 27th
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Welcome Winter Cheer At Charlbury

The fourth annual winter festival 
took place at the Rose & Crown, 
Charlbury on the last weekend 
of January – a time of year when 
everyone can do with cheering 
up, and a great way to entice 
people into the pub at a tradi-
tionally quiet time. Building on 
the success of past festivals, this 
year saw 21 real ales, two ciders 
and two perrys on offer.

Unlike previous years which 
saw insanely busy times with 
odd lulls in between there was 
a steady flow of punters from 
Friday afternoon to Sunday after-
noon – by which time the selec-
tion was down to just three – so 
Tom and Tommy can justly con-
sider it to be a huge success.

The well-chosen beer range 
covered just about every style 
and preference. At the lower end 
were golden, spritzy and hoppy 
ales like Coastal’s Hop Monster 
(3.7% abv), while at the top end 
were the richly hoppy and fruity 
Rother Valley’s Exit IPA (5.7%), 
Uley’s ruby coloured Pigor 
Mortis (6%) and the no-nonsense 
strong winter ale that was Blue 
Anchor’s Extra Special (7.6%). 

Highlights for me were the 
silky smooth Bristol Beer 
Factory’s Milk Stout (4.5%) and 
newish Sheffield brewer Blue 
Bee’s Nectar Pale Ale (4%), a 
crisp, quaffing beer with a pro-
nounced hop. But the one which 

seemed to be everyone’s favourite 
was the superb XT Brewery’s 9 
(5.5%) which had its first pouring 
at the festival. This is a deeply 
dark and complex beer made 
with nine different malts, nine 
different hops and two strains of 
yeast – and it really was a treat. 
Its rich, roasted base was perfect-
ly balanced with a generous dose 
of hops from around the world to 
give a multi-faceted spicy bitter-
ness – definitely one to seek out 
and sample, and one I’m sure will 
win many awards in time.

XT Brewery have been writ-
ing the ‘Birth of a Micro’ articles 
for Beer on Tap for over a year 
to keep us informed on the tri-
als and tribulations of setting up 
a new micro and Russ, one of 
the XT brewers, was at the fes-
tival to try his first glass of 9 for 
himself; the beer was that new. I 
agree with Russ that this is a beer 
which will benefit greatly from a 
little aging (which is why he has 
a batch of 9 held back to store in 
oak casks at the brewery) though 
even in this ‘green’ state it just 
oozes class.

Despite the chilly weather, the 
pub’s back yard was always busy 
as many drinkers took advantage 
of the ever-popular brazier and 
to sample the jacket spuds and 
other food sold by the people 
involved in the organisation of 
the Charlbury Riverside Festival, 

a two-day free music festival on 
the Mill Field, this year on 16–17 
June (yes, there will be a selection 
of real ales there) – see www. 
riversidefestival.charlbury.com.

By late Sunday afternoon, 
the top bar reverted back to its 
normal range of seven ales, with 
beers such as Patriot’s Morris, 
Stonehenge’s Danish Dynamite, 
Wye Valley’s Butty Bach and XT’s 
3 (none of which were on the fes-
tival list) – which just shows how 
obscure the difference between a 
festival and a normal day at this 
great pub sometimes are.

Keith Rigley
A good, steady trade all weekend at the Rose & Crown, Charlbury Beer Festival

MARCH
9–11: Fox, Westcote Barton mini 

beer festival 5 real ales + cider
14-1 April: JD Wetherspoon beer 

festival. Approx 50 ales over the 
three weeks.

APRIL
19–22:  Red Lion, Horley beer  

festival. ‘England’s finest ales’
20–22: Bell, Great Bourton beer 

festival + Frank & Freya’s farewell
MAY
10–12: BANBuRy BeeR 

FeSTivAL. 90 real ales + cider
JUNE
1–5: Hare & Hounds, Lower 

Wardington beer festival
2–5: Rock of Gibraltar, Enslow 

Wharf. English-themed beer  
festival, bbq and live music

3–5: George & Dragon, Shutford 
beer festival. 20 real ales

9: Chadlington beer festival
JULY
7: Red Lion, Stratton Audley  

charity beer festival
13–15: Horse & Groom, Caulcott. 

Bastille Day beer festival + cider
14: Charlbury beer festival
19–21: Fox, Souldern 24 real ales 

and cider
21: Hook Norton beer festival
AUGUST
7–11: GBBF London Olympia 500+ 

real ales
23–27: Fox Inn, Westcott Barton 

beer and music festival
25–27: Trigger Pond, Bucknell beer 

festival and bbq
31–2 Sep: Bell, Lower Heyford 

beer festival. 11 ales + cider/perry

LOCAL BEER 
FESTIVAL DIARY
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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

High Street, Adderbury 
Oxon OX17 3LS

01295 810338

www.thebelladderbury.com
Email: david@thebelladderbury.com

•	Unspoilt	traditional	village	pub,	in	one	
of	Oxfordshire’s	prettiest	villages

•	A	good	range	of	award	winning,	well	
kept,	cask	ales

•	 ‘Proper’	home	made	pub	food
•	Secluded,	walled,	garden
•	 Two	letting	rooms	at	reasonable	rates
•	Walkers	and	dogs	welcome
•	Regular	music	nights
•	Quiz	every	Sunday	night

Opening hours: 
Monday–Thursday	12–2:30	&	5–11
Friday–Saturday	12–2:30	&	5–Late
Sunday	12–3	&	7–11

Under the new  
management of  
David & Lynne

THE BELL
ADDERBURY



Newsletter of CAMRA North Oxfordshire 27

After the good news in the last 
edition of Beer on Tap, this time 
the bad news is back! Starting 
with the loss of The Crown, 
Finstock to housing and Off the 
Beaten Track, Chipping Norton, 
facing an uncertain future. 

The closure of Good Beer 
Guide regular the Red Lion, 
Cropredy as well as the King’s 
Head, Fritwell and a host of 
Greene King pubs (including the 
Killingworth Castle, Wootton 
which closed suddenly and The 
Star, Bicester) is worrying, as is 
the Gardiner Arms, Tackley and 
the Harrow, Enstone, which has 
been closed for some time.

The Vines, Stafford
If you ever need a place to stay 
in Stafford (perhaps visiting kids 
at the university, going to Alton 
Towers, etc.), you could do a lot 
worse than The Vines, in Salter 
Street, recently voted Stafford-
shire CAMRA Pub of the Month 
last October. This old, town cen-
tre coaching inn, parts of which 
date back to the 13th century, is 
a wonderful building filled with 
cosy rooms, staircases and a war-
ren of corridors.  

Owned by Marstons Inns, it 
has 27 bedrooms (family room 
with breakfast was £85 per night) 
and has an excellent and very 
reasonable restaurant, offer-

Adding to the gloom 
is the Holcombe Hotel, 
Deddington (on the 
market with planning 
consent to convert to 
flats) and the ending of 
the drawn-out demise of 
the Marlborough Arms, 
Banbury for which permis-
sion to convert to housing 
has finally been granted. 

To further add to local 
pub woes, the owners of the 
Bishop Blaize, Burdrop have tried 
once more to get permission to 
have it converted into a house, 
but this has again been rejected. 

Just before going to press it 

ing a good range of food, with 
several vegetarian options. Five 
of us enjoyed a superb Sunday 
lunch, and had change from £60, 
including drinks! Book a room 
direct with the pub and get 20% 
discount on food.

The bar has three handpumps, 
with Banks' Bitter always on and 
two others from 
the Marstons sta-
ble (Wychwood 
Hobgoblin 
and Ringwood 
Fortyniner when 
we visited), all of 
which were in fan-
tastic condition.

The staff were 
welcoming 
and attentive, 
so I think we 
will be regular 
visitors over 
the next three 
years, at least 
until my son 
graduates, 
and possibly 
for an odd 
weekend away 
after that too.

seems the one-time GBG pub 
the White Lion, Steeple Aston 
has been bought and an appli-
cation to convert to housing is 
expected, which a village group 
has been formed to fight (to 
whom we wish every success). 

However, a glimmer of hope 
was the re-opening of four 
Hooky pubs and the opening 
of the White Horse, Banbury – 
which we hope will become a 
centre of real ale excellence.

Remember, if your local is 
under threat and you are plan-
ning to fight it, contact the 
North Oxon Pubs Officer for 
help and advice. If you don’t use 
your pub be prepared to lose it!

North Oxon Branch Pub Closure Update

Pubs We Like A regular feature where local members can 
recommend pubs outside of our Branch

Thanks to Rich Bloomer for the above article. If you know an impressive 
drinking establishment and feel like letting the readers of Beer on Tap 
know all about it then drop us a line and if possible take a photo of the 
pub and send it in to us.

The Woolpack, Banbury: 
still awaiting its fate
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Chris & Tracie  
welcome you to

•	 Family	run	local	in	the	town	centre.

•	 Up	to	4	real	ales.

•	 Televised	sporting	events.

•	 Original	15’	mural	–	can	you	spot	Chris	&	Tracie?

•	 Largest	suntrap	outside	area	in	Banbury.

•	 Separate	upstairs	pool	room.

•	 Discount	scheme	for	CAMRA	members.

•	 Karaoke	with	PK	every	Saturday	evening.

in the centre of Banbury
Cornhill, Banbury, OX16 5NG

Tel. 01295 279477
www.jts-banbury.co.uk
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Tom Page has been the landlord 
of one of the most successful 
pubs in the North Oxfordshire 
Branch of CAMRA for 25 years. 
This remarkable achievement 
was celebrated at his pub, the 
Rose & Crown, Charlbury, at the 
Branch Meeting on 23rd January. 
He was presented with a tank-
ard by Branch Chairman Lynne 
Baldwin in recognition of achiev-
ing this landmark. After the busi-
ness part of the evening, Tom 
gave us a short talk about himself 
and his work at the pub.

In 1987 he was living in Ealing 
in West London with his part-
ner and two young children and 
was looking for a new job. At 
first he thought he might be an 
hotelier, but then started to look 
at pubs. Having decided to buy 
the Rose and Crown, he and the 
family arrived in Charlbury in 
November that year, at about 
4pm in the afternoon. They 
were met by Olive, the previous 
landlady.

At the time, Hook Norton 
Bitter was 78p a pint and open-
ing hours were restricted, with 
afternoon closing and last orders 
just before 11pm on weekdays 
and 10.30pm on Sundays.

A big change came in 1995 
when all-day opening was intro-
duced, and Tom successfully 
applied to the District Council 

for longer opening times.
During his time he has seen 

the closure of four brewer-
ies of particular note. In 1998 
Morrells of Oxford, followed by 
Morlands in Abingdon in 2000 
and Brakspears of Henley in 
2002. Dear to Tom’s heart, being 
a Londoner, was Young’s Brewery 
in Wandsworth. He was particu-
larly sad to see it close in 2006 
just two weeks after the famous 
Managing Director, John Young, 
had died. Tom had met John 
Young on a brewery visit and 
got into conversation with him. 
John had told Tom that he went 
out once a week, without fail, to 
visit Young’s pubs and to meet 
the licensees. John was a totally 
unique Managing Director.

During his time, Tom has 
seen some strange changes and 
styles of drinks come … and 
go! There were the ‘alcopops’ 
including Hooper’s Hooch (an 
alcoholic lemonade), Moo and 
TNT in its can shaped like a 
stick of dynamite! Then there 
were the ‘Smoothflows’ such as 
John Smiths, Caffreys and even 
a Morrells smoothflow – “as 
smooth as a brewery gate!” as it 
said on the advert.

Difficulties have included the 
early 1990s, when it was a tricky 
time financially. Another prob-
lem was Tom’s attempt to serve 

food in the pub. The crunch 
came when a lady told Tom: “I 
can honestly say that’s the worst 
bar meal I’ve ever had in a pub!” 
Since then he has run a ‘wet sales 
only’ pub. 

Although he regrets the effect 
of the Beer Orders and the rise 
of the giant Pubcos, plus the 
decimation of many pubs we see 
happening today, but he gener-
ally feels that there are many 
things to be positive about:
•	 There	is	a	tremendous	range	

of beers available now, and 
golden beers have brought in 
new drinkers of real ale.

•	 CAMRA	is	a	fantastic	organi-
sation and has (23rd January) 
134,522 members.

•	 Tom	only	advertises	in	Beer 
on Tap and knows that word 
of mouth is the best advert for 
any pub.

•	 Running	the	pub	has	been	“An	
absolute blast!” with lots and 
lots of good times.

•	 The	Great	British	Beer	Festival	
is a wonderful institution and 
has to be visited every year!
Finally, Tom told the meeting 

that his pub is really owned by 
the customers, as they are the 
ones who keep it going and make 
it a success.

“So,” said Tom, “thank you to 
all the customers”.

Geoff Clifford

Remembering 25 Years At The Bar

Lynn Baldwin presents Tom with a commerative tankard to celebrate 25 years of running the  
Rose & Crown, and also 25 consecutive years of appearing in CAMRA’s Good Beer Guide

A Pint of ‘iCider’ Please?

Spotted in a Charlbury pub … perhaps this  
is posh ‘designer’ cider
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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.

Church Lane, shutford, nr Banbury OX15 6PG

DiamonD Jubilee  
beer & music Festival

3rd–5th June

01295 780320    www.thegeorgeanddragon.com

20 Real Ales
Live Music

BBQ

Beer on Tap in 
Budapest
Continuing our regular spot 
where Beer on Tap is snapped 
around the world we have 
Paul Forrest of Adderbury in 
Budapest overlooking the Chain 
Bridge. As you can see from 
his article on p23 he found the 
Dreher Bak to his taste, but still 
not a patch on the Hooky beer 
at his local the Red Lion, Horley.

In what must be one of the big-
gest own goals of recent years, 
shadow equalities minister Kate 
Green reported she was left 
‘disturbed’ after seeing the Top 
Totty pump clip in the Strangers 

Bar at the House of Commons 
and demanded it be removed. It 
was later banned from the bar by 
the Leader of the Commons.

Since then the brewer, Slaters, 
has reported a doubling of sales 
and it has launched a national 
poster campaign (see photo).

Just as the Portman Group 
tried to ‘censor’ Wye Valley’s 
Dorothy Goodbody brand and 
suggested that BrewDog’s beers  
encourage excessive drinking 
(both of which resulted in a huge 
upsurge of sales), I’m sure the 
brewing trade can’t wait for the 
next misguided crusade from 
someone who thinks they know 
best – as the drinks industry 
needs all the friends it can get to 
help bolster sales!

Keith Rigley

Commons Boost For Totty
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