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This edition sees a milestone for 
North Oxon CAMRA with the 
publication of Beer on Tap 50. 
The launch issue of our Branch 
newsletter was way back in 
Spring 2000 – and a lot of things 
have happened since then.

After years of the Branch just 
about ticking along under the 
Chairmanship of Clive Deacon, 
the late 90s saw an influx of new 
and active members keen to 
raise the profile of CAMRA in 
our area. When John Merriman 
took over the reigns as Chairman 
in early 2000 a plan was hatched 
to produce a quarterly newsletter 
as a tangible and relevant voice 
for the Campaign in North Oxon 
and a business plan was drawn 
up which made it possible for it 
to be funded purely by advertis-
ing (which is still the case today).

With John and Editor Geoff 
Clifford scouring the local area 
for news for that first issue of 
just 16 pages, it was so well 
received that Issue 2 grew to 24 
pages and demand for advertis-
ing space was such that Issue 3 
saw it reach 32 pages.

Issue 11 saw a colour front/
back and centre spread – some-
thing rarely seen then on other 
Branch newsletters and by Issue 
14 onwards, where it was 50/50 
colour and black & white, we 
were effectively showing even 
huge urban branches the way 
to go in newsletter production 
– something which didn’t go 
unnoticed by CAMRA HQ who 
awarded Beer on Tap the pres-
tigious Branch Newsletter of the 

Year award on two 
occasions.

It finally went 
completely full 
colour for Issue 
20, and we were 
printing and dis-
tributing over 
8,000 copies each 
quarter – not bad 
for a bunch of vol-
unteers covering a 
huge rural area.

Although I’ve 
been involved in the produc-
tion of every issue of Beer on 
Tap from day one, I took over 
from Geoff as Editor for Issue 

27 through to 
41 – and since 42 
(Autumn 2010) 
Steve Lympany 
has ensured the 
Campaign continues 
in North Oxon and 
all our great pubs get 
the recognition they 
deserve under his 
Editorship.

Beer on Tap has 
been an important 
part of our Branch’s 

campaign strategy from the 
outset. At launch, we had a 
membership of around 160 

The North Oxon CAMRA 
Pub of the Year award for 
2012 was presented to the Fox 
Inn, Westcote Barton on 16th 
July 2012 by Chairman Lynne 
Baldwin. Jacqui & Tony Bass 
received the certificate in a 
short ceremony prior to the 
Branch AGM (see page 3). 

Tony accepted 
the award, 
thanking his 
loyal custom-
ers and paying 
special tribute 
to Hook Norton 
Brewery for 

their assistance. A remarkable 
achievement as Tony and Jacqui 
only took over The Fox one year 
prior to winning the award. 

The pub had been closed for 
some time, after many changes 
of landlord, and they’ve trans-
formed The Fox into a hub of 

Pub Of The Year 2012 Presentation
Jacqui & Tony are 
presented with the 
POTY certificate by 
outgoing Chairman 
Lynne Baldwin

Issue 50 – Autumn 2012 FREE – Please take one
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Monday 16th July saw the 
Branch AGM, held at The Fox, 
Westcote Barton. There was a 
good turnout with a few new 
faces joining the many regulars 
of the Branch, to listen to the 
committee reports on the past 
12 months and to elect the 
committee for the coming year.

Lynne Baldwin, outgoing 
Chairman, thanked Yvonne 
Hallows, this year’s Banbury 
Beer Festival Organiser, for her 
hard work and that of the BBF 
committee and helpers, which 
resulted in an very successful 
event. Lynne hopes enough 
people will come forward, par-
ticularly an organiser, to enable 
it to continue next year – but 
if not at least we’ve gone out 
on a high! Lynne took a few 
moments to mention the sad 
loss earlier this year of regular 
festival helper Duncan Jacks 
and those present raised their 

glasses in a toast to him.
On behalf of the Branch, 

Lynne thanked all committee 
members for work done in the 
past year, clustermasters for 
their efforts with Beer on Tap 
and all those who contributed 
to the publication throughout 
the year. A special thank you 
was made to webmaster Chris 
Darke and to Martin Batts for 
stepping in to help keep things 
running. She said that it had 
been a privilege to be Branch 
Chairman for the last three 
years and wished her successor 
good fortune in the post.

Pubs Officer Brian Wray was 
thanked for the excellent job 
he’s doing for our threatened 
pubs and in particular the 
ongoing situation at the Bishop 
Blaize. He asked for more info 
from members to keep the pubs 
database up to date.

The election of Branch 
Officers, overseen by Regional 
Director Sandie Gill, then took 
place with Branch members 
confirmed in the follow-
ing positions: John Bellinger 
(Chairman), Lynne Baldwin 
(Secretary), Nick Faulkner 
(Treasurer), Helen Jones 
(Membership Secretary), Eldon 
Taylor (Social Secretary), 
Martin Batts (Branch Contact), 

Tim Wilkins (Press & Publicity), 
Jim Hopcraft (Young Members’ 
Secretary), Steve Lympany (Beer 
on Tap Editor), Brian Wray 
(Pubs Officer), Dick Palmer 
(Public Affairs Officer). Unfilled 
posts are Vice-Chairman and 
Public Affairs Officer. Eldon 
Taylor agreed to take on the 
role of Branch Cider Rep. 

Mark Isham thanked Lynne 
for her work as Chairman.

Many Changes to Branch’s Top Table

50 Up for BoT
the community where all are 
welcome, as well as organising a 
very successful charity beer and 
music festival over the August 
Bank Holiday. Most important 
of all though: the beer is of the 
highest quality.

POTY Award

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

members, and this has grown 
to 550 today, so it has certainly 
worked to raise our profile to 
North Oxon real ale drinkers.

We hope that local pub-goers 
have enjoyed reading Beer on 
Tap over the last 50 issues – 
and we hope they will continue 
to do so. Please support our 
advertisers and make sure to 
send us any pub news, etc., so 
we can pass on the informa-
tion to all four corners of our 
Branch through the 8,500 cop-
ies distributed to pubs, hotels, 
Tourist Information Centres, 
rail/bus stations and any other 
outlet it can be picked up at.

I’d like to thank (as I’m sure 
Geoff and Steve would also 
do) all those who help to fill 
the pages of Beer on Tap each 
issue along with those members 
who work tirelessly in the back-
ground to keep the distribution 
network running so smoothly. 

Keith Rigley
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Tite Inn, Chadlington
After various rumours, then 
slight delays, The Tite eventually 
opened its doors again in early 
June. Mine hosts Ann Griffin, 
who previously ran Kingham 
Village Stores and latterly 
Bourton News in Bourton-on-
the-Water and David Pye, for-
mer owner of a kitchen design 
business in Evesham – ably sup-
ported by full-time barman Dan 
Cleevely – have made a promis-
ing start with good support from 
local drinkers.

North Oxon CAMRA wel-
comes the return of The Tite (a 
former Branch Pub of the Year) 
as a child- and dog-friendly 
pub – which is free of tie – with 
an emphasis on a good range of 
beer and food.

During its period of closure 
the pub has undergone a quality 
refurb with modern log burners 
in all fireplaces, a new bar area 
and a state-of-the-art kitchen 
(the latter being the domain of 
a catering team led by head chef 
Alex Edwards, recently of The 
Plough, Clanfield), where food 
is described as ‘traditional well-
priced mid-range pub food’.

Sharp’s Doom Bar and Old 
Hooky are its regular real ales 

with changing guests – includ-
ing Timothy Taylor Landlord 
on a recent visit – and these are 
complemented with Weston’s 
Traditional Scrumpy on draught.

Food on offer covers nib-
bles, bar snacks and full meals 
(including children’s menu) and 
there have been good reports so 
far from local CAMRA mem-
bers and locals alike.

Outside, is a lovely garden 
with sunny patio drinking area.

We wish Ann and David every 
success in their new venture.

The Mermaid, Burford
Congratulations to Dave Parsons 
at the Mermaid, a traditional 
pub on Burford High Street 
serving four real ales: Old 
Speckled Hen, Ye Olde Trip, 
Greene King IPA and a regularly 
changing guest ale. 

They have just collected 
their Cask Marque award hav-
ing scored 20 out of 20 in both 
inspections and they are also 
a member of the Greene King 
Head Brewers. As good a reason 
as any to pay them a visit! 

They have live music every 
Friday night from 9.30pm and 
hold a quiz night the first 
Monday of each month. They 
are open every day serving their 

excellent ales all day and serve 
home cooked food from 10am–
2.30pm & 6–9.30pm (all day at 
weekends).

The Fox, Westcote Barton
Another amazing few months 
at the Branch’s Pub of the Year, 
culminating in their beer and 
music festival. 

The highlight of the period 
was obviously the presentation 
of the POTY award to Tony & 
Jacqui at the Branch AGM on 
the 16th July (see front page), 
however it started with a very 
successful music and beer festi-
val over the Jubilee weekend. A 
range of local bands including 
the excellent Darwin’s Wish, 
Richard Wilkens, Ryan Bass and 
the amazing Pete Watkins who 
finished things off in style with a 
Live Aid-like finale accompanied 
by all the other acts. 

The beer highlight of the 
weekend was a cask of the 
highly rated Hooky Diamond 
Reserve; which lasted all of six 
and a half hours! 

Black Head, Stonesfield
Sadly, the SUSTO group 
were too late and the owners 
Wellington Pub Company had 
already made the decision to sell 
it for residential conversion.  

We believe it was sold in 
July to a private developer who 
intends to do the minimum 
amount of work to the building 
to get it to a state where it can 
be sold on again as a residential 
property with scope for develop-
ment, thereby denying the com-
munity an asset.

Branch News
In the face of recent local pub closures, 
it’s good to see a healthy and enthusiastic 
drinking trade back in The Tite, Chadlington 
after a long period of the village being dry

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 Cots-

wold inn from proprietors
Danny & Liz McGeehan

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

Tel: 01295 263348

Three handpumps with 
Hooky, Old Hooky and a 

seasonal Hook Norton Ale
A menu to suit all tastes  

and pockets 
Open every day from 12 noon
Four en-suite letting rooms 

Facilities for camping
Traditional Sunday Lunch 

Large secluded beer garden 
with ample parking

A fine selection of wines and whiskies • Open log fire in winter • Dog friendly

Recently reopened with a new menu and new faces. 
Why not pop in and give us a try!

The Gate Hangs High
Hook NortoN, oX15 5DF

01608 737387 www.gatehangshigh.co.uk
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The Woolpack, Banbury
Just as we went to press last 
edition the for sale sign was 
removed and it appears the pub 
has been sold. We await devel-
opments!

George & Dragon, 
Fritwell
A group of locals has been 
formed to acquire the George & 
Dragon in the hope of turning it 
into a village amenity. A change 
of use is being sought as part of 
the plan which probably means 
no real ale, but we hope to be 
proved wrong. 

As with the Black Head, 
Stonesfield it is far better to be 
used in this way than become 
housing, we wish them more 
luck than SUSTO had.

Carpenters Arms,  
Middle Barton
Frank and Hilary took over this 
popular village pub in June after 
a few previous landlords have 
been and gone after not staying 
too long. 

The pub is open 12–11 Sun–
Thurs and 12–12 Fri & Sat sell-
ing two real ales – Hooky and a 
changing guest ale, with Doom 
Bar appearing regularly. A third 

pump is planned selling a 
house bitter once a suit-
able brewery has been 
found. 

Food is described as 
home cooked traditional 
pub fayre and one regular 
overhearing the conver-
sation chipped in that 
it was ‘fantastic!’. Meals 
are served 12–3pm daily 
and from 6–9pm Tues–
Sat with Sunday lunch 
available at £10 for two 
courses. 

Themed nights are 
planned and live music is 
already a feature with an 
eclectic range of artistes 
having performed. There are 
free poker nights every Monday 
as well as other community-
based events. 

A rebranding of the restau-
rant is already planned, more of 
which as and when it happens.

Three Pigeons, Banbury
By now you may find that 
this pub just off the centre of 
Banbury has re-opened, but as 
we went to press the opening 
date was early September.

Extensive restora-
tion seems to have been 
undertaken judging by 
the number of skips seen 
outside the pub along 
with fantastic new roof. A 
report will feature in the 
next edition.

Beer Tree, Banbury
Paul Campion’s fifth 
pub in his group and 
what was called JT’s has 
become the Beer Tree (his 
other pubs are in High 
Wycombe where he has 
two, Henley-on-Thames 
and Thame).

He has placed Dan as 
manager of the pub and 

they are selling Brakspear’s 
Bitter as well as two changing 
guests from the Marston’s range 
and a real cider from Thatcher’s 
as well as over 200 bottled beers 
from all over the world includ-
ing possibly the largest selection 
of German bottled beers in the 
country. Open 12–11 Mon–
Thurs, 12–12 Fri & Sat and 
currently a limited opening on 
Sunday though it is planned to 
open all day eventually. 

Food is burgers and sausages 
as well as Black Rock Grill and 
a large selection of exotic steaks 
which are farmed and not from 
the wild.

The Wheatsheaf, 
Banbury
This popular music venue 
in George Street has really 
changed its reputation since 
Lan and Ming took over. The 
pub sells Greene King IPA, 
Old Speckled Hen, Abbot Ale, 
London Glory and Hooky. 

With the generous support 
of The Mill Arts Centre and in 
partnership with multi-skilled 
arts and entertainment consult-
ant Suzette Neptune of planet-
Neptune Events Coordination, 
The pub is excited to start 
anew this summer with a rush 
of renovation, live music and 
energetic charity fundraising, 

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

White Horse 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

Dan behind the bar at the  
Beer Tree, Banbury

Frank and Hilary – recent 
incumbents at the Carpenters 
Arms, Middle Barton
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for BYHP (Working with young 
people). 

The pub has launched itself 
into Summer 2012 with a brand 
new vision: celebrating the 
vibrant local network of musi-
cians and artists and re-pre-
senting itself as another in the 
tradition of great music venues 
in Banbury, dedicated to putting 
on great live music and making 
a home for the arts.. 

For more information on 
what’s coming up, contact 
the pub direct or check their 
Facebook page.

Muddy Duck, Hethe
Ian Hodgson was landlord 
of what was previously the 
Whitmore Arms and he is now 
Cellar Manager at the same pub 
now called the Muddy Duck. 

He reports that business is 
booming with weekend reserva-
tions all booked up for August. 
He has three regular ales on tap 
– St Austell Tribute, Timothy 
Taylor Landlord and Hooky, 
and all were very well kept on a 
recent visit. In the near future 
they will be introducing a guest 
ale. 

They have a snack menu,  
featuring freshly prepared  
nibbles and certain modestly 
sized dishes from the restaurant. 

Check out their website for 
more information and to 
book a table online at www. 
themuddyduckpub.co.uk

The Centurion, Bicester
The previous landlord left 
The Centurion at the end of 
July. There has been a  ‘pub 
business to let’ sign outside 
for some time. It’s now open, 
so we’ll have more next issue. 

The Bell, Bicester
The Hobgoblin on Sheep 
Street, Bicester has reverted 
to its old name. Although 
The Bell still has Wychwood 
Hobgoblin as their perma-
nent ale with at least one other 
from the range and Hooky was 
also available at the time of a 
recent visit.

Black Prince, Woodstock
Great news for the Woodstock 
area that – for the first time 
– there will be a beer festival 
at the pub from Friday 26th to 
Sunday 28th October. 

Landlord Darren Grant has 
gradually built up a good repu-
tation for real ale at the Black 
Prince, and the pub is well 
known locally for both the range 
and quality of the beers.

Darren says that he hopes to 
have about 14 beers available for 
his autumn festival.

White Horse, Banbury
Congratulations to Tom & 
Lianne on their marriage in 
August and good luck from 
all in North Oxon CAMRA 
as they look to get their own 
pub in the county. With their 
departure comes the arrival of 
Steve Robinson to this popular 
town centre pub, who was until 
recently in charge at the Oxford 
Brookes Student Union Bar.

The pub offers up to 10 real 
ales including six White Horse 
ales, Bitter, Wayland Smithy and 
Village Idiot are the regulars and 
three changing beers from their 

range as well as Everards Tiger 
and four changing guests from 
microbrewers far and wide. 
They currently have one cider 
from the Weston’s range, but 
are looking into stocking a local 
cider if possible. 

Open 11–11 every day and 
serving their traditional pub 
grub which uses only locally 
sourced, freshly cooked ingre-
dients. Steve was keen to point 
out that his is a pub which does 
good food, not a gastro-pub. 

He’s busy organising folk 
nights which may already be up 
and running! A beer festival is 
planned for September so pop in 
and get the up-to-date info.

Trinity, Bicester
Trinity is currently just a tea 
shop. The bar and restaurant 
it seems is being turned into a 
Thai restaurant. Although not 
a regular seller of real ale, it is 
another town centre amenity 
which has gone.

Duke of Cumberland’s 
Head, Clifton
Ross has recently taken over 
here and has initiated a 10% 
discount for card-carrying 
CAMRA members on all food 
and drink. Open: 12–11 daily. 
Food, described as ‘quality, well 
sourced informal dining’ is 

The new sign welcoming you to the  
Muddy Duck, Hethe

Steve Robinson, new face at the  
White Horse, Banbury
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12–2.30 & 6.30–9.30 Mon–Fri; 
12–3 & 6.30–9.30 Sat; 12–3 & 
6–9 Sun. 

Gate Hangs High,  
Hook Norton
Stuart Taylor, known to many 
from his time behind the bar at 
the Falkland Arms in Great Tew, 
is managing the Gate Hangs 
High for owners the Real Fire 
Pub Company and a warm wel-
come is always guaranteed.

There are three hand pumps 
with Hooky and Old Hooky as 
regulars and the third rotat-
ing through the seasonal offers 
from the brewery. The beers 
are often transported from the 
brewery by the Hooky dray and 
the horses can often be seen 
outside enjoying a snack. 

On the culinary front a wide 
range of local ingredients are 
used to create a menu with 
something for everyone’s taste 
(and pocket). Tuesday sees their 
‘steak night’ and on Fridays it is 
‘Fish and Fizz.’ Work is ongoing 
with Hooky Brewery to match 
dishes to various Hook Norton 
beers so watch this space for 
news of any developments. 
Food is available until 2.30pm 
and then again from 6–9.30pm. 
Sat & Sun food is served all day 
(until 8pm Sun).

For those of you contemplat-
ing a rather liquid tour of the 

brewery there 
are four letting 
rooms in the old 
stable area to the 
rear of the pub to 
save you finding a 
nominated driver.

They already have a domino 
team in place and a darts team 
for the coming seasons and 
hope to have an Aunt Sally team 
in place for next year as well

The rear courtyard and beer 
garden have been tidied up so 
there is plenty of outside space 
if we have an ‘Indian summer.’

Bird in Hand,  
Whiteoak Green
Reopened on 17th July, this 
large pub and hotel on the 
Charlbury to Witney road is 
now under the safe hands of 
locally renowned chef Mat 
Tucker and his wife Lynne.

Previously this hard work-
ing couple made a good name 
for themselves at The Lamb, 
Crawley. Since arriving at the 
Bird in Hand the word has gone 
around and suddenly the large 
car park is filling up and the 

place is looking really 
busy.

Well known for serv-
ing excellent real ale and 
good value food, they 
plan to make a real suc-
cess of this large busi-
ness.

As well as attractive 
drinking and eating 
areas, they have confer-
ence facilities and 16 
bedrooms. See their 
website online at  
www.birdinhandinn.
co.uk or tel. 01993 
868321

Penny Black, Bicester
The Penny Black in Bicester’s 
Sheep Street has given their 
stamp of approval to Hook 
Norton ales by giving them a 
permanent place on the bar. 

Jo Longden, manageress of 
this popular Wetherspoon 
pub was so impressed with the 
popularity of Old Hooky that 
she contacted the brewery to 
arrange for more of their ales to 
satisfy her growing audience of 
cask ale fans. 

Hooky Head Brewer and 
Managing Director James 
Clarke will be visiting the pub 
on the evening of Friday 5th 
October to host one of his  
now-famous Meet the Brewer 
nights, giving customers the 
chance to find out how the  
beer is brewed, to smell and 
taste the flavours of the hops 
as well as sampling the beers 
themselves.

North Oxon CAMRA will 
also be represented at the Penny 
Black with their first recruit-
ment evening, where interested 
drinkers can learn how joining 
CAMRA could actually save 
them money! 

If successful, others are 
planned throughout the Branch 
area.

Lamb & Flag, Hailey
The word on the street is that 
this pub, which has had a ‘for 
sale’ sign outside until very 
recently, is now sold and should 
be reopening soon. 

Watch for details in next 
issue.

The Bird in Hand, 
Whiteoak Green, 

near Hailey – now 
run by Mat & Lynn 

Tucker, previously at 
The Lamb, Crawley

Stuart Taylor pulling a pint behind  
the bar at the Gate Hangs High,  
Hook Norton
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Branch Diary
All meetings start 8pm, other events 
start as shown. Socials contact: Lynn 
Baldwin (07790) 118341.
SEPTEMBER
Mon 10th: Beer Festival 

Meeting, The Bell, Banbury
Fri 14th: GBG Launch, The 

Chequers, Chipping Norton
OCTOBER
Tue 2nd: Committee Meeting, 

The Fox, Souldern
Fri 5th: Social – Meet the 

Brewer, Penny Black, Bicester
Sat 6th: Beer Festival Helpers 

Trip to London. Details tbc 
(email press@ see p.3)

NOVEMBER
Sat 10th: Social – Banbury. 

Meet, Three Pigeons, noon
Tue 27th: Committee Meeting, 

George and Dragon, Shutford
DECEMBER
Sat 8th: Social – Deddington. 

Meet 5pm, Deddington Arms
Check Branch website for 

late events & changes

name and refurbish-
ment. 

Formerly a Charles 
Wells house it is 
now free of tie and 
under the ownership 
of Sarah Robinson-
Smith and managed 
by Gareth Crocker. 
Upon opening it 
had four real ales 
on handpump, 

namely Hooky, Hobgoblin, 
Hook Norton Haymaker and 
Brakspear Oxford Gold, the 
latter of which was served in 
sparkling condition on my visit 
at £3.15 per pint. Gareth is open 

to suggestions from customers 
of ales to serve in future but 
hopes to continue with four on 
offer at any time. It will now be 
up to the real ale drinkers in 
the Adderbury area to support 
this new venture which has had 
difficulties sustaining the early 
momentum of tenure in the 
past and with competition from 
the other three pubs in this 
small village. 

We wish them luck and hope 
members support them.

Lampet Arms, 
Tadmarton
Another of our Branch pubs in 
new hands, and we believe it 
will be reopening at the end of 
September. A full report should 
be in the next edition.

Killingworth Castle, 
Wootton-nr-Woodstock
It is hoped that next edition we 
will be able to bring some good 
news about this ex-Greene King 
house which has been closed in 
recent times.

Beer Festival
Equipment

Hire of Barrel stillage, 
cooling, taps, bars, etc.

Barrel (9gl) Stillages/Racking, 
traditional wooden 2 x 9gl, 12 x 9gl

Taps, Chiller Saddles & Insulation Jackets
Chillers Remote • Handpumps

Bar units – 2 metre long and flooring
Photos and a very competitive price list are  

available on the website

Web: www.beerfestivalequipment.co.uk
Email: john@beerfestivalequipment.co.uk

Tel:
07770
938300

Based
near

Bicester

Pickled Ploughman, 
Adderbury
Formerly called The Plough, 
this pub reopened in a blaze of 
publicity in August after a long 
closure with a makeover in both 

Gareth Crocker at the Pickled 
Ploughman

Trip to London, 6th October, 
leaving Banbury around 10am

When the regional theme was 
discussed at the first BBF meet-
ing all the signs were pointing 
towards the capital. London was 
hosting the Olympics, there were 
a number of up-and-coming new 
breweries and, most important of 
all, scores of excellent pubs for a 
potential helpers’ trip.

On the helpers’ trip for 2012 is 
planned for 6th October our first 
duty is to visit the brewery that 

brewed the beer of the festival. 
Redemption Brewery’s Trinity, 
the runaway winner, means we 
need to go to Tottenham for a 
tour and to hand over the award.

After that, we’re free to try 
the delights the rest of the city 
has to offer. Lots of my favourite 
pubs are in London: the Market 
Porter, the Princess Louise, The 
Harp, The Lamb, the Lamb and 
Flag, the Jerusalem Tavern, The 
George or Ye Old Mitre. We just 
need to check that all the best 
ones are open on a Saturday as 
the square mile is deserted on a 
weekend and some don’t open.

To simplify the transport we’ll 
be going by train from Banbury 
with taxis to take everyone 
home. We have the flexibility of 
using the Tube around London 
and will not be tied to moving 
around in one big group all day. 
Using the train also means we’ll 
be free to finish when we want 
(last train is 11.45pm).

The trip is open to everyone 
whether they helped at the 
Festival or not, but if you  
weren’t a helper you’ll have to 
pay your own way. If you haven’t 
had an invite yet please contact 
me on 01295 250074 or press@
northoxfordshirecamra.org.uk.

Tim Wilkins

Banbury Festival Helpers’ Trip

Banbury Beer 
Festival 2013
The first meeting of the Banbury 
Beer Festival organizing com-
mittee will be on Monday 10th 
September at 8pm at the Bell in 
Grimsbury, Banbury. 

A committee is already in 
place, but we have no organ-
izer since Yvonne hung up her 
T-shirt. If we have no organizer 
we have no festival. Please come 
along and say hello in person or 
contact the Chairman for full 
details and some encouragement. 
If you are not able to come to 
the meeting please contact the 
Chairman or any member of the 
committee to express an interest.
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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

NORTH
OXFORDSHIRE

CAMRA

BRANCH
PUB OF

THE YEAR
2012

The Fox      Inn at Westcote
Barton

Tel: 01869 340338
www.the-fox.co.uk

Tuesday (Lunch & Evening)  
TWO FOR ONE
Pork loin, mustard mash & peas £10.00
Half chicken & chips in the basket £10.00
Rump steak, chips and all the trimmings 

£15.00

Wednesday (Lunchtime)  
OVER 60s LUNCHTIME TREAT
Classic Homemade Specials – Main 
course and dessert £6.00

Thursday (Lunch & Evening)  
PIZZA & PINT
Any Homemade Pizza and any pint £8.00
Duck Pizza £10.00

Friday (Lunch & Evening)  
TAKEAWAY
Fresh Beer Battered Cod & Chips 

£6.00
Two Sausages & Chips £4.00
Pukka Pie & Chips £4.00
Chicken & Mushroom Curry, rice/

chips £5.50
Gourmet Burger £3.50

Sunday  
TRADITIONAL ROAST
Choice of meats with fresh  

local veg £8.50

MEAL DEALS

Local brewer Hook Norton did 
well at the 2012 International 
Beer Challenge Awards, scoop-
ing five prestigious awards.

Flagship took silver in the Ales 
category and Hooky, Hooky 

Gold and Haymaker 
with Twelve Days 
taking bronze.

The brewery 
also held a launch 
of its redesigned 
Cotswold Lion beer 
at the Fox Hotel, 
Chipping Norton in 

June which was well attended 
by local CAMRA members 
and it gave everyone present 
a chance to try the new beer. 
James Clarke gave a short 
speech in which he said that the 

beer was still being tweaked, 
and he then went on to present 
Fox landlord John Priest with a 
winner’s plaque from the Hooky 
Awards for achieving two 100% 
scores in his Cask Marque inde-
pendent assessments.

On 14th June a select num-
ber gathered in the brewery’s 
Visitor Centre to congratulate 
Paul Worth on his ten years as 
Brewery Liason Officer (see 
article below left).

In addition to all this an inde-
pendent assessment by Visit 
England has commended Hook 
Norton for its Visitor Centre, 
describing it as a high quality 
visitor experience that is fully 
deserving of its Quality Assured 
Visitor Attraction award for 
the second year, and it remains 
one of just five family brew-
ers to possess the accredita-
tion. Development continues 
at the brewery, so visitors can 
look forward to an even better 
facilities later this year with an 
improved shop and a modern 
conference facility.

Hook Norton Brewery runs 
two tours a day, from Monday 
to Saturday, with each tour last-
ing approximately two hours. 
To book a tour, please contact 
the brewery on 01608 730384, 
or email vc@hooky.co.uk. 

Flagship IPA is the seasonal 
for September to November, 
with old favourite Twelve Days 
returning for December.

Visitor Centre events 
Sat 25th August: Beer and 

Cheese Tasting. £10 pp, com-
mencing at 7pm.

Sat 29th September: Thai 
Night. £12 pp, commencing 
at 7pm.

Sat 27th October: 
Hooktoberfest. £10 pp, com-
mencing at 7pm.

Sat 24th November: Indian 
Curry & IPA Night. £12 pp, 
commencing at 7pm (with 
IPAs from other brewers as 
well as Hook Norton ales).

News From Hook Norton Brewery

From left: 
Hooky Rep 
Bruce Benyon 
with local 
Branch 
members Dick 
Palmer and 
Keith Rigley at 
the Cotswold 
Lion launch at 
the Fox Hotel, 
Chipping 
Norton

James Clarke (left), MD 
of Hook Norton Brewery, 
presents John Priest, landlord 
of the Fox Hotel, Chipping 
Norton, with his award

On Thursday 14th June 2012 
Hook Norton Brewery threw 
a party for their Brewery 
Liason Officer (BLO) Paul 
Worth to celebrate his 10th 
anniversary in the post of 
BLO, which was also the 
anniversary of him joining 
CAMRA.  

40 friends gathered in the 
Visitor Centre to celebrate 
with Paul including three 
brewers, Branch Chairman, 
members of neighbouring 
branches and many of the work-
ers at the brewery.

James Clarke of Hook Norton 
Brewery made a short speech 
thanking Paul for all his help, 
especially his photographs which 

adorn their website, and pre-
sented him with a framed copy 
of one of his photographs of the 
brewery (see photo above). 

10 years in one of the top 
jobs in CAMRA is well worth 
celebrating and we all look 
forward to celebrating his 20th 
anniversary.

Anniversary Worth Celebrating
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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

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.

The Boat Project’s visit to 
Barford St Michael was always 
going to be one of the highlights 
of the summer (well it wasn’t 
going to be the weather was it?) 
– and it didn’t disappoint.

The final stop on the boat’s 
journey round the south of 
England saw it arrive at the car 
park at The George, on 30th 
July, en route to Weymouth and 

Many members and others read-
ing this will know that being a 
landlord is never an easy option. 
Opening hours are relentless; 
staffing needs constant atten-
tion; stock requires renewal and 
turnover; ordering and account-
ing always lurks in the back-
ground; upkeep and presenta-
tion demands attention to detail.

When Darren Grant, landlord 
at the Black Prince, Woodstock, 
started the year, he little realised 
what problems lay in wait for 
him. The pub lies in the valley 
below the town, with its lovely 
garden beside the River Glyme. 
Then, in early spring, part of the 
river bank, by the doorway into 
the garden, collapsed.

the coast for the Olympics.
After grabbing a swift half 

(see festival report page 20) 
next thing was to see the boat, 
Collective Spirit, in the car park. 
It was bigger than I’d imagined 
and it gleamed – someone had 
put elbow grease into that look!

As you got closer, shapes in 
the hull started to stand out 
which made a most amazing 

sight. Walking round the 
boat, items jumped out at 
you … a toy train, hockey 
sticks, an aardvark, gui-
tars … and the inside was 
done in the same style 
with a piece of HMS 
Victory and several pieces 
with names engraved. 
The gangplank was also 
similarly patterned and it 

One of the great attractions 
of the pub in fine weather is the 
garden. Suddenly, part of it was 
sectioned off with warning tape 
to keep customers away from 
the collapsed bank, and it no 
longer looked quite so lovely.

Repair costs turned out to be 
substantial. Several quotes were 
obtained and Darren had talks 
with the owners on how the 
costs were to be borne. 

As time passed, one of the 
major events in the year of the 
pub approached, namely Mock 
Mayor Day! This is an eccentric 
local tradition in Woodstock, 
when a local is elected Mock 
Mayor for the year; a day when 
parades, ceremony, horseplay, 

and ducking in the river 
take place – accom-
panied by music and a 
mighty quaffing of ale.

Finally, in the middle 
of July, the contactors 
moved onto the site. 
Much concrete was 
poured and support 
walls built until, at last, 

was here I was shown Dylan’s 
stick (Dylan is the pub dog).

The locals of Barford were 
walking round looking for piec-
es they’d donated and Martin 
the landlord posed next to the 
Aunt Sally doll he’d given. 

A very special day for The 
George and locals of Barford 
and it was great to be able to 
share it with them.

the repair was finished with just 
a couple of weeks to go.

In spite of terrible weather 
for much of the summer, Mock 
Mayor Day turned out reason-
ably well. Tents were erected, 
portaloos delivered, beer barrels 
were stacked and ready, and the 
ducking stool was in position. 
After some showers on the day, 
the evening tuned out fine. The 
band arrived, the parade took 
place, and the crowds turned up 
to enjoy the fun.

Darren was much relieved 
after all the worry and effort, 
and says that the day was one of 
the most successful ever.

At least some reward for all 
the hard work!

Boat Project comes to The George, Barford

A Pub Landlord’s Life Is Not An Easy One!

The repaired river bank in front 
of  the Black Prince

Mock Mayor Day: Using the ‘ducking stool’ in 
the Glyme by the pub. Photo: Cyrus Mower

Geoff Clifford

Martin points out the 
donated Aunt Sally doll

Collective Spirit in the car park at 
The George, Barford St Michael
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With so many festivals this 
summer we don’t have the space 
to cover them all. Along with 
these here, the annual events 
held at Charlbury, Chadlington 
and Hook Norton were all very 
successful once again.

Candleford Beer Festival, 
Fringford
The weather cheered up for 
the 5th annual Candleford Beer 
Festival on the cricket ground at 
Fringford, next to the Butcher’s 
Arms. Again it was a great suc-
cess with a large turnout of fes-
tival-goers enjoying the 30 real 
ales, six ciders and four perrys.

Local groups and businesses 
provided a variety of music, 
dance displays, stalls, games and 
food at this fund-raising festival 
which offered something for all. 

Judges voted West Berks 
Maggs Magnificent Mild (3.8%) 
as Champion Beer with Mordue 
Workie Ticket and Wye Valley 
Butty Bach runners up. Double 
Vision’s Vision in Pink (7.4%) won 
Best Cider and its Elderflower 
(also 7.4%) won Best Perry.

Another festival of beers in 
excellent condition with a good 
range across types and gravity, 
along with a fine selection of 
ciders and perries.

Andrew Davison
Butchers Arms, Balscote
Rain lashed the windows; wind 
bent the old chestnut in the 
garden; the village fete was post-
poned … but the festival had 
Hooky Diamond Reserve (6.0%), 
so all was right with the world.

Diamond Reserve and noth-

ing else would have 
suited me, but Adnams 
Ghostship (4.5%) 
provided a pale, 
hoppy alternative, and 
Everard’s Elixir (3.9%) 
was good and bitter. 
Tring’s Mansion dark 

ale (3.7%) and Weston’s Cider 
Twist Raspberry (4.0%) were 
fine if you like that sort of thing. 
Skinner’s Pint of Two Halfs 
(4.3%) was brewed to celebrate 
Euro 2012 (presumably because 
“90 minutes, extra time and then 
the usual defeat on penalties” is 
too long a name!).

A tuneful acoustic set from 
the Tyouns enhanced a mellow 
atmosphere. Sales were good, 
with all barrels except, incom-
prehensibly, Diamond Reserve 
emptied. I can think of no better 
place to pass a June afternoon 
which felt like November.
Horse & Groom, Caulcott
Jerome’s annual celebration of 
the storming of the Bastille was 
another great success. On Friday 
the 20 ales on offer took a bit of 
a hit, all of which were favour-
ites that had featured at the pub 
in the past (a best of the best 
festival!). Also on were several 
ciders, a perry and a pyder. 

A marquee was on the front 
lawn for drinkers to relax in 
to enjoy their beer. I visited on 
Saturday evening and Sunday 
lunch and on Saturday the pig 
roast had already run out. 

Entertainment 
over the weekend 
was Morris Men 
and a Jazz band, 
and the mar-
quee was pretty 
much full both 
days when I was 
there. It was dry 

for most of the festival, but the 
lawn was quite wet and the car-
pet inside the front door looked 
more like a lawn. 

I managed to try a half of all 
ales and my favourites were the 
Woodforde’s Wherry and Black 
Beauty. The Wherry was first to 
go followed by Black Sheep Ale 
and Wye Valley Butty Bach.

Alan Mitchell
The Fox, Souldern
I’m not sure what Catherine 
had sacrificed to the weather 
gods, but once again she came 
up trumps with the weather in a 
memorably damp summer, and 
the beer was pretty amazing too! 

I settled in my garden seat in 
in the blazing sun and sipped my 
first ale of the day, not a festival 
beer, but a great one from the 
bar (Dent Golden Fleece), which 
made a cracking start to the day. 
All festival ales were in the tent 
outside and in a slight ‘twist’ to 
previous years the marquee had 
been rotated by 90 degrees to 
make it a better layout. 

With 20 real ales ranging from 
3.9% to 4.8% (with dark and light 
options) there was plenty of 
choice. Both ciders had gone by 
the time I arrived as had three 
of the beers; so just the 17 to 
go at! I managed to try five on 
the list and my next was an Exe 
Valley Hop, Skip and Pump a 
3.9% full bodied, very tasty beer. 
My favourite though was the 
Phoenix Sticky Wicket a 4.5% 
golden beer with a lovely malty 
flavour backed up with zingy 
hops; excellent! 

Colourful and cheery bar 
staff at the 2012 Candleford 
Beer Festival

Round-up Of Some Of Our Local FestivalsThe White Horse at Banbury Cross
Up to 

10 Real 
Ales

Home Cooked Food  
with local produce

50–52 North Bar Street,
Banbury OX16 0TH

Tel: 01295 277484

Banbury’s 
Newest  

Cask Ale Pub

The covered outside 
drinking area at The Fox, 

Souldern Beer Festival
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www.roseandcrown.charlbury.com
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	rare	Bavarian	Schlenkerla	
Smoked	Beer	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 8 Sept ANDY BROAD 
www.broad.ology.org.uk

Sat 22 Sept WILL KILLEEN 
http://willkilleen.weebly.com

Sat 6 Oct RAG MAMA RAG 
www.rag-mama-rag.com

Sat 20 Oct KRIS DOLLIMORE 
www.krisdollimore.com

Sat 3 Nov ROBIN AULD 
www.robinauld.co.za

Sat 17 Nov SONNY BLACK 
www.sonnyblack.co.uk

North Oxon CAMRA Pub of the 
Year 2002, 2003, 2006 & 2009

Celebrating	26	continuous	years	 
in the CAMRA Good Beer Guide

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

All too soon my time was up 
and I had to drag myself away 
from what is now firmly estab-
lished as one of the best pub 
beer festivals in the calendar … 
and my spot in the sun!

Dun Cow, Hornton
A previous July festival here saw 
with the Fire Service being called 
to deal with floodwaters, but this 
year the event coincided with 
the first and much delayed day 
of summer. All featured beers 
were brewed within a 25 mile 
radius of Hornton – an excep-
tion being made for XT 4 (3.8%) 
which was included on the basis 
that the XT brewery would have 
been at Lower Heyford, rather 
than Thame, had Cherwell DC 
not refused planning permis-
sion, which was the beer of the 
festival. 

A focus on local beers means 
that regular drinkers are unlikely 
to find any untried beers. Even 
so, Oxfordshire Marshmellow 
(4.7%), Donnington SBA (4.4%) 
and North Cotswold Best (4.0%) 
are quite rare locally, and were all 
served in fine condition. 

The provision of ‘beer bats’ 
(three ⅓-pints for the price of 
a pint) was a smart idea which 
enabled us to sample all the ales. 
Adrian & Lisa Segens have con-
tinued the tradition of running 
small but great festivals at this 
beautiful old thatched pub. Long 
may they continue.

George, Barford 
Boat Project Beer Fest
With 17 real ales, five ciders 
and two perrys to choose from 
there was no problem finding 
good beer! When I arrived, late 
on Saturday afternoon, the first 
beer had gone, but a top tip 
from Martin saw me trying a 
Bowman Eldorado, a lovely light 
(3.5%) elderflower ale with some 
gorgeous flowery hoppy notes. 
My half had gone shortly after 
sitting down, so it was back up 
for another, a pint this time of 
1648 Signature, a darker maltier 
beer, not up to the flavour of the 
Eldorado, but still a good beer. 

Back on the halves I got 
through most of the beers on the 
stillage on the Saturday before 
calling it a day. Sunday we were 
back and another Eldorado 
(still excellent), but I tried the 

beer of the festival near the 
end of this session, Dark Star’s 
Meltdown – a lovely amber 
ale with a nice ginger edge, a 
very special beer from a great 
brewery. Another good choice 

No one believed me when 
they heard I was taking part in 
London’s big event of the year – 
not just attending as one of the 
crowd but actually physically 
taking part. 

As Monty and I made our way 
to the venue, I had no idea what 
lay ahead. Had I done enough 
preparation? Was I fit enough 
to complete the task that lay 
ahead? Monty was a calming 
influence; he’d done it before so 
he had all the answers and as I 
approached with all of the other 
participants I felt relaxed as I 
made my way to the registration 
desk. No gold medals for me 
but I was very pleased with my 
performance and I believe so 
were the crowd and organisers!

Over 800 British real ales, 
ciders, perries and foreign beers 
were featured at this year’s Great 
British Beer Festival at Olympia. 
Whether a curious novice, a 
budding connoisseur, or some-
one who simply enjoys a pint 
with mates down the pub, you’d 
have been impressed by the line 
up on offer! 

Monty had said he didn’t want 
to do ‘games or glasses’. He was 
an old hand, so I wasn’t sure 
what was a good job and what 
wasn’t. “Are you OK to do glass-
es?” asked the lady allocating 
jobs. The silence was deafening. 
“There’s no 
work on bars 
until after 
5pm. You 
could have 

games!” After another short 
pause, Monty and I exchanged 
glances before agreeing on 
glasses. I followed my leader as 
we made our way to the biggest 
bar without handpumps in the 
very impressive glass house, 
metres from the main entrance.

After a briefing we selected 
our position at the end that was 
not in the direct sunlight (as it 
was already very warm) then 
the doors opened and in came 
the crowds, in waves as they 
arrived at the Tube station, but 
what a great day we had with 
lots of banter with the crowd, 
meeting friends and acquaint-
ances, old and new, including 
Helen & Geraint, two of our 
newest local Branch members 
and committee members. Our 
5-hour shift, including lunch 
break, flew by and we were 
soon joining the crowd to sam-
ple some of those 800 brews.

It was soon time to leave for 
Marylebone to catch our train 
back to Banburyshire. I think 
I’ve caught the bug, it was a 
great day. It highlighted to me 
the importance of volunteers 
and the role they play, not just 
serving the ‘real stuff ’, but all 
the other jobs that make it pos-
sible. I reckon I’ll volunteer 
again next year and probably go 
for glasses again!

No Golds For John At London’s Big Event

Our new North Oxon 
Branch Chairman 

John Bellinger 
relaxing after a 

volunteer shift at the 
Great British Beer 

Festival at Olympia 
in early August
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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

was Arundel Stronghold. I 
finished sampling all beers on 
the stillage on Monday when I 
came primarily to see the Boat 
Project boat (see p.17), by which 
time all the beers on the bar 
had been sold so I had a very 

nice Otter Amber. A great beer 
festival with outstanding ales – 
thanks to Martin for organizing 
the festival alongside the visit of 
Collective Spirit.

Hare & Hounds,  
Lower Wardington
Carol & Jamie report that their 
second beer festival this year 
was another great success. Eight 
beers were on offer on Saturday, 
28th July with Black Sheep 
Bitter the first to run out, out-
selling Bath Ales’ Summer Hare, 
B&T’s Midsummer. Everard’s 
Sunchaser and Hopback’s 
Summer Lightning, all of which 
had gone by the end of the day. 

Billed as a beer and music fes-
tival, eight acts entertained us 
from 2–11pm. In keeping with 
Carol’s belief that charity festi-
vals should publish the amount 

they raise, she is pleased to 
announce that without operat-
ing an entrance fee the day it 
raised £1,000 for Macmillan 
Nurses (the pub’s chosen 2012 
charity) through a bucket col-
lection, raffle and barbeque. 

At the time of going to press 
the total raised by the pub for 
this worthy charity so far this 
year currently stands at a mag-
nificent £7,072.

The first Bowman Eldorado at The George, 
Barford beer festival

“What on earth are these little 
tables that have started appear-
ing in every BoT?” you might 
have asked yourself. Well, they 
show the top few pubs in the 
North Oxon Branch area based 
on the average of scores sub-
mitted by CAMRA members 
over the previous three months, 
along with the people who have 
submitted the most scores in 
the same period.

“Scores? What scores?”
Well, every CAMRA member 

(you are a CAMRA member, 
aren’t you? No? Fill in the form 
on the inside back page...) can 
submit a score for the beer 
they drink in every pub they 
visit. These scores are collated 
by the local Branch and used 
to track those pubs that are 
consistently serving the best 
ale, which are then considered 
for inclusion in the next Good 
Beer Guide. The more scores 
we get from more members, 
the better the system will work. 
No or few scores means that a 
pub cannot get into the Good 
Beer Guide; around 40 pubs 
in North Oxfordshire received 

no scores last year. Please get 
involved with your Branch and 
help us by submitting scores to 
the Pubs Officer. The system is 
a simple 0 (no real ale available) 
to 5 (the perfect pint) scale, and 
can be submitted by web, email, 
or scrawled on the back of beer-
mat and handed to a committee 

member at a Branch event.
Want to know more, or need 

some help? Just contact the 
Pubs Officer for advice.

Note: If you submitted scores 
between 22 July and 10 August, 
a problem with the website 
stopped them getting through. 
Please resubmit them now.

Recent Branch Pub Scores And Scorers

 Score Average Min Max
Name Count Score Score Score
Duke of Cumberland’s Head, Clifton 1 5 5 5
Rose & Crown, Charlbury 3 4.58 4.5 4.75
White Lion, Fewcott 1 4.48 4 4.75
Highway Inn, Burford 2 4.25 4 4.5
Crown Inn, Church Enstone 3 4.23 4 4.5
Chequers, Chipping Norton 3 4.19 3.25 4.8
Cock Inn, Combe 1 4 4 4
Tite Inn, Chadlington 1 4 4 4
George Inn, Barford St Michael 2 3.97 3.75 4.3
Fox Inn, Westcote Barton 21 3.96 3 4.75

Name From Count Average Min Max
Stephen Lympany Branch 13 3.98 3.3 4.5
Paul Worth Branch 13 3.65 3 4.6
Brian Wray Branch 13 3.56 2.5 4
Kevin Kramer Branch 11 3.4 0.3 4.2
Geoff Clifford Branch 10 3.62 3 4.75
David Beasley Branch 10 2.55 0 4.25
Lynne Baldwin-Kramer Branch 9 3.78 2.9 4.2
Jim Sargeant NBSS 8 3.28 3 4
Alan Mitchell Branch 7 3.66 2.5 4.75
Gary Blazey NBSS 7 3.86 3 4.5

OCTOBER
11–13: Oxford Beer Festival, 

Oxford Town Hall. 160 real ales 
plus cider & perry

26–27: Black Prince, Woodstock 
Beer Festival. 14 real ales

JANUARY
18–21: National Winter Ales 

Festival, Manchester. 300+ real 
ales, ciders and foreign beers. See 
http://nwaf.org.uk/ soon

BeeR FestivAL DiARY
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Distance: Approx. 5 miles
Allow: Approx 2.5–3 hours
Map: Explorer 191
Parking: Usually plenty of spaces 
in High Street, Souldern, nr pub.
Surprisingly peaceful walk (other 
than when very close to the M40) 
with two good pubs on the route.
Start at The Fox pub, which is 
on the corner of High Street and 
Fox Lane, by walking up Fox 
Lane. At the end, turn right then, 
just past a house called Dovetail, 
take a waymarked path on your 
right over a stone stile. Keep 
hedge then fence on your right 
and walk to the end of path.

When you reach a road, walk 
diagonally right to take a wide 
track opposite and take a right 

fork (signposted Oxford Canal). 
Walk along this concrete track, 
eventually going under the M40 
and stay on main route, taking 
right fork towards a viaduct. Go 
straight through farmyard where 
the track changes to a dirt track, 
walk under viaduct then follow 
the winding track through fields.

Cross bridge over railway then 
take a grassy path on your right 
by a gate before farm buildings 
and walk down slope to reach a 
swing bridge to cross the canal 
(this bridge can be made to drop 
by one person, but it’s far easier 
with two or more).

After crossing canal, turn right 
and walk along the tow path, 
going straight on until you reach 
Bridge 190 which you go under 

then turn left to walk up to the 
road and turn left on the road to 
find the Great Western Arms on 
your left. 

To continue the walk, go past 
the pub, keeping to the left-hand 
verge, walk under a railway 
bridge, then turn right just past 
an abandoned building to enter 
a field (no waymark) on opposite 
side of road. Walk along paral-
lel to the course of the railway, 
keeping trees on your right and 
follow the field edge as it goes 
round to the left towards M40. 
Ignore any paths to the right.

As you approach M40 you’ll see 
a wide stream on the right which 
runs through the underpass, so 
go up the bank ahead and turn 
right to take an elevated path 

Beer on Tap Pub Walks

SOULDERN & AYNHO WHARF ciRcULAR
By Keith Rigley

Rural lanes and canal-side walking in the Oxon/Northants border country

Pubs on the walk route

2
1 The Fox Inn, Souldern

The Great Western Arms, 
Aynho Wharf
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which goes under the motorway. 
After the underpass go through 
a small copse then turn right on 
a dirt track, and walk round to 
the left to follow field edge keep-
ing hedge and stream on your 
right (don’t follow track crossing 
bridge on the right).

Keep along field edge as it 
goes round to the left and, just 
before large trees which almost 
block the route ahead, look 
carefully for a waymarked post 
on the right (this can often be 

hidden in undergrowth) where 
you need to take a path between 
a hedge and fence. At the end of 
this short track, cross a bridge 
over a ford and walk along a 
green lane with two stone track-
ways to pass Souldern Mill. Stay 
on this track as it winds uphill, 
ignoring any marked paths, 
where it eventually joins a bend 
in a tarmac road and go straight 
on to enter Souldern village. 
Keep ahead to soon find The 
Fox on your right.

Pubs on the walk
Fox Inn, Souldern. Attractive old pub 

with a lovely garden and a good 
choice of real ales. Open: Mon–Fri 
12–3 & 5–11. Sat 12–11. Sun 12–4 
& 6–10.30. Food: Mon–Fri 12–2 & 
6.30–9.30, Sat 12–2.30 & 6.30–9.30, 
Sun 12–2.30 & 6.30–9.

Great Western Arms, Aynho Wharf. 
Rambling old Hooky Brewery pub 
next to Aynho station (now closed) 
with well-kept range of Hooky ales. 
Outside drinking areas at front right 
and rear courtyard. Open: 11–11 
daily. Food: 12–3 & 6–9 (or 10, 
please ring). Sun all day.

You can imagine that as a small 
scale cider-maker, the Little 
Orchard Company subscribes 
to the various relevant online 
forums to pick up technical 
tips, seek occasional advice 
and to keep tabs on the move-
ments and gossip of the cider 
industry. One of the big topics 
in the forum that we follow is 
the divide between cider made 
in the eastern counties (pre-
dominantly Kent and Suffolk) 
and that made in the west-
ern counties (those between 
Herefordshire and Somerset).

Eastern counties cider is 
made using mainly dessert 
apples (for example, the sweet 
Jonagold and Cox that you buy 
at the supermarket), with a 
few culinary apples (probably 
Bramleys) thrown into the mix 
to provide an acidic tang. This 
type of cider has very little  
tannin, meaning that it is a pale 
gold in colour and has no  
bitter after-notes on the drink-
ers’ palette.

Western counties cider is 
made using a blend of dessert 
apples, culinary apples and 
cider apples. And here we have 
the crux of the matter. What, 
exactly, constitutes a ‘cider’ 
apple? On one side of the argu-
ment, a ‘cider’ apple is one from 
which you can make cider (i.e., 
all apples). In the Western coun-
ties, however, there are specific 
varieties that are used in cider-
making, that couldn’t possibly 
be eaten with pleasure or used 

to make a pie; these are ‘cider’ 
apples. Have you ever bitten 
into a crab apple? If not, give 
it a go this autumn. The saliva 
is sucked out of your mouth 
and the flavour is so bitter that 
you can’t help but pull a ‘that’s 
the most horrible thing I ever 
tasted’ face and spit it out  
immediately. Not a happy expe-
rience. This is the nature of the 
cider apple. There are essentially 
two types, bitter-sweet and bit-
ter-sharp. The key point is that 
both are bitter and this is the 
quality that gives western coun-
ties cider its unique, dark colour 
and tanninated flavour.

Here in North Oxfordshire, 
we’re too far north to suc-
cessfully grow some of the 
famous cider apple varieties, 
such as Kingston Black, so at 
the moment, our cider, Thorn 
Brook™, is an eastern counties 
style. This is also Tony and my 
personal preference; we love a 
flavoursome appley cider, but 

we’re not so keen on the tan-
nins and carbolic soap after-
taste of the traditional western 
counties style. We do, however, 
grow cider apple varieties in 
our orchard and this year we 
have a great crop of Yarlington 
Mill and Dabinette; we’re pretty 
excited that we’ll be able to offer 
a vintage cider next year for 
everyone out there that favours 
the western counties style.

East vs West … Which Cider Tastes Best?

Nominations are now needed 
for the Branch Cider Pub of the 
Year. Please send in your nomi-
nation to the Chairman, or any 
other member of the committee 
you may find. 

We need nominations before 
the end of October so you have 
time to get round and try a few 
pubs and email or write to the 
Chairman. 

Help Us Find Our 
Cider POTY 2012

Above: Tony Harrison mowing the meadow
Left: Jo Dakin doing some cider tasting and  
quality control
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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

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.

Despite some old favourites reo-
pening in recent months there 
has been a disturbing number 
of pub closures and a worrying 
amount which have undergone a 
change of use. 

The Swan, Long Hanborough 
is now a private house, as is The 
Bell, Chipping Norton. Off the 
Beaten Track (ex-Oxford House) 
looks to be going the same way 
as its signage has gone and the 
number ‘18’ is scrawled on the 
door! The Woolpack, Banbury 
faces an uncertain future having 
been sold away from auction, 
we are told to a developer. The 
Holcombe Hotel has permission 
for change of use and The Swan, 
Ascott-u-Wychwood remains 
closed. In Bicester, Trinity is 
now a tea room and the Old 
Pioneer is an Indian restaurant. 
The Black Head, Stonesfield is 
currently being turned into hous-
ing and the George & Dragon, 
Fritwell will almost certainly not 
be a pub by the end of the year 
(with the King’s Head still not 
open it will leave the large village 

of Fritwell without a pub!)
On the good news front the 

Three Pigeons, Banbury is due 
to reopen soon; The Crown, 
Woodstock recently reopened; 
the Lampet Arms, Tadmarton 
opens again soon and we hope 
the Killingworth Castle will 
too; The Plough at Adderbury 
is now a freehouse called the 
Pickled Ploughman serving excel-
lent ale, and both the Tite Inn, 
Chadlington and Muddy Duck, 
Hethe are going great guns – 
proof that a good well-run pub is 
a valuable addition to any com-
munity. Remember if you don’t 
use it then be prepared to lose it!

If you know any pub closures, 
reopenings or change of use, 
don’t assume CAMRA knows 
about it; drop the Branch Pubs 
Officer a line with all the details.

The saga of the Bishop Blaize, 
Burdrop drags on. The current 
owners bought this successful 
business in early 2006. Almost 
immediately they put it back on 
the market at over £100K more 
than they paid for it, and despite 
receiving a number of excellent 
offers, no sale followed, but a 

planning application for change 
of use to residential soon did. 
Following a slew of objections, 
this was refused as they had 
not shown the business to be 
no longer viable. In 2007 they 
closed the pub and upped sticks 
to Spain. Returning in 2011, 
in January they tried to claim 
to Cherwell DC that they had 
been living in the pub for four 
years continuously, and thus 
establish residential use, via a 
mechanism called a Certificate of 
Lawful Use Existing (CLUE). The 
council refused this application, 
and now aware of the apparent 
breach of planning consent, it 
issued an enforcement notice to 
stop it. The owners appealed to 
the Planning Inspectorate and, 
whilst the appeal was ongoing, 
applied again to Cherwell DC for 
both change of use and a CLUE. 
North Oxon CAMRA and local 
residents once more vigorously 
opposed the applications, which 
resulted in them being refused. 
As we went to press the enforce-
ment appeal inquiry had just 
been held and the outcome is 
eagerly awaited.

One sunny Saturday in June 
several Branch members set off 
for a crawl of Woodstock, led 
by our intrepid treasurer Nick 
Faulkner (sadly he’d left the 
cheque book at home!). Our 
meeting point was the Black 
Prince where there was a good 
choice of ale and Chairman 
Lynne was especially happy to 
see Ginger Tosser on offer (that 
is of course the Skinners ale, and 
not an unkind description of 
anyone present).

After several pints we left 
before the itinerary went right 
out of the window and set off 
for the town centre. Next on the 
list was the Woodstock Arms, a 
Greene King pub with a choice 
of three beers and a table big 
enough for us all to sit round! 
From there, we moved on to the 
Star Inn, stopping on the way 
to find John’s chauffeur, Trish, 

after her hair appointment, so 
at least one of us looked smart 
for the rest of the day. Here we 
were able to sample the ales of 
Young’s & Wells, though sadly 
no Young’s Chocolate Stout.

We then tweaked the itinerary 
to go to The Punchbowl (I’m 
sure this had nothing to do with 
the fact that the football was 
about to be shown on their big 
screen there) where a couple 
of Arkell’s beers were available. 
At this point the 
Bicester contingent 
left for home and the 
remainder wound 
its merry way to the 
Kings Arms where 
Brakspear Bitter and 
Gold were tested, 
along with coffee and 
carrot cake for those 
driving! 

By now we’d gone 

through the list of pubs we’d 
intended to visit, but as it was 
a lovely evening we returned 
to the Black Prince to finish 
up. Somehow John and Kevin 
inveigled their way into some 
complete strangers’ Aunt Sally 
match, where Kevin lost the 
beer leg! Several pints and a 
meal later we called it a night 
and went home. A good time 
had been had by all. Ginger 
Tosser anyone?

Branch Social Pub Crawl Round Woodstock

Pubs Update
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Beer on Tap in Tenerife
Current Pub of the 
Year landlords Jacqui 
and Tony Bass man-
aged to get away for 
a long weekend in 
Tenerife after their 
success and naturally 
took a copy of their 
favourite branch maga-
zine with them. 

Above we have Tony 
on the beach in some 
quite natty shorts.
Though he enjoyed the 
break he was glad to 

get back behind the bar and a 
decent pint of XT6.

Beer on Tap in Wisconsin
Geoff Mills, a regular at the 
White Lion, Fewcott, recently 
visited Middleton, Wisconsin 
and is seen below with his Beer 
on Tap at the Capital Brewery.

Failing to find a bar selling 
decent beer he took his search 
to the obvious place and was 
rewarded with some great 
beer … though not in the same 
league as his usual Hooky tipple.

Beer on Tap Around The World

When choosing Crete as a 
holiday destination great beer 
wouldn’t normally be a consid-
eration, but that stereotype can 
now be laid to rest. Although 
not real ale as you’d find in pubs 
in the UK, it is still good beer, 
and although not in abundance 
it’s well worth a mention. 

I checked the RateBeer site 
before going and found two 
breweries on Crete; Cretan from 
Hania and Brinks from Spili. 
I couldn’t find Cretan where 
we were staying in Rethymno, 
but I found bottled Brinks in 
supermarkets. Both their beers 
are unfiltered and unpasteurised 
and poured cloudy; Organic 
Blonde was disappointing with 
a yeasty flavour, but their Dark 
was very acceptable with a nice 
malty taste. However, a real 
treat lay in store not five min-
utes’ walk from the hotel. 

Tired of Greek lager (which 
was like drinking very cold 
sparkling water) or their Dutch 
stablemates, I went explor-
ing and came up trumps at a 
bar called the Fat Snail on the 
seafront in a great location 
overlooking the beach. The Fat 
Snail stocks two draught beers 
from Craft Brewery, Athens, 
with another in bottle. Their 
Pilsner is a good quality Czech-
style pilsner with a subtle hop 
flavour, refreshing and tasty, but 
the best was their Red Ale, a 
delightful beer with fruity, floral 
notes and very moreish. The 
bottled beer was a ‘rauchbier’ 
called, unsurprisingly, Smoked 
Lager and a very good inter-
pretation of the style it was too, 
with a nice smoky flavour. 

The Fat Snail is light and airy 
with seating at tables overlook-
ing the beach. The bar was a 
most pleasurable place to spend 

an hour, sat at the front tables 
watching the world go  
by. Spotlessly clean and very  
welcoming, it was the best bar  
I found on my short stay on 
Crete. 

The owners are looking to 
expand the range in the next 
12 months, depending on how 
things go as Asem the manager 
was not getting carried away. So, 
after believing the Greek islands 
to be a beer desert, that’s one 
perception I can now change.

A Surprise Treat In Crete!

The Editor finds a great place to do some 
editing work on Beer on Tap – with decent 

beer and a view of the beach




