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Banbury Beer & Cider Festival 
In May 2015

The big news for this year’s fes-
tival is an emphasis on the Cider 
we will be offering. There will 
be more different ciders than we 
have ever provided and a new 
Beer Festival logo. The new logo 
takes its theme from a famous old 
Banbury Brewery, Hunt Edmunds 
who used the iconic Banbury 
Cross as part of their branding.

The date and venue will be 
May 7th, 8th and 9th at The 
Volunteer Reserve Centre, 
Oxford Road, Banbury, OX16 
9AN (formerly the TA Centre).

The opening ceremony will be 
on Thursday afternoon and the 
celebration will continue all day 
Friday and Saturday. Over 100 
different real ales and ciders from 
around the UK will be on sale but 
with a focus on beers from the 

principality of 
Wales. 

The festi-
val glasses are 
marked with 
third, half and 
full pint lines so 
you will be able 
to try any beer or 
cider available in your preferred 
quantity – so you can sample 
more different brews by drink-
ing in thirds. The ciders avail-
able will include ones from 
Somerset, Herefordshire and 
local Oxfordshire producers. 

Once again as it is Mild month 
in May we’ll be running the Mild 
Trail. This will give the mild fans 
an opportunity to get free beer.

After last year’s blistering per-
formance from local favourites 

Leatherat we have invited them 
back again for the Thursday 

evening so come and hear 
what this local band are all 
about or check them out at 
http://leatherat.com/. 

On Saturday lunchtime 
we have a visit from a local 
Morris side followed by a 

local up and coming band. We 
also hope to see the dray from 

Hook Norton at some time dur-
ing the day. Local celebrity Pete 
Watkins will be playing for us on 
Saturday evening so bring your 
dancing shoes or just sing along 
to his ever-popular set list.

Hot and cold food will be 
available throughout the festival 
and there will be a pig roast on 
Friday and Saturday to keep the 
festival buzzing. We have once 
again asked local cheese produc-
ers to provide us with their finest 
cheeses which we have matched 
with suitable beers for tasting 
sessions on Friday and Saturday.

Free entry for all sessions for 
CAMRA members, and look out 
for special promotions for any-
one joining at the festival. Entry 
prices for non members are: 
Thursday £1, Friday until 5pm £2, 
after 5pm £4, Saturday until 5pm 
£3, after 5pm £1. Under 18s are 
allowed in free as long as they are 
accompanied by an adult.

Full details are available at 
www.banburybeerfest.camra.org. 
Volunteer CAMRA members are 
always welcome so if you would 
like to help, contact: secretary@ 
northoxoncamra.org.uk. All vol-
unteers get some free beer tokens, 
food and a staff tee-shirt.

Branch Cider Pub Of The Year 2015 Award

Branch Cider Officer Martin Batts presents the award to Jack Snowdon-Butchart – see page 3
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Obituary: John Milligan
Members of North Oxfordshire 
Branch of CAMRA were sad-
dened to hear of the death of 
one of our Branch’s most suc-
cessful landlords, John Milligan, 
on 18th February at Katharine 
House Hospice, aged 76.

He had a long association with 
CAMRA, from when he ran the 
Rose & Crown, St. Albans, close 
to CAMRA’s HQ. In 1978 he 
successfully bid for the Falkland 
Arms, Great Tew at an auction 
and after some time commuting 
between the two pubs, he soon 
settled down at Great Tew and 
married Hazel, a village resident.

Under their ownership the 
Falkland Arms became one of 
the most celebrated pubs in the 
country, being featured in The 
Times and in the TWA in-flight 
magazine. With seven real ales 
(over 300 different guests a year) 
it was a true mecca for beer fans 

when CAMRA was in its early 
days and most pubs offered just 
one or two ales (if any).

Running such a successful 
pub (along with raising a fam-
ily) became impossibly busy, so 
John & Hazel eventually decided 
to sell up when they were offered 
the tenancy of the Olde Reine 
Deer in Banbury, which they 
spent a lot of time doing up to 
turn it into ‘a country pub in the 
middle of a town’. Within a very 
short time the pub became a fea-
ture of the town and was listed 
in the Good Beer Guide.

At both pubs, their tenure was 
marked by many awards – for 
beer, food, cellarmanship, floral 
displays, etc., and John will be 
missed as one of the real charac-
ters on the local beer scene.

After leaving the Reine Deer 
some years ago – retiring from 
the pub trade – John & Hazel got 

Branch Diary
All meetings start 8pm, other events 
start as shown. Socials contact: Lynn 
Baldwin (07790) 118341.
MARCH
Sat 7th: Branch Pub Of The Year 

Count, noon; followed by Social 
by train, destination tbc

Mon 23: Committee Meeting, The 
Bell, Adderbury (tbc)

APRIL
Sat 25: Beer scoring trip by  

minibus to the Burford area
MAY
Sat 2: Joint pub walk with North 

Cotswold Branch. Start/end at 
Norman Knight, Whichford

7–9: Banbury Beer & Cider Festival 
(see front page)

Sat 16: North Cotswold Steam Beer 
Festival

Sat 30: Social at Chadlington Beer 
Festival

JUNE
Mon 1: Branch Meeting, Red Lion, 

Steeple Aston
Sat 6: Visit to, and social at, Hook 

Norton Brewery
Sat 13: Trip to Stratford Beer 

Festival by train
See Diary page online for latest info 

at www.northoxoncamra.org.uk/

Congratulations to the Falkland 
Arms, Great Tew for winning  
the 2014/15 North Oxon Branch 
Cider Pub of the Year award. 

Jack Snowdon-Butchart and 
his team were judged the win-
ners based on their commitment 
to real cider, serving at least 
two thoughout the year with a 
larger selection available dur-
ing the summer months – possi-
bly including some wheat ciders 
this year. Jack has been serving 
real cider since taking over the 
management of this beautiful, 
Wadworth owned village pub in 
May 2013.

A presentation was held in 
February where a small group 
of North Oxon Branch mem-
bers joined the locals as Cider 
Representative Martin Batts 
gave a short speech and pre-
sented Jack with his certificate 
and four complimentary week-
end tickets to this year’s Bo Peep 
Cider Festival generously donat-
ed by organiser Sian Phillips. 

On receiving his certificate 

Jack said that he and the team 
“are very excited about the pro-
motion of our dedication to 
serving real ciders and ales and 
receiving the Cider Pub of the 
Year 20145/15.”

Ciders on offer on the award 
evening included Weston’s Old 
Rosie (7.3%), Rosie’s Pig (4.8%) 
and Thatcher’s Heritage (4.9%).

Branch Cider Pub Of The Year

to spend a more time pursuing 
their love of caravans and canals. 

A long-time motorcycle fan 
from his youth in Ballylahinch, 
Co. Down, John raced on all 
major circuits of Ireland. He also 
reported on and photographed 
bike racing events for the 
national motorcycle press.

Keith Rigley
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Gardiner Arms, Tackley
New faces at this characterful, 
rambling old pub are Kay & 
Larry Lumsden and their son 
James who took over early in 
February, and they have already 
made many changes since tak-
ing over.

They have previously run 
pubs in Abingdon for the last 
few years, and are excited with 
the possibilities offered by their 
new premises which is an ex-
Greene King pub now owned by 
Hawthorn Leisure.

The pub now has four ales 
on the bar. Unusually (for our 
Branch) two will be from the 
Abingdon-based Loose Cannon 
Brewery (Abingdon Bridge and 
a changing seasonal offering), 
along with Sharp’s Doom Bar 
and one from the GK stable.

With two experienced chefs, 
the food is varied and interest-
ing – with Orkney beer (for 
roasts, sandwiches and burgers) 
and Dingwall sausages – yet very 
reasonably priced. Food is served 
Tues–Sat 12–3 & 6–9; Sun 12–4. 
Meals are taken in the sepa-

rate restaurant, to 
maintain distinctly 
different areas for 
food and drink.

The pub has a 
lovely sun-trap 
garden out front, 
and plans are 
afoot to update 
its huge func-
tion room across 
the large car park. 
Open: Mon 6–11; 
Tues–Fri 12–3 & 
6–11; Sat & Sun 
12–11. A beer fes-

tival is being planned (see www.
tackleyvillage.co.uk/). There are 
Thursday quiz nights and an 
incentive card scheme (buy nine 
beers, get one free).

We wish them well with their 
new venture in our 
Branch. See the Pub 
Walk in this issue for 
an excuse to visit them 
soon.
Coach and Horses, 
Adderbury
Our photograph 
shows Tony & Shani 
of ‘the Coach’ who 
were nominated in 
four sections of the 
Wadworth’s 2014 
Awards – namely Best 
Tenant, Wadworth’s in 
Bloom (for best exte-
rior), Perfect Pint and 
Community Pub of the 
Year.

There may have been a nip in 
the air outside the Bear Hotel, 
Devizes on the awards even-
ing in December but inside the 
magnificent ballroom Tony and 
Shani’s rosy cheeks were caused 
by their richly deserved pride as 
they received the Community 
Pub of the Year award, a tre-
mendous achievement as the 
Wadworth’s pub estate totals 
280 pubs. 

If you haven’t visited the 
Coach recently, please make it 
a ‘must visit’ soon. They have 
handpumps dispensing three 
Waddies beers in excellent con-
dition and one of the most rea-
sonably priced bar menus in our 
Branch area – daily specials at 
£3.50p and Sunday lunch at £4.
Bell Inn, Charlbury
Since Colm and Tracy took over 
this feature inn in the centre 
of Charlbury, things have been 

Branch News

Tony & Shani at the 
Coach & Horse by the sign 

celebrating its status as 
Wadworth Community Pub 

of the Year 2014

James Lumsden, new bar 
manager at the Gardiner 
Arms, Tackley
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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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moving on at a great pace. 
Colm reports that barrelage 

of beer has doubled, as have the 
number of handpumps (now 
four). A house beer (called Bell 
Ale) is on the bar which is prov-
ing popular with locals.

They have always wanted The 
Bell to be at the heart of the 
community, and this is certainly 
the case with live jazz evenings 
every other Sunday, which bring 
in a good crowd, and being 
host to an art festival in the 
Cornbury Suite behind the pub.

You might also bump into TV 
characters, as guests in their 
letting rooms have included 
Martin Clunes (filming local-
ly as Arthur Conan Doyle) 
and various cast members of 
Downton Abbey (which has 
also been filmed locally to 
Charlbury).

Cotswold Gateway Hotel, 
Burford
This landmark hotel overlooking 
the roundabout at the junction 
of the A40 and A361 at the top 
of Burford High Street, has been 
purchased by Wadworth’s. 

The Manager and his entire 
team have transferred to the 
new owners which has ensured 
their good reputation for food 
and beer. 

Beers are from the Wadworth 
stable with regulars Henry’s 
IPA and 6X joined by a season-
al ale, which was Swordfish on 
a recent visit, all of which were 
in excellent condition. Well 
behaved dogs are welcome in 
the bar.

Three Horseshoes,  
Long Hanborough
Under new ownership since 
early December, this drinker’s 
pub is now in the capable 
hands of landlord Martyn Dore, 
originally from Shipton-under-
Wychwood. 

Martyn has previously 
worked as General Manager at 
the Reading Greyhound and 
Speedway Stadium, and more 
recently as a barman at the New 
Inn, Lechlade. His policy is to 

work his way gen-
tly into the job 
and not to make 
too many rapid 
changes. 

He is currently 
serving two real 
ales, and the Doom 
Bar was in excel-
lent condition. At 
the time of writ-
ing, this is the only 
pub open in Long 
Hanborough so he 
could be in for a 
busy time (though 
rumours are rife 
that the George 
& Dragon at the 
other end of the 
village is about to re-open after 
being bought by the owners of 
The Star, Woodstock, so we will 
report on the truth next issue). 

Duke of Cumberland’s 
Head, Clifton
On Monday 2nd February staff 
were told that the pub was 
closed and stock was removed, 
quickly followed by other 
contents. There are now large 
wooden boards surrounding 
the front of the pub with closed 
notices stuck to them. 

Pubs Officer Brian Wray 
has tried to contact the own-
ers, Clifton Public House 
Management Ltd Company, 
with no response. 

Deddington Parish Council 
has informed CAMRA that an 
ACV application was already in 
progress, to help protect the pub 
from development. A ‘Suspected 
breach of planning’ has already 
been reported to Cherwell DC 
as the ‘Duck’ is a listed building 
and any alterations or structural 
changes may well be illegal. 

We hope that this isn’t a cyni-
cal attempt to close a communi-
ty asset and make the change to 
residential by the back door. We 
will of course have more in the 
next edition.

Hare and Hounds,  
Lower Wardington
Carol & Jamie will take some 
beating at this year’s Hooky 
awards as they go for the hat 
trick as Community Pub of the 
Year. 

They exceeded all expecta- 
tions in raising £11,400 for 
Katharine House Hospice last 
year – their best year in the six 
or seven years the pub has been 
fund raising for an annual char-
ity selected by the customers. 

In 2015 two charities have 
already been selected, a defibril-
lator for the village and the local 
Air Ambulance.

Pickled Ploughman, 
Adderbury 
This walker-friendly pub on the 
Aynho Road has a fast-growing 
reputation for its restaurant and 
full menu and will feature in the 
Good Beer Guide for 2015. 

It has an ever-changing range 
of three beers on handpump 
(no keg bitters here!) as well 
as the regular Ringwood Best 
Bitter. Marston’s single hopped 
Moteuka (4%) & Jennings Red 
Breast were both seen on the 
bar recently and were in excel-
lent condition. 

A big branch welcome 
to Martyn Dore, new at 

the Three Horseshoes, 
Long Hanborough
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On Fridays there is the weekly 
beer sale with all ales at £2.50p 
per pint. Open all day, muddy 
boots and dogs are welcome so 
why not pop in after work or a 
walk with the dog. 

The pub has regular special  
offers such as ‘Early Bird’ dis-
counts, a ‘Prix Fixe’ menu and a 
brand new brunch menu. 

See the current list of food 
and drink deals on their website 
www. pickledploughman.co.uk

Black Boy, Milton
The freehold of this smart iron-
stone pub between Bloxham 
and Adderbury is for sale by the 
bank that currently owns it, and 
under offer. 

The Marco Pierre White lease 
expired at the end of November, 
but the pub remains open (as 
a condition of that lease) on a 
‘skeleton’ basis with reduced 
hours, limited range of drinks 
and no food until the sale com-
pletes. 

The rumour is that the pro-
spective new owner intends to 
restore the old larger bar and 
reduce the emphasis on food … 
we shall see in due course.

Carpenters Arms,  
Middle Barton
As Beer on Tap goes to press, 
we have heard that Dave & 
Stella are due to be leaving the 
‘Carps’ sometime in the middle 
of March.

More than a little mystery sur-
rounds exactly what is going 
on, with rumours rife of a new 
owner, a restaurant, a B&B and 
more.

The full story will be in the 
next edition.

New Inn,  
Middleton Cheney
Although not in our Branch, 
readers of Banbury Guardian 
have voted this Northants pub 
as their Best Bar 2014.

January Wynne and John 
Milgate took over the tenancy of 
this Punch outlet in September 
2013 and it is a tribute to them 
and their staff that they have 

turned this pub around in such 
a short space of time offer-
ing three ales in good condi-
tion where previously there was 
only one.

White Swan, Wigginton
We have received a rumour that 
this lovely old pub in a beautiful 
rural location is being sold to 
a local butchers, and that they 
intend to keep it open as a pub 
with a manager already lined up. 

We will of course report what 
actually happens once we know.

Red Lion, Bloxham
Negotiations continue between 
the community bid team and 
Fullers over the local buy-out 
for this pub which has been 
closed since mid-2013.

Fullers have now named an 
‘unconditional’ price of £400K 
for the freehold (as opposed to 
the £300K plus a 70/30 split of 
future property price rises for 25 
years guaranteed by a charge on 
the property, that they were ask-
ing for previously). 

A public meeting was held 
on 8 February by the bid team 
to decide on the next moves, 
so hopefully more news will be 
published in the next BoT.

Horse & Groom, 
Milcombe
Following their short listing for 
the Branch Pub of the Year, the 
Horse & Groom has introduced 
a 20p per pint and 10p per 
half discount for card-carrying 
CAMRA members.

The Centurion, Bicester
This former pub in Leach Road, 
Bicester has been demolished 
in readiness for the building of 
housing on the site. 

This is one pub that we can’t 
save for future generations!

The Wheatsheaf, 
Banbury
According to Greene King this 
town centre pub was closed fol-
lowing an ‘incident’ and that it 
should reopen soon. 

By peering through the win-
dow the illuminated keg fonts 

are still on the bar, but the rest 
of the bar was devoid of any 
accoutrements; no spirits on the 
bar back and no glasses. 

Hopefully it will have re-
opened when you read this.

Bar With No Name, 
Banbury
We understand that this bar 
at the Market Square end of 
Parsons Street, which has had 
various names including Deja 
Voo, was repossessed by the 
freeholder in November. 

There are builders in and 
work is in progress as we go to 
press, but we wait to find out 
what it turns into.

Horse & Groom, Caulcott
Congratulations to Stacey & 
Jerome who are proud par-
ents after Stacey gave birth to 
Nathanael on St Valentine’s 
Day, 14th February. Nathanael 
weighed in at 6lb 15oz.

We wish them all a the very 
best and we hope to have a 
photo of the family in the next 
edition of Beer on Tap.

Castle House, Banbury
It appears that this pub (for-
merly JTs, just off the Market 
Square) has now closed and if 
rumours are to be believed it is 
going to be turned into a kids’ 
soft play area! 

According to the Brakspear 
website it is currently closed 
‘until further notice’. 

The Fox, Westcote Barton
Cheryl & Dennis provided the 
village with the shock news that 
they are leaving the Fox in June.

Before that they have a great 
new menu, including take away, 
crafted by the new chef Ian. 
With baguettes, pizza, burg-
ers, a kid’s section and classics 
including fish & chips, pie of the 
week and rump steak with all 
the trimmings. So get along and 
enjoy some great beer and food 
while you can! Live music will 
continue through May and all 
details are on the Fox web site, 
see their advert this issue.
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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

BREW MONDAYS – All real ales 
£2.50, all day, every Monday

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

•	Hoegaarden	Belgian	White	Beer,	Leffe	Blonde	
plus	Shipyard	American	Pale	Ale	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

Sun 15th Mar KENT DUCHAINE 
www.kentduchaine.com

Sat 21st Mar POPLAR JAKE 
www.poplarjake.com

Sat 28th Mar MONCKFEST 
featuring DAVID CELIA 
www.davidcelia.com

Sat 4th Apr TOMMY ALLEN and 
JOHNNY HEWITT (THE BLUES 
DUO) www.the bluesduo.com

See website for other gigs

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

Celebrating	26	continuous	years	 
in the CAMRA Good Beer Guide

Jam Nights 3rd Sun evening each month. Bring you own instruments

The LampeT arms
Upper TadmarTOn, Banbury, Oxfordshire OX15 5TB

Telephone: 01295 780070

Accommodation available including  
five rooms (three ensuite)

Bookings being taken for Christmas!

Open: Mon-Friday 11am–2.30pm  
and 5–11pm.

Saturday 11a.m–11pm
Sunday 12–5pm

Over  
30  

different  
menu

options  
available

FREEhOUSE
Four Cask Ales – hooky Bitter as a regular

and three rotating Guest Ales

Dog friendly, 
walker friendly,  

Child/family 
friendly
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Rose & Crown, Charlbury
Hot on the heels of their hugely 
successful winter beer festival 
(see report this issue), Mondays 
here are now called ‘Brew 
Mondays’ when all real ales are 
£2.50, and halves are £1.25. 

All day, every Monday, you 
can try great beer from the likes 
of Wye Valley, Ramsbury, Tring, 
Vale, Turpin and XT and lots 
more on eight handpumps at a 
bargain price! Heaven! 

Wine drinkers get their cheap 
evening on Thursdays with a 
175ml glass for £2.50 or a bottle 
for £10 on all wines. 

Rock of Gibraltar,  
Enslow Wharf
Fisher Brewery of nearby Noke 
run the ‘Rock’, so you can always 
expect to find at least one of 
their beers on offer here. The 
brewery has also just taken 
over the Red Lion, Islip, which 
although not in our Branch is 
just over the border. 

Live music is available once a 
month and a meat raffle is every 
Friday with a strip of tickets 
costing £1. The weekend lunch-
time food menu should be back 
by the time you read this.

Kings Arms, Bicester
This feature town-centre pub/
hotel on the market square 
closed around August 2014 for 
refurbishment and conversion 
to gastropub. Scaffolding went 
up in January and we’ll wait to 
see what transpires.

Fox Hotel,  
Chipping 
Norton
A car left its 
handbrake 
off and rolled 
into this pub/
hotel’s main 
entrance. 
No one was 
hurt – which 

was very lucky as it was around 
4pm! Even more amazing was 
that the glass in the doors was 
unbroken, so it was just a case 
of re-attaching  
the doors back on. 

Hooky’s Bruce Benyon put 
a quote on Twitter: ‘Rumours 
of a Hooky drive through in 
Chipping Norton cannot be 
confirmed or denied’. However 
it does seem that even the cars 
in Chippy don’t want to miss 
out on their Hooky!

Red Lion, Horley
The pub has announced its 2015 
St George’s Day Beer Festival 
which runs from Thurs 23 April 
to Sun 26th April. Showcasing 
nine award wining ales and 
two ciders (all to be confirmed, 
but should include Boltmaker 
from Timothy Taylor). The pub 
normally sells three real ales 
including Hooky, 
Doom Bar and 
Purity UBU.

Killingworth 
Castle, 
Wootton nr 
Woodstock
Congratulations 
to the ‘Killi’ on 
being named 
Oxford Mail ’s 

Pub of the Year 2014. Its Senior 
Food Critic said: “[the pub] 
… started at the top of its 
game and is still pulling in the 
crowds.” 

Celebrity chefs Prue Leith and 
Raymond Blanc recently popped 
in to sample the food and to 
meet the team.

The pub is no newcomer to 
awards as it has a Michelin Bib 
Gourmand, an AA rosette and 
was runner up in our Pub of the 
Year award last year. 

Work has at last started on 
their eight en-suite letting rooms 
which will be ready by May!

They have also launched a 
new earlybird specials menu 
with two courses and a bottle of 
house wine for £29, only avail-
able Mon–Thurs 6–7pm. 

The pub is helping to raise the 
profile of a 100km sponsored 
cycle ride from Ebrington to 
Wootton (both pubs are owned 
by Jim & Claire Alexander) and 
back. It is £25 to register with 
the money raised going to the 
Ebrington Primary School.

Black’s Head, 
Bletchingdon
This pub is currently closed, and 
up for sale as a going concern 
with Christie & Co for £575K 
freehold. We believed that one 
potential sale failed to complete, 
hence rumours flying about that 
it had sold. 

It is listed as an Asset of 
Community Value, so any sale 

It seems that some 
Chippy residents 
like to park very 
close to their local 
pub

Killingworth Castle chefs 
David Hall and Nathan 

Bowles play hosts to 
Prue Leith and Raymond 

Blanc
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other than as a going con-
cern will need to be notified to 
Cherwell to allow a community 
bid moratorium to be triggered 
if required.

White Lion, Fewcott
This previously popular village 
pub is to reopen Monday 23rd 
February. Those in the know 
seemed quite certain that the 
contracts will be exchanged on 
Friday 20th; as usual we will 
report in the next edition.

The Bell, Lower Heyford
Lyn has announced the dates 
for her annual beer fest so get 
it in your diary now! The dates 
to keep free are the 11th to the 
13th September. 

There will be the usual great 
selection of beer and cider as 
well as the legendary barbeque 
and live music. More details in 
the next edition.

Food is going well and a new 
Sunday roast offer promises to 
continue that trend with two 
courses (starter and main) for 
£9.95, with kids eating free with 
a paying adult. Food is served in 
the week Mon–Thurs 12–3 & 
6–9. Their steak and a half bottle 
of wine for £10 is very popular.

Easington Arms, Banbury
This busy pub on the Bloxham 
Road has re-opened after a 
quick refurb, and now has 11 
handpumps. Brian Wray (our 
Pubs Officer and all round top 
bloke) attended its pre-opening 
event. Eight pumps were serving 
ales from Brakspear, Harvies-
toun and Wychwood, to name a 
few, on the main bar, and three 
duplicates were on the shorter 
bar by the front door. The man-
ager is very keen on her ales and 
has a new vertical stillage sys-
tem which she is excited about. 

Radio Horton who have the 
same chosen charity as the 
Easington and they were broad-
casting live there, so Brian was 
interviewed. They even played 
an AC/DC track for him. We 
never found out which track, 
but it makes a nice change to 
the One Direction he’s used to!

Brasenose 
Arms, 
Cropredy 
Our photo 
shows 
Michael & 
Jill Ward 
who have 
completely 
transformed the beer range and 
quality at the Brasenose Arms in 
their six-month tenure. 

Michael’s cellarmanship has 
been of the highest standard 
according to our man on the 
ground, who reports that he 
gave a recent beer score there 
the highest he’s ever given in his 
seven years in this area! Reason 
enough to go and try it yourself!

Pear Tree, Hook Norton
Landlord John Bellinger has res-
urrected his popular “In f ’ me” 
tree. Customers who are offered 
a drink but decline it for whatev-
er reason (perhaps they’re driv-
ing or need to get home for din-
ner), can ask for it to be put in 
for them on ‘The Tree’. It could 
also be that a customer wants 
to buy a drink for someone who 
isn’t in the pub at the time, so 
they too can put it in for them. 

A simple concept, the drink 
is purchased at the bar and the 
purchaser writes who its for, 
who they are and what drink 
they have purchased on a ‘leaf ’ 
which is attached to a branch of 
the “In f ’ me” tree. Customers 
check the tree when they come 
in to see if they have a drink in, 
pick off the ‘leaf ’ if they have 
one, take it to the bar and col-
lect their drink. 

So next time you’re at the 
Hook Norton ‘Brewery Tap’ why 
not leave a drink in for someone 
to enjoy when they’re next in?

‘Cocked ales’ are still popu-
lar so it’s worth popping in to 
see what John has come up with 
from his six Hooky ales.

Swan Inn, Bicester 
The Swan on Church Street 
near the town centre closed 
around the end of November 
2014. Brakspear’s ‘Pub to let’ 
sign is on display at the time of 
writing and we hope that this 
popular pub is back up and run-
ning soon. When it does we’ll 
report it.

Sun Inn, Hook Norton
Cameron & Louise have taken 
over as new tenants at this Hook 
Norton pub after a two month 
refurbishment. 

They both have an extensive 
knowledge of the hospitality 
industry with Cameron recent-
ly working as Head Chef at The 
Bear in Woodstock. 

We hope to have more info 
next edition.

The Bell, Adderbury
Chris & Sandra have trans-
formed the bar since taking over 
in June 2014 and are very proud 
to be finalists for North Oxon 
CAMRA Pub of the Year.

They stock a range of Hook 
Norton ales with seasonal and 
guests making it to he tbar in 
this warm and welcoming pub 
set in the heart of the pictur-
esque village of Adderbury. 

As well as the ales, they also 
serve traditional home cooked 
food sourced from local produc-
ers, including a range of vege-
tarian choices, and can provide 
gluten free on request. 

Folk sessions take place on the 
1st, 2nd and 3rd Monday of the 
month, free acoustic music each 

Michael & Jill 
Ward, making huge 

improvements 
at the Brasenose 

Arms, Cropredy
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Open
Friday & Saturday 12.00 – 12.00 • Sunday – Thursday 12.00 – 11.00

Food served Tuesday–Saturday* 12.00–7.00
Sunday & Monday 12.00–2.30

The Hook Norton Brewery Tap
Scotland End, Hook Norton

OX15 5NU
Tel: 01608 737482

Email: info@peartreeinn.plus.com

The
Pear Tree Inn

The
Pear Tree Inn

• An unspoilt traditional village pub
• A range of Six Cask Ales 
• Always a fun selection of “Cocked Ales”
• Discount for CAMRA Members
• Ale-2-Go
• Traditional ‘Pub Food’
• Traditional pub games including darts, dominoes 

& Aunt Sally

• No fruit machines, pool tables or jukebox
• Open log fire
• Three en suite letting rooms
• Large beer garden
• Walkers & dog friendly
• Quiz night every Sunday
• *Steak night every Saturday from 7.00
• Traditional Sunday lunch – £8.50

PAY US A VISIT – YOU WON’T BE DISAPPOINTED

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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Saturday lunchtime and a gener-
al knowledge quiz every Sunday 
evening 7.30–9.30. For summer 
they have a quiet enclosed back 
garden with no passing traffic 
and regular weekend barbecues. 

Black Prince, Woodstock
Landlord Darren Grant has had 
a busy start to the year with pub 
having a minor refurbishment to 
brighten it up, and this received 
a very positive reaction from 
his customers. A new menu has 
also been launched. The popular 
dishes, starting at just £5, have 
remained and been added to 
with other home-made meals by 
head chef Barbara Leahy. 

On the bar, St Austell Tribute 
is popular, frequently joined by 
St Austell Trelawny and Hooky. 
Guest breweries making an 
appearance soon consist of Vale, 
North Cotswold and Ramsbury. 

Pay a visit to the website, at 
www.theblackprincewoodstock.
com for information of the cur-
rent guest beers available.

Reine Deer, Banbury
This historic pub is organising 
a charity event called DeerJam 
in June, a music festival on Fri 
5th & Sat 6th June 2015 in aid 
of Katherine House Hospice and 
Cherwell Rotaract Club. 

Hook Norton’s flagship pub 
will also be holding an ale and 
cider festival, showcasing the 
very best of British brewing over 
that weekend. With 12 bands, 
acoustic acts and a max capac-
ity of 380 people, DeerJam will 
be the biggest event the pub has 
ever organised. 

To raise the greatest amount 
of money, all musicians are 
donating their time for free. 
Entry is free, but donations will 
be gratefully accepted, along-
side a raffle with prizes donated 
from the likes of local F1 teams, 
Karcher, and smaller local busi-
nesses giving meal vouchers, 
bicycles and clothing. 

There is a charity auction tak-
ing place on eBay for the win-
ner to go into Hooky Brewery 
to brew the charity ales that are 
being donated and sold at the 

festival, something the brewery 
has never offered before – keep 
an eye on www.deerjam.com.

Local bottled beer shops
Our new slot publicising local 
shops and enterprises that stock 
a good range of bottled beers.
n Burford Garden Co: On 
a trip to this well-established 
garden centre on the B4020 
Shilton Road, it was found to 
have a quite stunning selection 
of bottled beers. The range is 
heavily biased towards beers 
from Gloucestershire, but there 
is still a great selection of ales 
from Hook Norton, Whale, 
Compass and Oxfordshire Ales. 
Also on offer were Gloucester 
Brewery, Cotswold Brewing Co 
and Hillside to name a few, with 
many being bottle conditioned.

n Select & Save, Hook Norton 
Shop: This convenience store 
in Hooky’s High Street now has 
a reasonable selection of ales 
including Cats Brewery range. 
They have increased the bottled 
ale side of things quite a lot in 
the last four months or so and 
now include Ringwood, Hillside, 
Stroud, North Cotswold and of 
course local favourite Hooky.
n S.H. Jones, Banbury/
Bicester: S.H. Jones stocks a 
range of bottled ales that you 
won’t find in many super-
markets. Most are from local 
breweries, XT, Hooky, and 
Oxfordshire Ales, but some are 
chosen by Rob Yeatman as great 
examples of unusual beers from 
more distant brewers, including 
London’s Kernel Brewery and 
Derbyshire’s Thornbridge.

Bottle heaven! Roy Yeatman at S.H. Jones Banbury (above); Select & Save, Hook Norton 
(below left) and Burford Garden Co.
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Response To Brewery Tie Article, BoT 59
This article was originally sent to 
the Editor of the Oxford Drinker 
and is printed with their permission
I was very surprised to read in 
both the Oxford Drinker and 
Beer on Tap that the beer tie 
had been abolished. My under-
standing is somewhat different, 
in that some of the agreements 
for tenants and lessees of larger 
(500+) pub companies will have 
an option to go for a market rent, 
with no beer tie. 

The tie has certainly not been 
abolished. It is always an emo-
tive and difficult subject when 
the beer tie is discussed, and 
there is no denying that there has 
probably been some abuse of the 
arrangement, but no different to 
activity in other business sectors. 

For us as a family brewery, we 
believe the tie has mutual ben-
efit, and whilst not always per-
fect, it does provide a robust and 
effective business model. The 
articles in What’s Brewing had a 
much clearer picture of the situ-
ation, and it is a concern this dif-

fers so much from reporting in 
regional publications.

It was interesting in the imme-
diate aftermath of this, how peo-
ple approached me with one 
of two views; either how is this 
going to effect you, with the beer 
tie going, or thinking we would 
be exempt as we have well under 
500 pubs. Well anyone who can 
remember the MMC report from 
1989 will hopefully recall the 
unintended consequences, which 
effectively created the PubCos 
we see today. Glass ceilings 
in legislation never work, and 
Progressive Beer Duty is a fine 
example of this. 

A lot of people seem to be 
challenging how free houses can 
buy beer cheaper than tied hous-
es. Well there really is no secret 
here; yes they can. But my expe-
rience of retail prices is that free 
houses do not sell beer at a lower 
price than tied houses. Perhaps 
this is because in a tied house, 
major property repairs are han-
dled by the owning company, be 

it PubCo or brewery; a freeholder 
has little option but to maintain 
property himself.

It is regrettable that this whole 
debate has been very personal, 
with one of the characters being 
an elected Member of Parliament; 
his behaviour has been question-
able – look at my Twitter feed, 
where very personal attacks were 
made to my open comments.

It is in all of our interests to 
have a vibrant pub and beer 
economy, and I look forward to 
us perhaps celebrating success, 
growing interest in beers, and 
massively improving beer choice 
in pubs and bars. 

There will be fallout from this 
legislation, and some will be 
not what we wish for, but can 
we start celebrating some posi-
tive things? The world is chang-
ing, embrace and help shape the 
future.

James Clarke, Managing 
Director, Hook Norton Brewery

NB: The bill is not expected to come onto the 
statute book until February next year

enquiries@thefoxatsouldern.co.uk      www.thefoxatsouldern.co.uk

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

• Traditional style home cooked 
food.

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

• Four en-suite bedrooms.
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The 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

• Varied guest ales from all over the UK
• Five minutes walk from canal
• Large beer garden 
• 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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It’s always good to have an out-
of-season festival to warm the 
palette on cold winter evenings, 
and so it was that the annual 
Rose & Crown Winter Beer 
Festival took place in its usual 
slot of the last full weekend in 
January for its seventh event.

With 22 real ales, two tradition-
al ciders and a perry it was doing 
a brisk trade by early afternoon 
on the Friday. Unusually, the 
range of beers included four from 
the Turpin Brewery from Hook 
Norton, whose beers can be hard 
to find as they sell out so quickly 
– and that happened again as its 
ever-popular Golden Citrus (4.2% 
abv) and its revamped Mandarina 
Bavaria (4.8%, an orange/gold ale 
made with a newish hop from 
Germany which imparts a pleas-
ant mandarin orange aroma and 
taste) selling out mid-evening on 
Friday. Other Turpin beers were 
its dark, coffee-ish Moka Porter 
(4.2%) and Devil’s Advocate 
(6.66%), which lasted a bit longer.

The idea for putting on four 
Turpin ales was to give those who 
get to a festival too late a chance 
to get to try them – so brewer 
John Romer made a special deliv-
ery early Saturday morning of 
additional Citrus and Bavaria. 
Despite the lack of racking time, 
these had settled enough to be on 

sale that evening, allowing many 
to get their first taste of these 
excellent ales.

Other highlights for me were 
Killer Cat’s Manga (5%), a gold-
en beer with a huge hop interest 
from Citra hops added late in the 
boil, and Oakham’s Mompesson’s 
Gold (5.2%), a deeply complex, 
multi-layered ale with a lingering 
bitter finish, perhaps helped by 
six months of aging in the cask.

Dark beer fans were not left 
out, with Maxim’s Anderson’s 
Best Scotch (4.2%) which proved 
to be smooth, lightly roasted and 
easy-drinking, and Battledown’s 
Black (7.2%) a rich Imperial Stout 
bursting with dark fruit, coffee, 
licourice and burnt malt.

Food for the event was pro-
vided by the Charlbury Riverside 
Festival crew, and Saturday was 
capped off with an excellent set 
from young blues guitarist Krissy 
Matthews.

All in all another huge success, 
and we look foward to next year.

Keith Rigley

Welcome Winter Warmer At The Annual 
R&C Festival

Above: The 
top bar at the 
Rose & Crown 

has eight 
handpumps 

to dispense its 
festival beers. 

Right: These 
were bolstered 

by 12 casks 
on the stillage 

in the newly-
refurbished back 

bar.

MARCH
13–29: Wetherspoons real ale 

Festival All three ’Spoons will be 
taking part with about 50 real ales 
over the fortnight

APRIL
2–6: Woodman, North Leigh Easter 

Beer Festival. 15 ales & 5 ciders
23–26: Red Lion, Horley Saint 

George’s Day Beer fest with nine 
ales and two ciders

24–25: Coventry Beer Festival with 
80 beers, cider and perry, foreign 
bottled beers and country wines. 
Coventry RFC, Butts Road

MAY
7–9: Banbury Beer Festival. 100+ 

ales and ciders at the Branch’s 
main event. Volunteers needed to 
work all sessions, including set-up 
and take-down

30: Chadlington Beer Festival. 
Around 25 ales plus ciders. Music 
and entertainment all day

JUNE
5–6: Deer Jam, Olde Reine Deer, 

Banbury. Ale & Cider Festival 
with live music in aid of charity

12–13: Stratford Beer Festival, 
Stratford Racecourse. 70 ales and 
30 ciders. Food all sessions and 
entertainment Saturday only

27: Charlbury Beer Festival. 50 real 
ales with cider & perry, entertain-
ment, etc. See article above

JULY
17–19: Cotswold Beer Festival 

Postlip Tithe Barn, nr Winch-
combe. 90 ales & 20 local ciders, 
entertainment and food

AUGUST
11–15: Great British Beer Festival, 

CAMRA’s flagship event. 100s 
of ales, plus cider and perry. 
Olympia, London.

SEPTEMBER
11–12: Ardley Football Club Beer 

Festival. 20 real ales & six ciders
11–13: Bell, Lower Heyford Beer 

& Cider Festival. Around eight 
ales, eight ciders and perries. Live 
music and that barbeque!

BeeR FestivAL DiARY
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This year we have eight of the 
Branch’s top pubs battling it 
out for the prestigious North 
Oxfordshire CAMRA Pub of the 
Year (POTY) competition. In 
a change from previous years, 
when we shortlisted six pubs, 
it was decided to let eight pubs 
go into the finals because of the 
amazing quality of our pubs. 
Those eight pubs, in alphabetical 
order, are:

Barley Mow, Upper Heyford: 
A Fuller’s pub serving three real 
ales. The landlord is a Fuller’s 
Master Cellarman and takes 
pride in the quality of the ales. 
Fuller’s Chiswick and London 
Pride are joined by guest beers 
from other regional brewers and 
seasonal Fullers beers in this 
community local.

The Bell, Adderbury: A 
Hooky pub in the centre of the 
pretty village of Adderbury serv-
ing four beers on handpump. 
Generally the three regular beers 
are joined by a special for the 
month. They currently have live 
music on a Saturday lunchtime 
between 1–2pm. The pub has a 
front bar and a restaurant area to 
the rear.

Bull Inn, Launton: The Bull is 
a Greene King house which has 
a good choice of guest ales with 
both Hooky bitter and Thwaites 
13 Guns on during a recent 
visit, alongside GK IPA. A large, 
bright, spacious pub at the cen-
tre of the village with unobtru-
sive TV at one end and a restau-
rant area at the other.

The Harrow, Enstone: Under 
new management in the summer 
and, after a period of closure, it 
just shows that the right landlord 
can transform a pub. Six hand-
pumps dispense local ales with 
Hooky beers appearing regularly. 
A restaurant area at the rear is 
separate from the drinking area 
at the front of this proper com-
munity local.

Horse & Groom, Milcombe: 
A village pub with three hand-
pumps, Black Sheep, Wells & 
Young’s Courage Best and Old 
Hooky all making an appearance 
on a recent visit. The main bar 

Finalists For Branch Pub Of The Year 2015

Barley Mow, Upper Heyford Horse & Groom, Milcombe

The Bell, Adderbury Killingworth Castle, Wootton

Bull Inn, Launton Pear Tree, Hook Norton

The Harrow, Enstone Red Lion, Horley

has a separate area at one end 
and a restaurant to the back of 
the pub. A real fire in the ingle-
nook keeps things snug.

Killingworth Castle, 
Wootton nr Woodstock: Last 
year’s runner up is back again to 
try to claim the crown. A multi- 
roomed pub with up to five ales 
mostly local or from their own 
Yubberton Brewery based in 
Gloucestershire. A main bar area 
serves drinkers and to the back 
of the pub is a restaurant area. 
The garden is a great place to 
enjoy a summer beer.

Pear Tree, Hook Norton: 
Hook Norton’s brewery tap with 
six handpumps covering the 
whole range of Hooky beers. 
Landlord John Bellinger has 
already won the top title when 
he was at the Bell Adderbury so 

knows what it takes. The single 
room local is always a haven of 
great beer and a warm welcome.

Red Lion, Horley: Traditional 
wet-sales-only freehouse with a 
warm welcome and four hand-
pumps regularly serving Hooky, 
Doombar and Purity’s UBU. At 
the heart of the village this pub 
offers a friendly welcome to vis-
itors, well behaved dogs and 
walkers. Its garden is a tranquil 
area for an evening tipple. Darts 
and dominoes are played with a 
TV for live sporting events. 

Stop Press: POTY Winner
Congratulations to the Red Lion, 
Horley for winning this year’s 
award. A presentation will be 
arranged in the coming weeks. 
See our website for details if 
you’d like to go along that night.
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Tel: 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

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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We hope this will be the first of 
a new feature where we investi-
gate the nooks and crannies of 
North Oxon Branch, which cov-
ers a large area from Shilton in 
the south to Piddington in the 
east, Chastleton in the west and 
Mollington at the top! 

There is a tendency for some 
excellent pubs in the more mar-
ginal sections to be missed. 
Here are three first rate pubs 
in the south east of the Branch, 
with hard working landlords 
striving to make a success. They 
are not far from each other, and 
they all open lunchtimes and 
evenings every day of the week, 
so why not give them a visit?

The Cock Inn, Combe
Andrew Smith & Victoria 
Frazer-Smith are in their second 
year at this lovely pub. Andrew 
now has more time to devote to 
the pub and is pleased to report 
that trade is building, and they 
are getting good local support 
for their efforts. They have 
recently upgraded the furniture 
and decoration in the bars, so 
the pub has been transformed 
from how it was two years ago.

On my visit they had three 
beers, including Shepherd’s 
Delight (3.6% abv) and Best in 
Show (4.2%), both from Glouc-
estershire’s Cotswold Lion 
Brewery, continuing on an ani-
mal theme having had Tabby 

and Mog from CATS Brewery 
in Shenington, and Doodledoo 
from XT in Long Crendon.

Tuesday is folk night, and 
Thursday is jazz night with Nick 
Gill on piano. Lots of great food 
available, prepared by their reg-
ular chef, and the menu can 
be seen on their website www.
cockinncombe.com. Tel. 01993 
898003, plus Twitter. 

Oxfordshire Yeoman, 
Freeland
Trevor Johnson has just clocked 
up his first year at this lovely 
village local, and has great 
enthusiasm for his job and his 
pub. He has attracted good 
local support, including regular 
visits from two local football 
teams. He has had two Aunt 
Sally teams playing through the 
summer, and has three darts 
teams. His next aim is to have a 
crib team.

He has three varying real 
ales on, which might include 
Brakspear’s, Hook Norton and 
often a microbrewery beer. 
I enjoyed a lovely glass of 
Jennings Bitter on my visit. The 
food menu includes ‘pub clas-
sics’ and is popular at lunch-
times and evenings throughout 
the week.

His ‘themed’ nights have 
proved a great success, includ-
ing Mexican, Curry, and the 
most popular of all, Tapas and 
Cocktail!

Tel. 01993 881003, website: 
www.oxfordshire-yeoman.co.uk

The Hand & Shears, 
Church Hanborough
Landlord Chris Parry continues 
to set high standards for this 
spacious pub opposite the ele-
gant church in this small village.

Three beers are currently on 
offer: Wells Eagle and Bombar-
dier, and McEwans IPA, the  
latter being my choice that visit.

A huge attraction of this pub 
are the beautifully presented 
bar and eating areas, along with 
great, reasonably-priced food. 
The menu has a range of prices 
and customers can choose to eat 
near the log fire or further back 
in the dining area.

Chris currently has an amaz-
ing offer of three types of steak 
on Wed evenings, all at £10.50 
each. He also serves food every 
day of the week … something 
very unusual in village pubs.

Tel. 01993 881392 website: 
www.handandshearswitney.
co.uk

If you’re in a part of the 
Branch which never seems 
to feature in BoT let us 
know about your pubs and 
include photos to illustrate 
it for inclusion in a future 
edition.

Geoff Clifford

Some Of Our Branch’s Hidden Gems

Andrew Smith at The Cock Inn, Combe

Chris Parry at The Hand & Shears,  
Church Hanborough

Trevor Johnson at The Oxfordshire 
Yeoman, Freeland
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Distance: Around 5¼ miles (with-
out doing Kirtlington pubs).
Allow: Around 3–3.5 hours.
Map: Landranger 164.
Parking: The Gardiner Arms has a 
good-size car park, but phone first 
to let them know. Otherwise you 
can park at the Village Store or 
close to the green triangle between 
the pub and the church.
Very rural stroll in peaceful rolling 
farmland which takes in two char-
acterful villages. Some long sections 
on metalled tracks, make it a good 
route for walking after rain.

Leave the car park of the 
Gardiner Arms, cross the road 
and turn right. Walk along the 
road, past the village store then, 
after the turn to Nethercott, keep 
straight on where the road bends 
sharply to the left to walk uphill 
along a badly surfaced track (way-
marked ‘Bridleway’).

Eventually you reach a gate 
where you need to follow the 
track round to the left (don’t enter 
Crecy Hill nature reserve), then 
keep straight on past a farmyard 
to go through a six-bar metal 

gate then walk along a dirt track 
where there are great views over 
the Cherwell valley.

Keep along the track, go 
through another gate and then 
down a slope where the track 
bends to the right to cross a rail-
way bridge and walk along on a 
track between hedges. On join-
ing a field, walk straight on, keep-
ing the hedgerow on your left 
until after a ditch where you go 
straight on, aiming for a bridge 
on the far side of the field after 
the hedgerow goes round to the 

left. Go through a wooden 
gate and cross the bridge.

Annoyingly, there is a 
canal towpath below the 
bridge which can’t be 
reached (without drop-
ping quite a height), as 
was originally planned for 
this walk – so the return 
route has to follow a long, 
straight farm track to 
Kirtlington village.

After crossing the 
bridge, keep straight on 
in the same general direc-
tion then turn right before 
a walled garden to go 
through a gate to join a 
green lane between hedg-
es up the hill ahead, then 
keep straight on with 
the hedge on your right. 
At the far corner of the 
field, go through a way-
marked wooden gate then 
keep on to soon walk 
through a farmyard. Keep 
straight on, to eventu-
ally go through a pedes-
trian gate to the right of 
a traffic gate to reach a 
green triangle on the out-
skirts of Kirtlington where 
you need to take the right 
fork. Here you can choose 
to visit the two pubs in 

Beer on Tap Pub Walks

TACKLEY AND KIRTLINGTON CIRCULAR
By Keith Rigley

Peaceful circular walk around the lower Cherwell Valley with three pubs
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a house (waymarked Oxfordshire 
Way), to enter a field, then keep 
straight on along a well-defined 
path towards Tackley ahead.

At the far side of the field, go 
through a gap in the hedge, then 
walk straight ahead to keep a 
stream (and reed-bed when the 
walk was researched) on your 
left. Keep on along the course of 
the stream, walk up to the hous-
es at the far side of the field then 
turn left to keep the back garden 
fences on your right. Just past 
the last house, cross a brook on a 
small bridge then walk slightly  
diagonally right across the next 
field. Although there is nothing 
to see on the far side, aim for the 

far right corner to left of some 
tall fir trees.

On the far side of the field is a 
stone wall, so when you reach it, 
turn right to find a driveway and 
then go through two metal kiss-
ing gates in the far corner which 
are either side of a track. Walk on 
straight on after the two gates in 
the same general direction, keep-
ing the hedge on your left then 
strike out straight ahead where 
the hedge turns to the left, aim-
ing for a gate on the far side of 
the field. Go through the pedes-
trian gate on the left of the main 
gate, then turn right on the road 
to follow the main village road 
back to the Gardiner Arms.
Pubs on the walk route
Gardiner Arms, 93 Medcroft Road, 

Tackley OX5 3AH. Tel: (01869) 
331266. Now under new man-
agement. Four real ales plus good 
selection of hearty food after a pub 
walk. See Branch News for more 
info.

Oxford Arms, Troy Lane, 
Kirtlington OX5 3HA. Tel: (01869) 
350208. www.oxford-arms.co.uk/. 
Comfy, foody pub with Black 
Sheep Bitter and Hooky Bitter on 
the last visit.

Dashwood Hotel, South Green, 
Heyford Road, Kirtlington, OX5 
3HJ. Tel: (01869) 352707. www.the-
dashwood.co.uk/. A smart hotel/
restaurant with a small bar area. 
One or two Rebellion beers served 
from disposable pins.

Kirtlington, by walking straight 
on to take a waymarked green 
lane to the right of Pound Close 
or turn right into Mill Lane to 
continue the walk.

To visit the Kirtlington pubs: 
Walk along the green lane oppo-
site the green triangle, follow it 
round to the left at the end, then 
turn right to walk along a hous-
ing estate road. Go past Hatch 
Close then follow the road as it 
bends to the left and turn right 
and joins the main village road 
where you will see the Oxford 
Arms opposite. After leav-
ing this pub, retrace your steps 
to pass Hatch Way, go past the 
war memorial, then find the 
Dashwood Hotel on the inside of 
the left-hand bend on the main 
village road. After leaving this 
pub, continue in the same gen-
eral direction round the left-hand 
bend then turn left at a phone 
box by a green triangle and walk 
along to pass Pound Close to 
continue the walk on Mill Lane.

To continue the walk: From 
the right fork at the end of 
Crowcastle Lane, walk into Mill 
Lane and keep on along this 
quiet road all the way to Pigeon 
Lock. The road is soon badly 
potholed and you need to ignore 
various gates to access a nature 
reserve on your right.

On reaching Pigeon Lock, 
cross the bridge over the canal 
then walk straight on follow-
ing a fancy metal footpath arrow, 
through a pedestrian gate to 
take cycletrack 51, which is also 
Oxfordshire Way. The path soon 
crosses a bridge to run behind 
the gardens of the houses by 
Pigeon Lock. Cross a bridge over 
a weir, then carry on over a low 
concrete bridge where the track 
now goes between two barbed 
wire fences. 

Cross two more low concrete 
bridges, then follow the path 
round to the left where you reach 
a field. Walk along the pot-holed 
track, keeping the hedgerow on 
your left, ignore the first way-
marked footpath on your right, 
go past a sewage farm, then walk 
under the railway bridge. Soon 
after the bridge turn right before 

The 18th Annual Charlbury 
Beer Festival will take place on 
Saturday 27 June at Charlbury 
Cricket Club, from noon–10pm.

For previous years’, the festival 
has attracted around 3,000 visi-
tors (including Prime Minister 
David Cameron), and raised 
over £130,000 for community 
projects, both in the local area 
and overseas. The festival tries 
to appeal to everyone, rang-
ing from local mums and dads 
whose kids come to enjoy the 
children’s entertainment, to seri-
ous beer, cider and wine lov-
ers, who, alerted by CAMRA, 
visit from as far away as London 
and the Midlands. The day will 

incorporate 50 real ales, a range 
of ciders & perries, wine and 
Pimm’s; a great selection of food; 
live music throughout; children’s 
entertainment; ‘Culture Club’; 
plus the 5th World Aunt Sally 
Singles Championships.

Two minutes from Charlbury 
Station and with excellent all-
day (including late night) bus 
and train services to and from 
Charlbury to Oxford, Chipping 
Norton, Witney, Worcester and 
London, so you don’t need to 
drive if you want to have a drink! 
For more information visit 
http://charlburybeerfestival.org/ 
or email nick.millea@ 
btinternet.com 

Charlbury BF Comes Of Age
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XT Brewery
The XT poppy appeal beer ‘Lest 
We Forget’ sold very well and 
matched last year’s fund raising. 
Working with the Royal British 
Legion there are plans to widen 
the project further for 2015.

The first 
new beer 
for 2015 was 
Animal ‘Aghhh 
(Spider)’, a 4.6% 
amber Abbey 
style beer, 
using a Belgian 
Ale yeast.

The annual special for 2015 is 
‘15’ – an English IPA to celebrate 
English hop growers who have 
been working hard to develop 
new varieties to compete with 
the strong aromatic and fruity 
New World hops. XT have been 
trialing some of these and decid-
ed to release a new beer incorpo-
rating these new varieties.

XT has invested in a nano-
brewery to produce a range of 
new experimental brews. These 
will be very short run beers of 
just a few casks in order to try 
out new ingredients and brew-
ing methods and will be sold as 
‘Baby-Animal’.

Animal beers 
have been 
breeding and 
two new lit-
tle creatures 
were on sale 
in February – 
‘Croak’, a 4.6% 
pale amber 
beer brewed 
with roasted 
rye malt with 
Cascade and 
Columbus 
hops; and 
‘Simples’, also 
4.6%, a gold-
en stout brewed with un-malt-
ed barley (more usually seen in 
dark stouts, giving a fuller malt 
flavour) finished off with Rakau 
hops from New Zealand.

The core range of beers will be 

extended in 
2015 with the 
new ‘10’, a clas-
sic dark stout, 
which should 
become a reg-
ular beer for 
March and 
April. This will 
be made available in keg form as 
well as traditional cask.

After a chance meeting at a 
beer festival in December, XT 
and MoogBrew have collabo-
rated on a 
very special 
beer. Animal/
Moogbrew 
‘Bastard Bunny 
Brew ha-ha’ is a 
true American-
style dou-
ble IPA with 
a thumping 7.2% abv, gener-
ously hopped with American 
Chinook, Cascade, Columbus 
and Summit on pale malt.

Hook Norton
Congratulations to Hook Norton 
for winning two medals at 
the prestigious International 
Brewing Awards. Hooky Gold 
won gold in the bottled ale class 
with Old Hooky taking silver. 

The pilot plant brewery was 
commissioned back in autumn, 
and since then they have brewed 
a number of beers 
and are keen to 
undertake more. 
The brewing team 
were each chal-
lenged to come 
up with a beer 
they’d like to brew. 
Rob came up with 
‘Yard Arm’, a 7% 
IPA, the strongest beer Hooky 
has brewed for a long time. The 
five hop varieties, added at three 
stages during the boil with extra 
Citra during the run-in, com-
bined to give it gooseberry notes 
with a citrus zing and finish, to 
produce an excellent beer true 
to style. 

Richard brewed an Imperial 
Stout. The addition of oats in 
his stout along with the 8% 
black malt produced a rounded, 
silky rich mouthfeel with a full 
sweet roasted flavour which did 
much to disguise the harshness 
of the Pilgrim hops (along with 
Sovereign) that were used.

These exciting new beers will 
be joined by a Rye IPA (4.5%). 

Hooky played host to a group 
of players from Gloucester Rugby 
Club who were on a team build-
ing exercise, including Billy 
Twelvetrees, James Hook and 
Richard Hibbert. They enjoyed a 
trip round the brewery, in fancy 
dress, and after signing auto-
graphs for local fans they head-
ed back to Gloucester. It’s hoped 
that Richard and James will be 
back to try their collective hand 
at brewing, so look out for a new 
brew ‘James Hook’.

A major rebuilding project 
took place last year to repair the 
original boiler chimney, which 
had been in poor state of repair. 
Although remedial work was 
undertaken in the 1970s, the 
time had come to consider more 
extensive repairs, and as the 
chimney is an important feature 
of the William Bradford brew-
house a Heritage Lottery Grant 
was successfully applied for to 

Roundup Of Local Brewery News

Richard Burton and Rob Thomson proudly 
displaying their new brews from the pilot plant 
brewery – Light Out (a 9% Imperial Stout) and 

Yard Arm (a 7% IPA) respectively. 



Newsletter of CAMRA North Oxfordshire 27

assist with this major project. 
Midland Building were the con-
tractors, and one of their crafts-
men together with two appren-
tices, commenced taking down 
over half of the chimney brick 
by brick, so they could be hand 
cleaned, sorted and stored for 
the rebuilding. 

What a success Greedy Goose 
has been, with the new winter 
ale doubling expected volume. 
Next winter keep an eye out for 
it at your local pub and on the 
bar at the brewery shop. There 
are also plans for a limited run 
to be bottled (to be sold online 
and in the brewery shop only).

A new ale celebrating the Six 
Nations Rugby tournament in 
Feb/March was called Nice Try 
(3.8%), a pale brown ale with 
delicious hoppy notes; a tasty ale 
to sup while watching rugby.

The brewery is a finalist in 
the Morning Advertiser Publican 
Awards in the Best Brewing Pub 
Company, alongside Brew Dog 
and Joules Brewery. We’ll let you 
know the results next edition.

West Berkshire Brewery
West Berks has announced two 
new appointments to its Board. 
Simon Lewis has joined as Chief 
Executive Officer and Tom 
Lucas is now Finance Director 
and Company Secretary.

Simon, formerly Head of Sales 
at Purity Brewery is charged 
with leading the executive team 
to develop the company’s award-
winning brands. Tom joined the 
company in 2008, since when he 
has played an important role in 
its development.

2015 sees the brewery’s 20th 
anniversary and to mark the 
occasion they’ve delved into 
their archives to select a dozen 
favourites for 2015’s month-
ly cask ale specials. For March 
they are recre-
ating March 
Hare (4.3%), 
first brewed 
in 2000, a 
light amber 
ale with a 
robust bitter-

ness and a full and rounded fla-
vour. April sees Coolship (4%) 
back on the bar – a golden beer 
with a rounded bit-
terness and deli-
cate hop finish. 
Traditionally, 
a coolship  
was the 
uppermost 
part of the 
brewery used for 
cooling and ventilation. May has 
Skiff (4.1%), a pale bitter with a 
floral hop finish first brewed in 
1996 for the then-new Reading 
Beer Festival. 

The selling of shares in a bid 
to raise up to £4m under the 
Enterprise Investment Scheme 
is going very well. The offer is 
open until 30th April 2015 and 
details can be found on their 
website www.wbbrew.com/eis

Good Old Boy is now on 
sale at Reading FC’s East Stand 
and in hospitality. Reading 
Chairman, Sir John Madejski 
paid a visit to the brewery to 
meet staff and a guided tour. 
The brewery has also made the 
finals of SIBA’s Business Awards.

Turpin Brewery
Owner John Romer was very 
pleased to get the chance to 
showcase four of his beers at the 
Rose & Crown, Charlbury beer 
festival in January – the first 
time he’s had more than two 
of his products for sale at the 
same place. It also gave John the 
opportunity to meet many of the 
regulars there who pounce on 
his ales each time they appear to 
devour them in record time.

Those who have been follow-
ing the brewery will know that 
John usually brews the beers he 
like to drink, which tend to be 
golden or very pale with a pro-
nounced bitter/citric character 
from a generous helping of New 
World hops. 
In a departure 
from this, the 
newest Turpin 
ale is a rich, dark 
beer called Porter 
Moka which 
exudes a choco-

late and coffee character with a 
lingering roasted, dark chocolate 
finish. This has been doing the 
rounds on local bars in the early 
months of 2015, and has gener-
ally been well received.

The old Mandarina Gold has 
had a revamp with an ABV boost 
from 4.2% to 4.8% to give it much 
more body and taste, and it’s 
now called Mandarina Bavaria. 
Hopefully this cracking new 
product, which has mandarin 
notes in the aroma and flavour 
from the rare hop used in the 
boil, will become a regular beer. 
Look out for it at a pub near you.

New outlets for its beers now 
include the Pickled Ploughman 
in Adderbury and the Chandler’s 
Arms, Epwell, amongst others.

CATS Brewery
Its Bombay Stout, using beech-
smoked malt, came out before 
Christmas and is selling well. 
Though mainly in bottles, it is 
also available on draught. 

The shop is doing really well 
but the opening hours have 
altered slightly, with it now  
closing at 5.30 each day. CATS-
branded glasses are available and 
are proving popular. They are 
also providing a house beer for 
The Harrow, Enstone.

Oxfordshire Ales
December was busy with the 
brewery having a stand at Winter 
Wonderland in Reading. All five 
core beers were available togeth-
er with bottles of Uncle Scrooge. 
They are also at Deddington’s 
Farmers Market on the fourth 
Saturday each month.

Production of the ‘rugby’ beers 
is now well under way with the 
draught Happy Hooker (3.7%) 
available at the Penny Black in 
Bicester. Six Nations Porter (5%), 
has been produced in the Baby 
Ox brewery and bottles will be 
available at S H Jones (Banbury 
and Bicester branches) and 
Wyevale Garden Centre, Bicester 
among other local outlets. The 
Baby Ox is a 1500 kilo vat used 
for brewing ‘small batches of fan-
tastic beers using rare hops and 
obscure ingredients’.
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Local ale drinker Chris 
Betterton made the trip to 
New Zealand in October last 
year and whilst in Auckland 
he found a hand pump! The 
only one he did find during a 
three week stay whilst tour-
ing both islands. 

He found it as he jokingly 
asked if they had any warm 
beer, and it reminded him of 
Brains’ Rev. James– though 
it came in at a princely $10 
a pint (about £5) and after 
the cold beer he’d tried in 
the previous weeks a second 
pint proved as enjoyable as 
the first. He found that at those 
prices it was a good way to 
limit consumption!

Interestingly, the barmaid 
was Hungarian who spoke 
English with a Yorkshire accent 
and learned the art of pour-
ing a proper full measure in 
Auckland! If anyone is visiting 
New Zealand, or more specifi-
cally Auckland, then he would 
recommend popping in to see 
what is on offer at the bar at the 

Brew on Quay which is found 
at 102 Quay Street, Auckland. 
The beer is called Vicars 
Justification (4.8%) which was 
brewed by Relativity Brewing 
from Waiheke Island. They 
also do good food at reason-
able prices.

If you’re going away, don’t 
forget to take your copy of Beer 
on Tap and get your photo 
taken with the magazine email 
it to the editor.

The North Oxon CAMRA 
LocAle scheme was relaunched 
in the New Year with the inten-
tion of encouraging customers 
to support pubs selling quality 
locally brewed cask ale. The 
scheme is open to pubs that 
serve beer brewed within a 
20 mile radius and have been 
scored by CAMRA members as 
being above average.

Pubs that meet these cri-
teria and wish to be LocAle 
Accredited can receive posters, 
window and pump clip stick-
ers and beer mats to advertise 
their involvement in the scheme. 
Accredited pubs will be listed on 

the North Oxfordshire CAMRA 
website and their entry on the 
What Pub website will high-
light their LocAle accreditation! 

Branch ‘LocAle’ Scheme Latest Update
The only provisos for remaining 
in the scheme are that the pub 
should always offer at least one 
locally brewed ale and the qual-
ity remains above the minimum 
required. 

The initiative is completely 
free to take part in so if you’re 
a North Oxfordshire licensee 
interested in becoming accred-
ited, or you know someone 
who is, please contact LocAle 
Coordinator John Bellinger on 
01608 737482 or by email at 
locale@northoxon.camra.org.
uk and he will be only too happy 
to make the necessary arrange-
ments. 

The latest pubs to be affiliated 
into the scheme are:
•	The	Easington,	Banbury
•	Elephant	and	Castle,	Bloxham
•	Pear	Tree	Inn,	Hook	Norton

Beer on Tap In New ZealandChadlington 
Beer Festival 
2015
This year sees the 12th Chad-
lington Beer Festival on Saturday 
30th May, which is always held 
in the village hall and grounds, 
right next to a bus stop, giv-
ing easy access from Chipping 
Norton and Charlbury.

This is a real family fun day 
out with plenty of entertain-
ment throughout the afternoon 
and evening and around 25 beers 
plus traditional cider, Pimms and 
fine wines.

A fast-track entrance fee of 
£10 gets you a festival glass, pro-
gramme and three beer tokens. 
Children get in for £3 which 
includes all activities other than 
face painting. Non beer drinkers 
get in free.

This is always a very popular 
event, especially for local Branch 
members, which is organised to 
raise funds for the village’s pri-
mary school. Bring along the 
kids and enjoy a beer or three in 
a wonderful rural location.



Newsletter of CAMRA North Oxfordshire 29

The Bermondsey Beer Mile 
is a popular crawl to some of 
London’s hippest new breweries, 
still joyfully in a state of inde-
pendence and not overtly com-
mercial. A tour should be done 
as soon as you can before the 
informal charm is polished away.

The breweries, which are built 
into railway arches with paved 
yards in front, all set up ad hoc  
bars and trestle tables on Satur-
days so you can enjoy draught 
craft-keg or bottled beers. Most  
beers are strong IPAs, hefty 
stouts/porters or wacky Saisons 
and experimental brews – didn’t 
see a session bitter all day, but 
there were a few ‘table IPAs’ 
under 3% available too which 
were surprisingly tasty. Draught 
beer was sold in ⅔-pint glasses.

The makeshift surroundings 
and ramshackle feel all make for 
a very sociable day – all other 
beer tourists were very friendly  
(especially as you were on the 
same trail all day) so each stop 
saw a babble of chatter of simi-
larly minded beery folk.

The tour is made up of seven 
breweries and one bar, and for 
ease I would suggest starting at 
the furthest point and working 
back towards central London. 
Most breweries are open 11am 
to about 5pm on Saturdays – but 
Kernel Brewery closes at 2pm 
– so if you want to do them all, 
you’ll need to start early.

Start at London Bridge sta-
tion and the overland ‘Southern’ 
trains (platform 14 to South 

Bermondsey), a trip 
of 5 minutes which 
runs every 15 mins.

First is Fourpure 
Brewery, Unit 22 
Bermondsey Trading 
Estate, SE16 3LL (0.3 
miles away). Leave 
South Bermondsey 
station and down 
towards the right, 
Rotherhithe New Road and after 
around 500m on the right you 
will see Bermondsey Trading 
Estate and ScrewFix. Walk 
through the estate, back under 
the railway arches, the brewery 
is right ahead of you. 

Fourpure is probably my per-
sonal favourite; a professional-
looking set-up using the 20 bar-
rel kit bought from Purity. Their 
beers are all sold in kegs or cans 
– yes cans (which have a reputa-
tion for holding the most awful 
of beers – but give it a try, you’ll 
be pleasantly surprised).

Next is Partizan Brewery, 8 
Almond Road, SE16 3LR (0.4 
miles). Leave the trading estate, 
turn left back the way you came, 
then take the next major right 
up Galleywall Road. At the end 
of the road turn right and then 
immediately right again down 
Almond Road to find it in an 
arch on the left after 300m. 

Partizan is very different to 
the orderly Fourpure, seating is 
outside on pallet stacks and a 
temporary bar is placed in front 
of the brewkit, which is tight-
ly squashed into a small railway 

arch. The 6 barrel plant came 
from Kernel. Beers are all one-
offs using unusual ingredients.

Kernel Brewery, Arch 11, 
Dockley Road, SE16 3SF is next 
(0.7 miles, 15 mins). Return to 
the top of Almond Road, turn 
left, and carry to eventually go 
right down Blue Anchor Lane. 
Cross St James Rd (railway on 
your right), go down Lucey Way 
and Kernel is in an arch straight 
ahead in a gated industrial park.

Kernel is the original and set 
the mold for this south London 
‘new-wave’ of breweries; the one 
everyone wants to copy. It has a 
huge range of beers on tap and 
bottle. Next door is a bakery and 
cheese maker so many people 
were in the brewery enjoying a 
bread and cheese lunch.

Close by is Brew By Numbers, 
79 Enid Street, SE16 3RA (0.5 
miles). Turn right out of Kernel, 
walk past the other units, turn 
right down Rouel Road, which 
turns into Enid Street, and Brew 
By Numbers is on the right.

This place has quite a lot of 
equipment and stock all piled 
into its arch, with a fine selection 
of beers all numbered by style/
recipe – now who would num-
ber their beers? Silly idea!

For lunch there’s an artisan food market 
called Maltby Street Market. Leave Brew by 
Numbers aiming for The Shard, turn left into 
Abbey Street then first right down Gelding 
Place. Lots of street traders where you can 
get a hearty lunch (if a little pricey).

Next up is Anspach & Hob-
day and Bullfinch, 118 Druid 
Street, SE1 2HH (0.3 miles, 5 
mins), which is two breweries in 

Bermondsey: Worth Going That Extra Mile

Inside Fourpure Brewery Kernel Brewery draught beer list

Outside Partizan Brewery
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n A planning application has 
gone in for 10-11 Butchers Row, 
Banbury (lately a short-lived 
pizza place) for a Certificate of 
Lawful Use Proposed chang-
ing class A3 [restaurant/food] 
to A4 [drinking establishment] 
(Cherwell 15/00076/CLUP). 
Few details were available, but 
rumour is that a cocktail bar is 
planned on the site. We under-
stand that the application is likely 
to be refused as such a change 
requires a ‘full’ application.
n Woolpack, Banbury. 
Development work at the old 
Woolpack is complete and the 
seven apartments at ‘Woolpack 
Mews’ went on sale in 
November with Maxwells Estate 
Agents. Four are now sold sub-
ject to contract; three remain, 
yours for £130,000–£185,000.
n Wonderlounge/Chicago 
Rock Cafe, Banbury is now 
signed as a development oppor-
tunity with planning granted 
for two ground floor mews 
houses and six upper floor 
apartments, plus advertising 
for ‘pitches available’ in a ‘new 
retail arcade’! I am guessing that 
we will shortly be able to mark 

this one as another permanent 
loss. It was granted despite the 
objections of the Theatres Trust, 
Civic Society and CPRE as the 
building was built in 1911 as the 
Grand Theatre, converted to a 
cinema in 1935, and is locally 
listed and substantially intact 
internally other than the loss of 
the stalls seating.
n Heathfield, Bletchingdon. 
Cherwell have received a plan-
ning application for conversion 
of hotel accommodation to 
housing for the Oxfordshire Inn, 
Heathfield.
n Bull Inn, Charlbury. An 
outline planning application has 
been submitted to turn the pub 
into a house with the barn to 
the rear as a second house and a 
further house to be built on the 
car park (West Oxon 14/02293/
OUT). The owners have claimed 
the pub is not viable, but that 
they could not market the pub 
for sale as a going concern as this 
would destabilise the business. 
Let’s hope WODC treat this with 
the contempt it deserves.
n Fox Hotel, Chipping Norton 
has been granted permission 
to make alterations and add an 

extension to provide additional 
hotel accommodation (West 
Oxon 14/02354/FUL) as part of 
a planned renovation.
n Wychwood Inn, Shipton-u-
Wychwood applied for permis-
sion for a single storey extension 
(West Oxon 15/00198/FUL).
n Red Lion, Wendlebury has 
made a further application for 
a detached accommodation 
block (Cherwell 15/00185/F) 
along with requests to amend 
permissions granted last year 
(15/00172/F & 15/00072/LB).
n Fox, Westcote Barton has 
been granted permission for a 
renovation of the outside drink-
ing area with a new smoking 
shelter (West Oxon 14/02190/
FUL).

Updated news from last 
edition
Bell, Hook Norton (change to 
residential), George & Dragon, 
Fritwell (demolition and 
replacement with housing and 
a new village hall), and Wild 
Rabbit, Kingham (additional 
hotel accommodation) have all 
been approved.

BrianWray

Planning Application News Of Branch Pubs

one. Leave Brew By Numbers, 
head towards The Shard, turn 
right into Abbey Street then left 
into Druid Street to find it on 

the left. This 
place offers 
some indoor 
seating with a 
wide range of 
beer and next 
door is the 
Bottle Shop – 
worth a visit if 
you have the 

time as it fits in with the charac-
ter of the day.

A further 5 min walk along the 
same arches is the newest brew-

ery on the crawl: Southwark 
Brewery, 46 Druid Street, SE1 
2SZ – the only one to make beer 
for cask. It was only a week or 
two old when we visited and I 
had a very interesting chat with 
the guys there about their set-up.

By this time it was early even-
ing and the last visit of the day is 
very close to Tower Bridge – the 
Dean Swift pub, in a side street 
under the once-mighty Courage 
Anchor Brewery.

Thanks to John Romer from 
Turpin Brewery and North Oxon 
CAMRA.

Russ Taylor, XT Brewing

Brew By Numbers 
(and The Shard)
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