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Banbury Ready For Summer
Celebration Of Great Beer
This year’s Banbury Beer Festival 
is hoped to be the largest in its 
14 year history. Crowds of more 
than 2,000 people are expected 
to visit the festival over the 
three-day period to sample more 
than 100 British beers, ciders 
and perries—many of them 
medal winning real ales. 

In keeping with the theme 
for the festival, breweries from 
Southern England will feature 
widely in this special Home 
Counties-themed festival. Over 
a third of the beers will be from 
the counties of Kent, Sussex, 
Surrey and Hampshire. 

There’s something for every-
one from the Garden of England 
where there is a variety of beers 
brewed especially to quench the 
thirst after a day picking the very 

hops that go into the beer. 
Banbury Beer Festival 2014 

is organised by CAMRA North 
Oxon Branch and runs from 
Thursday 8th to Saturday 10th 

May at the Territorial Army 
Centre, Oxford Road, Banbury 
OX16 9AN—by the traffic lights 
at the junction at the top of 
Upper Windsor Street, Oxford 
Road and South Bar Street. 

Hot and cold food is available 
throughout the festival. Again 
we shall have a pig roast together 
with a range of meals that caters 
for vegetarians too. There will 
also be country wines available 
following last year’s successful 
introduction. Another of last 
year’s successful experiments 
is a special Cheese & Beer ses-
sion that will again take place on 
Friday and Saturday, local beers 
will be matched with local chees-
es for a special lunchtime treat.

 The main focus of the organis-
ing committee has been to pro-
vide an enjoyable festival for eve-
ryone. To this end entertainment 
has been booked that includes 
live music from Leatherat 
on Thursday evening and on 
Saturday afternoon by The Heist, 
a five-piece blues band. Later on 
Saturday the well-known Pete 
Watkins will be playing. 

In true British spirit, even a 
little rain will not stop the party 
atmosphere with expansive 
indoor seating and spacious mar-
quees across the site. Families are 
welcome, with soft drinks and 
food available. 

A new initiative for 2014 will 
give an exciting opportunity for 

Stamp of Approval for Hooky Dray

Continued on page 3

The famous Hook Norton dray has been given the Royal Mail 
stamp of approval as it appeared on one of a set of six commemo-
rative stamps which celebrate working horses.

Appearing as an 88p stamp, the two horses are shown pulling 
the dray with Roger at 
the helm and the Hook 
Norton sign appearing 
over his head. 

The photo used for 
the stamp was actually 
taken back in November 
2011, but final approval 
was given for use on 
the stamps which were 
released on 4th February 
this year.
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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

5% discount on everything  
for caMRa members with card  

sunday–wednesday
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local businesses, pubs and indi-
viduals the chance to sponsor a 
barrel of beer. The sponsorship 
package will include posters on 
an individual barrel, advertising 
in the programme and two free 
entry packs for the sponsor. The 
cost will be less than £100 and 
we hope that all CAMRA mem-

A Summer Celebration Of Great Beer
Continued from page 1 bers can ask their favourite land-

lords and business owners if they 
would like to get involved in the 
largest Beer Festival in the area. 
For full details please contact 
Tim Wilkins on 07780 171493.

Entry prices are unchanged 
from last year, so entry for 
CAMRA members is free. For 
non-members the entry price 

starts at £1 on Thursday, £2 
until 5pm on Friday (then £4 
after 5pm), and £3 on Saturday 
before 5pm (then £1 after 5pm).

There will be plenty of time 
to soak up the atmosphere and 
sample the beers. On Thursday 
we will open from 5–11pm, on 
Friday from noon–midnight, 
and Saturday from 11am–11pm.

Branch Needs Positions To Be Filled
The Branch will need a new 
Chairman at our forthcoming 
AGM, in July. This follows John 
Bellinger’s decision to stand 
down after taking over the Pear 
Tree, Hook Norton. If this is a 
position that interests you please 
contact John for full details. 

The Branch also has vacancies 
for Clustermasters, these are the 
dedicated group who act as an 
interface between CAMRA and 
the Branch’s pubs. They look 
after a cluster of pubs (which is 
negotiable), delivering Beer on 
Tap and gathering news for the 
magazine and Branch website. 

After years of loyal, diligent 
service to the Branch Lynne 
Baldwin has announced that 
she is standing down as Branch 
Secretary. Lynne previously led 
the branch as Chairman for a 
full three-year term, and surely 
saved us from a certain merger 
with another local branch to 
keep us going in our own right. 
She will stand down at the 
AGM so this naturally leaves a 
vacancy on the committee. Like 
Chairman and Treasurer, the 
Secretary is a mandatory posi-
tion, meaning that the Branch 
cannot function without one. So 
we are looking for someone who 
has the organisational skills to 
keep the Branch on an even keel 
and support the other officers in 
their roles. Previous experience 
is preferable, but not essential 
as a love of real ale and a sense 
of fun is more important along 
with an ability to be organised!

We also need a Social Secret-

ary (someone who can organise 
a piss up in a brewery, so politi-
cians need not apply!) If you 
have the skin of a rhino and the 
ability to motivate some, or any, 
of our 550 or so members to 
have a good time then this could 
be the role for you! This role is 
limited by your own imagination 
and the membership. A Public 
Affairs Officer is the other 
role which is unfilled – a more 
political position with the abil-
ity to lobby local MPs and keep 
abreast of goings-on. 

For all the positions you must 
be a CAMRA member to apply, 
so if one of these positions 
appeals and you aren’t a member 
then you need to fill in the form 
at the back of the magazine and 
submit it, and when you have 
your membership number feel 
free to apply for one of these 
jobs and join the fun! If you’re 

a member and wish to help the 
Branch fight for real ale and pubs 
in the local area then please con-
tact the Chairman or any of the 
committee (see details below) 
and help make a difference!

Branch Diary
March 31: BBF planning meeting. 

White Horse, Banbury. 8:15pm
Apr 21: BBF planning meeting. 

White Horse, Banbury. 8:15pm
Apr 25–27: CAMRA Members 

Weekend and AGM, 
Scarborough

May 6: BBF Set-up Day, volunteers 
welcome

May 8–10: Banbury Beer Festival
May 11: BBF Take-down Day, vol-

unteers welcome
Jun 3: Committee Meeting. Red 

Lion, Horley
Jul 14: Branch AGM, Chequers 

Churchill including by presenta-
tion of POTY certificate (TBC)

See Diary page online for latest info
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Killingworth Castle, 
Wootton, nr Woodstock
The Killingworth Castle goes 
from strength to strength having 
secured a Michelin Bib Gour-
mand and two AA Rosettes for 
their food and they have now 
been named The Oxford Times 
Restaurant of the Year. 

However, don’t be fooled into 
thinking this is some pretentious 
gastro pub where drinkers are 
not welcome; this is still a proper 
pub where drinkers are very wel-
come to sample their four ales. 

They now sell three of their 
own beers brewed for them and 
their sister pub, The Ebrington 
Arms, by North Cotswold 
Brewery prior to a full brewery 
being installed at the Ebrington 
Arms. Known as the Yubberton 
Brewery they brew Yubbie a 
3.8% bitter, YPA a 4% IPA with 
tropical fruit notes and Yawnie a 
4.3% best bitter. 

CAMRA members, car-
rying a current membership 
card, receive 10% off ales from 
Monday to Thursday and a tray 
of three thirds costs £3.50. The 
dining room is now up and run-
ning and the eight letting rooms 
are soon to be finished and 
should ready for use from April. 

A beer festival is on the cards; 
watch this space for details or 
the check out the pub website.

Oxfordshire Yeoman, 
Freeland
The villagers of Freeland will be 
delighted with the news that, 
not only is their pub is up and 
running again, but that they also 
have a keen, experienced land-
lord owner, with the ambition of 
running a friendly local. 

Trevor Johnson has success-
fully run The Talbot at Eynsham 

for 10 years, and 
previously did 
seven years at The 
Romany, Bampton. 
Before that he ran a 
pub in Cheltenham. 

His contract at 
The Talbot finishes 
in May and then 
he will give his all 
to the Oxfordshire 
Yeoman. He is 
serving two, and 
sometimes three, 
real ales, and has 
started a full meal 
service. The food 
is based on ‘pub classics’ with 
mains under £10, and midweek 
lunchtime special offers. 

He is keen to encourage pub 
games, with a bar billiards table 
already in use, a dartboard being 
set up, cribbage, and the Aunt 
Sally pitch being refurbished 
ready for the season. The large 
garden area has a tent over part 
of it, which has been well used 
during the winter.

Pub opening hours: Tues–
Thurs 12–2 & 6–11; Fri 12–2 & 
6–12; Sat & Sun: 12–12. Trevor 
plans to have all day opening 
soon. Tel. 01993 881003

The Chequers, Churchill
The Chequers team celebrated 
their first year at the pub in 
November with a hillbilly style 
bash with plenty of straw bales 
and live music. 

One of the first pubs selected 
to sell the new CAT brewery 
beer (Tabby) which has been 
selling well alongside the other 
five beers regularly on offer 
here, all of which are delivered 

direct to the pub by brewers.
The pub also has a monthly 

music night on the second 
Tuesday of the month when 
bluegrass, blues and occasionally 
rock bands perform. A popular 
quiz night is held on the second 
Wednesday of the month.

The Swan, Swinbrook
Owners Archie and Nicola Orr-
Ewing must have been delighted 
when Prime Minister and local 
Member of Parliament David 
Cameron chose their pub for 
lunch on 31st January with 
the visiting French President, 
François Hollande. 

This superb pub, set in a most 
prosperous part of the Branch, 
has a great setting next to the 
river and cricket field. Although 
these are currently well flooded, 
the water has so far not entered 
the pub! Not that the scenery 
played a big part in the visit, as 
the visit was accompanied by 
this winter’s inevitable rain.

Following a summit meet-
ing at RAF Brize Norton, the 

Branch News
Trevor Johnson, now 

running the Oxfordshire 
Yeoman in Freeland
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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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two leaders were driven the 
few miles to have lunch at The 
Swan. Inside, Archie was able 
to welcome them and introduce 
them to all the staff. Archie tells 
me that they both drank some 
Hook Norton Hooky Bitter 
before going on to a bottle of 
French wine to accompany their 
meal.

Our Prime Minister certainly 
enjoys pubs and likes his real 
ale. At the time when he was 
just our local MP in September 
2005, he came to address 
a Branch meeting at The 
Chequers in Chipping Norton 
(Beer on Tap, issue 23). He was 
very supportive of CAMRA 
and its aims. He has also always 
been a regular and enthusias-
tic customer at the Tite Inn, 
Chadlington when he is at home 
at his house in the nearby village 
of Dean.

Archie reports that he was 
pleased they chose his pub for 
a visit and also said that it had 
done wonders for his trade, with 
meals fully booked ever since. 

The newspapers were unable 
to report any great decisions 
or agreements reached by the 
meeting of the two leaders, 
but we hope that the French 
President was suitably delighted 
to visit a North Oxfordshire 
pub and to sample some English 
real ale.

Unicorn Inn, Deddington
The Unicorn that presides over 
the picturesque Market Place in 
Deddington has a smile on its 
face again!

Having despaired at the failure 
of many recent change of ten-
ants over the past few years, it 
has now been given a new lease 
of life by new proprietors, Chris 
Brewster and Johnny Parke. 
They’ve given this establishment 
a makeover since November 
and report very good Christmas 
trading which has continued 
into the New Year.

There is a real feelgood factor 
about the place, starting front of 
house with Roger and his enthu-
siastic team who dispense four 

rotating Charles Wells beers 
from three hand pumps. Eagle, 
Bombardier, Young’s Special 
and Courage Directors have all 
been in sparkling condition on 
recent visits which is testament 
to Chris who proudly boasts his 
cellarmanship.

With six bedrooms and a large 
garden, it all looks set for a good 
first summer as they aspire to 
bouncing the Unicorn back 
to the heart of the local com-
munity.

Pickled Ploughman, 
Adderbury
This lovely pub now offers £1 
a pint off real ale every Friday. 
This is understood to not just 
be for CAMRA members, but 
any real ale drinkers, so a great 
reason to get along to the pub 
on a Friday and have a few ales 
with friends, from the excellent 
choice of four beers regularly 
available.

Black Prince, Woodstock
The Black Prince is in the pro-
cess of launching a new website 
and this should be up and run-
ning by the time you read this. 
The website address will be 
www.theblackprincewoodstock.
com and will be keeping every-
one up to date with information 
on everything from new guest 
ales at the bar, new dishes on 

their specials board and also the 
weekly Aunt Sally results.

The pub has also raised the 
grand sum of £308 for the 
Oxford Animal Sanctuary by 
producing a calendar using 
pictures of dogs that regularly 
visit the pub. They would like 
to thank everyone who made a 
donation.

Rock of Gibraltar,  
Enslow Wharf
Since taking over in September 
the new team at the Rock have 
spruced the place up and have 
recently introduced a further 
two handpumps, bringing the 
total to five, with plans to put 
in more. 

Currently they are selling  
their own beer and Greene  
King (who helped install a new 
cellar). The Fisher beers are  
selling well especially on their 
live music nights, which have 
been very well supported. 

The restaurant re-opened as 
we went to press after a make-
over and they will be selling  
pies and game including rabbit 
and venison as their speciality 
dishes. 

The Rock will also be hosting 
Thamesfest over the weekend 
of the 18th–20th July with live 
bands and entertainment. It’s 
free so make a date in your diary 
and I’ll see you there!

More than just a lick of paint—The Unicorn Inn, Deddington is given a new lease of life
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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	a	changing	rare	quality	
foreign	craft	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 5th Apr MONCKFEST feat. 
DAVID CELIA 
www.davidcelia.com/
Sat 19th Apr KRISSY MATTHEWS 
www.krissymatthews.com
Sat 3rd May FRAN MCGILLIVRAY 
and MIKE BURKE 
www.franmike.com
Sat 17th May THE DELTA LADIES 
www.deltaladies.com/blog
Sat 17th May WOODEN HORSE 
www.woodenhorsemusic.co.uk
Sat 14th June KING ROLLO 
www.king-rollo.co.uk

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

Celebrating	26	continuous	years	 
in the CAMRA Good Beer Guide

• 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 & 6–10pm

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
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Carpenters Arms,  
Middle Barton
The freehold of the Carps is 
now up for sale and, having 
been granted ACV status, the 
village has six weeks to decide 
whether to try to raise funds to 
bid for it within six months of 
declaring an interest. 

Meanwhile business continues 
as normal for the team and they 
report that sales of Doom Bar 
continue to be strong. 

They have brought in a week-
ly specials menu with Monday 
being free drinks night on 
selected drinks, Tuesday a free 
starter, Wednesday is the popu-
lar banquet night, Thursday 
sees a 10% discount on restau-
rant food and the first Friday of 
the month is buffet night, with 
an eat as much as you like menu 
and children under six eat free.

The Bell, Lower Heyford
Lyn has announced the date 
of her successful beer festival 
at the end of the summer. The 
event, which is well established 
in the beer fest calendar, will be 
over the weekend of the 12th–
14th September with a handful 
of beers and a good selection 
of cider. 

Lyn has installed a second 
cider handpump and sales are 
doing well, worth a trip if you’re 
a fan of the apple!

Pear Tree, Hook Norton
John & Trisha Bellinger are 
back manning the pumps again, 
this time at the Hook Norton 
Brewery Tap; having moved in 
just before Christmas.

John is Chairman of the 
North Oxfordshire Branch 
of CAMRA, and previously 
ran The Bell, Adderbury with 
Trisha for six years, so we are 
pleased that they are bringing 
their award winning ways to 
Hook Norton. 

Apart from food, drink and 
a friendly welcome they have 
plans to develop the garden, 
install a small TV for sporting 
events and do more offers with 

their real ales, of which 
they stock six at any 
time. 

The pub is the long-
est surviving of the 
brewery’s tied estate 
and at 200 yards from 
the brewery it is also 
the closest. Their beer 
is still delivered by 
horse-drawn dray every 
Thursday. They have 
three large en-suite 
rooms and sell cases of 
the full range of Hooky 
beer at Visitor Centre 
prices. 

John is looking to set 
up pub teams in Aunt 
Sally, darts and domi-
noes as well as anything 
else you can think of!

Fox Inn, Westcot Barton
As Beer on Tap was going to 
press the village and everyone at 
The Fox were waiting to hear 
from Enterprise whether the 
offer Cheryl has made had been 
accepted and the stability the 
pub craves could be guaran-
teed. If not then the pub will 
be closed by the time Beer on 
Tap is out. It has certainly been 
noted all the effort Cheryl and 
her team have put into the pub.

If the offer is accepted then 
the things which are planned for 
the coming months can go on 
as planned. They are planning a 
beer festival in the summer and 
it is expected to be August Bank 
Holiday again, but no firm deci-
sion has been made as yet. 

We will of course report in 
the next edition how this has 
played out.

Live music is popular with 
music planned for 19 April and 
4 May. Bands vary from reggae, 
mod to rock and cover bands.

Gardiner Arms, Tackley
Shock news as Tony & Jacqui 
have left the Gardiner Arms 

after a short stay. They certainly 
impressed with the quality of 
their ales and the range for a 
Greene King pub. 

We are unsure exactly what 
is happening to the pub, but as 
we went to press the landlord of 
The Boat, Thrupp was thought 
to be taking over, but this hasn’t 
been confirmed. As for Tony 
& Jacqui it is thought that they 
were struggling to make ends 
meet and have walked away, but 
again this is not confirmed.

The Harrow, Enstone
This pub on the main A44 
closed suddenly in January and 
it was still closed at time of 
writing. We recommend you 
check before heading this way.

Red Lion, Bloxham
200 villagers packed Bloxham’s 
Jubilee Hall on 12th January to 
hear about plans to make this 
prominent pub on the main 
road into a community licensed 
premises.

Cherwell District Council 
granted permission to delay sale 
of the pub by Fullers, by regis-
tering it as an ‘asset of commu-
nity value’, part of the Localism 

John & Trisha Bellinger —back 
behind the bar again, this time 

at the Pear Tree, Hook Norton
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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
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Act 2011. This means it cannot 
be sold within six months, giv-
ing the residents time to tell the 
council they want to bid. They 
then have a further six months 
to put a bid together, though  
the final decision rests with 
Fuller’s.

Just two weeks after the meet-
ing, more than 100 villagers 
have put their weight behind 
this venture by pledging over 
£200,000. The idea is that an 
Industrial & Provident Society 
(IPS) is set up, a minimum share 
is £250 and each shareholder 
has one vote regardless of the 
number of shares a member 
holds.

Ideally the primary wish is to 
have the project funded entirely 
by the village, so more fund 
raising events are being planned 
including an event aimed 
at local businesses on 27th 
February, 6–8pm at Bloxham 
Mill and another public meet-
ing on 2nd March, 5–7pm at 
the Warriner School Hall. These 
will be launch events for the 
business plan and prospectus. 

The Star, Bicester
The Star is now owned by 
Respect Properties Ltd, regis-
tered in London NW11. We 
don’t hold out much hope of 
them being seasoned pub opera-
tors, but you never know ... we 
may be wrong!

Hare & Hounds, 
Wardington
Never landlords to rest on 
their laurels after winning 
the Community POTY in the 
Hooky tied estate awards last 
year, Carol & Jamie have contin-
ued their fundraising activities 
with renewed vigour, which has 
now culminated in a magnifi-
cent £9,000 being donated to the 
Alzheimer’s Society this January. 

Each year their customers 
choose a different charity to 
support and this year the one 
most voted for was Katharine 
House Hospice. Already a quiz 
evening has raised £91 and the 
P. Whitehead Memorial darts 

evening added another £165 
towards this year’s total.

Numerous other fund raising 
events are planned including 
the pub’s legendary annual cycle 
ride and the beer festival which 
this year will be held over the 
weekend of 18th–20th July.

If ever a pub was a candidate 
for Asset of Community Value 
listing, the Hare & Hounds is 
definitely a main contender, as 
this establishment under the 
stewardship of one of Hooky’s 
longest serving tenants, Carol 
Wixey, is right at the heart of 
this small village community.

Stags Head, Swalcliffe
Faith, Stamatis, John & Tim are 
now up and running at the Stags 
Head, having moved from the 
Rock of Gibraltar on the 23rd 
September.

They have three real ales 
generally available, including 
local beers. They would like to 
pass on their thanks to Ian & 
Julia for their best wishes and to 
the village for making them so 
welcome. 

Open from 11:30–2:30 and 
5:00–11:00 Mon–Fri, exclud-
ing Tues 5:00–11:00; Sat from 
11:00–11:00 and Sun from 
noon–7pm. Food is freshly 
cooked English and Greek using 
local produce where possible, 
and the legendary Greek nights 
are still held (the next one is 
22nd March). They offer Sunday 

roasts at £14 for two courses and 
they are also taking bookings 
for Mother’s Day, when every 
mother will get a pot plant. 

Of great interest to beer 
drinkers is news of a beer festi-
val over the Easter weekend.

The Stags Head also welcomes 
well behaved dogs.

Red Lion, Cropredy
Gary & Laura, benefiting from 
their free of Enterprise Inns 
tie on cask ales, report excel-
lent feedback from and uptake 
by their customers to their 
first cask of CATS Brewing 
Company’s Tabby – so they have 
already placed further orders.

Another initiative has been 
their Port & Cheese evenings 
on the first Monday of every 
month. They have also almost 
completed their line up for 
music at the pub for this year’s 
Cropredy Festival but to whet 
your whistle they have live 
bands on most Friday evenings 
in March – details at www.
theredlioncropredy.co.uk

White Horse, Banbury
The White Horse has a new 
tenant in Phil Strong. Phil 
has moved to Banbury from 
Marchington in Staffordshire, 
where he ran the Bull's Head, a 
Marstons house.

The Bulls Head was Stafford-
shire CAMRA Pub of the 
Month in January 2014 and is 

Staff and customers at the Hare & Hounds, Wardington with their latest charity cheque.
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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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currently in the 2014 Good Beer 
Guide; so we should be assured 
of continued good beer at this 
popular pub.

The White Horse Brewery, 
however, are no longer involved 
as Everards have taken it back. 
Phil offers two Everards ales, 
Tiger and one other, currently 
Tighthead (for the Six Nations 
rugby), and is keeping White 
Horse's Village Idiot and Bitter, 
leaving up to six pumps for 
guest beers.

Phil has recruited a new chef, 
Simon. who is planning a new 
menu including many home 
cooked treats, including piz-
zas, a lamb tagine and many 
veggie dishes. Phil will also be 
introducing a food loyalty card. 
Tracey and Andrea will remain 
familiar faces behind the bar.

Phil is planning a St George’s 
Day beer festival and will 
be showing Six Nations and 
Premiership rugby. He will also 
be holding ladies nights with 
wine tasting, live music evenings 
and will be organising ladies and 
gents darts teams.

Finally for all you dog lovers, 
the pub is now officially “dog 
friendly”, so it's time to teach the 
hound the way home!

Trigger Pond, Bucknell
The Trigger Pond now does a 
special pensioners lunchtime 
menu from Monday to Thurs-
day noon till 2pm for only 
£7. They are also doing celiac 
friendly food with over 90% of  

it being gluten free. 
They also introduces a weekly 

guest ale from October with 
Arkell’s Moonlight already hav-
ing graced the bar.

Horse & Groom, Caulcott
Jerome has the freehold for this 
excellent village pub up for sale, 
but the famous Bastille Day beer 
festival is still planned for July. 

More news on this next edi-
tion of Beer on Tap.

Flowing Well, Banbury
It has been noted that build-
ing work is under way at the 
Flowing Well. Rumours suggest 
that we now expect that this is 
lost as a pub.

Centurion, Bicester
The planning application to turn 
the Centurion into a care home 

was declined and the decision is 
under appeal by the owners. We 
wait to see what transpires.

North Arms, Wroxton
One of the Branch’s quaintest 
pubs has had an application to 
remove the signage withdrawn. 

This could be good news – 
let’s hope for the best!

Rose & Crown, Charlbury
This busy town-centre pub 
regularly sells real ale from the 
Loddon range, and it is now 
organising a “Meet the Brewer” 
evening where Chris Hearne, 
owner and brewer, will be in 
attendance on Wednesday, 9th 
April.

Chris will be there to give a 
general chat about the brewery 
and its beers and four Loddon 
beers will be on sale.

Tracey and Phil – new faces at the White Horse, Banbury

Elephant & Castle, Bloxham Wins Branch 
Cider Award
The North Oxfordshire Branch 
of CAMRA Cider Pub of the 
Year is the Elephant & Castle, 
Bloxham.

Following a judging session 
which included three judges the 
unanimous decision was that 
the Elephant & Castle was the 
winner. With seven real ciders 
and one perry their range is one 
of, if not, the best in the region. 

With ciders from both 
Weston’s and Hogan’s 
available and a mulled 
cider as well the choice 
and quality left the judg-
es with an easy choice.

Congratulations to 
the team at the Elephant 
and Castle and a presen-
tation will be arranged 
in due course, keep an 
eye on the website for 
details.
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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
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‘Countryfile’ Visits The Pub
John Craven: “Well, team, this 

makes a pleasant change from 
racing around fields and farms. 
I wish we were in a Yorkshire 
pub but I suppose North 
Oxfordshire will have to do!”

Matt Baker: “you yorkshire lot 
are all the same. Bet you’ve 
never tasted the superb beer on 
Tyneside.”

Julia Bradbury: “Look, you two 
guys, just get the drinks in and 
stop the regional battle will you? 
You don’t hear Adam going on 
about Cotswold ale. Landlord, 
It’s six pints of anything from 
that Hook Norton Brewery 
please.”

Adam Henson: (quietly) “They 
won’t find anything to beat that 
up north, Julia, believe me!”

Ellie Harrison: “Cheers every-
one! It really is great to all be 
together for a change, especially 
when the boys stop arguing.”

Matt: “well, cheers everyone, and 
a big welcome to Helen, it’s great 
to have yet another attractive 
member of the team!”

Helen Skelton: “Well thanks, 
Matt … but … I ought to own 

up. I’ve never drunk 
beer before!”

Adam: “crikey, it’s a 
rare thing for a young 
person to say they’ve 
never drunk beer! now, 
Helen, this is a most important 
moment in your life … tasting the 
nectar of the gods … an ancient 
British drink dating from before 
Roman times. Here’s to the first of 
many!”

Helen: “Gosh … it’s jolly bitter, but 
I’ll keep trying.”

Matt: “That’s the spirit. it’s an 
acquired taste, but well worth the 
effort, believe me.”

John C: “Now, while we’re all 
here, I just want to have every-
one’s attention. I just want to 
make sure that you all have your 
Countryfile Calendar. They only 
cost £9 and …”

Everyone: “shut up John!” 
Matt: “One more mention of those 

blinking calendars and you have 
buy the next pint!!”

John C: “sorry, … i suppose i am a 
bit obsessed by them.”

Adam H: “Now, this beer, you 
know, uses barley grown in the 

North Oxfordshire region. In 
fact some of it may have come 
from our farm.”

Ellie H: “i thought your farm was 
all animals, ruled over by eric the 
Bull!”

Adam H: “Poor old Eric, he’s lost 
his virility, poor old chap … got 
to be put out to grass.”

John C: “like all of us, i suppose … 
he says, as the oldest member of 
the team!”

Adam H: “You’ll last for years 
yet, John, especially if you drink 
plenty of this beer!You know 
we have always had some crops 
on the farm as well, Ellie, and 
I’m especially fond of supplying 
the brewing industry. By the 
way, I am also fond of drinking 
the product … I’ll get the next 
round.” 

Julia B: “we always knew he was 
a nice boy. Good old adam … 
another six pints please!”

17-Up For The Charlbury Beer Festival
This year’s Charlbury Beer 
Festival —its seventeenth—will 
be held on Saturday 28th June at 
Charlbury Cricket Club. This is 
virtually opposite the entrance 
to the railway station, which 
makes it very accessible for 
those travelling by train. 

Open from 12.00–22.00 
the festival will have 50 beers 
(including 20 based on brewer-
ies along the Cotswold Line), 10 
ciders/perries, along with wine, 
Pimms and soft drinks.

There will be food on offer 
all day: pizza, pig roast, Indian, 
chips as well as tea and cakes, 
but only until 6pm. Live music 
will be playing all day and the 
committee are promising some-
thing new and different which 
will be announced nearer the 
time.

There will also be children’s 
entertainment laid on to stop 

the little ones getting bored and 
the 4th World Aunt Sally Open 
Singles Championship will again 

be running during the day.
Parking will be available at 

Charlbury Station with all pro-
ceeds go to the Beer Festival 
funds.

Last year the grand total of 
around £20,000 was distributed 
to good causes. If you have some 
time to spare and fancy helping 
out there are some vacancies 
still to be found, mainly around 
site cleanliness and sanitation. 

More information will be at 
charlburybeerfestival.org.
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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
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The finalists of this years Pub 
of the Year (PotY) have been 
announced and voting is well 
under way. The Branch organ-
ised its annual trip round the 
top six leaving Banbury at 11:30 
for Hook Norton and our first 
stop.

It was supposed to be to pick 
up John Bellinger, but rapidly 
became the first beer stop. So, 
refreshed with a swift half, we 
were then on our way to The 
Chequers, Churchill. A lovely 
stone pub with six hand pumps, 
four were in operation when 
we arrived and after the first 
round we were down to three 

ales. However, one was one of 
the beers of the day – Tabby 
from the new CATS brewery in 
Shenington.

With a 
timetable to 
keep we were 
soon on our 
way to Church 
Enstone to 

PotY regular The Crown. Here 
three ales awaited us and in true 
form one went after a very short 
time, but the staff were onto it 
in a flash and Prescott Grand 
Prix soon adorned the bar. 

Again time was of the essence 
and we were soon at the Rose 
& Crown, Charlbury a previous 
four-time winner and with eight 
hand pumps to choose from it 
was like a child in a sweet shop! 
However it didn’t take long for 
the clock to catch up with us 
and were off again. 

Arriving in Wootton we came 
to one of the Branch’s culinary 
success stories, after about only 
16 months in operation the 
Killingworth Castle has two AA 
rosettes, a Bib Gourmand and is 
Oxford Times Restaurant of the 
Year. But what about their beer? 
Four handpumps included two 
brewed for the pub and its sister 
pub the Ebrington Arms. 

14 Go Mad In North Oxon On Pub 
Of The Year 2014 Trip

First three pubs of 
the POTY 2014 trip. 

Below: The Chequers, 
Churchill. Right: 

The Crown, Church 
Enstone. Below 

right: Rose & Crown, 
Charlbury
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An excellent idea was three 
thirds meant that i could try 
three beers from the range. Not 
unsurprisingly most had a bite 
to eat here and from the rave 
reviews I suspect their awards 
are richly deserved. 

We had fallen slightly behind 
time after an extended food 
stop and the drive over to Stoke 
Lyne took slightly longer than 
planned, but the Peyton Arms 
certainly made the wait worth-
while and Mick the Hat’s leg-
endary pub did not disappoint.

We also met up with Alan 
Mitchell who had the same idea 
as us and was on his third pub. 
With time again pressing we had 
to move on to Horley and the 
Red Lion, hoping to arrive for 
the rugby we were a little late as 
the game was already 15 min-
utes old as we tried to order in 
a pub which was literally packed 
to the gunwales. 

We found spaces where we 

could and watched as England 
slowly squeezed the life out of 
Scotland on the pitch and time 
squeezed us back out into the 
minibus for the return leg, leav-
ing several behind to enjoy the 
rugby. 

An excellent selection of 
pubs showcasing the best of 
the Branch. Personally, I found 
only one pub not 
to serve ale of the 
highest standard 
of one of its beers, 
the rest were all 
tip-top and a deci-
sion was hard to 
make, but it has 
been done. 

As Beer on Tap 
is running a little 
late for this edi-
tion, the voting 
will all be over 
and done with for 
2014 – so keep an 
eye out for the full 

results in the next edition to see 
who is the North Oxfordshire 
Branch Pub of the Year.
STOP PRESS: Just as BoT was 
off to the printers, news came 
through that The Chequers, 
Churchill is Branch PotY 2014 
with the Killingworth Castle, 
Wootton and the Rose & Crown, 
Charlbury as runners-up.

Above left: The Killingworth Castle, Wootton. Above right: The Peyton Arms, Stoke Lyne. Below: The Red Lion, Bloxham.

S.H. Jones, the local wine merchants with branches 
in Banbury High Street and Bicester Market Square 
recently held its first ever beer tasting evening, where 
visitors could ‘drink and think their way through the 
main different styles of beer available to drinkers in 
present-day pubs and shops’. 

Their North Oxon branches in Banbury and 
Bicester both regularly stock a broad and eclectic 
range of beers including local ales, foreign imports 
and the latest creations of iconoclastic new brewers, 
and we hope that there was enough interest in this 
first initiative for it to be repeated in the near future.

SH Jones Beer Offers Beer Tasting Evenings
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Two large 
superior 
en-suite 
rooms

Large flower-
filled garden

Roaring log 
fires

Family and 
dog friendly

3 REAL ALES

10 REAL CIDERS

Homemade 
lunches 

Mon–Sat 12-2

OPENING HOURS
Mon-Thurs 

11-3 & 6-12
Fri 11-3 & 5-12
Sat/Sun 11-12

SAME FAMILY RUN PUB FOR 40 YEARS

OX15 4LZ www.bloxhampub.co.uk 01295 720383
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MARCH
14–15: Winslow Beer Festival
18–22: March Far From the 

Madding Crowd Spring beer fes-
tival Oxford

25–27: Plough, Warmington inau-
gural beer festival

26–10 April: Wetherspoons 
Beer Festival in all three of the 
Branches ’Spoons

APRIL
17–21: Woodman Inn, North Leigh
17–21: Red Lion, Horley Great 

British Beer Festival, 10 ales and 
a cider, 5–11 Thurs & Fri 13:00 
till 11pm Sat and 12–6pm Sun 
& Mon.

18–21: Stags Head, Swalcliffe Beer 
Festival

23–26: White Horse, Banbury. 20 
beers and cider

MAY
1–4: CAMRA Reading Beer 

Festival, Kings Meadow, Reading
8–10: CAMRA BAnBuRy 

BEER FESTivAl. Over 80 
real ales with cider and perry. 
Entertainment and food

JUNE
28: Charlbury Beer Festival, held 

at cricket pitch, opposite railway 
station. 50 beers, 10 cider/perry 
food & entertainment

AUGUST
12–16: GBBF Olympia London lots 

of beer and cider, as well as food 
and entertainment.

BeeR FestivAL DiARY

The last weekend of January 
(24th–26th) saw the sixth Rose 
& Crown Winter Beer Festival, 
which once again attracted a 
wide variety of real ale fans from 
near and far. With Charlbury’s 
handy rail links to Oxford and 
Moreton-in-Marsh, members 
from other CAMRA Branches 
were evident at the festival.

With the recent addition of an 
eighth handpump on the main 
bar there was a good split of 
beers in the top bar to comple-
ment the 12 ales in the lower 
bar – so overall there were more 
than 20 on sale over the week-
end (with a couple that were not 
originally going to feature but 
made up for a couple of ullages).

This festival is not one that 
showcases winter ales, but more 
a festival with a wide range of 
beers in all different styles that 
just happens to take place in 
the winter months, when there 
are precious few local festivals. 
With at least one festival on 
each summer weekend it’s a 
shame that there isn’t more of a 
spread of events like this to help 
fill the quiet times of the year.

The Stiff Upper Lip from 
By The Horns brewery was a 
great starter – a straw colour 

3.8% quaffing beer with lots of 
flavour despite is diminutive 
strength. Another stand-out 
ale was the River Cottage EPA 
by Skinners (4%), a full and fla-
voursome collaboration between 
Skinners and Hugh Fearnley-
Whittingstall of TV food fame.

Other stand-out beers were 
the full and flavoursome Naylors 
Cranachan (4%) brewed with 
four malts, three hops and a 
touch of Scotch; the deliciously 
dark and fruity Wentworth 
Plum Stout (4.7%) and the deep-
ly complex Celt Silures (4.6%) 
with its multi-layered interest 
from Pacific and Atlantic hops 
– which goes to show that you 
don’t need silly strength beers to 

Rose & Crown Winter Beer Festival

challenge and satisfy 
the taste buds.

As usual, food was 
served up by the 
Charlbury Riverside 
Festival people (to 
raise funds for their 
live music weekend 
over Sat/Sun 26th 
& 27th July, and it 
was rounded off 
by a barnstorming 

blues set by The Blues Duo on 
Saturday night. By Sunday after-
noon most of the beer was gone, 
so we can only hope that it will 
take place again next year.

Keith Rigley

A good, steady trade saw 
another successful festival.

The Swan with Two Necks in 
Pendleton, Lancashire, beat 
off competition from over 
57,000 pubs across the UK to 
be crowned CAMRA’s National 
Pub of the Year.

Landlord Steve Dilworth says 
the pub is something of a hid-
den gem and hopes that the 
award will provide a boost for 
the surrounding community.

Pubs are judged by CAMRA 
on a variety of criteria such as 
atmosphere, level of service, 
value for money and community 
focus, with extra weighting of 
course given to the quality of 
their real ale, cider and perry. 

Landlords looking to make their 
pub the best in Britain might 
want to take note of Steve’s 
somewhat unorthodox advice 
on getting the best out of his 
real ale, as he claims “Talking to 
the barrels has finally paid off!”.   

CAMRA’s Good Beer Guide 
2014 certainly encourages a 
visit, “The home-made food 
here comes in portions ideal 
for hungry walker. There is 
outdoor seating in the garden 
and in front of the pub, looking 
out onto a small stream running 
through the beautifully kept 
village. Cosy open fires blaze in 
winter months”. 

Swan With Two Necks Wins 
CAMRA National POTY 2014
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Distance: Approx 43/4 miles.
Allow: Approx 2.5–3 hours 
including stops.
Map: Explorer 191.
Parking: Plenty of on-street park-
ing around the junction by the 
Red Lion, Horley.
A lovely rural walk in the rolling 
Ironstone hills around the northern 
extremes of our Branch area.
With your back to the front door 
of the Red Lion, Horley, turn left 
up the road (in the direction of 
Hornton) and walk on the right 
side beside railings as you walk 
up the hill.

Keep on up the hill, past the 
church and leave the village past 
the derestriction signs and gates 
on the verges then keep an eye 
out for a waymarked bridletrack 
on your right (signposted to ‘End 
of lane only’). Stay on that track 
all the way down to the end and 

take a small metal kissing gate 
to enter a field then walk slightly 
diagonally left over the brow of a 
hill (the route was marked with 
bamboo sticks in the ground on 
the last research walk) then after 
reaching the brow keep ahead on 
a well-trodden path which goes 
down the hill towards a gate on 
the far side of the field.

Go through the gate and keep 
ahead in the same direction to 
go through a metal kissing gate 
then go diagonally left, keeping 
a hedge on your right. When the 
hedge runs out, keep on in the 
same general direction, heading 
for a corner of the field ahead. At 
the corner, keep along the field 
edge, round to the left then the 
right, before entering another 
field through a gap in the fence 
and walk along in the same 
direction, keeping a hedge on 

your right again.
Follow the field edge to soon 

reach a corner where a ruined 
gate with a waymark is found. 
Cross the stream over branches 
and rocks and walk ahead keep-
ing a hedge on your right still. At 
the far edge of that field, cross 
a wooden stile in the far corner. 
After crossing the stile, turn 
right to follow a stream (on your 
right) down the hill then follow 
the field edge. Ignore a stile and 
bridge on your right and keep on 
along the field edge to approach 
a wooden bridge and stile with 
two waymarks on it. 

Even the Ordnance Survey 
map seems to be confused with 
where the right of way goes—so 
I strongly recommend you fol-
low the instructions here. Do not 
cross the bridge, turn left before 
it and keep along the field edge 

Beer on Tap Pub Walks

HORLEY & HORNTON CIRCULAR
By Keith Rigley

Great views, sheltered valleys and classic rolling hills in the Ironstone uplands

HORNTON

HORLEY

HORNTON

HORLEY

To Edgehill/
   Upton

To Balscote

To 
Hanwell

START

1

2

Pubs on the walk route

2

1 Red Lion, Horley
Dun Cow, Hornton

Eastgate
Farm

Glebe
Farm

Savee
Farm

Farm
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again, following it up and round 
to the right. Keep along the 
field edge, then at the end, walk 
up a slope to reach a tarmac 
drive where you turn left and 
walk uphill towards some farm 
buildings. Walk to the right of a 
metal gate up the hill and then, 
where you reach some barns, 
keep ahead and go round to 
the left then turn right to leave 
the farmyard by walking to the 
left of a large steel gate. From 
the gate walk down to a tarmac 
road and turn right.

Keep along the road as it goes 
first left then right, then after 
walking up a hill you will find 
a waymarked path on your left 
(signposted Hornton 1/4 mile). 
Cross a stile and keep straight 
on, keeping the hedge on your 
left then at the field corner 
turn right and walk along the 
field edge to reach a gate. Keep 
ahead to enter a farmyard and 
go through various gates before 
taking a kissing gate to left of a 
farm gate by a silo, go between 
the silo and a barn then turn left 
on a farm track. Look ahead to 
see a wooden fence with multi-
ple waymarks pointing down a 
green lane on your right.

Walk down the green lane, 
through a large steel gate, go 
round a bend to the left then 
cross a tall stile to the left of 
a gate ahead. After crossing 
the stile, keep ahead down the 
hill into Hornton village and 
when you see Hornton Primary 
School on your right, take the 
lane just before it (Church 
Lane) and walk along to enter 
the churchyard through a wood-
en gate. Go past the church and 
take another wooden gate to 
leave the churchyard at the far 
end to join a paved path, walk 
to the end, turn left and you will 
find the Dun Cow on your left.

To continue the walk you 
need to continue past the pub 
and then walk straight on, pass 
to the right of a small rounda-
bout into Bell Street and then 
walk along until the end of the 
village and turn left into Hart 
View and go down a hill. Where 

the road goes left, take a way-
marked stile on your right then 
turn left immediately and walk 
along keeping the fence on your 
left. Don’t go through any gaps 
in the fence, keep straight on 
along the line of the fence, go 
through a metal gate then keep 
ahead, keeping a barbed wire 
fence on your left. At the far 
edge of the field, cross a double 
stile then keep ahead with a 
hedge and barbed wire fence on 
your right.

Where the fence goes up the 
hill to the right, keep straight 
on, aiming to the right of a 
small copse of trees ahead. After 
passing the copse, keep ahead 
to the far side of the field aim-
ing for another double stile in 
the hedge ahead. After crossing 
the stile keep ahead on the well-
defined path across the next 
field. At the far side of that field, 
go through a series of gates, and 
aim for a gate in the far corner 
where it joins a track. Cross a 
stile to the left of a wooden gate 
in the last field and keep on 
along the stoney track ahead.

This track soon starts to climb 
uphill. You will see a waymarked 
path on your left, but walk past 
that and take a waymarked stile 
on your right some 150m/200m 
later. Cross the stile and go 
diagonally left on a well-defined 
path to cross the field ahead, go 
through a gap in the hedge and 

keep ahead in the same general 
direction, aiming just to the 
right of the houses of Horley 
across the valley ahead.

Keep on the well-trodden 
path down into a muddy valley, 
cross a small footbridge then 
walking uphill through some 
trees. Cross a stile and head 
in the same direction to walk 
around a thicket ahead. As you 
turn left after the thicket, walk 
uphill to find a stile at the top of 
the hill by the first house, keep-
ing a hedge on your left. Take 
another stile in the far corner 
to drop down to a tarmac road 
where you need to walk straight 
on down the hill (don’t turn 
left) to the main road through 
Horley where you turn left to 
find the Red Lion on your left.
Pubs on the walk route
•	Dun	Cow,	Hornton. Lovely, ram-

bling old pub with a good selection 
of real ales (four on sale on our last 
research visit). Pretty pub garden. 
Winter hours are: Mon–Thurs: 
6–11pm; Fri 12–3pm (bar menu 
food until 2:30) & 6–11pm (food 
until 9:00). Sat, Sun and Bank 
Holidays open all day from 12–11 
(food on Sunday until 2:30pm 
only). Tel: 01295 670 524. www.
theduncowhornton.co.uk

•	Red	Lion,	Horley. Shortlisted 
in the 2014 Pub of the Year (see 
PotY article this issue). Pleasant 
garden at the rear. Open: Tues–Sat 
6–11pm; Sun 12–6pm. Closed 
Mon. Tel: 01295 730427.

Approaching the Dun Cow after leaving the churchyard in Hornton.
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XT Brewery
XT enjoy sharing ideas and 
occasionally like to brew with 
other breweries. In January this 
year they made a collaboration 
brew with Elephant Brewing 
Co from Brentwood – making 
a black Saison at 4.2%. This is 
based on a Belgian Farmhouse 
beer style that is becoming very 
popular. A fresh fruity taste 
from a beer that is naturally 
slightly hazy, usually a paler 
beer there’s was a more off beat 
darker variant. 

Following the dark Saison a 
more traditional paler version 
was created, but more gener-
ously hopped than the Belgians 
would expect, 
which will 
be their 2014 
special. Called 
XT14 – and 
coming out at 
4.5% ABV – 
this has been 
seen in various 
local pubs, including the Rose & 
Crown, Charlbury, where it was 
well received. It was a very pale, 
quite cloudy beer with a dry 
sharp hoppiness and a genuine 
Belgian yeast character.

 The Animal beer range are 
XT’s trials from its nanobrewery 
and they are 
usually one-off 
limited edition 
brews. The 
latest Animal 
offering was 
called ‘Woof!’ 
– a rich, roast 
rye beer which, 
although advertised as an amber 
beer was actually very dark. The 
beer is made with a series of late 
hop additions using Motueka 
hops from New Zealand and 
Admiral hops from England 
and the result is a full-mouthed 
flavour of dry roast from the 
rye and fleeting hints of herbal 
interest to balance the overall 
dry and nutty character.

 In the spring Long Crendon 
Cider is to be launched. A real 
cider which will initially be 
available for draught dispense in 
pubs and from the XT brewery 
shop, but with a bottled version 
coming later. Look out for more 
details in the next edition of 
Beer on Tap. 

Last November XT brewed 
a special beer to support the 
Poppy Appeal and in January 
they met up with the team at 
the Royal British Legion for the 
presentation of funds raised by 
the local public by drinking so 
much of the ‘Lest We Forget’.

Hook Norton
Two great ales are the brewer’s 
choice for March/April and 
May/June with the ever popular 
First Light making a return in 
March and in May the clas-
sic Gold will be out for two 
months. 

James Clarke has announced 
that he has got a place to run 
in the London Marathon on 
April 13th. He is running for 
a very good cause, Leukaemia 
and Lymphoma Research and all 
at Beer on Tap wish him a suc-
cessful run. Finally Lion is now 
available in bottles so it can be 
enjoyed at home as well as in 
your local hostelry.

CATS
A new brewery has opened in 
Shenington in January which 
is great news for beer lovers in 
North Oxfordshire. 

CATS Brewing 
Co is named 
after the own-
ers Chris and 
Tim, who 
worked at 
Hook Norton 
for over a dec-
ade. They are currently brewing 
one beer which is an amber ale 
called Tabby 4.2%, and have two 
other beers planned, a wheat 
beer and an IPA which will be 
called Mog.

Their beer is available at The 
Chequers, Churchill; the Blue 
Boar, Chipping Norton; the 
Greedy Goose, Chastleton; the 
Three Pigeons, Banbury; the 
Dun Cow, Hornton; and the Red 
Lion, Cropredy amongst others.

Whale Ale Co
Whale Ales continue their rapid 
rise to fame with the Lower 
Brailes brewery recently picking 
up two prestigious honours at 
the Midlands Business Awards.

One of the two brothers who 
run the brewery, Ed Coyte, was 
named as Young Entrepreneur 
of the Year and Whale Ale 
Ltd took the title of Midlands 
Manufacturer of the Year for 
businesses with a turnover of up 
to £1m – not bad for a brewery 
that’s only been online for just 
over a year.

The judges said they were 
highly impressed with Ed and 
his brother Tom for their true 
entrepreneurial spirit

This follows on with the news 
that the newest Whale Ale beer, 
Premium Amber (4.3%) is to 
be taken up by Punch Taverns 
as a featured product that will 
be available for 850 pubs in the 
Punch estate.

Turpin Brewery
There’s good 
news from John 
Romer’s brewery 
on the outskirts 
of Hook Norton, 
in that their 
Golden Citrus 
(4.2%), which took 
the award as Beer of the Festival 
at Hook Norton Beer Festival 
2013, is back in circulation again. 
And for the first time ever I 
actually managed to try some 
before it ran out (which took 
less than two hours from being 
put on at the Rose & Crown, 
Charlbury one Friday evening), 
so I can now report that it’s a 
wonderful quenching ale with a 
full, bitter citric hop bite.

Roundup Of Local Brewery News
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The Stags Head
Swalcliffe

The Green, Banbury OX15 5el
Tel: 01295788660

info@the-stags-head.co.uk
www.@ the-stags-head.co.uk

Local	and	Regional	Ales,	Lagers,	Cider
Home cooked fresh food – local produce

Traditional English Food
Greek Dishes, Wine

Greek	Night	on	Saturday	22nd	March,
Mother’s Day Sunday 30th of March 

Pot plant for every mother 
Bookings now been taken 

Easter weekend beer festival
Local and national real ales, ciders

Dog friendly
2 courses Sunday roast £14.00  

except Mother’s day

OPEning TiMES
Mon to Fri: 11.30am–2.30pm,  

5.00pm–11.00pm
Saturday: 11.00am–11.00pm

Sunday: 12.00–7.00pm
Tuesday: Bar only 5.00pm–11.00pm

FAiTH—STAMATiS—JOHn—TiM
We would like to welcome everyone
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The White Horse 
52 North Bar Street · Banbury · Oxfordshire · OX16 0TS  

Telephone 01295 277484 · Free Wifi 

Wednesday 23rd to Saturday 26th April 

White Horse, Banbury 
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Reading Beer & Cider Festival  
Sees Its 20th Birthday
One of the biggest of the major 
CAMRA beer festivals is taking 
place again at the beginning of 
May. The Reading Beer & Cider 
Festival is handily located at 
King’s Meadow, which is a very 
short walk from the centrally-
linked Reading train station.

This year the festival is cel-
ebrating its 20th birthday and 
will be offering a huge 550+ real 
ales which is one of the largest 
on offer across the country.

The festival also sees the 
judging for the National Cider 
Awards and traditional cider 
and perry features prominently 
with more than 200 on sale.

There is also a very large sele-
tion of foreign beers along with 
a range of Great British wine.

Thursday this year sees a pub 
quiz in the evening for which 
a range of prizes can won. Live 
music will feature on Friday and 
Saturday. Sunday is promised to 
be a Family Day with what they 
describe as a more relaxed fam-
ily-friendly environment, along 
with family entertainment. 
Sunday also sees free entry for 
under-18s.

Tickets will be available in 
advance (from their website) as 
well as on the door. Admission 
on the door gets you a ticket for 
entry along with a festival glass 
and a programme. On the door 
prices this year are: Thurs £7.50, 
Fri £10, Sat (early session) £10, 
Sat (late session) £10, Sun £7.

Advance tickets give you 
entry, festival glass and pro-
gramme along with two pints of 
the beer of your choice. Costs 
for advance tickets are Thurs 
£14.30, Fri £17.30, Sat (early ses-
sion) £17.30, Sat (late session) 
£17.30, Sun £13.80.

Note that Saturday is split 
over two separate sessions, with 
a 90-minute break between. 
Each session on Saturday 
requires a ticket.

Hot and cold food is available 
throughout the weekend at all 

sessions and there will be festi-
val games to join in with.

Check out the latest info on 
the festival on their website at 
www.readingbeerfestival.org.uk

One of 
the most 
popular 

festivals, 
the Reading 

Beer 
Festival is 
one of the 
biggest on 

the national 
calendar
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‘Well if you ever plan to motor 
west’ sang Chuck Berry in 1961. 
He was of course talking about 
Route 66 to Los Angeles. If 
we head west from our North 
Oxfordshire heartland we hit 
the A40 towards the perhaps 
less glamorous Fishguard. 
However, rather than travel to 
the ferry port perhaps stop off in 
Cheltenham, spa town, and now 
home to a rather fine off-licence. 

Favourite Beers opened up at 
Hewlett Road in October 2010 
specialising in bottled ales and 
ciders from around the country. 
The operation is a two person 
effort run by Leigh Norwood 
and his daughter, Rosie. Leigh, 
a committed ale lover is a for-
mer Cheltenham beer festival 
organiser and also currently the 
Secretary of the Cheltenham 
CAMRA sub-branch. The sell-
ing of quality ales has led (so 
Leigh claims) to converting a 
number of customers to the 
CAMRA fold. Perhaps the fact, 
as Leigh was keen to point out 
that, ‘CAMRA members get a 

10% discount on production of 
their membership card on cash 
purchases (5% if paying by card)’ 
also helps the recruitment drive.

A former IT worker who’d 
dabbled with home brew, Leigh 
had initially thought about 
opening a micro-brewery. 
However, with three in exist-
ence already in Chelthenham an 
ale off-licence seemed a more 
appropriate option.

If, like many, you have fam-
ily commitments that make an 
evening out in the pub a harder 
thing to organise, then an outlet 
like Favourite Beers can be a 
saviour from the mass produced 
pasteurised beers offered by the 
major supermarkets

Leigh says they stocked 
around 450 UK ales prior to 
Christmas, with the number 
now in stock at around a healthy 
400. Add to that 100 ciders 
and foreign beers not normally 
found in the UK and you have 
the proverbial Aladdin’s cave. 
Belgian beers are a particular 
favourite of Leigh’s (partly 

influenced by his Belgian sister 
in law!) However, customer 
demand has lead to increases 
in both US and German bottled 
beer ranges as well.

In addition to the bottled col-
lection there are up to nine pint 
mini pins available from brew-
ers such as St Austell, Bath and 
Purity. Reduced to around five 
in the post-Christmas period. 
Ciders are much in evidence 
with six to eight on draught at 
present and between 10 and 12 
in the summer months.

Finally the shop hosts a num-
ber of meet the brewer events 
and has just started a beer and 
cider club which they hope will 
encourage customers to come in 
and discuss all things beer!

Expansion? Having won a 
number of awards (including 
Cider retailer of the year in 
2013) what next for Favourite 
Beers? Could the brand extend 
to Oxfordshire, which struggles 
to find outlets to offer a wide 
selection of bottle conditioned 
ales. Leigh has half an eye on 
either Bath or Oxford for a 
possible sister site. But with 
parking and driving in Oxford 
not always the best experience 
a more northerly Oxfordshire 
venue may be more appropriate? 
We can only hope.

Address: 105 Hewlett Road, 
Cheltenham GL52 6BB (on the 
eastern side of town)
Web: www.favouritebeers.com
Twitter @favouritebeers

A Favourite For Off-Sales

Favourite Beers offers a much better choice than your average supermarket
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