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Two New Brewery Start-Ups
In Our Branch Area
It’s great to be able to announce
that our Branch has not one, but
two new breweries which have
started up very recently. Both the
Little Ox Brewery and Church
Hanbrewery are now brewing.
October’s Oxford Beer Festival
featured two brews from Church
Hanbrewery – Red Beetter (an
ale with added
organic beetroot juice) and
Bluenette (a
porter with
added organic
honey) – both
of which attracted
much interest from drinkers.
The full range is on their website at www.churchhanbrewery.com and comprises 10 different beers, with Ale X (IPA,
4.5%), Witty Bea (witbier, 4.5%),
Ze Braun (dunkel weizen, 5.5%),
Rauk (rauchbier, 5%), Mat Black
(black IPA, 5.5%), 1 4 Keeps
(biere de garde, 6%), Rasp Bea
(raspberry beer, 6%) and Wild
Beeries (wild berry beer, 5%)
along with the two that appeared
at the Oxford festival.
Originally starting up in the
village of Church Hanborough
(where its office still is), the
brewery appears to be just over
our Branch’s outer limits on New
Yatt Business Centre – which
could mean that it is officially a
new brewery for Oxford Branch,
although in name and in spirit it
should be one for our Branch.

We hope to have more info on
Church Hanbrewery next issue.
Little Ox Brewery is also based
in the same area (just northwest of Witney)
at Freeland’s
Wroslyn Road
Industrial Estate,
having been
set up by Ian
Hemingway during a very busy time since taking
on the unit in April.
The range of Little Ox beers is
currently Oddbod (premium bitter, 4%), Wipeout (American pale
ale, 4.2%) and Filthy Rich (porter, 4.5%), which have all been
brewed and are expected to be
on sale at local pubs in the very
near future, and they are available in cask and bottle.

Head brewer Ian Hemingway at Little Ox

The brewery uses a decentsized 10-barrel plant which was
acquired from a Northumberland
brewer, so Ian is keen to develop a regular local trade, and he

Continued on page 3

Successful Banbury Beer & Cider
Festival Despite Moving Its Date
First ale to sell out was the
ever-popular Turpin’s Golden
Citrus with Hooky Hopsidedown next to go. St Petersburg
by Thornbridge won beer of
festival, so all in all it was a

great weekend celebrating winter
beers. Thanks to the Committee
for organising it and we look
forward to it moving back to its
normal date for May 2017.

Above: MD of Hook Norton Brewery James Clarke
(centre) addresses the festival at its official
opening, alongside the Mayor of Banbury

Visit the CAMRA North Oxfordshire Branch website – http://northoxon.camra.org.uk/

Lower
Heyford
21 Market Square,
Lower Heyford,
Oxon
OX25 5NY
01869 347176

Open:
Mon–Thurs 12–3pm & 5pm–11pm;
Friday & Sat 12–11pm;
Sun 12–10.30pm
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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
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New Brewery Start-Ups
Continued from front page

intends to grow the business
slowly and locally. There are
plans to open a brewery shop
and hopefully to take on a local
employee in the near future.
After 30 years as a keen homebrewer, Ian (who has a background in science) bit the bullet
to join the growing number of
enthusiasts turning their passion
into a commercial operation.
He believes that brewing is a
blend of art and science – the

tradition but like to break the
rules a bit to create exciting new
brews”.
art involves a big dose of creativIf any publicans or retail outity, validated by taste and smell,
lets wish to take Ian’s ales, he
the science ensures the product
can be contacted on 01993
is up to scratch. “We embrace
881941 or by email at beer@
littleoxbrewery.co.uk.
Full info and tasting notes on
the beers are all on its website at
http://littleoxbrewery.co.uk/.
With two new breweries following close on the heels of
Chadlington (which should be
brewing on its own plant in the
New Year), these are very exciting times indeed for our Branch.

Decision on CAMRA’s Future Direction Delayed
CAMRA’S National Executive
and Branches Committee met in
Cardiff in September to receive
a report from the Revitalisation
Project Steering Committee
about their work on CAMRA’s
strategic review. After a presentation on evidence from consultation meetings, surveys and
research, the Committee raised
a number of ‘key issues’ which
were then debated.
The purpose of the meeting
was to give feedback and direction to the Steering Committee,
who will now prepare a detailed

Branch Diary
All meetings start 8pm, other events
start as shown. Socials contact: Lynn
Baldwin (07790) 118341.
JANUARY

Tue 17: Branch Meeting. Elephant
& Castle, Bloxham for Good Beer
Guide selection.
Sat 28: Regional pub crawl. Info
from Chairman Lynne Baldwin.
FEBRUARY

Sat 4: Pub of the Year minibus trip
of top six pubs
Tue 7: Committee meeting.
Plough, Bodicote
MARCH

Sat 4: Pub of the Year count
followed by social trip
(destination tbc)
APRIL

Tue 4: Committee meeting. Black
Bull, Launton
See Diary page online for latest info
at www.northoxon.camra.org.uk/

proposal about CAMRA’s future
positioning and purpose. There
is much work still to be done,
and the Committee will shortly
be surveying all members for a
third time, and will seek further
opinion from external stakeholder groups.
In considering the opinions
of the Steering Committee,
the National Executive (NE)
believe that it’s likely to be necessary to delay the timescale for
a final decision by members,
originally planned to take place
at the Members Weekend in
Bournemouth in April next year.
As the implications of any decision will be far-reaching,
the NE believe it would be pru-

dent to use the 2017 Conference
for a debate on the proposals and their implications for
CAMRA and to then hold a vote
at a general meeting at a later
date, either within an extraordinary general meeting or at
the 2018 Members Weekend in
Coventry.
An announcement will be
made to external stakeholders
concurrent with the release of
this information to members.
The NE believe that it is important that CAMRA gets it right,
rather than rushing to meet an
arbitrary deadline that was set
before the work on this fundamental review of our common
purpose ever began.
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Branch News

Pub’ – especially with such
strong and superb competition
from the other finalists.”
Both runners-up are also pubs
in our Branch: The Maytime
Inn, Asthall and the Killingworth
Castle in Wootton.

The Greedy Goose,
Salford Hill

Cassian Hazelwood, a new face behind the bar at the newly-reopened White Horse, Stonesfield

White Horse, Stonesfield
This prominently positioned
pub on The Ridings recently
reopened after a brief spell of
closure. John Lloyd, the previous
landlord, has moved next door
into the converted barn and still
retains ownership of the pub,
but he has leased it to Cassian
Hazelwood and his chef Jorges
Fernandes.
The re-opening night was in
September which saw a good
crowd in the pub, dining and
drinking. On offer was Jennings
Cumberland Ale at 4% served
from a cask on the bar at £3.80
per pint, which was in very
good condition. Also on tap was
Thwaites Wainwright 4.1% but
not sampled. The cellar is managed by Marston’s.
The pub is open every day
from 12 till close, but do check
by phoning 01993 891063.
Bookings for dinner may be
made online on the pub website
at www.whitehorsestonesfield.
co.uk.
Support the last remaining
pub in the village!

Pickled Ploughman,
Adderbury
The new house beer here is
brewed by the Thwaites microbrewery still brewing in
Blackburn after the Marston’s
takeover. It is presumably a version of their Best Bitter being a
traditional amber bitter at 3.8%
Also on handpump recently
were Purity Gold and Ringwood
Best Bitter. They have also
extended their £3 offer all day
on Friday to 3–6pm on the other
weekdays.

The Swan, Ascott-underWychwood

Owners Richard Haddon &
Michael Verkoren were delighted
to see their pub win a prestigious
award as best traditional pub
restaurant in Oxfordshire.
Each year the In Oxford Group
(publishers of Living in Oxford
Magazine) organise the awards
and the results were announced
at a ceremony on November 1.
Richard said: “Everybody at
The Swan is absolutely delighted to have won ‘Best Traditional
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This delightful Cotswold inn
and destination food venue, just
west of Chipping Norton on the
A44’s junction with the A436, is
one of a number of outlets in the
Branch for North Cotswold Ales.
At least two (and sometimes
three) of the nearby Strettonon-Fosse brewery ales are on
offer plus one guest, which has
recently included Windrush Ale,
Shagweaver, Cotswold Best and
Ringwood’s Boondoggle.

Muddy Duck, Hethe
Alongside permanent beers
Landlord, Phipps IPA & St
Austell Tribute, the pub plans to
offer Hawkshead Bitter from the
Lake District. Forthcoming ales
will include the seasonal Hook
Norton 12 Days and Butty Bach
from Wye Valley Brewery.
Also in the planning stage
is a ‘Meet the Brewer’ evening in the early spring with the
brewer from Phipps Brewery in
Northampton. It is hoped to be
able to confirm details of dates
and times early in the New Year.

The Bell, Bicester

Congratulations to Aimee and
her team on achieving a welldeserved first ever Good Beer
Guide entry for the pub.
They continue to offer three
regularly changing ales including well known names – recently Butty Bach, Wadworth 6X
and Deuchars IPA – plus locally
5

• 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

Main Street, South Newington, nr Banbury OX15 4JE
T: 01295 721166 • www.duckonthepond.com
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Deddington Arms Hotel,
Deddington
The front bar here offers a warm
environment over these wintry months with four excellent
ales on handpump to choose
from. The regulars are Hooky,
Butcombe Bitter and Adnams
Southwold supplemented by
an ever-changing guest ale
which, on my last visit, was onetime Champion Beer of Britain,
Oakham Ales JHB, served in
superb condition without a sparkler and lacing all the way down
the glass.
Martin & Jackie Perrin – new owners at the Gardiner Arms, Tackley

sourced beers, typically from XT,
Currently, the beers are Hooky
Bitter and one other Hooky
Wychwood and Loose Cannon.
beer (Old Hooky at the time of
The Angel, Bicester
writing, but occasionally a seaThe Angel was leased to Oak
sonal). Both were in excellent
Taverns at the beginning of
condition on a recent visit.
October with Elliot (manager)
In time the Gardiner’s will have
and Ryan (assistant manager)
regular food but they are starting
at the helm, They opened with
with a monthly Italian night with
four handpumps offering a range well-known local chef Mariella
from XT, but more recently
Bliss. Check the pub’s Facebook
beers from Brakspear, Chiltern
page for updates.
and Wychwood have also been
Open: Sun–Thur, noon–11pm;
available.
and Fri & Sat, noon–midnight.
We understand that eventuThe Nightingale, Bicester
ally they aim to have up to eight
Kieran entered into the spirit
locally and nationally sourced
of Cask Ale Week by havbeers on tap at any one time.
ing two extra beers available
Other plans include a craft ale
in addition to his usual Wells
& cider shop, street food and a
Bombardier. These were the
microbrewery in the building
rarely seen Courage Best Bitter
behind the pub, which could be
and McEwan’s IPA, both now
ready early in the New Year.
brewed under the Charles Wells
Gardiner Arms, Tackley
banner, which were chosen by
Martin & Jackie Perrin have
the pub’s regulars.
bought the pub from Hawthorne
White Horse, Bicester
Leisure, and it re-opened on
Following a two week closure for
21st October to a very warm
refurbishment, the White Horse
welcome from villagers.
has re-opened and is offering
Martin & Jackie are proud to
be the new owners of this impor- four real ales from the Greene
King range. GK IPA and Abbot
tant historic building in the vilwill be permanent fixtures with
lage, and are working hard to
the other two changing regularly.
restore the pub to its rightful
The internal layout is changed
place at the centre of the community. They have started a live- with the main food area moving to the front of the pub and a
ly quiz night on Thursdays and
stage built in the back room to
are encouraging local commuaccommodate live music, darts
nity groups to use the pub as a
competitions and exhibitions.
meeting place.
Magazine of CAMRA North Oxfordshire

The Plough,
Little Bourton
At the time of writing this freehouse is closed again with the
owner threatening to apply for
a change of use. We hope it will
re-open as a pub, but we’ll wait
to see what happens.

Red Lion, Deddington
This freehouse on the picturesque square in Deddington has
recently been closed by owners
Red Oak Taverns as it awaits
new tenants.
It was advertised to re-open on
October 22 but was still closed in
early November. However with
upstairs windows open recently,
there was evidence of some redecoration going on. More news
as it unfolds.

The Plough, Bodicote
This popular Wadworth’s village
pub continues to thrive with
Andre & Heidi’s hands on the
tiller. A regular Wadworth seasonal ale has been added to their
6X and IPA offerings, with Dray
Bells and Old Timer due on tap
in December to replace the current very well prepped offering
of Coopers Vice. Occasional
guest ales have also started to
make an appearance – HSB
being a recent favourite.
A popular quiz happens every
second Tuesday and the second
Friday sees a jam session.
For the festive period
Christmas lunch will be book7

THE

FOX

leafield

The Green
Leafield, OX29 9NP

• 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

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
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able in advance for Christmas
Day, and to welcome in 2017 the
pub will host a ticketed black tie
event with some of Heidi’s excellent homemade canapés to keep
revellers going till champagne at
midnight.

The weekend started with live
music on Friday evening, and a
conker competition on Saturday,
with all conkers supplied by the
pub to ensure all started with
the same chance of winning.
The bottled beers proved very
popular with my favourite, Das
Bell Inn, Lower Heyford
Schwarze, a jet-black PilsnerWith Christmas on the horizon
style beer, with the subtle taste
Lyn’s team are getting ready for
of roasted chocolate and cofthe festive season, serving their
fee, the first to sell out on Friday.
Christmas menu from the first
Others included Das Naturtrübe,
of December. They will be open an unfiltered Pilsner, with a nice
Christmas Day from 12–2.30 for clean hop taste, Das Weizen,
drinks only and Lyn is bound
a naturally cloudy wheat beer,
to have some seasonal ales on
Reinbacher Weissbier and Das
the bar.
Helle, slightly malty to my taste,
They are still serving their
but nonetheless very quaffable.
steak and half a bottle of wine for
Soon after the Oktoberfest
£10 and their Sunday roast offer
of two courses, a starter and a
main, for £9.95 (kids eat free
with a full paying adult).
Lyn has now pretty much
recovered from her fall (see
Beer Festival report on page 27).
Although she enjoyed the concept of time off work, it was a
drastic way to get a holiday…

White Lion, Fewcott
A lot of things have been going
on at this very popular community pub.
A charity wine tasting evening was held in October with
a range of wines sourced from
wholesaler Dayla, and locally
from SH Jones. Tracey provided all the suitable snacks normally associated with matching food with wine, including
cheese, bread, cured meats and
chocolate. Tasters were asked to
rate the wine they tasted – the
favourites may well feature in
the bar soon.
A pair of tickets were raffled
for Grand Designs Live and £125
was raised on the evening for
Sobell House.
Another event at the White
Lion in October was the pub’s
first Oktoberfest, which featured
a range of German beers, on
draft and in bottles, Glühwein,
(very popular), and a range of
German sausages (bratwurst,
currywurst, etc.) all weekend.

Bar Manager Mark Griffin (with hair and
beard) and Landlady Tracey chinking steins at
the White Lion’s Oktoberfest

took place the Bar Manager,
Mark Griffin volunteered to be
subject to a sponsored ‘hair-off ’
during the Halloween festivities.
Locals contributed to see
Mark lose all his hair, and raised
£1,400 for charity SCOPE. At
the time of writing Mark’s next
venture is to support Movember.
A date to put in your diaries
for next year is Sunday, February
5, which is when the pub is open
all night for a Super Bowl LI (51)
party. The pub will not close
that evening, and the game will
be shown on two wide-screen
TVs. Free food throughout the
Super Bowl (donations to charity), including chilli, pizza, fries,
hot-dogs, sloppy joes, and other
Super Bowl party foods. All welcome.

Fox Inn, Westcot Barton
Congratulations to Ellie &
Guestie who are expecting the
patter of tiny feet round the bar
with their first child. The pub
has had a bit of repair work done
recently with scaffolding up on
the Fox Lane side of the pub as
the windows were replaced.
The Christmas menu is in
place throughout December and
bookings are now being taken,
though the diary is filling fast.
They will be open on Christmas
Day 12–3 for drinks only and
Guestie is planning a range of
Christmas themed beers for sale
all through December.
There will be live music during December and a fancy dress
night is planned for New Year’s
Eve with a late bar. Valentine’s
this year is being extended at the
Fox with a special menu for the
whole week, so no excuse for
forgetting to take the other half
out for that romantic night out!
A new menu is planned for the
New Year.

White Horse, Duns Tew

Spot the difference. Mark after his sponsored
‘hair-off’ at the White Lion
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Congratulations to Michael &
Camilla whose wedding was at
the beginning of October. After
the service the guests retired to
the pub for a bit of a do, and by
all accounts it was a great night
9

10

Beer on Tap – Winter 2016

a Gluten Free 6X gold, which is
available in the pub.

… what can be remembered of it!
They are gearing up for a
busy Christmas with personal
Christmas menus planned for
larger groups and by the time
you read this it will all be in full
swing. It is open on Christmas
Day for drinks from 12–2.
They are still serving three ales
(with some Christmas themed
beers planned in over the festive season) and Hook Norton
Greedy Goose likely to feature.
A curry and quiz night is
planned for the 30th December
and bookings are being taken for
this now.

Carpenters Arms,
Middle Barton

Sadly, the Carps closed early in
September and Tony & Jacqui
left shortly after. Since then the
sign has been sawn off and all of
the other signs of it being a pub
have been removed, even to the
point that the old Hall’s plaque
has been whitewashed over!
We will need to see what will
happen in the near future.

George Inn,
Barford St Michael

We understand that this lovely
rambling thatched pub has been
sold and is being refurbished. It
is expected that it will reopen as
a pub in the near future.

Fleur de Lis, Banbury

It is understood that this pub in
Broad Street has been sold by
Wetherspoons to the Stonegate
Pub Company and that it will
become a Yates’-branded bar.
More in the next edition.

Falkland Arms, Great Tew

This famous Wadworth flagship
pub is now in the capable hands
of Chris & Louise Snowden, who
have been there for the last few
months, after moving here from
South Devon.
The choice of beer is five regulars and two guests on the bar.
There is great pub food, including Sunday lunches and its
Christmas menu will be available
from the start of December.
Quiz nights are held on the

Siege of Orleans,
Carterton
The team at the Siege are looking forward to Christmas with
live music on the 24th and it is
opening on both Christmas Day
and Boxing Day at noon.
New Year’s Eve is still in the
planning stages as we go to press,
but there will be a DJ. Valentine’s
will almost certainly have a comedy theme and could even be an
anti-Valentine’s event.
They now have two craft keg
beers on the bar which change
regularly.
Chris Snowden at the bar at the Falkland Arms

first Thursday of the month at
7.30 with curry, and there will
be a special Christmas Quiz on
Thurs 22nd Dec. If you enjoy
music there is folk music on
Sunday evenings.
Chis & Sharon have gained
their Cask Marque accreditation with a perfect score, which
showed in the lovely pint of 6X
I had. And for those with gluten
intolerence, Wadworth now has

Wine Rack, Yarnton
Nurseries Garden Centre
The Wine Rack continues to
sell a wide range of foreign
beers which are changing regularly. Seasonal beers, pumpkin
ales for October, are making
appearances, but for a short
time only. They are also talking
about removing the snack sales
area and replacing it with more
beers, including those from local
breweries.

Stratford Alehouse is Shakespeare
CAMRA’s POTY micro-pub model of no food

Congratulations to the Stratford Alehouse, a micro-pub in
Stratford-upon-Avon which
opened in 2013 – who have
been voted as Pub of the Year by
Shakespeare Branch of CAMRA
(our neighbours across the border in Warwickshire).
Since opening it has served
over 432 from 133 breweries, and it follows the typical

(except dry snacks), no gaming
machines, no TV, and no music
other than on the 1st and 3rd
Weds each month when it hosts
Stratford Folk Club and its occasional vinyl Sundays.
Real ales and ciders are served
straight from the barrel and it
also stocks carefully selected
bottles of wine. Dogs on leads
welcome (free doggy snacks).

CAMRA Is Looking For Volunteer
Ale Tasters
ing notes for the Brewery sec-

Looking for something to tickle
your tastebuds? CAMRA members are needed to put themselves forward as Taste Panelists
across the UK (including our
Region) to help develop the tast-
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tion of the Good Beer Guide.
No experience necessary – full
training is given – but you must
be a member of CAMRA.
Contact one of the North
Oxon Committee if interested.
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The Lion is full of character. From the welcoming 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 governed 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

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
Family friendly –
Food served
swings adjacent to pub
Thurs–Fri 6.30–9pm
car park
Sat 12.30–3pm & 6.30-9pm
Sun 12.30-3pm
Dog friendly
Earlybird discounts on meals
Cyclist and Walker
between 6.30 and 8pm
friendly!
Sunday roasts
Hook Norton ales
Opening hours
Large grassed garden
Closed Mondays
with excellent views
Tues 6.30-10.30pm
Hidden gem
Weds to Fri 6.30-11pm
Recently refurbished
Sat 12.30-3.30pm & 6.30-11pm
interior
Sun 12.30-3.30pm & 7-11pm
Ales from the cask
(open all day Sat/Sun for beer festivals
& major sporting events, please check)
including three Hook
Norton ales and one
Quiz last Wednesday of each
guest ale.
month

Tel:
01295 730 750
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Book Review: Unusual Railway Pubs,
Refreshment Rooms and Ale Trains
The association of real ale with
steam trains and railway stations was well illustrated in
the Autumn issue of this journal, thanks to Brian Jacob’s
account of his thirst-quenching
visit to the G&WR’s ‘Summer
Steam and Ale Festival’. Those
in search of more rail-related days out, and keen to
learn more about the subject,
should arm themselves with
a copy of Unusual Railway
Pubs, Refreshment Rooms and
Ale Trains (Halsgrove, 2013,
£16.99), a copiously illustrated book by Bob Barton, former
tourist board officer/journalist.
Barton begins by describing the history of refreshment
for rail passengers. In the earliest days, before on-board catering was practicable, railway companies were legally obliged to
timetable a stop every 50 miles
or so, allowing passengers no
more than 20 minutes to order
and consume whatever food
and drink was available on the
platform; during that brief time
span, apparently, the Midland
Railway Company claimed to
serve a six course meal to passengers. Most stations offered
rather less, but as the network
grew, so did the grandeur and
imaginative décor of main line
station buildings, while close at
hand, many local pubs took on
their distinctive railway identity.
World War II rationing,
restrictions on travel, post-war
austerity followed by the rise of
private motoring all contributed to what Barton calls the ‘general downhill trend in the quality of station pubs’ until, around
the 1970s, the real ale revival marked the turn of the tide.
The photographs illustrating the
rise, fall and rebirth of the railway pub and station refreshment
room evoke not just the architectural styles favoured by the
railway companies and brewer-

ies, but also the fashions of the
day, exemplified by one glossy
print showing smartly dressed
female passengers relaxing in
the Art Deco cocktail bar of the
LMS ‘Coronation Scot’ in 1937.
The following chapters trace
the continuing development and
sophistication of station pubs
and refreshment rooms, and the
introduction of buffet and dining
cars. Barton also shows how the
railways played a key role in the
business of hop-picking, when
hordes of pickers would descend
each year on Kentish stations
such as Paddock Wood, and also
the vital contribution of the railways to the development of the
brewing industry nationally.
The final third of the book
comprises a Gazeteer, describing and illustrating more than 70
sites – stations, pubs and preserved railways which regularly offer real ale-related events.
Apart from the Gloucestershire
& Warwickshire Railway’s annual Real Ale weekend (celebrated
in our Autumn issue) there are
several venues and events reasonably close to our own ‘patch’.
A random selection (apologies to those not mentioned)
include ‘The Great Western
Arms’ at Aynho, the ‘Real Ale,
Cider & Jazz Festival’ held in
June (but ‘occasionally’ warns
the author) by the Swindon &
Cricklade Railway, and the Beer
Festival, which takes place each
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November in Swindon – my
home town, which boasts two
individual pubs offering real ale:
the ‘Quenn’s Tap’ across the road
from the station, a very early
railway pub (opened in 1842)
and ‘The Glue Pot’ in Brunel’s
‘railway village’, a short stroll
from the station. Or, in another direction, the Cholsey and
Wallingford Railway (the former
GWR’s much-maligned ‘Bunk’)
offers ‘all your local breweries’
during its July ‘Rail Weekend.’
Of course, there’s no shortage
of inviting venues further afield.
In London alone it would be
possible to fill several happy days
with visits to such historic sites
as the richly decorated ‘Victoria
and Albert’ at Marylebone,
‘The Phoenix’, at Denmark Hill
– old station buildings beautifully restored after a fire – or
‘The Betjeman Arms’, named
for the railway-loving poet, at
St. Pancras. From Newton St.
Cyre in Devon, to Crianlarich
in Perthshire (taking a break,
perhaps, at Carnforth’s ‘Brief
Encounter’ refreshment rooms)
this book shows what a wealth of
ale and architecture awaits.
Chris Sladen

Ant Beer Anyone?
Wychwood Brewery launched
two new beer cocktails for this
year’s Halloween – ‘Hobgoblin
Beer Vermouth + Ants’ and
‘Hobgoblin Rum + Malt’.
Ant Beer featured wood ants
(in ice cubes which melt to add
‘a high protein anti-pasti’), vermouth, grapefruit, pink peppercorn, bay
leaf, white tea,
wormwood
and strawberry,
topped off with
a lemon twist.
Probably not
a drink we’ll see
at a bar near us
anytime soon.
13
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Pubs We Like
This was a feature we started
some years ago but none of our
members followed it up with
their own articles, but perhaps
we can revive it again! The idea
is to write about your favourite
pub outside the Branch area and
explain why it’s a special place,
the ambience, memories and of
course the beer!
My favourite pub is a difficult one to tie down as I have so
many; The Mill in Chester, the
Three Legged Mare in York, the
Dog and Gun in Keswick, the
Philharmonic in Liverpool and
the Howard Arms in Carlisle are
all contenders with their own
memories, but after much head
scratching I came to the decision that mine has to be the Old
Crown in Hesket Newmarket,
Cumbria.
I’ve been an infrequent visitor
there for many years in which
time it has become the country’s
first community owned pub,
and brewery, and has gained
royal patronage with HRH
Prince Charles being a regular!
The pub is unspoilt; built in
the local stone it has a single red
door, that bisects two sash windows, and which leads you into
the bar. As you come through
the door the main bar area is
to your left, the bar is directly
in front of you sporting a bank
of six handpumps and to your
right a doorway leads into a
smaller room which shares the
end of the main bar. To the left
opening up from the main bar,
is another room which is mainly
used for diners, but also works
as an overflow for the bar area.
Back in the main bar all beers
are from the Hesket Newmarket
Brewery which is based in outhouses behind the pub.
Over the decades the pub has
changed hands several times,
but the overriding feel of the
place never changes. A warm
friendly welcome is assured with
locals quick to make conversation and the beers have always

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

been of the highest standard,
with regular beers including;
Blencathra Bitter, Haystacks,
Skiddaw, High Pike, Helvellyn
Gold, Scafell Blonde and
Catbells occasionally replaced
with a special ale. Recently this
was Red Pike a tasty red ale and
very drinkable at 3.8%.
All the beers are named after
local fells with the exception of
Doris’ 90th Birthday Ale which
is now at 4.3%, having originally been a 9% beer which, as the
name suggests, was brewed for
the brewery founder’s motherin-law’s 90th birthday. It was
due to be a one off which would
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then be renamed after a local
peak, but it’s notoriety among
beer drinkers meant that it kept
its name. It is also
rumoured to be the
Prince of Wales tipple of choice when
visiting the pub.
There is now a
dining area behind
the bar area, past
the kitchen, where
meals can be eaten
if you want somewhere a bit more
‘restauranty’. With
paintings by local
artists on the walls
it is in contrast to
the front rooms
with clean walls and
modern dark wood
floor. It is nicely arranged so you
aren’t crammed in.
The food when I was last there
was traditional pub fare with
some interesting dishes thrown
in. I had the steak and local ale
pie which came with plenty of
veg and chips, and was delicious.
So why the Old Crown, and
none of the other pubs I have
listed? It is undoubtedly a real
ale haven with great local beers
served in a warm friendly environment. It is unspoilt having
changed little in the decades I
have been popping in – the restaurant at the rear is the only
major change – but it’s out of
the way and doesn’t impact on
the main business of
the pub. What the Old
Crown has is ambience, warmth, and
a timeless sense of
always having been
there. Every time you
enter it’s as if you’ve
only been away for a
few days, not years; it
is its consistency and
I have never been disappointed by a visit in
all the years I’ve been
going. It is my perfect
pub!
Steve Lympany
15

3 REAL ALES

Two large
superior
en-suite
rooms

10 REAL CIDERS
Homemade
lunches

Large flowerfilled garden

Mon–Sat 12-2

Roaring log
fires

OPENING HOURS
Mon-Thurs
11-3 & 6-12
Fri 11-3 & 5-12
Sat/Sun 11-12

Family and
dog friendly
SAME FAMILY RUN PUB FOR 40 YEARS

OX15 4LZ
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www.bloxhampub.co.uk

01295 720383
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POTY: A Great Excuse To Visit Pubs
By the time the Spring edition
of Beer on Tap is out, the voting
on the Branch Pub of the Year
(POTY) will be well underway.
Now is the time to make that
New Year’s resolution to support local hostelries by aiming
to take part in this well-established annual event.
There’s a wonderful variety of
pubs to choose from out of the
175 in our Branch area. In the
last six years 25 of these have
made it through to the shortlist that members are presented
with to choose what we consider to be the best in the Branch.
Geographically the pubs are in
towns and villages across the
county from the beautiful Swan
at Swinbrook in the west to
the time capsule Peyton Arms
in Stoke Lyne in the east. The
competition is open (CAMRA
members only) for six weeks
or so in the period February to
April period, but dates will be
confirmed in a members mailout along with the voting form.
How does it work? A form on
which all six shortlisted pubs are
listed is circulated to all North
Oxon Branch members which
must be signed by a member of
staff at each venue. After visiting all six pubs you score them 1
to 6 based on the quality of the
experience you’ve had.
Why take part? There are a
number of reasons:
• You get to see areas of the
county you might not normally venture into; perhaps finding a beautiful village and pub
you’d never visited before.
• You are supporting local pubs
at a time of year when tradecan sometimes be sluggish.
• You get to try a wide variety of
different ales (or ciders). Pubs
in the 2015 listing had over 16
different ales on offer.
• You have a reason (an excuse
perhaps) to visit say Banbury,
Bicester or Chipping Norton;
to take a lovely country walk;

an evening meal or even a pub
quiz perhaps. You can do all
this on the basis of ‘having’ to
tick off a POTY from the list!
With only around six weeks
to play with you need to be relatively organised and start ticking off pubs in the first week or
two to save running round the
remaining pubs near the end.
Many pubs are set in excellent walking country and many
will also offer food (check food
times before heading out). Also,
check when the pub is open
as some have limited opening
times in the week, and sometimes even at weekends.
Although POTY is based on
the quality and range of beers
on offer, superb food is often
available at some shortlisted contenders. The 2014 winner The Chequers in Churchill
has an excellent reputation for
food as does regular entrant the
Killingworth Castle in Wootton
so it is not only the beer that
you can enjoy on the travels
round the county.
The Branch also organises a
minibus tour of all shortlisted
pubs as a social outing – this is
usually on a Saturday in March.
In 2016 I coerced some nonCAMRA work colleagues to
join me on the visits to three of
the nominees. We had a couple of great nights out (including not quite winning the quiz
at the excellent White Lion in
Fewcott), with one associate
signing up to CAMRA later in
the year as a result.
So if you know a CAMRA
member, cajole them into wandering the parishes of North
Oxfordshire in the early spring
(and take you with them!). If
you’re not in CAMRA, join
up! If you know someone that
loves their ale, consider buying them a gift membership for
Christmas on the CAMRA website (camra.org.uk). Then ensure
they drive you to visit all the

lovely pubs on the Pub of the
Year listing in the New Year!
Who will reign in 2017? The
winner of 2016 is not allowed
to be nominated the following
year so last year’s worthy champion, the Horse and Groom at
Caulcot, will be missing from
the 2017 shortlist.
Oliver Sladen

XT Beer Club

In September I was invited
along to an XT Brewery Beer
Club members social evenings.
as guest of David Dean, landlord
of the White Lion, Fewcott,
The brewery opens for members plus two guests to enjoy
sampling a range of beers; regular beers, specials and seasonals from XT plus beers from its
Animal Brewing range.
With 10 casks of available,
I chose to drink in third-pint
measures, so I could enjoy all
the beers on offer and savour all
the different flavours and styles.
I started with Animal Pukeko
Expresso Pale, brewed in collaboration with Jericho Coffee
Traders. A coffee hit to start,
with the refreshing citrusy finish
from New Zealand hops.
I was then drawn to the 6.1%
Superdry-Hopped Ale and also
accepted the advice of the XT
team to sample their Oaky Eight
Sour Beer at 4.5%. I followed up
with a Notley Abbey Ale, before
moving on to a beer brewed just
for the evening, September Ale,
my favourite for the evening.
A very enjoyable evening and
my thanks to Lee for driving.
Alan Mitchell

Drinkers at the XT Beer Club members evening

When visiting an advertised pub, please mention that you saw the advert in Beer on Tap
Magazine of CAMRA North Oxfordshire
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Round-Up Of Local Brewery News
Wychwood Brewery
Wychwood has a new beer for
December called 12 Drummers,
described as a well-balanced,
smooth and lightly bitter copper coloured beer, along with
Brewdolph (a ‘crisp golden
ale with a zesty nose’) and old
favourite Bah Humbug (‘a rich,
fruity spiced ale
to make even
the most seasoned party
pooper smile’).

Loddon Brewery
Hocus Pocus is back on draught
for Christmas. The popular old
ale is rich, ruby red and delicious
– everything a winter warmer
should be.
The first Loddon Beer Club
social evening was a huge success, with more than 70 people
enjoying a night at the brewery.
Membership is just £50 a year
and comes with a host of benefits – why not treat the beer-lover in your life this Christmas? Its
brewery shop is fully stocked for
the winter, and they now have
Tutts Clump ciders, Loddon preserves and merchandise.
Congratulations to Loddon
with their POTUS American
Pale scooping first place at
the inaugural Burghfest in late
September. Followed by another
new beer, Peeler, claiming third
place at the Oxford Beer Festival
in October.
As it can get very busy in the
run up to the big day it often
makes things faster and easier
for everyone if you pre-book.
Tel: 01189 481111 or email
sales@loddonbrewery.com
Christmas Opening Hours:
Mon 19 Dec to Thurs 22 Dec,

9am–5pm; Fri 23 Dec, 9am–
6pm; Sat 25 Dec, 7am–noon.
Closed Christmas Day to Tues
27 Dec. Wed 28 Dec, 9am–5pm.

Hook Norton
To ease you gently into the
Christmas spirit, Hook Norton
announce the return of the
first of their Christmas beers –
Greedy Goose (4.2%), which is
dark copper red with an aroma
of soft dark fruits, a full flavour
and a dry and nutty taste. Of
course, its big brother is also
around for the festive season as
it wouldn’t be Christmas without Twelve Days!
Hooky have launched another
crafty ale, Two Little Higglets, to
raise funds for the Special Care
Baby Unit at Warwick Hospital
after Harry and Jasper, twin boys
born a bit too early to proud
parents Mark & Claire Higgs
(proprietors at The Castle at
Edge Hill), were cared for in the
Unit. The beer was brewed by
Mark, the twins’ uncle, Richard
Baker, Jane Wardley, a nurse
from the SCBU and her husband
John with guidance from the
resident crafty brewer.
A new limited edition seasonal ale is now out. Playing Hooky
(4.7%), made with a fruity blend
of six hops and four malts,
was first brewed back in 2015
in collaboration with Ballast
Point Brewery from San Diego,
and as the brew went down so
well they’ve decided to brew
it again with some tweaks. It’s
hopped with Centennial, Jester,
UK Chinook, UK Cascade, US
Cascade and Fuggles, but it’s
only available in cask for a limited time. Catch it while you can!
Back in January Jem, at Ye
Olde Reindeer Inn in Banbury,
planted some Prima Donna
hops in troughs in the pub’s
back yard. After three months of
nothing happening he realised
that he’d planted them upside
down, so he put them the right
way up after which they shot up
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and were harvested, dried out
(in the airing
cupboard!) and
then brought
to the brewery where they
were combined
with Fuggles,
Goldings and
Challenger hops
along with Maris Otter, Crystal
and Enzymic Malt. The result is
Hopsidedown (4.0%)
Hooky has expanded its shire
horse and dray team with the
arrival of Winston and Roger,
two black, pure-bred shires.
Aged 10 and 8 respectively and
standing at over 18 hands they
will work alongside the existing pair of Major and Nelson.
The shires will be looked after
by long-serving drayman, Roger
Hughes, along with new groom
Elizabeth Csak and will be kept
at the brewery stables.

Roger the Drayman with Roger the Shire and
Winston the Shire

West Berkshire Brewery
Permission has been granted
for the clearance of the old cow
stalls at their new site and work
has begun on the partition wall
for the brewery and packaging
line, followed by a new roof.
The brewery has a couple
of special beers lined up for
the festive season with Firkin
Ale (6%) and Yule Fuel (4.3% in
cask, 5% in bottle) both ready
to hit the bars of the region.
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Firkin Ale marks
the half century since
David Bruce
first learnt
to brew at
Simonds
Brewery in
Reading in 1966.
It’s a strong rich ruby coloured
ale packed with malt flavour
thanks to Maris Otter, crystal and black malts, with UK
Goldings hops to give balance
and a pleasant hoppy character.
Yule Fuel is a full-bodied
strong beer perfect for winter
evenings by the fire; deep red in
colour with caramel sweetness, a
berry-fruit hop flavour with raisin and liquorice overtones.

XT
XT have been celebrating their
fifth anniversary, picking up
awards for its XPA from SIBA
and for the third year running
‘Lest We Forget’ has raised
funds for the British Legion
poppy appeal. As part of the
five year birthday, the brewery
tasting room will be undergoing
a makeover, enabling a wider
range of beers to be offered for
sampling in a more convivial
environment.
They have been working on a
number of new Christmas and
winter cask beers across both
its official XT
range as well
as its Animal
beer range.
Penguin: A
bottle-only
crisp pale ale,
single hopped with New Zealand
Motueka then lightly spiced to
give seasonal warmth.
BAA-Humbug is a ‘white
stout’ which
takes the
characteristics
of fine stout
(roast coffee
flavours, full
body, hints of
chocolate) –
but in a pale
beer, to give

an unexpected twist on a traditional style.
Meow is a Munich Dunkel –
a German style
Dark Bier with
a smooth malty
flavour, toasted
malt bread flavours and aromas from use of
melanoidin-rich
Munich malt.
Smooth European Nobel hops
add the hop finish.
As with previous years, XT25
is the super smooth rosy red Alt
Bier for Christmas. Slow brewed
and with late hop additions.
New keg only beers include:
Animal Squid Ink IPA (5.5%), a
bold US-style black IPA hopped
with monster amounts of US
Chinook, Columbus and Summit
together with Pacific Gem hops
from New Zealand. The intense
hop flavour is balanced by a
malt base of nine different malts
including Special B (caramel,
raisin and plum flavours) and
Carafa III (a super smooth roast-

ed barley). As dark as the deep
ocean, plus a little twist with
squid ink for even more black.
There is also a very special
Imperial Stout maturing slowly in oak casks which should be
ready in spring for a new range
of bottle conditioned beers.

Lam Brewing
A new brewery has opened up in
Oxford. Although Lam Brewing
were brewing in Sandford-onThames since 2014, they have
now moved into a brand spanking new site in the city centre.
Three craft beers are produced as its core range, with
Happily NYK (5.2%), Rye Not
(6.2%) and Happily Indian
Summer (3.5%) are available in
330ml cans, 500ml bottled conditioned bottles and 30 litre
kegs. The Angel in Bicester is
the only pub in our Branch currently selling their beers.

Fisher Brewery
The Fisher Brewery of Noke
closed at the end of the summer.

Letter To The Editor

for our wholesaler to collect
in one run. The rest are from
local brewers who support our
I am writing in response to the
article in Beer on Tap 66 regard- events and a range of national beers usually featuring new
ing the ale and steam festival,
brewers, gluten-free and vegan
run in conjuntion with North
beers. I also ensure a range of
Cotswold CAMRA and GWR,
styles and strengths.
which was the third summer
Having run beer festivals for
event. We also run a Spring fesseveral years I listen to what the
tival in May as well as our main
festival at Moreton in September. punters want and try to oblige.
Martyn Herbert
As beer selector I use the secBeer Festival Coordinator
ond station to feature beers from
North Cotswold CAMRA
one area. This makes it easier

… And A Pint Of
Hair Of The Dog
For Minnie
Thanks to Tim Burtsal of Middle
Barton who sent in this photo
of his dog Minnie who it seems
likes nothing better than a pint of
Hooky. Obviously a dog with a taste
for good ale! If you have an amusing photo of a pet or animal with a
beer or pub related twist send it in
and we’ll consider printing it.
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Upper heyford & Steeple aston CIRCULAR
By Keith Rigley

Beer on Tap Pub Walks

Quite hilly, but rewarding walk with three welcoming pubs on the route
Distance: Just under 5 miles.
Allow: Around 2.5 hours.
Map: Explorer 191.
Parking: Either start the walk from
the Barley Mow in Upper Heyford
(which has a good size car park)
or park at the bottom of the hill
by the canal at Allen’s Lock (where
there is space for quite a few cars)
so you don’t have to walk back up
the hill at the end of the walk.
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To start from the Barley Mow,
walk down the hill on Mill Lane
and turn right at the bottom at a
T-junction into Allens Lane. Just
before a metal gate, follow the
track round to the left to find the
car park at Allen’s Lock. (Note:
Avoid a deep pothole on your left
as you turn into the car park.)
Cross the bridge by the lock
and turn right along the towpath,
keeping the canal on your right.

Follow the canal then walk up
some steps on the left just before
Bridge 203 and turn left to enter
a field. As soon as you enter the
field, walk diagonally right, aiming for a low bridge across the
River Cherwell (there should be
a defined path across the grass to
follow). As this is a flood-plain,
this field and the next may be
quite boggy – if so, keep on the
higher ground by walking around
the field edge then cut across.
After crossing the bridge, bear
right, aiming to walk under a railway bridge by the canal. After
walking under the bridge, keep
on in the same general direction,
aiming for a ranch fence you can
see on the far side of the field
(which is a bridge over a branch
of the Cherwell). Cross the bridge,
walk through some trees and up a
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To A4260

slope to reach a field where pass
a wooden pole then keep on in
the same direction to cross the
field ahead on a well-defined
path.
At the far side of the field, go
through a gap in the hedge to
see a strange ‘folly’ ahead of you
(which looks like a single wall of
a church or abbey, standing in
the middle of a field). Turn right
here and follow the field edge,
keeping the hedgerow on your
right to continue up the slope.
When you go over the brow
of the hill and start the descent
you may see a track leading off
diagonally left (which is the official right of way) – if not, just
keep on along the field edge
and follow it round to the left.
Whichever way you go, eventually you’ll reach a gravel track

III
III
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IIIIIIIIIIIIIII

22

IIII

To
Rousham

IIII

Lower Heyford
Railway Station

Optional
visit to the
Bell Inn

To Caulcott
& Bicester

Beer on Tap – Winter 2016

where you need to turn right.
After a few yards, the track goes
up a slope at which point you
need to walk through a gap in a
hedge on your right to enter a
paddock then go through a waymarked metal gate into some
trees ahead. You then need to
walk up the slope in the long,
narrow paddock, keeping the
hedgerow on your right to eventually find a gap in the hedge
in the far right corner. Go past
a large tree and then through a
metal gate to join a road, where
you walk up the slope past some
houses. At a T-junction, go right
then almost immediately left to
walk past the church (which was
open on recent research walks)
on the street called North Side.
If you wish, there is a short-cut
you can take if you don’t want
to visit the Red Lion – in which
case, turn left down a narrow
footpath between Cedar Cottage
and Tchure Cottage which goes
between a wall and a hedge. If
you take the short-cut, keep on
along this footpath until you
reach a road (called South Side)
where you turn left to walk down
the slope. See * in text later.
To continue to the Red Lion,
keep on along North Side to
soon turn left down Water Lane
where you will find the pub’s side
entrance on the right at the top
of the hill ahead (you will be glad
to hear that this is the highest
point in the walk).
To continue the walk rejoin
Water Lane again to continue in
the same direction you were previously walking in, then turn left
at the T-junction to walk down
the slope along the road called
South Side. * After a short while
you will pass the place where the
short-cut rejoins the route.
Keep on down the slope of
South Side and keep straight on
past the village shop/post office
on Paines Hill on your left. Soon
after, you will walk past what
used to be a pub called the White
Lion, which closed in the last
decade (now called White Lion
House), on the right side of the
road. Very soon after you need to
take a left fork to walk down The
Dickredge, which has two way-

a gate, keep on to cross a low
wooden bridge, then bear round
to the left, go through another gate where you will reach
the canal on the edge of Lower
Heyford village.
Here you can choose to cross
the bridge across the canal to visit
the Bell Inn (by keeping along
Mill Lane then Freehold Street to
The Red Lion, Steeple Aston
find the pub on your right). If you
marks and a cul-de-sac sign. Go
visit the pub, go back to the canal,
through a gate at the end of The
cross the bridge then turn right to
Dickredge and continue along a
follow the towpath back to Allen’s
concrete road across a paddock.
On the far side of the paddock go Lock at Upper Heyford. If you
don’t go to the Bell Inn, turn left
through the left-hand gate (the
right-hand gate leads to the sew- to walk along the towpath all the
way back to Allen’s Lock.
age works) to enter a green lane.
At Allen’s Lock, cross the
Where the trees on your right go
round a corner, walk straight on, bridge to where you may have
parked to start the walk. If you
keeping a barbed wire fence on
parked at the Barley Mow, walk
your left.
back to Allens Lane, and for a litAt the far side of the field, go
tle variety, walk past Mill Lane
through a gate to enter anothand turn left up High Street,
er field, and walk in the direcwhich is the next turn on the left.
tion shown by the waymark on
the gate (which points across the At the top of the hill, turn left to
field) or you can also walk around find the Barley Mow on your left
the right-hand field edge. On the (you’ll need a little refreshment
after chugging up that hill right at
far side of the field take a track
which goes down a slope to a gate the end of the walk!).
in the hedge. In the next field,
Pubs on or near the walk route
walk on in the same general direc- Barley Mow, Upper Heyford OX25
tion, keeping the hedgerow and
5LB. Tel: 01869 232300. Open:
trees on your right. Look left to
Mon 5–11pm, Tue–Fri 12–2.30pm
see the folly you passed earlier.
& 5–11pm, Sat 12–3pm & 5–11pm,
Keep on along the field edge up
Sun 12–3pm & 7–11pm. Food:
Mon 6–9pm, Tue–Sat 12–2pm &
the slope ahead and you will soon
6–9pm, Sun 12–2pm & 7–9pm.
go through a metal gate in the far
corner of the field to enter a shady Fuller’s ales and ones from the
guest list. Friendly, homely pub
green lane. Walk to the end of
with good value food and a nice
the lane, go through another gate,
rear garden.
then walk on in the same generRed Lion, Steeple Aston OX25 4RY.
al direction, keeping the hedgeTel: 01869 340225. Website: www.
row on your right, aiming for a
redlionsteepleaston.co.uk. Open:
gated bridge ahead which crosses
Mon–Sat 12–11pm, Sun 12–5pm.
the railway line. Walk through the
Food: Every day 12–2.30pm & 6pm
gates at either end of the bridge
(except Sun evenings). Comfortable
Hooky pub with pretty patio area
then, immediately after the secand garden. Home-made pizzas
ond gate, go diagonally right
plus other dishes. Separate restauacross the field (there should be
rant area.
a well-defined path), aiming for a
Bell Inn, Lower Heyford, OX25 5NY.
gap in the hedge on the far side.
Tel: 01869 347176. Open: Mon–
At the far side, go through the
Thur 12–3pm & 5–11pm, Fri &
gap (or go through the isolated
Sat 12–11pm, Sun Noon–10.30pm.
gate if you must) and follow the
Ring for food times. Lovely ramfield edge on your left as it goes
bling pub, just a short detour from
round to the left, between a fence
the walk route (see text) with two
real ales and a real cider/perry.
and stream on your left and a
Attractive, sheltered garden at the
plantation of trees on your right.
rear.
Walk over a bridge, go through
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Terms and Conditions: All prices and offers are subject to change. Not to be used in conjunction with any other offer.

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
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How To Be A Thrifty Real Ale Drinker
In these days of austerity we all
need to watch the pennies to
make money go further in the
enjoyment of real ale.
Those who’ve joined CAMRA
will know that with your membership you receive “50p off”
voucher sheets for real ale or
real cider at all Wetherspoon
pubs (and Lloyds No. 1 Bars).
There are conditions – such as
not being able to use them with
any other offer – but most of
the time the vouchers will save
you money. They come in dated
sheets which are valid in four
two-month periods, giving you
a total of £20-worth of vouchers, so you’ve recouped a lot
of your membership fee if you
use them properly (as joining
CAMRA costs just £24 for a
single and £29.50 for joint membership). Although there are
only a few Wetherspoon outlets
in our Branch (currently two in
Banbury and one in Bicester),
Oxford has three more and
Witney another, with many more
outside our Branch limits.
You will also save money at
every CAMRA beer festival. Our
local festival at Banbury is free
to members (non-members pay
up to £4 each for entry) and you
get a £2 discount on entry at the
Oxford Beer Festival. Savings
vary from one festival to the next
– so check online first.
CAMRA members also get
discounts when buying any of
the campaign’s publications –
such as the Good Beer Guide –
and clothing, etc., sold at beer
festivals or on the CAMRA website. There are additional, indirect savings you can take advantage of as a CAMRA member as
well, with discounts on National
Express (20%) and companies
such as Cottages.com – which
means that you can also save
money with travelling to pubs
and staying away from home.
To see the full list of benefits for
members, visit www.camra.org.
uk/benefits but it is also worth
looking out for special members
deals that are offered sometimes

The CAMRA website’s membership benefits page online

at festivals and other events.
Another way to save money is
to ask around to find pubs which
offer discounts to CAMRA
members (unfortunately there is
no definitive list of pubs or pub
chains offering savings for members). Sometimes you may see a
discount quoted on an advert in
a local Branch newsletter, while
for others you can ask around
other local members or perhaps
even enquire at the bar if there
is a CAMRA discount on real
ales in that pub. There can often
be a very generous discount –
and one of our favourite pubs in
Oxford (The Chequers on High
Street) gives members a whopping 20% discount on display of
a valid membership card. Over
a year, this arrangement (along
with other similar schemes,
though most are for 10% off )
means there is a lot more money
in my pocket at the end of the
night. In our Branch you can see
deals published in Beer on Tap
at the Pear Tree in Hook Norton
and the White Lion in Fewcott
offering member discounts.
Others include The Easington,
Banbury and the Chequers,
Chipping Norton
As you can see, it doesn’t take
too long to recoup most, if not
all, of the costs for signing up as
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a CAMRA member – and many
people actually save money by
joining. This means that you
can be part of one of the biggest
and most successful consumer groups in Europe, get What’s
Brewing each month (along with
the quarterly Beer Magazine)
and join in all the fun at socials
and other member events … and
still be in pocket.
However, there are some other
things that help you to save your
pennies that don’t even require
you to be a CAMRA member.
Combine the deals below with
the ones above and you can really start to see the potential for
saving money.
By doing research (again
through info on adverts, or perhaps on a pub’s website) you
may find that certain days or
evenings of the week see real
ale sold at a discounted price. In
Beer on Tap adverts you can see
that The Lion at Wendlebury
has its “Beer Sale Fridays” and
the Rose & Crown in Charlbury
has its “Brew Monday” when
both pubs sell all their real ales
for £2.50 a pint. Others have
“Happy Hour” sessions (often
longer than an hour!) where one
or more ales can be snapped up
at bargain prices on certain days.
Keep an eye out for A-boards
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outside pubs offering such deals.
As they say on the TV adverts,
“there’s an app for that” – and
that’s certainly the case with
some pubcos’ free mobile phone
apps which give info and offers
for their outlets. One such app
is the Nicholson’s app (they have
three pubs in Oxford) – and
although I’m not aware of any
discounts on apps in our Branch
area, this is an area of interest that’s bound to grow over
the years. By downloading the
Nicholson’s app you can go to
their “Offers” screen to display a
QR code for 25p off any pint of
cask ale – so all you need to do is
to hand over your phone so the
bar staff can scan the code when
you pay. As always there are conditions (such as only one voucher being valid per person per
day), so make sure you read the
T&Cs first. Similar discounts are
also available for gin & tonic and
occasionally meal deals.
The internet can also be useful for getting free pints of real

ale by signing up for email newsletters from breweries and pubcos. Young’s has a deal on their
website to “Have a drink on us”
by signing up for email news
and promotions – however,
when I last did this it was for
only Young’s Bitter (so check the
T&Cs if you sign up). Now that
our Branch has its first Young’s
pub (new owners of the Blue
Boar, Chipping Norton), you
might want to sign up to check
any deals they may offer. Fuller’s
previously did the same (which
they appear to have dropped at
the moment), and that was for
a pint of any of their real ales.
Other breweries and pubcos are
likely to offer similar deals, so
keep an eye out (and remember
that all emails you receive will
have an “Unsubscribe” option
you can click on if you no longer
want them sent to you).
Of course, saving money is not
exclusive to the end product (ie,
beer) – it can also apply to transport. Those of us who are not

eligible for free bus passes often
have to factor in the cost of rail
travel to get to the pub (or pubs)
we want to visit, so it’s worth
looking into what promotions
are available to suit you and
your party. For example, you can
buy an “Oxford Evening Out”
return ticket by train to Oxford
from Charlbury or Banbury and
all stations in between which
gives you a huge saving over
the standard return ticket (but
check the T&Cs first, as it is only
for outbound travel after a certain time). Similarly, heading out
for a trip to Oxford or beyond
can be a lot cheaper if there are
at least three people – as three
people travel for the price of two
with “group travel” (but they
must all travel together there and
back for it to be valid).
There may be other moneysaving tips that you are aware
of (in which case, let us know).
So watch the pennies … and the
pints will look after themselves.
Keith Rigley

Xmas Gift Ideas For Beer Fans

If you want to buy real ale (for
a gathering or as a gift) then the
brewery shops are the place to
There’s a festive song by blues
head for. XT brewery in Long
legend BB King that opens:
Crendon has a shop which is
“Christmas comes but once a year
open till 6pm on Fri & Sat and
Oh I’m so happy
till 4.30pm Mon–Thurs. A 9-litre
My kids are happy too
mini pin is around £20 (dependBut where are all the gifts of bottle coning on type chosen) but sizes go
ditioned beer”
from two litres to 72 pints!
At least I think that’s how it goes.
Many pubs have a voucher
Love Wine’s selection box
If you’re pondering gift ideas
option (some just for meals or
Beer on Tap has championed
for someone with a love of fine
accommodation) so an alternaales or brewery-related artefacts outlets for bottle conditioned ales tive to another pair of socks or
across the county in recent edihere are some ideas that will
six is a voucher for dining in a
tions. Love Wine in Woodstock
bring both joy to the recipient
local hostelry. The Duck on the
and support your local pubs, off- recently expanded its bottled
Pond (South Newington) and the
beer range and are packaging
licences and breweries.
Bure Farm (just north of Bicester
up gift packs for the Christmas
How about a romantic trip
town centre) offer vouchers
market (and also selling these
around a brewery? Witney’s
(details on their websites). The
in their concesWychwood brewery has regular
Easington in Banbury (which
sion at Boswells
tours as does the historic Hook
offers 20p off a pint for CAMRA
in Oxford). SH
Norton brewery. Details are on
members) has gift cards on sale.
their adverts within Beer on Tap Jones always has
For the gift that keeps on giva good selection
or their respective websites.
ing there is of course CAMRA
Been there bought the T-shirt? of Christmas ales
membership (see inside back
in their stores
Well, you can’t have too many.
page or www.camra.org.uk). See
in Bicester and
CAMRA has a good selection
the article above for a complete
but the local brewery shops also Banbury, as does
list of benefits you get by joining
Wine Rack in
have a number of clothing and
CAMRA.
Yarnton Nurseries. An XT mini pin
beer-related items.
Oliver Sladen
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Roundup Of Local Beer & Cider Events
White Lion, Fewcott
Pirate & Cider Festival

Bell Inn, Lower Heyford
Beer Festival

It was that time of year again,
autumn was in the air and Lyn
had her beer festival all set up.
The first weekend of September
is traditionally the pub’s beer
festival weekend and I was there
bright and early on the Saturday,
and I wasn’t driving!
There were some people in the
bar as we arrived but no sign of
Lyn, so I got myself a pint of the
Snowdonia Ale, which at 3.6%
was a lovely refreshing pale ale.
A good thing about this event is
that there are only about eight
beers to choose from and about
the same for cider, so you can try
your selection of beers in a pint
form rather than halves or thirds.
By now we’d met up with
Andy the burger man, who’d just
returned from Horton hospital
where he’d left Lyn, who had a
trip and torn her ankle ligament,
which meant she’d earned herself
some time off work in a hospital
ward. He was behind time with
his catering so we left him to his
work and went back to the bar.
Next up was Salopian’s Matrix
– a well balanced beer with a
lovely fruity taste. The Harbour
Light Ale was off as it hadn’t settled (and never did) so it was on
to the Sadler’s Peaky Blinder –
a dark, delicious hoppy beer –
which was followed by Hop Back
Summer Lightning, a classic
pale beer. Last up was the Sarah
Hughes Dark
Ruby Mild and a
burger as Andy
had got back on
track so we had
a lunch of a very
tasty burger for
me and a proper
hot dog for my
driver, both of
which were well
worth the wait.
My favourite beer was the
Matrix, despite
there being the
Cider in the garden at the White Lion’s festival

The (wet again) August Bank
Holiday saw the pub hold its 2nd
Annual Pirate & Cider Festival.
15 real ciders were served
from a marquee in the garden,
and inside at the bar. First to
go was Flying Monk’s Skorpion
Black Cider, closely followed by
Lilley’s Mango Cider, which was
not surprising as the locals have
been polishing off a box of that
each week most of the summer.
As well as the usual pints and
halves, there were also one-third
measures, giving the opportunity
to sample all 15 ciders over the
weekend. A certificate was available to those who achieved this.
The weekend started with
live music on the Friday evening, a charity darts match on
Saturday evening and a barbecue
and live music on the Sunday
afternoon. I bumped in to one
gentleman who had bought
his grand-daughter over from
Summertown to play on the
Pirate ship and ended up staying
all afternoon to enjoy the cider,
music and food.
The best weather of the weekend decided to show up on the
Monday afternoon, which made
for a pleasant end to the weekend sat enjoying ciders in the
garden. Mark this one for your
diary for next August Bank
Holiday and hope for untypically
sunny weather for a change.
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Andy the Burger Man at work

amazing Dark Ruby Mild, as it
just hit the spot; very tasty and
refreshing. Only nine months till
the next one!

Stonesfield
Septembeerfest
The last weekend in September
saw the welcome return of the
excellent Stonesfield beer festival,
which was again a full day of
music and singing along with a
great selection of 22 real ales, six
ciders/perrys and a selection of
craft beer in tins.
Although a little slow to take
off at the start, by mid-afternoon
there was a happy throng of local
and not-so-local drinkers in the
sports field behind the village
hall. It was all laid out as a sort of
arena of tents with straw bales to
sit on in the centre.
The beer tent was adjacent to
the large main stage tent, where
many people went to escape the
blustery wind outside which
saw many hats and caps blowing around the arena, but our
group chose to stay outside to do
our supping. The beer range was
well balanced across styles, and
we made sure that XT’s Plum IPA
(called ‘Steve’) and their ‘Chimp’
were sampled early in case there
was a run on them.
Dark ale fans enjoyed Welbeck
Abbey’s Portland Black while I
preferred paler, hoppier beers like
Brightside’s Amarillo or Thame’s
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The

Pear Tree Inn
The Hook Norton Brewery Tap
Scotland End, Hook Norton
OX15 5NU
Tel: 01608 737482
www.thepeartreehooky.com
info@peartreeinn.plus.com

• 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’
• No fruit machines, pool tables or jukebox
• Large award-winning beer garden

• Traditional pub games including darts,
dominoes & Aunt Sally
• Open log fire
• Three en suite letting rooms
• Large beer garden
• Walkers & dog friendly
• Quiz night every Sunday
• Banbury Guardian Pub of the Year 2015
Open

•

Friday & Saturday 12.00–12.00
Sunday–Thursday 12.00–11.00
Food served every lunchtime 12.00–3.00
Tuesday–Saturday evening 6.00–8.00 & Saturday evening 6.00–9.00

PAY US A VISIT – YOU WON’T BE DISAPPOINTED
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Early doors in the beer sion of Thai lime leaves), Hop
tent at the Stonesfield Kettle’s Pink Grapefruit & Yuzu
Septembeerfest
Pale Ale and oak-aged beers like

Hoppiness and full ruby or
amber ales like Milton’s Medusa
and Vale’s Strangelove.
By evening, we had sampled
most beers on offer and headed off to catch our bus back to
Charlbury having had a great day
out with excellent beer and good
entertainment.
Keith Rigley

Oxford Beer Festival

Once again the CAMRA Oxford
Beer Festival was a roaring success, with an eager bunch of
drinkers packing in the wonderfully ornate Oxford Town Hall.
Evenings can be very busy,
so we turned up before noon
on Friday (a pleasantly chilledout time to visit), only to find
that some beers had already
run out after a busy Thursday.
Annoyingly, this included
Clouded Minds’ Dolce Vita –
brewed by the people who took
over the old Whale Ale Brewery
in Lower Brailes. There were
great reports about this beer
(one of three Clouded Minds
ales there) and were looking forward to sampling it – but hey ho,
that’s what happens if you’re not
early at a CAMRA beer festival.
Brews from our Branch were
well represented with those from
established breweries Hook
Norton (Flagship, Norts Rare Ale
and Summer Haze) and Turpin
(Golden Citrus, which won the
Champion Beer of Oxfordshire
award for the second year running), along with new breweries Church Hanbrewery
from Church Hanborough
(Red Beetter and Bluenette

Porter) and
Chadlington
Brewery (Beer
3 and Beer 4)
appearing for
the first time at
this event.
New
Oxfordshire
breweries
outside our
Branch also had beers at the festival, such as Barn Owl from
Gozzards Ford, near Abingdon,
LoveBeer from Milton,
Philsters from Little Haseley
and Wallingford from Britwell
Salome.
The whole gamut of styles was
covered in the beer selection
(along with a record 54 ciders
and perrys), so there really was
something for everyone. A welcome feature was a sign on the
barrel ends to state whether a
beer was fined or unfined, so you
know if the beer may have a haze
or be somewhat cloudy. Many
drinkers are aware that fining a
beer can reduce the intensity of
flavours, but another advantage
is that unfined beer can make it
suitable for vegans.
Traditional British hopped ales
vied with rival brews bursting
with New World hops (including some hop varieties I might
have tried for the first time, such
as Ahtanum and Rakai) but there
were quite a few more adventurous drinks to try if you are so
inclined. There
were lightly
smoked beers
(Animal Chimp
and Tiny Rebel
Dirty Pearl),
plus Tenby’s
Barefoot
Blonde (made
with an infu-

Loose Cannon’s Whisky Biscuit
Ale (amongst others). The main
benefits of going to a festival of
this size is so you can try the
old and the new, the traditional
and the experimental. Of course,
those who prefer more traditional ales still have plenty of choice
– and I’m sure that session beers
are unlikely to be replaced by
beers as challenging as some at
Oxford’s festival anytime soon
– so everyone will find an ale to
suit their tastes at such an event.
I particularly enjoyed Big
Smoke’s Underworld (a stout
brewed with “milk sugar, cacao
nibs, espresso beans and vanilla pods”) which exuded a richly
dark and complex character –
even though one glass was satisfyingly enough. With Bingham’s
Vanilla Stout being named as
CAMRA’s Champion Beer of
Britain for 2016, this could be
the year to try a ‘speciality beer’
if you’ve not tried one before.
Keith Rigley

Beer Festival DIARY

JANUARY

27–29: Rose & Crown, Charlbury
Winter Beer Festival. 20+ real ales,
plus ciders & perry. Food available
all sessions

FEBRUARY

22–25: National Winter Ales
Festival. St Andrew’s Hall, Norwich

MAY

4–6: Banbury Beer & Cider
Festival. Over 100 beer and ciders,
entertainment and food.

One side of the island
bar in the Town Hall
at the 19th Oxford
Beer Festival in
mid-October
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Beer on Tap On Its Travels
BoT In Malta

Keith Rigley from Charlbury
enjoys a Malta-brewed Farson’s
IPA while reading Beer on Tap in
Dick’s Bar in
St. Julian’s.
The craft
beer scene
is quite
healthy
there now
– see next
issue for
his article
about beer
in Malta.

BoT In The
Arctic Circle
Pavel the Panda (who has
appeared previously in this
feature) has been on his tours
again – this time he’s taken
Beer on Tap into the Arctic
Circle on a beer research trip.
In his time in Finland he
sampled some 26 Finnish beers
along with a few others. Pavel’s
favourite was Turun Panimo
brewery Maisteri, a brew-pub
in Turku although many others
were also very good.

BoT In Norway
Robert Douglas is pictured
here reading his Beer on Tap in
Stavanger airport, Norway. The
slightly shocked expression on his
face is down to having just handed over about £9 for the bottle of
ale! He reports that despite the
steep prices there are an increasing number of good craft beers
on sale in shops.
A couple of his favourites are
from Lervig Aktiebryggerri in
Stavanger (right) – the Sour Suzy
is like an intriguing combo of a

wheat beer and a London Sour.
He says he would have welcomed a pint of Hooky Double
Stout as a restorative as the
Norwegian rain lashed down.

BoT At The Hoover Dam
Here we see North Oxon residents Steve &
Charlie and Sarah & Karl on a recent visit to
the Hoover Dam near Las Vegas, catching up
with the news from the Branch.
Staying at the Luxor Hotel, the Public House
sports bar within the hotel stocked a good
range of American Craft beers including many
from the local Las Vegas breweries (Triple
7, Sin City, Tenaya Creek, etc.), but also one
based in the hotel itself. At $11 a pint, Karl
and Steve are happy to be paying more reasonable prices for real ale at the White Lion,
Fewcott now they are back at home.
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