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CAMRA Initiative To Save 
3,000 Pubs From Closure

The Campaign for Real Ale 
recently launched an initiative to 
protect 3,000 pubs from demoli-
tion or conversion to other uses 
– as statistics show that 29 pubs 
a week are still being lost across 
the UK.

CAMRA will be mobilising its 
members in England to nomi-
nate their local pub as an Asset 
of Community Value (ACV) and 
offer advice and guidance to 
other community groups looking 
to do the same. Currently pubs 
can be demolished or converted 
to other uses without planning 
permission, whereas pubs with 
ACV status are given planning 
protection under laws intro-
duced in April.

With 800 pubs currently nom-
inated, the initiative aims to 
raise the profile of ACVs to the 
pub-going public and increase 
the number with the status to 
3,000 by the end of 2016 – an 
ambitious target, but one which 
CAMRA say is essential if 

England’s pubs are to be proper-
ly protected.

 “Holes in the current plan-
ning system allow pubs to be 
sold off, demolished or con-
verted to many other uses with-
out planning permission or the 
involvement of the local com-
munity. However when a pub 
is nominated as an Asset of 
Community Value it automati-
cally receives planning protec-
tion meaning it is no longer a 
soft target to would-be develop-
ers looking to quickly purchase 
and convert or demolish the pub 
– which in some instances has 
literally happened overnight.” 
Tom Stainer, CAMRA’s Head of 
Communications.

CAMRA is inviting other local 
community groups to work with 

it in gaining this vital protection 
and urges community groups, or 
individuals, to get in touch with 
their local CAMRA branch to 
highlight valued pubs.

“Nominating a pub as an ACV 
is a surprisingly simple pro-
cess. You can either nominate as 

GOOD BEER GUIDE 2016 IS NOW ON SALE
Continued on page 3

The 2016 Good Beer Guide was launched 
on Thursday 10th September, featuring 
more than 4,500 pubs across the country 
selected by local CAMRA members for 
the quality of their real ale.

It was launched at the Hook Norton 
Brewery visitor centre and it coincided 
with an “open tap takeover” event at the 
brewery, where they invited the public 
along to sample beers from Hooky’s core 
range as well as their pilot plant’s “crafty 
ales”. Thanks to the brewery for allowing 
us to include our GBG launch at their 
event.

Copies of the new edition are available 
at a discount for CAMRA members.
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All meetings start 8pm, other events 
start as shown. Socials contact: Lynn 
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OCTOBER
Thurs 15: CAMRA Members 

Evening at The Exchange, 
Banbury. A sneak preview of up 
to eight ales for the Wetherspoons 
beer festival.

Sat 17: Banbury Beer Festival 
Helpers Trip to Wales

Mon 26: Banbury Beer & Cider 
Festival meeting

See Diary page online for latest info 
at www.northoxon.camra.org.uk/

Punch Taverns recently 
announced that it is selling 158 
of its pub empire to shopping 
centres giant NewRiver Retail 
for somewhere around £53.5m. 
This is reportedly being done to 
deal with its net debt of £1.5bn 
in March this year. 

Punch says that the pubs to be 
offloaded are ones it considers 
‘non-core’, which are not seen as 

Do you know of any pubs which 
are charging a lot more for half 
a pint compared to the price of 
a pint? If so, CAMRA would like 
information of where this prac-
tice is happening to ascertain 
just how widespread it is.

The initiative follows a motion 
passed at the April Members 
Weekend and AGM which 

an unincorporated group of 21 
local people, as a Parish Council, 
or in connection with another 
local group including a CAMRA 
Branch. Some towns, such as 
Otley in West Yorkshire, have 
gone as far as nominating every 
pub in their area for ACV sta-
tus to ensure all are protected 
in coming years.” Tom Stainer 
added.

Despite the protection afford-
ed to pubs through the ACV 
system CAMRA say this doesn’t 
go far enough to curb the clo-
sure of pubs in the UK and that 
the next logical step is to extend 
the same protection to all pubs 
across England.

If non-members wish to con-
tact North Oxon Branch, see 
contacts in panel on the right.

For more information about 
the ACV campaign, please visit 
www.camra.org.uk/list-your-
local

essential to future growth.
Punch expanded rapidly with 

a huge amount of pub purchas-
es just prior to the smoking ban 
and the financial downturn, and 
but it will still retain 2,900 pubs 
plus another 550 non-core sites.

As yet we have no details of 
affected pubs or what is planned 
for those sites. Let’s hope 
NewRiver – who recently bought 

argued that is it unfair and dis-
graceful. Although it is not offi-
cial illegal, the motion called for 
the CAMRA Executive to mount 
a national campaign as it “mili-
tates against both sampling and 
sensible drinking”.

CAMRA Campaigns Assistant 
Ellen Hudspith said: “To help  
us embark on an effective  
campaign, we need plenty of  
evidence that this really is a 
widespread problem. We’re  
talking here about significant 
discrepencies – not just markup 
up by a few pence.’

Half pint survey forms have 
been sent out to all branches, so 
members can report informa-
tion at their next Branch meet-
ing, and the form can also be 

Continued from page 1

Punch Taverns Offloads 158 Pubs

Unfair Half Pint Price Campaign Launched

CAMRA ACV 
Initiative

202 pubs from Marstons – plans 
to keep them open.

Interestingly, pub trade paper 
the Morning Advertiser suggest-
ed in an article published on 2nd 
September that some of the 158 
pubs are ones which had taken 
up the option for a “market rent-
only” deal. If this is the case, it’s 
a trend that needs to be watched 
carefully.

found online at https://mem-
bers.camra.org.uk/group/guest/
branch-memos (see PDF called 
‘Cost of Half Pints’).
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The LampeT arms
Upper TadmarTon, Banbury, oxfordshire oX15 5TB

Telephone: 01295 780070

Accommodation available including  
five rooms (three ensuite)

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

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,	Brew	Dog	
Punk IPA plus Shipyard American Pale Ale 
craft	beers	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 3rd October  
DELTA LADIES 
www.deltaladies.com/blog

Sat 17 October  
TOMMY ALLEN and  
JOHNNY 
HEWITT 
www.thebluesduo.com

Sat 31st Oct 
CLAUDE BOURBON 
www.claudebourbon.org

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

Regular VINYL NIGHTS – next one is Saturday, 26 September
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Carpenters Arms, 
Fulbrook
New tenants at this character-
ful old pub on the main road 
through Fulbrook, near Burford, 
are Danny & Frankie Fowkes – a 
local couple new to the licensed 
trade.

They are ably supported by 
family experienced in the trade. 
Beer and cider is supplied by 
the property owners who are 
willing to supply most beers or 
ciders at the landlord’s request. 
Current beers on draught are 
Hooky Bitter and Sharp’s Doom 
Bar, which is likely to become 
the regular. Frankie & Danny are 
open to suggestions on custom-
er preferences.

The ethos is to create a vil-
lage pub serving value meals in 
cosy surroundings. Darts is cur-
rently played at the pub, and it is 
hoped they can start up a darts 
team and in the future an Aunt 
Sally team.

A happy hour runs 5.30 –6.30 
with draught ales £2.50 per pint.

Opening hours are Mon–
Saturday 11–late, Sun 11-30–

6.00. Well behaved dogs are wel-
come

Hare & Hounds, 
Wardington
With nearly 40 pubs in their 
tied estate it must be difficult 
for Hook Norton Brewery to 
share the annual ‘Pride of Hooky 
Awards’ around, so it is all the 
more remarkable that Carol 
& Jamie were winners of the 
Community Pub of the Year 
again this year for the third year 
in a row. 

They are 
obviously 
going for 
a fourth 
time as 
this year’s 
annual 
May Bank 

holiday cycle ride raised £3,500 
towards this year’s charity, the 
air ambulance. With over half 
the year left to go in their fund 
raising it will be surprising if 
any other pub can wrestle this 
well deserved award away from 
this pub at the heart of its com-
munity.

Saye & Sele Arms, 
Broughton
Danny & Liz McGeehan have 
now been proprietors of the 
Saye and Sele Arms for 10 years. 
Danny (former executive chef at 
the Bear in Woodstock) is head 
chef and provides an extensive 
menu with regular themed 
nights such as steak and pud-
ding, starters and puddings and 
gourmet candlelit dinners.

Although the emphasis is on 
food, there are three real ales. 
Sharp’s Doom Bar is a regular 
and the two other pumps have 
rotating guest ales. At the time 
of writing they were Dorset 
Knob (3.9%, a zesty light amber 
ale from Dorset Brewery) and 
Joshua Jane (3.7%, a rich nut-
brown Yorkshire ale from Ilkley 
Brewery).

Branch News

Frankie & Danny Fowkes – new faces behind the bar at the Carpenters Arms, Fulbrook

The Hare & 
Hounds, Lower 

Wardington 
– Community 

Pub of the Year 
again in Hooky’s 

pub awards
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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

Terms and Conditions: All prices and offers are subject to change. Not to be used in conjunction with any other offer.
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Aunt Sally is the pub’s sport of 
choice with competition taking 
place on Thursday evening in 
the well-appointed beer garden.

The pub’s bar manager, Mark 
Nadin, has recently returned 
from two and a half years in 
Nepal where he taught Nepali to 
the English Ghurkas and English 
to the Nepalese.

Red Lion,  
Chipping Norton
Contrary to the report in Beer 
on Tap, the Red Lion at the 
top of Cattle Market is doing 
some food; cooked breakfasts 
10–11.30 Wed–Sat, plus lunch-
time snacks (paninis and the 
like), and occasional BBQ eve-
nings during the summer.

Woodstock Arms, 
Woodstock
Pictured below is Maggie May 
Shepherd, bar manager at the 
recently re-opened Woodstock 
Arms following a £300,000 
refurbishment of the interior 
and accommodation.

The pub now offers six ales 
(from the Greene King list). 
Phil & Louise Whitehouse have 
taken over the tenancy. 

Phil also runs the Pole Cat in 
Great Missenden and is a keen 
ale fan. He has introduced one-
third pint sampling trays and 
wants it to be known as a pub 
with great beer, great food and 
great conversation.

Butcher’s 
Arms, Balscote
The new landlord 
and landlady at the 
Butcher’s are Paul 
and Fen Whiteside. 
Paul runs front of 
house whilst Fen 
makes use of her 
experience in the 
kitchen. 

Since the offi-
cial opening under 
its new mine hosts 
on 4th July, the 
Hook Norton pub 
now offers hot food as well as 
the established range of beers. 
There is always Hooky and Old 
Hooky available plus one other 
changing beer from the Hook 
Norton portfolio. Weston’s cider 
is also available. A keg tap is 
being considered to make one of 
Hook Norton’s new craft beers 
available.

The garden, which has great 
views over the local church, is a 
pleasant place to be on a sum-
mer’s day and there is plenty of 
car parking spaces available.

Paul and Fen have not stopped 
their daytime jobs, meaning 
that the pub is open every even-
ing and all day at the weekends 
(closed Monday).

Lampet Arms, Tadmarton
The 2015 beer festival takes 
place on the 25th and 26th 
September. 12 real ales will be 
on offer and this year’s theme 
is “Local Ales”, with Des & 
Phyllis sourcing beers from local 
microbreweries. There will also 
be four ciders, a hog roast, a 
BBQ and live music during the 
weekend.

The Lampet’s regular beers 
are Hooky Bitter plus one 
seasonal Hook Norton ale, 
Doom Bar and either Adnams 
Southwold or Fuller’s London 
Pride. You may occasionally see 
Ringwood Best Bitter.

Open every day lunchtime 
and evening except Sunday 
evening, the pub also runs two 
Aunt Sally teams (Thursday), 
women’s darts (Tuesday), men’s 
darts (Wednesday), dominos 
(Thursday) and quiz league 
team (Monday). 

A new pool table purchased 
for the upstairs room will mean 
that the pub will be looking to 
raise a pool team in time for 
the winter league (Wednesday). 
When the pool table is not in 
use, it can be covered to allow 
the function room to be used.

The Plough, Bicester
Rumour of another change 
at this pub, near the centre 
Bicester. We will endeavour to 
get more details for next edition.

Paul & Fen Whiteside, 
new mine hosts at 

the Butcher’s Arms, 
Balscote

Maggie May Shepherd manning the pumps at the Woodstock Arms, Woodstock
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• 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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Duck on the Pond,  
South Newington
This popular roadside pub is a 
convenient place to stop on the 
Chipping Norton to Banbury 
road. Three real ales are always 
available – Hooky as the regular 
with two changing guests. 

Fishtastic Wednesday sees 
two portions of fish & chips for 
£15, Thursday is Cattle Market 
Thursday with two Newbottle 
Farm beef steaks for £30. There 
are also take away fish & chips 
every Friday for £7.50. They tell 
us their food is as good as their 
flowers!

They have a Christmas menu 
for which they are now taking 
bookings, so get in early! Why 
not get a voucher for a loved 
one for that special Christmas 
present, the Duck now do 
vouchers for any amount.

The Harrow, Enstone
The crew from the Harrow were 
chuffed to be voted in second 
place for the Branch Pub of the 
Year, but now have their eyes set 
to top spot. 

They report that business is 
going well and with their rotat-
ing guests they are trying to 
push the boundaries and are 
always looking for innovative 
beers from new microbreweries. 

Their house beer Pride of 
Enstone has sold particularly 
well with volumes increasing 
month on month and cask ale is 
continuing to do well. Tuesday 
kids eat free as long as they are 
with an adult who is eating too. 
Wednesday is steak day with 
25% off all menu prices of steak 
and Friday is fish day with the 
25% off all fish dishes includ-
ing their fish specials. They are 
taking bookings for Christmas 
with two or three course options 
available, The Rugby World Cup 
will be shown live on their new 
TV as well.

Red Lion, Bloxham
The steering group remains in 
contact with Fuller’s with an 
offer to purchase the Red Lion 
for the village. 

They have asked for access 
to the site with valuers, build-
ers and kitchen experts to ascer-

tain its current 
condition and 
await Fullers’ 
reply.

Because the 
site is des-
ignated as 
an Asset of 
Community 
Value there 

is a moratorium in place until 
January 2016 preventing Fuller’s 
from selling it other than to a 
Community Project.

Recently the group learned 
that there is a bid from a publi-
can who – if this bid is accepted 
– will re-open the site as a pub-
lic house. That is an outcome 
they would welcome.

They have announced that 
they will assist that bid – pro-
vided they are assured by 
Fuller’s that it has dropped its 
scheme for redevelopment of 
the site. 

Carpenters Arms,  
Middle Barton
Things have been going really 
well at the Carps. Since Jay and 
the team took control busi-
ness has gone from strength 
to strength. A changing menu 
along with regular beer and 
cider festivals and a changing 
range of guest beers keep things 
fresh. 

The new autumn season 
menu will be out by the time 
you read this and another beer 
festival is planned for just before 
Christmas. There will also be 
a Hallow’een fancy dress party 
and a Children in Need spe-
cial day when all the staff will 
be dressed as pantomime char-
acters. We wait to see what Jay 
goes as! 

The Crop Swap days continue 
on an ad hoc basis every three 
to four weeks on a Saturday 
morning at 11. 

The pub will also be show-
ing all the rugby matches in the 
World Cup live. 

They have a Christmas menu 
and are taking bookings now. 
The pub is also going to be open 
on Christmas Day for food and 
drink. 

Fox Inn, Leafield
This attractive pub on the vil-
lage green now has four hand-
pumps, selling mainly local ales 
with beers from Vale, XT, CATs 
and North Cotswold all being 
seen recently. 

They have regular live music 

The Duck On The Pond, South Newington

The Harrow, 
Enstone
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and Wednesday is “steak nite” 
when a 7oz rump steak is only 
£6.95. 

Bookings are now being taken 
for Christmas, with food served 
up until Christmas, but not on 
the day.

The Bell, Adderbury
The bedrooms and bathrooms 
at this rambling village pub just 
down the High Street, off the 
A4260 are currently being refur-
bished.

Muddy Duck, Hethe
Permanent ales currently 
include either or both of the 
two champion beers from 
Timothy Taylor’s Landlord 
and Boltmaker along with St 
Austell’s Tribute and Hook 
Norton’s Hooky. 

In addition, another gravity- 
fed guest beer is regularly 
offered. 

The res-
taurant 
continues 
to thrive 
and it is 
advisable to 
book well 
in advance 
(01869 
278099). 
Bar meals 
are avail-

able both in the bar and, in good 
weather, in the garden/patio.

This issue’s Pub Walk takes 
in this pub (and the Butcher’s 
Arms, Fringford, below).

Trigger Pond, Bucknell
Now under new management 
this Wadworth’s pub has been 
brightened up and offers a var-
ied home cooked food menu.

On the beer side it has two 
standard Wadworth ales – 6X 
and Henry’s Original IPA. No 
guest ales are currently offered.

The pub is spacious with vari-
ous bar areas and a conservato-
ry, as well as a patio and a large 
beer garden for al fresco dining 
and drinking.

The Fox, Souldern
The new management and staff 
are working hard to revitalise 
this long-time regular in these 
pages as a good real ale and 

food pub in the village, both as  
a community hub and for visi-
tors. 

Timothy Taylor’s Golden Best 
is currently selling well as the 
main regular ale. The other 
handpumps change regularly 
with recent guests including the 
excellent Phipps IPA and Otter 
Amber. 

Food menus include lunch, 
dinner and specials, and on 
recent visits the dining side has 
been busy. The pub has a cosy 
adjoining snug room where it 
can accommodate large groups 
for meals.

Fox Hotel,  
Chipping Norton
The major refurbishment of 
this feature pub alongside the 
Town Hall is well underway, and 
it is scheduled to re-open mid-
October. 

There will be four new guest 
bedrooms, giving a total of 10 
bedrooms, and a revamped bar 
and outside area.

Ye Olde Reindeer Inn, 
Banbury
A planning application has 
been made to allow a refurbish-
ment of Ye Olde Reindeer Inn 
– nothing dramatic, but general 
redecoration, and some floor 
repairs and renewals, as well as 
the creation of an improved al 
fresco area.

Butcher’s Arms, 
Fringford
Current ales are Doom Bar, 
Black Sheep Best Bitter and 
Hooky, and Monday to Friday 
5–6pm there is a £3 a pint offer 
on selected beers. 

As well as traditional pub 
fayre, there is a steak night offer 
on Wednesdays and Thursdays, 
take away fish & chips 6–8pm 
on Fridays, and senior citizens’ 
deals from Monday to Saturday.

The pub’s roof is in need 
of repair and re-thatching, so 
events to raise funds for this 
are being planned to start in 
September.The Muddy Duck, Hethe

The Fox Inn, 
Leafield
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Main Street, South newington, nr BanBury oX15 4Je
t: 01295 721166 • www.duckonthepond.com

•	DELIGHTFUL	PUB/RESTAURANT
•	TRADITIONAL	CASK	ALES
•	FINE	WINES
•	FRESHLY	COOKED	FOOD
•	REFINED	RESTAURANT
•	RELAXED	BAR
•	OPEN	FIRE
•	TERRACE	DINNING
•	BEAUTIFUL	GARDEN	WITH	DUCK	POND
•	AUNT	SALLY
•	LARGE	CAR	PARK
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White Lion, Fewcott
CAMRA members from the 
Lichfield, Sutton & Tamworth 
Branch visited some pubs in our 
branch area on Saturday 8th 
August.

They are pictured here enjoy-
ing the warm sunshine in the 
garden at the White Lion, 
Fewcott, their first stop of the 
day.

For many, it was the first time 
they had come across Aunt Sally, 
with some of the party scoring a 
few dolls. 

A new barrel of XT4 was on 
offer for the party, with just five 
pints remaining when they left.

 Their next stop was the 
Killingworth Castle, Wootton, 
followed by a stop in Charlbury, 
to visit the Rose & Crown, and 
then on to The Chequers at 
Churchill, before finishing their 
trip at the Bulls Head, Barston, 
on their way back to Tamworth.

Red Lion,  
Stratton Audley
Proprietor Frank O’Neill has 
changed the beer line-up and 
now has Tim Taylor’s Landlord 
and Black Sheep Best Bitter as 
regulars as well as a guest ale. 

On recent visits St Austell 
Liquid Sunshine and Moorhouse 
White Witch have gone down 
well. Hogan’s cider has recent-
ly been added to the draught 
range. 

The traditional pub food menu 
is popular, and there are special 
offers including steak night on 
Wednesdays (bookings advisable 
on 01869 277225) and fresh fish 
on Fridays.

Mill Hotel, Kingham
This popular hotel bar and res-
taurant which is open to non 
residents is having regular music 
nights featuring local bands 
4–7pm first Sunday each month.

The hotel is situated in lovely 
landscaped grounds on the out-
skirts of Kingham.

Owners Paul & Maria Drink-
water pride themselves on their 
quality ales, with regulars Hooky 
Bitter and St. Austell Tribute 
and an alternating guest (often 
Otter Ale or Sharp’s Doom Bar).

Cotswolds Club, Chipping 
Norton Golf Club
Based at Chipping Norton Golf 
Club the Cotswolds Club bar 
upstairs is very much open to 
the public from 11am every day.

The bar tends to close around 
7pm at the moment, but once 
the new 34 bedroom hotel and 
spa opens in October, bar facili-
ties will be open much later for 
golfers, visitors and hotel guests. 
Its kitchen is currently open for 
snacks, light lunches, private 
dinner parties and golf societies.

Selling Hooky Bitter and one 
guest ale at the moment which 
was Hook Norton Summertime 
recently, it reports that its ales 
are very popular with the golf-
ers and new visitors! Once prop-
erly open the kitchen will offer 

breakfast, light lunches, after-
noon tea and dinner.

There will also be the Bliss 
Restaurant in the hotel open 
for residents and non-residents 
for breakfast and dinner, and 
The Terrace, a brand new din-
ing area currently being built as 
an extension of the balcony with 
panoramic glass windows – the 
ideal place for private parties, 
conferences and dining. 

There are also plans for a spa, 
roof-top terrace with stunning 
views across the course, a hot 
tub and sauna.
Winebear,  
Chipping Norton
Winebear is a wine and beer 
shop which started to sell bot-
tled ales a while ago, featuring 
in Beer on Tap 59. They are now 
moving into the bottled beer 
market in a big way and have 
massively increased their range.

They now feature bottles from 
breweries near and far including 
Bath, Gloucester, Hook Norton, 
Loose Cannon, Prescott, Stroud 
and Wiper & True, to name a 
few. They are selling all at £3 
with discount of 5% for 6 or 10% 
for 12 bottles. 

In addition to taking a bot-
tle you can have it cracked open 
for you to drink in on Friday 
and Saturday between 6.30 and 
11.00. They are also doing food 
in the form of platters and for 
those who prefer a G&T they 
have a large selection of gins. 

The shop itself is open: Tues/
Wed 9.30–6.30, Thurs 9.30–
8.30, Fri/Sat 10.30–10.30. (closed 

Sun & Mon).

Love Wine, 
Woodstock
The wine merchant 
on Park Street sells a 
selection of bottled 
Hiver beers – Ale (a 
brown ale) and Beer 
(a golden ale) brewed  
by Hepworth and Co. 

Members from Lichfield, Sutton & Tamworth 
Branch have their first go at playing Aunt Sally

A new real ale outlet in our 
Branch – the Cotswold Club 
at Chipping Norton Golf Club
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enquiries2@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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of Horsham, Sussex for £2.50 a 
330ml bottle. The shop owner 
hopes to expand its bottle con-
ditioned ales but wants only 
local ales which are not sold in 
supermarkets and stores nearby.
Gardiner Arms, Tackley
Greene King have put the only 
pub in Tackley up for sale with 
an eye watering price tag of 
£600,000. Keep an eye on this 
as I suspect they are pricing 
it as a house, not as a public 
house.

Wykham Park Farm 
Shop, Bodicote
Situated outside the village on 
the road to the A361, this pop-

ular farm shop has been slowly 
increasing the number of beers 
in its range.

They sell mainly local beers 
with Hooky and CATs as well 
as Silverstone, Compass, Whale 
Ales and Loose Cannon to name 
a few.

Fox Inn, Westcot Barton
The Fox is due to re-open on 
10th September after a short 
period of closure. It seems 
that previous landlords Sean & 
Vanessa Arnett are involved, but 
are putting their own man in. 
More in the next edition.

Seige of Orleans, Carterton
Although not in our Branch, it 

gives me the poor 
excuse to pop in 
and have a swift half 
while news gathering! 

The Seige is now 
an official BT Sports 
Venue with live foot-
ball on regularly. 

It isn’t often that a pub in our 
Branch gets to celebrate a 
top award from a top global 
online travel company – so 
we have to congratulate the 
Maytime Inn in Asthall, near 
Burford.

This is a a lovely, Cotswold 
stone pub in a peaceful, beau-
tiful village not far from the 
A40, and it has beaten more 
than half a million other hotels 
to become one of Expedia’s 
Insiders Select Hotels for 2015.

Expedia confirmed that the 
pub/hotel maintained a mini-
mum guest review score of 4.5 
(out of 5) – and a quick check 
online shows that it is currently 
ticking along at 4.8, so standards 
have obviously not dropped this 
year either.

Owner of The Maytime 
Dominic Wood is thrilled with 
the honour, as he believes the 
award provides great exposure 
for independent hotels. “This is 
a fantastic award for us to win 
as a small independent hotel. 
It is amazing to receive such a 
prestigious accolade amongst 
such a varied and wide range 
of competition. Thanks to web-

sites like Expedia, we are able 
to compete with much larger 
hotels and still gain recogni-
tion for our efforts.

“It’s also a great reflection 
of the hard work we’ve put 
into the hotel – and our ded-
ication to providing a first 
class service to all of our cus-
tomers.”

The Maytime has a small 
but well-chosen selection 
of real ales along with some 
craft ales served on keg, 

and although their is a strong 
emphasis on food and comfort-
able dining, it is very welcom-
ing to those dropping in for just 
a drink.

With plenty of lovely scenic 
walks in the Asthall/Swinbrook 
area, it makes a great place to 
rehydrate after a brisk walk … 
and it would appear that over 
2m Expedia customers agree.

The Maytime Scoops Prestigious Expedia 
Award

A list of upcoming beers now 
showcases the great ales that are 
in the cellar and a first annual 
beer pong competition is being 
held starting on the 14th Sept. 
If you have no idea what this 
is you need to get along and 
update your education. There 
are prizes!

Carterton Social Club
As the latest outlet for Beer on 
Tap and a real ale venue in the 
town, the Social Club, which is 
behind Aldi, will reopen after 
a refurbishment at the end of 
September with two handpumps 
– one serving Doom Bar the 
other a real cider. The Doom 
Bar will be on for about three 
months and will then change to 
something else. The cider will 
be replaced with another ale 
over the winter months, only to 
return in the Spring. 

The club is having a beer, 
cider and music festival over 
the weekend of 24th & 25th 
October, which will have about 
six real ales and three ciders, 
live music and food available at 
all times.

The improved bottled beer 
range at the Wykham 
Park Farm Shop, Bodicote
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July 1st saw one of the best 
attended socials our Branch has 
held (not including Banbury 
Beer & Cider Festival events). 
Nearly 20 members were at 
The Exchange in Banbury on a 
Wednesday evening (including a 
couple on holiday from Scotland 
who popped in to see what 
was going on) for a quick chat 
from James, manager of The 
Exchange and to meet the brew-
er from Purity brewery, Alcester 
Warwickshire.

James introduced himself and 
talked about Wetherspoons’ and 
its attitude to real ale and more 
specifically his real ale policy 
at the pub. He enforced a com-
mitment to real ale, making 
the point that the pub is unu-
sual in the chain as it tries to 
stock locally brewed beers from 
microbreweries.

After a short break, where all 
beers were 50p off for CAMRA 
members on production of 
their membership card, Flo & 
Elaine from Purity took centre 
stage. The brewery is now 10 
years old having been started by 
two friends, Jim & Paul. Flo is 
French and came to Britain after 
gaining his degree. He worked 
at brewers in Kent and Archers 
in Swindon before moving to 
Purity and stays because of the 
great British beer and the good 
looking women. The brewery is 
very proud of its green creden-
tials with its eco-friendly and 

Branch CAMRA Members Evening

award winning wetland system, 
its spent grains are sent for ani-
mal feed, the hops make ferti-
liser and the yeast goes to feed 
pigs. The brewing process takes 
6–8 pints of water to make one 
pint of beer and all their waste 
water is filtered before being 
released back into the river.

The brewery has been doing 
well with growth at 40% year on 
year, which saw a recent expan-
sion into more outbuildings on 
the farm. They are a very per-
sonal team with deliveries to 
about 60 miles from the brewery 
taking them to well within the 
North Oxon branch.

So to the tastings! First up was 
First Gold a 3.8% golden beer 
with an aroma of fruit (oranges 
and grapefruit). A well balanced 
beer with a lovely rounded 
grapefruit flavour. Next up was 
UBU named after a pig which 
laid in the road and was known 

as “Useless Bloody Urchin”. A 
4.5% sweeter brown beer with 
toffee and malty flavours a more 
traditional bitter and the brew-
ery’s top seller. Then it was on 
to Mad Goose an award winning 
4.2% IPA named after a goose 
from the farm which was known 
for attacking cars! The bitter-
est of the breweries ales at 48 
IBUs and winner of a SIBA gold 
medal in a recent competition. 

Elaine then produced bottles 
of their Saddleblack, a rich black 
7.0% beer with the aroma of 
dark fruits and toffee. The taste 
was pure luxury, a well balanced 
smooth beer with some smoke 
and hops as well as those dark 
fruit and toffee. A great way to 
finish off the tasting. After Flo 
had finished off, bottles were 
drained and people mingled 
as the food was brought out. 
A selection of the pub’s sharer 
platters was the perfect way to 
bring the evening to a close.

A very informative evening 
and great fun, thanks must go to 
James and his team for offering 
their pub for the event and for 
organising the brewer. Thanks 
also to Flo & Elaine from Purity 
for their good humour and 
excellent talk about some of its 
beers. Next event will also be 
at the Exchange as James has 
offered members the chance 
to taste a selection of the beers 
available for the Wetherspoons 
beer festival in October. 
Definitely one not to miss.Some of the Branch members at the social evening

Flo from Purity Brewery talks about their brewing philosophy and range of beers
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Round-Up Of Local Beer Festivals

SEPTEMBER
11–12: Bo Peep Cider Festival with 

120 ciders and real ales
11–12: Ardley Football Club Beer 

Festival. 20 real ales and 6 ciders
11–13: Bell Lower Heyford Beer & 

Cider Festival. About 8 ales plus 
similar number of cider/perry. 
Live music and that barbeque!

11–13: Leamington Beer & Music 
Festival, The Band Factory, 
Althorpe Street. 45+ ales/ciders.

12: Finstock Beer & Cider Festival. 
On playing fields. Live comedy on 
Friday night (7–11)

19: West Berks Brewery Oktober-
West. See page 27

25–26: Lampet Arms, Tadmarton. 
12 ales and 6 ciders. BBQ and hog 
roast. Live music both days

25–26: Bletchingdon Beer Festival. 
At the Sports & Social Club. 10 
ales and 3 ciders

OCTOBER
2–3: Ascot Racecourse Beer 

Festival. 250 ales + cider & racing
14–17: Concrete Cow Beer Festival, 

Milton Keynes. Opp MK Central 
rail station. 90 ales and ciders

16–1 Nov: Wetherspoons Beer 
Festival with 50 real ales on 
over festival period in all three 
Wetherspoon pubs in our branch

15–17: Oxford Beer Festival, Town 
Hall. 140 real ales and ciders

24–25: Carterton Social Club. 6 
ales and 3 ciders

jANUARY
29–31: Rose & Crown, Charlbury 

Winter Beer Festival. 20+ real 
ales, plus ciders and perry. Food 
all sessions.

BeeR FestivAL DiARY

Candleford Beer Festival, 
Fringford
A large crowd were at Fringford 
cricket ground to enjoy the 8th 
annual Candleford Beer Festival. 

The Champion Beer select-
ed by the judges was Phipps 
IPA (4.2%), a hoppy golden ale 
from Phipps of Northampton. 
Silver went to Oakham’s tropi-
cal fruit-led citrusy ale Green 
Devil IPA (6.0%), and Bronze to 
Dark Star’s Six Hop Ale (4.8%) 
a powerfully bitter beer. The 
Champion Beer award was 
endorsed by the sponsors who, 
after a blind taste-off, selected 
Phipps IPA as their top beer. 

Not surprisingly, it was the first 
beer to sell-out.

The ciders and perries 
proved very popular. Yarlington 
Mill (7.5%) from Gwatkin, 
Herefordshire won Champion 
Cider, while Oliver’s Classic 
(6.5%) won Champion Perry. 
The sponsors chose Black Bart 
cider (5%) from Welsh producer 
Rosie’s as their favourite.

In addition to the winning 
beers, there were some other 
beers off particular interest.

Hints of the Welsh theme at 
Banbury’s 2015 festival were 
evident with beers from Purple 
Moose (Dark Side of The Moose 
4.6%) and Vale of Glamorgan 
(Nugget 4.4%), along with Tiny 
Rebel’s Dirty Stop Out (5.0%) a 
smooth smoked oat stout. 

Abingdon brewery Loose 
Cannon supplied two popu-
lar beers, Gunner’s Gold (3.5%) 
a fruity light golden ale and 
Belgian Farmhouse (4.5%) a 
‘Saison’ style ale with a floral, 
citrus hoppy bitterness. 

The festival area was lined 
with stalls and activities includ-
ing arts and crafts, books, food, 
traditional games and dance 
displays, all provided by village 
and local groups. A wide range 
of festival food was on offer 
including pizzas, fish & chips 
and the cricket club’s burger & 

sausage barbeque. Les Harris 
again provided a display of clas-
sic cars, including an organ lorry 
that attracted much interest as it 
played. Music from local bands 
entertained throughout the day, 
from Nick Gill on jazz piano, 
Spank, Alice Victoria and Bang 
Tail Feathers who had the crowd 
dancing away at the finish. 

Despite a grey wet morning, 
the beers, ciders and perries 
flowed as the weather improved 
and this year’s event was anoth-
er success.

Andrew Davison

Carpenters Arms, Middle 
Barton, Beer Festival
There can be no better sight on 
approaching a pub than the sign 
“Beer Festival Here Today!” and 
that was the soul lifting vision as 
I walked into the Carpenters. 

A bank of four handpumps 
had North Cotswold Shag-
weaver and Purity Mad Goose 
alongside regular ales Hooky 
and Pride of Barton. A walk 
into the garden found a gazebo 
under which was found Jay and 
seven more offerings, one of 
cider and six of beer. 

A Purity Pure Gold started 
things, and what a start, next up 
came the Mad Goose, and what 
a great way to spend an after-
noon that sitting in a pub gar-

Jay serving beer in the gazebo at the Carpenters Arms Beer Festival in Middle Barton
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THE
FOX

• Traditional good quality  
home-cooked pub grub

• Traditional home-cooked 
Sunday roast.

• Good selection of fine quality 
ales from local microbreweries. 

• Beautiful picturesque village
• Large pub garden

THE
FOX

lEaFiEld

The Green
leafield, OX29 9NP

Tel: 01993 878647
www.foxleafield.co.uk

Opening hours
Bar: Mon–Thurs Noon 

Midnight • Fri & Sat Noon–1am
Food: Mon–Sat 12–3/6-9 • Sun 12–3

The Lion is full of character. From the welcom-
ing flagged bar with roaring fire through to 
the relaxed dining rooms and beer garden, 
the emphasis of quality regional food and 
drink combined with traditional pub values is 
offered to all who visit us.
Daily deliveries directly to the kitchen from the 
finest local free-range and artisan producers 
demands a regularly changing menu gov-
erned by the season.
We open at 10.30am daily for morning ground 
coffees and food is served all day, everyday 
from noon
Beer Sale Fridays – all ales are £2.50!

Wendlebury Road, Wendlebury
Bicester OX25 2PW
Tel 01869 388228
http://thelionwendlebury.co.uk
info@thelionwendlebury.co.uk

Find us on 
Facebook
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den on a warm sunny Saturday 
afternoon with good beer.

Cheltenham Beer 
Festival
Cheltenham CAMRA held 
their first beer festival on 14–15 
August in the Town Hall. 

It was a magnificent venue 
with a bar at each end of the 
Main Hall, two smaller bars 
in the Drawing Room (includ-
ing the cider bar), the Buffet for 
food and seating and the Pillar 
Room for entertainment. The 

festival was kick started on the 
Friday by Ade Edmonson of 
‘Young Ones’ fame and even 
his other half Jennifer Saunders 
(AB Fab) came along for a few 
half pints. There were over 100 
beers and ciders available and 
over 2,500 visitors, over the two 
days, drank their way through 
approximately 9,000 pints of 
beer and 1,500 pints of cider. 
Friday entertainment was pro-
vided by The Hot Tubes and 
Saturday by Pastiche, Super 
Ted, Chameleon, a Ukulele 

band and the Raving Crows 
headlined.

Beer of the Festival was voted 
for using a unique interactive 
text voting system. Each beer 
was numbered and you sent the 
number of your favourite beer 
by text. Above one of the bars 
was a large screen which dis-
played the top ten beers in real 
time. The Beer of the Festival 
was Lagonda IPA 5% by Marble 
Brewery of Manchester.

Early signs are that the festi-
val made a small profit which is 
quite unusual for a first attempt.

CAMRA Great British 
Beer Festival
GBBF this year was an excellent 
day out. Helen and I managed 
to get hold of tickets for the 
Tuesday afternoon session and 
headed down by train in time 
to reach Olympia soon after the 
doors opened. 

We soon spotted others from 
the Branch – well, we spotted 
Andrew, over 6ft tall and wearing 
a canary yellow polo shirt he was 
difficult to miss. The beer selec-
tion was mind boggling as always 
and each one I tried was in 
decent nick. Noticeable this year 
was just how many were drink-
ing from half pint rather than 
pint glasses. A change in drink-
ing habits perhaps?

An advantage of the Tuesday 
session is hearing the announce-
ment of the Champion Beer 
of Britain. Last year Bruce 
Dickinson was holding the 
microphone, this year it was Nik 
Antona from CAMRA’s national 
exec – arguably he doesn’t have 
quite the same rock star sta-
tus but the results were greeted 
with just as loud a cheer anyway. 
The top award went to Cwtch 
by Tiny Rebel from Newport. 
Well deserved, it’s a great beer. 
For those planning on visiting 
Cardiff on the Banbury Beer 
Festival helpers trip in October, 
keep an eye out for it – but be 
careful in case you get more 
than you bargained for when 
asking for a Cwtch – it means 
“cuddle”!

BoT in France
Pictured with our magazine in 
Narbonne, France, are some 
regulars from The White Lion, 
Fewcott. Their wives are used 
to hearing “just off to watch the 
rugby dear, oh, and a couple of 
pints with the lads afterwards”.

On this occasion it was the 
Super League fixture of Catalan 

Beer On Tap On Its Travels
Dragons (who 
play home 
fixtures in 
Perpignan) vs 
Huddersfield 
Giants. They 
also took in 
stage 12 of the 
Tour de France, 
the mountain 
run in at Les 

Cabannes. Pictured from left to 
right, Karl, Rob, Kev, Alan (his 
wife behind the camera), Geoff 
and Graham. Pictured in a local 
bar drinking Stella, all reported 
finding various Belgium beers 
and other local brews during 
their trip. However they would 
much prefer the offerings from 
their popular local pub.

Sorry lads … rumbled.

Beer on Tap in jamaica
Vice Chairman Paul Forrest and 
former Chairman John Bellinger 
catching up with BoT news at 
Rick’s Cafe in Jamaica whilst 

those back home were obviously 
having a much better time at 
the Banbury Beer Festival. A 
contradiction in terms as Rick’s 
has no beer on tap, so the CADs 
had to console themselves with 
Jamaican brewed Guinness … 
a tough decision but you have 
to keep up your fluids in a hot 
climate. 

If you’re off to a sunny or 
interesting place in the near 
future don’t forget to pack a 
Beer on Tap and have your (or 
a loved one’s) photo taken and 
email it to the Editor with some 
words about where and when it 
was taken and the type of beer 
or drink you had while there.
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9 High Street, BODICOTE 
Banbury OX15 4BZ

http://www.ploughbodicote.co.uk/
Tel: 01295 258909

Open: 12–3pm & 5–11pm daily 
Lunch 12–2pm • Dinner 7–9pm  

(No food Sun evening & Mon)

Traditional village pub with a friendly and welcoming atmosphere. Good food is served using the finest locally 
sourced ingredients, famed for its generous portions! Private parties can also be catered for with a choice of 

delicious buffets.
The Plough features in the Camra Good Beer Guide so you can be sure of a well kept pint of real ale here too.

Wifi • Dogs welcome • Family friendly • Lovely, secluded, courtyard patio garden
Home-made, reasonably priced, food, from an extensive varied European menu  

catering for all tastes which can be eaten in the bar, the garden or the restaurant area.
Selection of fine Wadsworths ales always on tap

Four handpumps • real fire • Newspapers

•	17th	century	family	run	village	inn
•	Family	friendly
•	Dog	friendly
•	Multi	roomed	pub	exposed	beams,	

inglenook	fireplace	and	flagstone	
flooring

•	Good	value	homemade	food	catering	
for	vegetarians

•	Great	Sunday	lunches
•	Large	garden

Three ales on tap including local Wychwood ales

Open:	Mon 4–8; Tues & Weds 5–11; Thurs 12–11; 
Fri & Sat 12–11.30; Sun 12–10.30

Food:	Tues 5.30–9; Weds 12–2.30 & 5.30–9; 
Thurs–Sun All Day 12–9

The	LaMb	&	FLaG
HaiLey,	nr	Witney	OX29	9Ub	•	Tel:	01993	702849
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The Stratford Ale House, 
a 45-minute bus ride from 
Banbury or Chipping Norton, 
has been open now for over 15 
months. Situated in Greenhill 
Street, close to the market place, 
the small, airy, former shop unit 
that is the Alehouse has served 
over 300 beers so far according 
to Phil (co-owner with Bill).

Its regular beer, Uley’s Pig’s 
Ear is rarely seen in Oxon or 
Warks and it has three or four 
other beers on offer (more at 
weekends) served from the cask 
with one cider and a selection 
of English wines. High tables 
and stools can cope with up to 
25–30 people in the one-room 
pub with papers and CAMRA 
literature to pass the time. Two-
pint take-outs are available. 
www.thestratfordalehouse.com

The Cow & Cask (1 Inch’s 
Yard, Newbury) opened in Nov-
ember 2014. Run by Ian Batho, 
the pub is named after the cat-
tle market which was nearby 
until the 1960s. Today’s ‘cattle’ 
are most likely from the Council 
offices next door. Three ales are 
usually on offer delivered from 
casks set behind the small bar 
area. Berks and Oxon ales fea-
ture heavily (with Loose Cannon 
and Loddon ales on my visit, but 
ales are sourced from all over).

With stools near the door and 
two largish tables the pub can fit 
around 15–20 people before it 
might seem somewhat crowded! 

Searching Out Micro Pubs Over The Border

Four-pint carry kegs are avail-
able to take away the beers – 
www.facebook.com/cowandcask.

Opening hours are limited  
(both closed Sundays and 
the Cow & Cask also closed 

Two years ago my wife Kate and 
I spent a very enjoyable week 
in the North Yorkshire town 
of Masham, often referred to 
as “the town with two brew-
eries”. Masham is the home of 
Theakstons (founded 1827) and 
also the Black Sheep Brewery 
which was established by Paul 
Theakston in 1992 following a 
disagreement with other mem-
bers of the Theakston family.

This year we decided to head 
west for our holiday to Bishops 
Castle in Shropshire. We knew 
that there was a brewery in 
Bishops Castle, the cottage 
which we had booked for the 
week was in its grounds! After 
sampling the Three Tuns’ excel-
lent XXX bitter at their brewery 
tap (also called the Three Tuns) 
we decided to explore the town.

We had only walked a few 
hundred yards when we came 
across the Six Bells where a 
golden ale called Spikey Blonde 
lived up to it’s name. On asking 
where it was brewed, we were 
told “out the back” – yet again 

we had hit on a town with two 
breweries.

Bishops Castle proved to 
be an inspired choice of holi-
day destination for the real ale 
lover. Although only a small 
town there were three other 
watering holes in addition to 
the two brewery taps and all of 
them dispensed a wide range of 
real ales. We were particularly 
impressed that most beers were 
sourced locally, from Ludlow, 
Bridgnorth and Montgomery 
(just across the border in Wales) 
among other places.

Just in case anyone should 
think that we spent the whole 
week frequenting the pubs in 
Bishops Castle, we did get on 
a bus and go to Shrewsbury 
one day - and found a real gem 
there!  Hidden away down a 
cobbled side street, the Three 
Fishes has been in the GBG for 
the last 15 years and is famous 
for banning smoking in 1994, 
over 10 years before the nation-
al ban in pubs was introduced. 
The Timothy Taylor Landlord 
and Salopian Gold were both on 
very good form.

A Town With Two Breweries 
… Twice!

Mondays) and both closing at 8 
or 9pm each evening. CAMRA 
members get discounts (20p off 
a pint) and food is served in the 
form of pickled eggs (Cow and 
Cask) and varieties of salted 
snacks. The ethos is that if you 
want food there are plenty of 
excellent eating places within a 
few yards of each premises.

Both photos: The Stratford Alehouse
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Distance: Around 5 miles.
Allow: Around 2.5–3 hours.
Map: Explorer 191.
Parking: The Muddy Duck has a 
large car park, but it can be full at 
times. Parking is also available in 
the street outside.
With your back to the Muddy 
Duck, head left to walk past the 
church. Keep along Main Street 
as it winds through the village, 
first round to the left and then 
down a slope where you need 

to take care as there are no pave-
ments where the road narrows 
and bends to the right. Keep on to 
soon cross a bridge over a stream, 
then turn left to go through a 
metal kissing gate by a sign for 
Cottisford 1½ miles, then follow 
the course of the stream on your 
left. Go through another kissing 
gate and keep on in the same gen-
eral direction with the hedgerow 
on your left. Ignore the first track 
on the left, keeping straight on in 

the direction marked by a yellow 
up arrow on a post.

Go straight on at the next way-
mark to first pass a newly planted 
wooded area and then a gap in 
a hedge, always keeping a hedge 
on your left. Keep an eye out for 
a line of trees on the other side 
of the hedge on your left to find 
a waymarked post where you 
go sharply to your right to walk 
across the field on a well-defined 
path. On the far side of the field, 
cross a stile in the hedge to find a 
road, turn left, then take the first 
road on the right.

Walk along this straight road 
to reach a point where a foot-
path crosses the road. Turn right 
here, go through a gate, then fol-
low a waymarked track (signed 
Newton Purcell 1¾ miles) to 
walk diagonally left across the 
parkland ahead. As in most park-
land you can free-roam if you 
wish, but it’s best to follow the 
instructions here to find the next 
waymark – so ignore any places 
where footpaths appear to go 
off to the left or right and carry 
on in the same direction from 
the gate where you entered the 
field to eventually reach a grav-
el track, where you turn right to 
follow the track. It soon bends 
round to the left, but where it 
goes over a cattle grid, look for a 
waymarked path on your right to 
cross a stile next to a gate.

The right of way here is not 
obvious, so I suggest you walk 
slightly diagonally right to the 
right side of some trees on the 
far side of the field to reach a 
fence (parts of which have col-
lapsed) and follow the course 
of the fence (keeping it on your 
right) to walk along to its far end. 
Just past the far end you will see 
a black, cast iron post. Go past 
that post, past a tree trunk, then 

Beer on Tap Pub Walks

HETHE AND FRINGFORD CIRCULAR
By Keith Rigley

A flat walk on the open plains in the east of our Branch, north of Bicester

Hethe Fringford
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to see a large willow in front of a 
large pond. Walk past the pond, 
keeping the pond on your left 
to reach a road, which you cross 
and walk up a dirt track opposite. 

After the track finishes keep 
on across grass, cross the road 
ahead and walk straight on past 
a green triangle and follow the 
road signed to Buckingham, to 
see the Butchers Arms ahead.

If you visit the pub, turn right 
out of the front door and walk 
up a green lane which goes 
round the edge of the cricket 
pitch, behind the pavilion and 
keep on between wooden posts 
and a hedge along a green lane. 
Pass by a gate, to reach a corner 
of a field where you cross a stile 
then walk along a footpath with 
a ranch fence on the left and a 
hedge on your right. At the end 
of the path, cross two stiles just 
in front of a house, follow a dirt 
track behind the back gardens of 
houses then turn right on reach-
ing a road. 

Keep along the road where 
it bends to the left to find St. 
Michael and All Saints Church. 
Enter the churchyard, then pass 
to the left of the church to find 
a metal gate with a large latch 
in the far corner. Go through 
the gate, to enter a green lane, 
then walk straight on when you 

reach a tarmac drive, take 
the left fork in the road, 
and where the road bends 
round to the left, turn right 
along a waymarked footpath 
with a hedge on the left and 
a stone wall on your right 
which meanders around vari-
ous cottages and their gar-
dens. Go through two wood-
en gates, walk along a road 
then take another footpath to 
the right of a brown wooden 
garage door through a kiss-
ing gate (waymarked Hethe 
¾ mile). 

Go through another kissing 
gate into a field (no waymark, 
which is the field that had the 
“Bull in field” sign) and aim 
for the far right corner. Cross 
a double stile to find yourself 

back at Fringford Bridge. Cross 
the bridge and take the first foot-
path on the left (signed Hethe ½ 
mile) through a kissing gate then 
go right, keeping the hedge and 
trees on your right as you walk 
up the slope. At the end of the 
wood on your right, go through 
a gate and keep on in the same 
direction, but on the other side 
of the barbed wire fence. 

Keep along this field edge to 
soon pass a sewage works then 
where the hedge turns to the 
left strike out slightly diagonal-
ly left down a slope aiming for a 
gate before the houses ahead. Go 
through a metal kissing gate and 
walk along a drive, following the 
course of a stream to return to 
the bridge in Hethe you crossed 
near the start of the walk, where 
you turn left to walk back into 
the village to find the Muddy 
Duck on your right.

Pubs on the walk route
Muddy Duck, Main St., Hethe 

OX27 8ES. Tel: (01869) 278099. 
Comfortable, quality dining pub 
with a lovely rambling layout. 
Good range of real ales on sale.

Butcher’s Arms, Main St., Fringford 
OX27 8EB. Tel: (01869) 277363. 
www.thebutchersarmsfringford.
com. Characterful pub with wel-
coming landlady and good value 
food.

down a slope to find a stile at 
the far side of the field, close to a 
huge, plastic water tub.

Follow the well-defined path 
up the slope across the next field 
then aim just to the right of a 
farmhouse in the distance to find 
another stile then continue on, 
aiming for the right-hand side 
of the trees in front of the farm. 
Cross a stile with no waymark 
next to a gate and continue on in 
the same general direction, keep-
ing the farm on your left, to cross 
two tarmac drives. After pass-
ing the farm, walk straight on, 
keeping the hedgerow on your 
left to walk down a dip and then 
up again, aiming for some tall fir 
trees in the distance, where you 
eventually find another stile right 
in the far corner of the field.

Cross the stile, walk along a 
dirt track, cross another stile to 
enter a field then keep straight 
ahead and go through a gate on 
the far side to reach a road where 
you need to turn left to cross a 
bridge. At this point you could 
decide to take a short cut and 
walk back to Hethe by crossing 
the road to take a waymarked 
path opposite, but to continue 
the walk, cross Fringford Bridge, 
ignore the first waymarked path 
(just past the bridge) and take the 
second on the left, just where the 
road bends to the right. Although 
there was a sign by this path say-
ing ‘Bull in field’, there was no 
evidence of that on our research 
trip, and the field was full of 
sheep. If you are unsure about a 
bull being in the field you might 
prefer to walk along the road 
(see bottom of the walk map) to 
the Butcher’s Arms then retrace 
your steps to walk over Fringford 
Bridge again.

Cross the stile (no waymark 
again) where the bull sign is, 
then go diagonally right aiming 
to the right of some larger trees 
towards a house on the far side 
of the field to find a double stile 
which you cross to enter a pad-
dock. Walk ahead, aiming to the 
left of a wooden building as the 
paddock narrows, cross the stile, 
turn right to reach a gravel track, 
then walk ahead left then right 

The Butchers Arms, Fringford
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THE

CARPENTERS
ARMS

THE

CARPENTERS
ARMS

122 North Street, Middle Barton OX7 7DA
Tel: 01869 347352

Jay & The Team welcome you to  
the Carpenters Arms

Fantastic Local Craft Ales 
Delicious	Home	Cooked	Food	

Dog	&	Muddy	Boot	Friendly	–	in	fact,	just	friendly	

CoME	Say	Hi	

Open Every Day
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West Berkshire Brewery 
Saturday 19th September is 
OktoberWest 2015 and it prom-
ises to be a fun, light-hearted 
event complete with live music 
and dancing. Relish the atmos-
phere while supping on the best 
real ales and craft beers and 
dining on traditional Bavarian 
fare and international street 
food.  The most vibrant event 
ever to hit Yattendon! 

It will be the perfect setting for 
a great afternoon and evening of 
entertainment. They can’t guar-
antee that their brewers will be 
sporting lederhosen – but that’s 
probably not a bad thing!

Plans for a new brewery are 
moving on apace and to get a 
feel for kit and equipment the 
team recently embarked on a 
reconnaissance mission to look 
around a varied range of brew-
eries that all had one thing in 
common – they produce some 
incredible beers. They’d like 
to thank Wye Valley, Salopian, 
Purity, Navigation, Great 
Yorkshire and Castle Rock as 
they’ve returned full of ideas and 
with a boot full of beers! 

Hook Norton Brewery
Congratulations to Hooky as the 
brewery recently won two “Best 
Beer” and many other medals at 
the international competitions. 

At the World Beer Awards, 
Hook Norton’s Twelve Days 
was rightly judged the UK’s 
Best Strong Dark Beer, some-
thing many of us have known for 
a very long time. The Red Rye 
from the brewery’s micro brew-
ery Crafty Ales won the UK’s 
Best Rye Beer. It also won two 
gold medals for Mild and Stout 
as well as two bronze medals for 
First Light and Hooky. 

Not content with that haul it 
went on to win four silvers at 
the International Beer Challenge 
for their Twelve Days, Flagship, 
Haymaker and Double Stout and 
three bronze medals for Hooky, 
Hooky Gold and Mild. 

Added to this, it also won 
top awards in the CAMRA Pub 
Design Awards 2015 with the 
Castle at Edgehill winning both 
the refurbishment and conser-
vation categories. The award 
was made toMD James Clarke at 
the Castle, a Gothic folly, at the 
end of June. 

The brewery recently refur-
bishing its barm cellar, where 
the yeast was stored before the 
days of refrigeration in large 
open slate trays. The room has 
been cleaned and decorated, so 
it can be used for events, as well 
as to support the Visitor Centre 
at weekends if it’s at capacity. 

Santa Claus has very kind-
ly agreed to his grotto being 
housed in the barm cellar in 
December, watch out for con-
firmed dates on the website.

Haymaker and Summertime 
seasonal beers sold well and you 
will now be able to enjoy a new 
beer, Autumn Ale (4.4%). This 
is their first beer to use a new 
malt, Double Roasted Crystal 
from Simpsons Malt. Nice Try 
is also on sale in both cask and 
bottle for the Rugby World Cup.

Thurs 24th September to Sun 
4th October sees a nationwide 
celebration of our national drink 
(real ale). Brewery event details 
will be posted on their website. 

October sees the triumphant 
return of Flagship, Originally 
brewed to celebrate the 200th 
anniversary of the Battle of 
Trafalgar it is an India Pale ale 
style of beer. Admiral hops con-
tribute to a full fruity mouth 
feel, and a sweet fruity aroma. 
November sees Greedy Goose 
4.2% ABV back on the bar – a 
delightfully full flavoured beer, 
rich to the palate and display-
ing a rounded fruity aroma with 
hints of dark fruit. December 
hails the return of the world’s 
best strong dark beer!

XT Brewery
Big changes are taking place at 
XT with building work starting 

to double the size of the brewery 
and adding a new tasting room 
for trying beers from the XT and 
Animal ranges. The extra space 
will also allow for the installa-
tion of new vessels to extend the 
craft-keg beer range, to develop 
more aged, soured beers and oak 
barrel conditioning of stronger 
stouts and porters.

Recent Animal ales have been 
a range of single variety beers – 
specialising on a particular malt 
or hop, the most recent of which 
have been:

Dachshund: a crystal rye 
amber beer using German spe-
cialist rye malts and just Admiral 
hops from Herefordshire. 

Platypus: a crisp pale ale 
brewed to showcase the wonder-
ful Galaxy Hops from Australia.

Another new 
Animal offer-
ing has been 
Squirrel, a 
4.6% Belgian/
American 
Style Amber 
Ale brewed 
with American 
Chinook and Columbus hops 
giving citrus, pine and grapefruit 
flavours, blended with a Belgian 
malt base adding raisin and 
plum notes.

The next XT Open Day will 
be the Oxtoberfest on Saturday 
October 3rd – music, food, beer 
and fun for all the family. 

Another new 
brew is ‘Scrum’, 
made with 
the team from 
Wheatley Rugby 
Club who want-
ed a beer to 
mark the Rugby 
World Cup. 
This is a 4.2% Golden Ale and 
will be available in September 
and October. XT also sponsor 
the Long Crendon Football Club 
and to mark the new season the 
local team enjoyed a BBQ and 
Beer Night at the brewery.

Every year the team visit the 

Roundup Of Local Brewery News



28 Beer on Tap – Autumn 2015

hop farms in Herefordshire to 
collect harvest fresh hops. The 
‘beerjolais nouveau’ XT-Fresh 
Hop One is a beer brewed 
with brand spanking new hops 
as fresh as humanly (and van 
speed) possible. The hops are 
picked and rushed straight back 
to the brewery to be used in 
this annual beer delight – get it 
while you can and drink it fresh 
to enjoy those juicy new hops. 

Vale Brewery
It’s official. Gravitas is the best 
beer within 30 miles of Reading, 
having justifiably won LocAle 
Of The Festival award at this 
year’s Reading Beer Festival!

Everyone at the brewery is 
chuffed to bits, but it’s not the 
first time Gravitas has won 
acclaim; since its launch almost 
10 years ago, it has become 
Vale’s most decorated ale. In 
2008 it was third in CAMRA’s 

Champion Beer of Britain at 
the Great British Beer Festival, 
then went on to win joint Gold 
at the Oxford Beer Festival in 
2010.

If you don’t get Vale ales a 
your local, why not visit the 
brewery’s shop in Brill for fresh 
draught and bottled beer – 
open 6 days a week

Chiltern Brewery
A new brewery to Beer on 
Tap is Chiltern, just over the 
border, in Buckinghamshire, at 
Terrick, near Aylesbury. They 
are pleased to announce that 
their Monument Gold has been 
awarded a Diploma Class A1 
in the BBI awards. The British 
Bottlers Institute were founded 
in 1953 as supporters of the 
UK bottling industry, and the 
award will be presented at the 
Vintners Hall, London on 22 
October.

Turpin Brewery
If you want to find the excel-
lent Golden Citrus (currently 
the sole regular from Turpin) 
you should always find it on 
at the Red Lion, Horley, the 
Cherington Arms, Cherington 
and the White Horse, Banbury. 
Turpin brews also feature very 
regularly on the bars at the 
Rose & Crown, Charlbury and 
the White Swan, Wigginton.

Another new feature is the 
branded Turpin Brewery glass 
the beer should be served in at 
the above venues.

John Romer reported that he 
had a lot of interest in his beers 
at this year’s Banbury Food Fair.

Rumour has it that the brew-
ery has taken possession of new 
brewplant, which could see an 
expansion in production – but 
that will require a major instal-
lation project in a new brew-
house so we await further news.

The annual Banbury Beer & 
Cider Festival helpers’ trip on 
Saturday 17 October this year 
promises to be an adventur-
ous day out. The destination 
is Wales, the selected theme 
region for BBCF 2015.

The itinerary for the day is 
currently being finalised as are 
plans for a brewery visit. The 
trip includes a visit to the popu-
lar Gwaelod Y Garth, a CAMRA 
award winning real ale pub for 
lunch and to sample its ales.

The group will then move on 
to Cardiff where everyone is free 
to explore and enjoy the city’s 
real ale pubs at their leisure. In 
addition, other places that may 
be of interest include sampling 
Tiny Rebel’s Cwtch (4.6%) – the 
GBBF 2015 Supreme Champion 
Beer – at their Urban Taphouse, 
Cardiff Castle and the Covered 
Market. After an early evening 
departure from Cardiff, there 
will be a comfort stop at another 
CAMRA pub en route home.

The cost of the trip is free for 
helpers at this year’s beer fes-
tival, £15 for CAMRA mem-
bers who didn’t help and £18 
for non-members, which 
includes transport to and from 
Wales from pick-up and return 
points at a range of local loca-
tions. From an early morning 
start at Enstone, the coach will 
stop at points including Middle 
Barton, Kidlington, Bicester and 
Banbury. Please note that the 
coach will leave pick-up points 
at stated times and therefore 
trippers are requested to arrive 
at their stop 15 minutes before 

the set time. A coach pick-up 
time schedule will be emailed to 
all those who book.

BBCF 2015 helpers are already 
booking up but there is room for 
others who would like to join us. 
If you are interested, details are 
available on the Branch website 
at www.northoxon.camra.org.uk 

Call Andrew Davison on 
01869 277551 or email  
andrewpdavison@yahoo.co.uk to 
book places which are on a first 
come first served basis. Come 
along and join us for a great day 
out.

Andrew Davison

Banbury Beer Festival Helpers Trip To 
Wales

James and the team at The 
Exchange, Banbury have offered 
members the chance to try a 
selection of beers which will be 
available at the Wetherspoons 
beer festival in November. On 
Thursday 15th October they will 
have up to eight real ales avail-
able for us to try before the fes-

tival kicks off in the days follow-
ing, using the same format as the 
meet the brewer evening on the 
first of July – so there will be the 
chance to sample the beers and 
then mingle afterwards.  Food 
may be laid on to, but as we go 
to press details are scant. Check 
the website for details.

Next Branch Members Event
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Give us a call to book a table on 01295 730750 and come and enjoy our Traditional Comfort pub Grub,  
with a good selection of Hooky Ales, Ciders and other beverages to choose from.

https://www.facebook.com/Butchers2015

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

BALSCOTE Shutford Road
Oxon OX15 6JQ

Tel:
01295 730 750

Family friendly –
swings adjacent to pub 

car park
Dog friendly

Cyclist and Walker 
friendly!

Hook norton ales
Large grassed garden 
with excellent views

Hidden gem
Recently refurbished 

interior
Ales from the cask 

including three Hook 
norton ales and one 

guest ale.

Food served 
Tuesday–Friday 

6.30–9pm
Saturday/Sunday 

12–4pm and Saturday 
6.30–9pm

earlybird discounts  
on meals between  

6.30 and 8pm

Sunday roasts

Opening hours 
Tuesday to Friday 

6-11pm
Sat/Sunday 12-11pm

Closed Mondays
Quiz last Wednesday of 

each month
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n	Bishop Blaize, Burdrop 
has been refused permission 
to turn the bottle store into 
a separate residence (CDC 
15/01103/F). This has already 
been given permission to be 
used as a self-contained holi-
day let, but as predicted at the 
time this seems to have been a 
first step toward trying to make 
part of the site a residence, 
the full-frontal change of use 
attempts for the pub having 
failed thus far. The ongoing 
appeal over the refusal of a cer-
tificate of lawful use as a shop 
remains undecided as I write.

n	Black Horse, Salford. The 
new owners have applied for 
permission to renovate the 
building, including re-roof-
ing, rebuilding the concrete 
extension to match the exist-
ing building, improving and 
enlarging the staff accom-
modation, and creating new 
guest accommodation in a 
rebuilt outbuilding (WODC 
15/02747/FUL)

n	Chipping Norton Golf Club 
has applied to change the 
design of permission grant-
ed last year to build a hotel 
adjoining the club house 
(WODC 15/02840/FUL). 

n	Duke of Wellington, 
Banbury: The owners of this 
currently closed pub applied, 
but withdrew, for permission 
to demolish and replace with 
an 8 apartment block (CDC 
15/00425/OUT). I guess that 
this is not the last we have 
heard of this one, as I under-
stand that a new application 
retaining the existing building 
is in the offing...

n	Fox Hotel, Chipping Norton 
has been granted permission 
for replacement signage and 
lighting (WODC 15/02029/
LBC)

n	Merrymouth Inn, Fifield: 
The application to change  
this to five dwellings plus 2 
additional ones was rejected, 
but a slightly modified  
version (just the five dwel-
lings this time) has been sub-
mitted.

n	Olde Reine Deer, Banbury 
has been granted permis-
sion for alterations to the out-
side drinking area and some 
minor internal woks (CDC 
15/00864/F, 15/00865/LB)

n	Plough Inn, Bicester has 
applied for permission to 
change the windows and cre-
ate a new courtyard/garden 
(CDC 15/01340/F)

n	Tally Ho, Arncott has applied 

for outline permission to build 
5 houses on part of the hotel 
car park (CDC 15/01454/
OUT)

Updates
n	Highway Hotel, Burford. 

Application for an extension 
to provide extra bedrooms 
(WODC 15/01572/FUL) was 
granted.

n	Red Lion, Wendlebury. 
Application for an additional 
accommodation block (CDC 
15/00185/F) was granted.

n	Wroxton House Hotel, 
Wroxton. Application for an 
extension (CDC 15/00736/F) 
was withdrawn.

BrianWray

Planning Application News In Our Branch

Thanks to those who came for-
ward to fill some of the vacancies 
for Clustermasters in the Branch. 
However, we specifically need 
a Clustermaster for Chipping 
Norton. This is an essential task 
for our local CAMRA Branch. 
A Clustermaster will look after 
a handful of pubs (a cluster) 
delivering Beer on Tap, passing 
news onto the Editor and Pubs 
Protection Officer, supporting 
the landlord and acting as an 

Family Lincolnshire brewer Bate-
mans is cutting beer production 
to save money on beer duty.

By halving output to just 7,000 
barrels a year it says it will save 
£18 duty per barrel, due to the 
way that Small Brewers Relief 
(SBR) works. SBR was intro-
duced to encourage start-ups by 
small brewers and offers relief 
for brewing up to 3,000 barrels 
a year, but Batemans and other 

interface between CAMRA and 
the pub. It generally involves 
visiting the pubs in your cluster 
twice every three months, firstly 
to drop off the magazine and 
secondly to top up Beer on Tap 
as required and to collect news.
If you’d like to spend more time 
in the pub, and could do with a 
good excuse, this could be the 
voluntary work you’re looking 
for! Please contact the Editor or 
any Branch Officer for details.

brewers claim that the market 
is now skewed so there’s a dis-
incentive to brew more – and 
that their previous output levels 
were uneconomic.

Although SBR has brought 
about a huge amount of new 
micros being launched, the 
brewing industry is now calling 
for a fairer system of duty for 
the trade to give long-term fair-
ness for all sizes of breweries.

A New Clustermaster Needed

Batemans Cuts Beer Production
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