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CAMRA’s Members Agree On 
Campaign’s Future

CAMRA held its national AGM 
and conference in Coventry on 
21/22 April. This annual event is 
a combination of formal meet-
ing, discussion forums and beer 
festival and is open to all mem-
bers to attend. 

This year, as part of the busi-
ness the results of the recent 
Revitalisation Project vote were 
announced. This was the culmi-
nation of a three-year consulta-
tion process that saw CAMRA 
engage with as many of its 
180,000 members as possible 
through surveys and open meet-
ings around the country. 

There have been a lot of 
very misleading press stories 
reporting on the results of the 
vote and an awful lot of social 
media hysteria about either 
CAMRA refusing to change or 

Rose & Crown, Charlbury Is Oxfordshire Pub Of The Year
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of CAMRA turning its back on 
its heritage and original purpose 
depending on who your read.

CAMRA’s new objects are 
designed to make the organisa-
tion more inclusive, relevant and 
welcoming:
1 To secure the long-term future 

of real ale, real cider and real 
perry by increasing their qual-
ity, availability and popularity

2 To promote and protect pubs 
and clubs as social centres as 
part of the UK’s cultural heritage

3 To increase recognition of the 
benefits of responsible, moder-
ate social drinking

4 To play a leading role in the 
provision of information, edu-

Tom Page – along with son 
and daughter team Tommy and 
Nikki – were delighted to hear 
that their popular pub won the 
North Oxfordshire Branch Pub 
of the Year (POTY) competi-
tion for this year. However, hot 
on the heels of that accolade was 
news that the pub then went on 
to win the award for Pub of the 
Year for the whole county after 
being put up against the POTYs 
of the three other Oxfordshire 
CAMRA branches.

As BoT goes to press, the pub 
now goes head to head with 
the county pubs of the year for 
Berkshire and Buckinghamshire 
for the Regional POTY award.

The Rose & Crown is a  
wet-led true freehouse which 
serves eight real ales, seven tra-

ditional ciders & perrys and a 
wide selection of craft beer on 
keg and in bottle.

Tom has now been listed in 
CAMRA’s Good Beer Guide for 
31 consecutive years – a sign of 
its consistency in the all-too-fast 
changing world of the pub trade.

The pub has long been right at 
the heart of the community with 
many clubs and societies using 
it as their unofficial HQ, and 
its regular events attract people 
from the wider area who take 
advantage of the nearby rail sta-

Continued on page 3

From left: Tom, Nikki and Tommy behind the bar at the CAMRA Oxfordshire Pub of Year 2018
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cation and training to all those 
with an interest in beer, cider 
and perry of any type

5 To ensure, where possible, 
that producers and retailers of 
beer, cider and perry act in the 
best interests of the customer.

To make these changes 75% 
of the membership voting had 

to agree. The only recommen-
dation that did not reach the 
required threshold for agree-
ment, polling 72%, was that 
CAMRA should represent the 
interest of all pub-goers and 
beer, cider and perry drinkers. 
All the other proposals more 
than reached the threshold. 

Other changes that were 

Continued from page 1

Continued from page 1
tion to enjoy live music and the 
pub’s annual beer festival.

With Tommy and Nikki taking 
a greater role in the running of 
the pub these days, it continues 
to innovate and evolve. Along 

CAMRA Revitalisation Agreed By Members

Rose & Crown, Charlbury Is Pub Of The Year 2018
with regular quality live music, 
the pub now also enjoys live 
comedy nights, along with vinyl 
nights, DJ nights and jazz.

The pub is a strong support-
er of new local breweries, and 
ales from Church Hanbrewery, 

Little Ox and OxBrew are often 
seen on the bar, along with those 
from the more established local 
breweries – however, gener-
ally you will always see a great 
selection from brewers – mostly 
micros – from all over the UK.

The weekly ‘Brew Mondays’ 
see all real ales, ciders and per-
rys sold at £2.50 a pint all day. 
Thursdays see a generous dis-
count on wines from 6pm.

Note from Chairman Lynne: 
The runners-up for the Branch 
POTY contest were The Bell 
at Adderbury and The Tite 
at Chadlington. An honour-
able mention also goes to the 
other three contenders in the 
competition – the Salford Inn, 
Salford, the Killingworth Castle, 
Wootton, and the White Lion, 
Fewcott. I had a fantastic time 
visiting all the pubs, and I have 
to say what a pleasure it was to 
drink beer in them all.

agreed included a motion calling 
for CAMRA to promote inclu-
sivity and combat discrimina-
tion, a neutral stance on the use 
of cask-breathers and changes 
to what can be offered at a beer 
festival. 

What these changes will mean 
for our local campaigning is yet 
to be seen.

After more years than he can 
remember the Editor, Steve 
Lympany, has decided that this 
will be his last as Editor of Beer 
on Tap, the award-winning 
branch magazine of the North 
Oxfordshire Branch of CAMRA, 
standing down at the AGM in 
2019, or earlier if possible.

This is probably the best job 
in CAMRA with four editions 
per year and about 8,000 cop-
ies printed. It’s delivered to every 
pub, bar and hotel in the Branch 
as well as many other outlets 
including Tourist Information 
offices, campsites, etc. 

The Editor has a quality team 
to assist them, which includes 
Keith as Production Editor and 

Oliver as Advertising Editor.  
The Editor is responsible for 
getting the magazine out on 
time each quarter and receiv-
ing the plaudits from the reader-
ship. A team of Clustermasters 
delivers the mag to the outlets 
who liaise with the Editor so 
they know copy dates and when 
it’s due to hit the streets.  If you 
are interested please contact the 
Editor, no experience is needed 
and all will be explained with 
the chance to work alongside the 
Editor for a few editions of the 
magazine.  

Best Job In CAMRA Up For Grabs



4 Beer on Tap – Summer 2018

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

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

• Usually EIGHT quality real ales, along with 
up to EIGHT traditional ciders/perrys

• Wide selection of regularly-changing craft 
beers on draught and in bottles/cans

• Pleasant courtyard drinking area
• An average of 40 different guest beers per 

month, mostly by microbreweries from all 
four corners of the UK

•  Only a short walk from Charlbury 
railway station (Cotswold Line)

NORTH OXON CAMRA 
PUB OF THE YEAR 2018

Celebrating 31 continuous years  
in the CAMRA Good Beer Guide
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The Fox, Leafield
This lovely pub on the green 
in the centre of the village reo-
pened late April under the new 
ownership of Joe McGuinness 
and his wife Mo, who previously 
ran the Cheshire Cheese pub in 
Little Essex Street, London for 
many years.

It’s great to see that the pub 
is now open all day every day 
(Mon–Thur noon–11; Fri 
noon–1am; Sat noon–midnight 
& Sun noon–10.30) and food 
will be available Wed–Sat noon–
9pm; Sunday roast noon–5pm; 
no food Mon & Tue.

This is a true freehouse with 
St. Austell Tribute as a constant 
beer along with three changing 
ales (on a recent visit, these were 
Skinner’s Betty Stoggs, Otter 
Amber and Hooky Bitter – with 
the ‘Betty’ that I tried in superb 
condition).

Joe & Mo (and Pudsy the dog) 
are experienced hosts and they 
look forward to welcoming you 
to their dog-friendly pub which 
has Sky Sports, BT Sports and 
racing channels on in the bar.

Plans are afoot to have seat-
ing on the green area in front of 
the pub (along with the pretty 
existing garden) so drinkers can 
enjoy the scenic views.

They’ll have a website up and 
running soon – but until then 
you can contact them on 01993 
878647.

Gardiner Arms, Tackley
The Gardiner Arms now have 
two of their own beers ‘Tackley 
Bitter’ and ‘Tackley Gold’. They 
are both specially brewed for 
the pub by Little Ox Brewery 
and have been extremely suc-
cessful. There are plans to grow 
the Tackley Ales brand, initially 
throughout Oxfordshire. 

They are also holding a two-

day Tackley Beer Festival on 
June 23 & 24, with about 20 
Ales. There will be quality live 
music all day both days, with a 
professional PA and mixer desk. 
Everything is being done profes-
sionally with a mind that the fes-
tival is something that’s expect-
ed to grow over the coming 
years into a much larger event. 

George Inn,  
Barford St. Michael
As summer comes upon us 
the garden at this picturesque 
thatched pub is up and run-
ning. The George has two Aunt 
Sally teams competing in local 
leagues.

Accommodation for six more 
guest rooms is being built at the 
back of the pub and should be 
ready by the end of July, taking 
the total of rooms up to eight. 

The beer choice has settled 
down and Hooky is now served 
along with St. Austell Trelawny 
and the third pump takes guest 
beers on a rotating basis.

Bitter and Twisted, 
Chipping Norton
This ever-welcoming pub in the 
centre of Chippy has replaced all 

of the beer lines from the cellar. 
In addition, it’s good news that 
from July the number of real ales 
on offer is set to double from 
two to four.

The new handpumps are 
being installed by the Wye 
Valley Brewery and will dis-
tribute HPA and Butty Bach 
to thirsty visitors to the town 
centre. The two other ales will 
rotate offerings from the likes 
of the St. Austell and Butcombe 
breweries.

Black Prince, Woodstock
Landlord Darren reports that 
St Austell Tribute is still sell-
ing strongly, backed up by the 
ever-popular Hullabaloo from 
Loddon Brewery and also Gem 
from Bath Ales. Other guest 
brews will be appearing over 
the summer from Vale Brewery, 
North Cotswold Brewery and 
many more. 

After a break, last year, the 
Mock Mayor Festival is return-
ing this year, with a new date of 
Sat 21st July. Music will be per-
formed by ‘Unsocial Media’, fol-
lowed by ‘Indie Zone’. Hopefully 
Rico’s Pizza Van will be in 
attendance, and the BBQ will be 

Branch News

Joe & Mo McGuinness – new faces behind the bar at The Fox, Leafield
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• Beer Festival August Bank Holiday Weekend
• 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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in full flow. Visit the pub website 
for further details: www. 
theblackprincewoodstock.com

King’s Head, Woodstock
Greg & Sam Knight have 
recently moved across town, 
having previously managed the 
Woodstock Social Club for the 
previous four-and-a-half-years.

The King’s, nestled behind 
the town centre in Parks Lane, 
is worth the amble for its tradi-
tional, good value pub food and 
three well-kept ales. Greg & Sam 
are delighted with the welcome 
they’ve had from the local com-
munity. They have introduced 
new menus and are planning to 
introduce a draught cider in the 
summer. This Heineken-owned 
pub (formerly Punch Taverns) 
features London Pride as the 
regular on tap with the rotating 
ales coming from the likes of St. 
Austell and Bath breweries. 

Events over the summer will 
include a big screen TV for the 
World Cup with regular hog 
roasts and barbeques in their 
spacious garden area.

Woodstock Social Club
With Greg & Sam’s exit from 
this friendly social club, in the 
centre of Woodstock, a new 
manager is being recruited by 
the committee. In the meantime 
three ales are available including 
resident Doom Bar, a regular 
offering from Prescott Brewery 
(generally their seasonal ale) and 
one other local offering (Vale 
Wycherley on a recent visit).

Visitors are welcome, although 
membership gets you a 20% dis-
count on the already good-value 
drinks. The club has a big screen 
TV for sports fans and regular 
music nights each Saturday (see 
www.woodstocksc.co.uk).

Old Town Ale & Cider 
House, Banbury
Six months after opening in 
Church Lane, Banbury, micro-
pub landlord John Bellinger has 
been successful in varying his 
premises licence, allowing cus-
tomers to use the area outside 
the front of the micro!

John reports: “The plans orig-
inally submitted to the licens-
ing department only showed the 
internal trading area and not the 
‘curtilage’; the external area of 
the premises! The change of use 
planning permission had includ-
ed this area so it was just a mat-
ter of applying for a variation to 
the original licence, which after 
a short consultation period was 
granted”.

Customers have taken advan-
tage of this new feature to enjoy 
the four fine ales and eight 
ciders al fresco after the long 
awaited fine weather arrived, at 
last, in May adding to the  
bohemian vibrance of ‘the lanes’ 
of the old town!

Ben Jonson,  
Weston-on-the-Green
It’s all change, yet again, at this 
Punch Taverns pub, under tem-
porary management waiting for 
new tenants to arrive. At the 
time of going to press new ten-
ants were still not in place, but 
it was hoped that it would be 
imminent, so by the time you 
read this it should be back up 
and running.

The Chequers,  
Weston-on-the-Green
Debbie & Andy have plans for 
an extension in the foreseeable 
future and are now proud pos-
sessors of a Master Cellarman 
certificate from Fullers.

Fox Inn, Westcot Barton
St. George’s Day saw Ellie & 
Guestie hand the keys back to 

Enterprise Inns unable to make 
a go of it with the high rent and 
having to pay nearly double the 
free market price for his beer. 

After the ‘beast from the east’ 
burst a pipe in the kitchen and 
brought the ceiling down it 
stopped the pub offering food, 
making the situation even worse. 

At the time of going to press 
the pub remains closed, with-
out even a temporary manag-
er being installed. Fears have to 
be that Enterprise may see hav-
ing to do a lot of work to bring 
the pub up to a standard as a 
price too high to pay and they 
could sell it off as housing. We 
hope we’re wrong and that this 
is another temporary blip in the 
life of a pub which has certainly 
had some ups and downs since 
Enterprise took over ownership.

Pear Tree, Hook Norton
Kitty, the manager, is hoping to 
recoup some lost trade using her 
attractive beer garden to entice 
brewery visitors back to dine 
al fresco having lost footfall at 
lunchtime due to the success of 
the Malthouse Kitchen up the 
lane. Many, she hopes, will pre-
fer to eat outside if the weather 
allows.

Pickled Ploughman, 
Adderbury
One of our advertisers with a 
fine dining experience, they 
still offer three beers from the 
Marston’s range with £3 a pint 
on the house beer from 3–6pm 
Mon–Thurs and all day Fri.

Coach & Horses, 
Adderbury
After the recent redecoration 
of the restaurant, Wadworth’s 
have stumped up the money to 
re-roof the part of the building 
clad in iron. Long overdue, this 
unsightly roof will be re-clad in 
Spanish slate during June. 

On Sunday 15 September the 
‘Coach’ will host a family fun day 
in association with the Working 
For Adderbury Community 
group with raised funds being 
split between Katharine House 
Hospice & the new community 

Customers at the Old Town Ale & Cider House 
enjoy their new al fresco drinking experience



8 Beer on Tap – Summer 2018



Magazine of CAMRA North Oxfordshire 9

centre planned for Milton Road. 
Stalls and bouncy castle are like-
ly to spill over onto the green.

Bell Inn, Adderbury
Landlord Chris Shallis reports 
that this year was much more 
successful than the previous 
year’s Day of Dance. A lively 
evening music session in the 
Morris Room followed the day’s 
dancing and undoubtedly con-
tributed to the consumption 
of 14 firkins of the house beer 
‘Laugh, Sing & Dance’ over a 
period either side of the day. 

The beer was brewed collab-
oratively in the Hooky micro-
brewery this year by landlady 
Sandra, aided and abetted by 
a representative of each of the 
three morris sides in the village.

Duke of Cumberland’s 
Head, Clifton
Discerning local drinkers con-
tinue to enjoy four ever chang-
ing beers on handpump here 
with local breweries, Hooky, 
Turpins, XT and Vale often fea-
turing. An eclectic mix of cus-
tomers contributes to the ambi-
ence with visitors enjoying the 
new summer menu, often fully 
booked letting rooms as well as 
the campsite at the rear of the 
pub beyond the attractive out-
side seating area and garden. 

Nearing the end of the first 
year after re-opening, Rebecca 
& Tim, with staff headed up by 
Pippa, have re-established this 
outlet at the heart of the village 
community and local scene.

Red Lion, Deddington
Robbie continues to soldier on 
here while the tenancy is up for 
sale with two beers on hand-
pump including the very tasty 
Trelawny from St. Austell.

Red Lion, Cropredy
At least two handpumps are in 
use during the summer as they 
pick up increased footfall from 
the canal at this time of the year. 
They had Exmoor Stag along 
with Purity’s Mad Goose and 
UBU on a recent visit. 

There’s a £2 reduction on the 

total price for takeaway meals 
from their menu while offer-
ing in-house ‘Fish & Fizz’ Friday 
evenings, Saturday steak nights 
& Sunday roast. 

The music line-up over 
Cropredy festival includes Duff 
Paddy from 8pm on Weds; 
Never Mind headlining from 
6pm on Thurs; Spank the 
Monkey on Fri; and Skalectrics 
on Sat from 5pm.

Bell Inn, Great Bourton
This Hooky pub re-opens on 
June 8 under a new tenant who 
will be the chef patron with pre-
vious experience of the area hav-
ing worked at the Killingworth 
Castle. More details in the next 
edition of BoT.

Brasenose Arms, 
Cropredy
Changes afoot here include a 
South African Shack food menu 
including bobotie (a curry dish) 
and mieliepap (maize cake!).

Among the ales served from 
the five handpumps is Hooky 
Mild, which is selling well but 
cannot usurp their best sell-
er, Timothy Taylor’s Landlord. 
Such turnover allows them to 
depart from the Enterprise Inns 
beer list so expect to see small-
er microbreweries represented 
in future. 

There is a very full programme 
of live music for the week of 
the Cropredy Festival including 
Pete Watkins Originals on Fri 
from 8pm; A Leatherat Reunion 
2pm, followed by Spank the 
Monkey at 4pm Sat; and a return 
of Red Shoes on Sun at 2pm.

White Horse, Bicester 
A ‘Season Ticket’ app for IOS 
devices can be downloaded 

which offers a free welcome 
drink, sports giveaways and 10% 
off selected drinks at the pub 
on match days one hour before, 
during, and one hour after 
selected live televised football, 
rugby league and rugby interna-
tional games.

The Angel, Bicester
In an interesting combina-
tion of paint pot and pint pot, 
the Angel is hosting monthly 
themed ‘Brush Parties’ for bud-
ding artists with canvas, paint, 
aprons and music supplied. The 
theme for 20th June is ‘The 
Wishing Bridge’.

The Acorn, Bicester
A Pay & Display machine has 
been installed on the Acorn car 
park owing to Bicester Village 
visitors using the pub car park 
in order to avoid a long walk 
from the often-packed official 
Bicester Village car parks. The 
charge is £2 for three hours 
although genuine customers are 
of course refunded at the bar.
White Lion, Fewcott 
When you visit the White Lion, 
spare a few moments to look 
in the pool/darts room where 
you will see a specially commis-
sioned mural on the wall (see 
picture below). 

Landlord, Chris Dean, won a 
competition by Kraken (rum) 
at a recent industry trade show, 
for an artist to visit the pub and 
produce the design based on 
both Kraken rum and the pub’s 
features. Chris put together his 
own recipe drink (‘Krakenoff ’) 
to mark the occasion – Kraken 
(spiced rum), caramel syrup, 
coke and Russian vodka. Could 
be worth a try!

The specially commissioned mural at the White Lion, Fewcott
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The Old Town
Ale & Cider House

4a Church Lane, Banbury OX16 5LR
Open: Tues–Sat 12.00–8.00pm, Sun 12.00–5.00pm, closed Monday

Bring your own Food

”… a small freehouse, promoting 
conversation, shunning all forms of 

electronic entertainment and dabbling 
in traditional pub snacks”

Ales served by handpump or 
straight from the cask

Stay up to date by following us on 
Facebook – www.facebook.com/ 

old.town.ale.and.cider.house/

PAY US A VISIT, YOU WONT BE 
DISAPPOINTED 

BANBURY’S NEWEST MICRO PUB IN THE HEART OF THE OLD TOWN
Offering an ever changing selection of local and Award Winning Ales and Ciders

— ALE TO GO —
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Fox & Hounds, Ardley
Beer on Tap extends a warm 
welcome to Steve and Kelly who 
reopened the Fox and Hounds, 
Ardley at the end of February.

With a warm and friendly wel-
come, Steve and Kelly have set 
their sights on the pub becom-
ing a truly family friendly hub 
of the community. Steve, ever 
true to his Yorkshire routes, 
you will always find Timothy 
Taylor Landlord on offer, but 
since moving ‘down south’ four 
years ago he has discovered 
Hook Norton brewery so joining 
Landlord will be Hooky bitter, 
at 3.5% abv, aimed at the lunch-
time drinker. 

Steve and Kelly installed a 
third hand pump on the bar 
and will use this for a local beer 
such as Vale, XT, a Hook Norton 
seasonal, or Timothy Taylor 
Boltmaker. Facilities include 
both BT and Sky Sports, real ale, 
and good range of beer, wine, 
and spirits. In addition there is 
ample car parking, a garden with 
outside seating, free wi-fi, and 
an excellent food menu. 

The food range includes small 
plates, sandwiches, traditional 
pub meals, steaks and burgers, a 
full children’s menu, plus a tra-
ditional Sunday roast. 

There are plans under way 
to refurbish the beer garden, in 
readiness for the summer. 
The Easington, Banbury
Ember Inns are having their 
annual Summer Ale trail in 
June, with 10–12 ales on the bar. 
Normally they have a range of 
up to seven ales with 20p off a 
pint for CAMRA members and 
cask ale Mondays with ales at 
£2.50 a pint.

Saye & Sele Arms, 
Broughton 
Landlord Danny is increasing 
his beer range to three beers for 
the summer – Doom Bar will be 
on as a constant along with two 
changing beers.

An ever-popular Starters and 
Pudding night is being held 
on 8th June (book as these are 
very popular) and there will 

be a Midsummer 
Retro menu avail-
able from 22nd to 
30th June (except 
Sunday). An 
excellent pint of 
Ringneck Amber 
Ale was available 
during my visit.

White Horse, 
Duns Tew
This pretty vil-
lage pub now sells 
Timothy Taylor’s 
Landlord (the 
ever popular 4.3% pale ale is 
a regular award winner, with 
two Champion Beer of Britain 
awards behind it) as its perma-
nent ale alongside two chang-
ing guests.

The popular ‘Village Nights’ 
continue on the first Thursday 
of the month, starting a 7pm, 
booking is advised (see www.
dunstewwhitehorse.co.uk/).

Bell Inn,  
Lower Heyford
One of the best pub beer festi-
vals in the Branch is confirmed 
for the August Bank holiday at 
the Bell, Lower Heyford. There 
will be six ales on stillage and 
two on the bar as well as five 
ciders and two on the bar.

The pub usually sells Shrop-
shire Gold as its regular ale with 
a guest from either Shropshire, 
Skinners and a monthly guest 
from Vale. Its two ciders change 
regularly. 

They now also sell small bot-
tles of Prosecco, which are prov-
ing very popular. The Sunday 
roasts offer of two-courses for 
£9.95 with kids eating free (with 
adults ordering the Sunday 
lunch deal) is also very popular.

Killingworth Castle, 
Wootton
The Killi has removed two of 
its handpumps so there are 
now just three, which serve 
two of their Yubberton ales and 

one guest (which was North 
Cotswold Windrush Ale on a 
recent visit).

Yubberton beers are now all 
organic and on a recent visit the 
organic Yubby was in great nick.

Horse & Groom, 
Milcombe
Currently serving a nice pint 
of Hooky Bitter or Doom Bar, 
there are now different food 
offers  during the week with 
Monday being half price Burger 
night (there is a burger menu), 
Tue & Thur tapas night, Weds 
Steak night and Fri Speciality 
Fish Night.

There will also be a Ska band 
playing at the August Bank 
Holiday weekend.

Boxing Hare, Swerford 
Two beers are available here, 
including Timothy Taylor 
Landlord, which can be enjoyed 
in the bar, the lovely beer garden 
or with your meal.

And for those of you who like 
your steak there is a special dry 
aged beef cabinet where the 
meat in stored for up to 50 days. 
This is sited in the restaurant for 
you to be able to see. 

The Crown,  
Charlton-on-Otmoor
Another pub, this time a free-
house, waiting for change of 
ownership in the next few 
weeks.

Danny at the Saye & Sele 
Arms, Broughton pulling 

a pint of Ringneck Amber
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Batch Café, Green Hill 
Campsite, Bletchington
Not just a campsite café, serv-
ing breakfasts and lunches, but 
also a range of local bottled 
ales (Shotover, XT, etc) and the 
interestingly-named Cotswold 
Cider Co.’s No Brainer.

Siege of Orleans, 
Carterton
Grafitti is now up and running 
selling street food upstairs at the 
Siege (closed Mon; open 6–close 
Tues–Sat; and 12–6 Sat & Sun). 
The roast club on a Sunday is 
very popular where you get a 
roast and dessert as a set meal 
for a set price. The restaurant is 
also available for private hire. 

The Siege’s four real ales 
and one cider are going well 
and the all4one card is still in 

operation. Regular ales come 
from Gloucester, XT and Wild 
Weather. 

It has confirmed that its cider 
fest will go ahead on the Bank 
Holiday weekend in August. 
The beer pong tournament was 
a great success with the winner 
receiving £160 of festival tickets. 

There will also be a cocktail 
menu by the time you read this 
and Nintendo and Raspberry Pie 
are available. Open Mic night is 
every Tues from 8pm.
The Castle, Edgehill
This characterful pub, just over 
the Warwickshire border, has 
become the first Hook Norton 
pub to be licensed for Civil 
Ceremonies and Partnerships. 

The 17th Century pub with 
spectacular views over the site 
of the English Civil War’s Battle 

of Edgehill, offers a unique loca-
tion to couples looking for the 
perfect venue for their wedding 
and reception. 

Overseen by British Institute 
of Innkeeping (BII) Licensee 
of the Year Mark Higgs, The 
Castle offers private gardens, 
terrace, and glasshouse to offer 
a private venue perfect for wed-
dings up to 60 guests and 150 in 
the evening. Food and drink is 
fully catered for with a range of 
award winning menus and top 
quality wines, ales and spirits. 

As part of the Hook Norton 
Brewery estate the venue can 
offer further unique elements, 
such as the use of their iconic 
Shire Horses and Dray as a wed-
ding car or allowing the happy 
couple to brew their very own 
wedding beer!

I know that some people all over 
the UK were glued to the TV to 
watch the recent royal wedding 
of Prince Harry and Meghan 
Markle, and I dare say they 
snapped up a few copies of the 
32-page supplements after the 
event as a keepsake. However, 
my day was spent trying my best 
to escape it all, having become 
a tad fed up with the weeks of 
hype leading up to their big day.

I mainly succeeded in avoiding 
wall-to-wall coverage of which 
Hollywood A-lister turned up, 
who was wearing the most fetch-
ing fascinator, etc., and was glad 
to see that good weather that 
weekend was due to extend into 
the following week; so I planned 
a short break in my camper van 
to Henley-on-Thames.

My first pub visit in the town 
was to an old haunt from yester-
year, the Angel On The Bridge, 
to sit on its sunny river terrace 
to savour an ale. At the bar I 
noticed a ‘Henley Ale Trail’ post-
er, so I picked up a sheet (which 
you need to get stamped at all 10 
Brakspear pubs in town to get a 
free T-shirt) and then looked to 
see what beer I would start with. 
Perhaps it was just sheer irony 

(or perhaps it was just punish-
ment for my republican tenden-
cies), but I will always try a beer 
I’ve never had before … and 
that beer was ‘Hooray Harry’, 
described as a ‘rusty red beer 
brewed with American 
hops’. It was either 
that, or the very famil-
iar Brakspear Bitter or 
Oxford Gold brewed at 
the Wychwood Brewery 
in Witney.

It was only later in the 
ale trail that I discovered 
that brewing recommenced in 
Henley in 2013, with Brakspear 
brewing some of its old stand-
ards, such as the wonderful ‘Old 
Ale’ and ‘Brakspear Special’ and 
occasional special brews at a 
microbrewery at the rear of the 
Bull on Bell Street pub – and in 
its portfolio was ‘Hooray Harry’ 
(which semi-grudgingly I found 
to be a jolly good drop of ale).

Confusingly, Brakspear Bitter 
and Oxford Gold are still brewed 
in Witney (and more confusing 
still, Honey Bee was originally a 
Henley micro brew but is now 
made at Witney). I usually have 
my finger on the pulse of the ale 
world, but this was all news to 

me, although I can now see that 
Brakspear beers made at the Bell 
Street Brewery always state as 
much on the pump clip.

The Bull on Bell Street is a 
great pub with excellent ser-

vice and good nosh – 
and for me I think their 
brews have the edge 
over the Witney-brewed 
ales in terms of depth of 
character and flavour. 
It was a very long time 
ago that I supped my 
previous Brakspear Old, 

but the one I tried was rich, 
smooth and full of malty flavour 
(just as I remembered it to be). 
However, why it was on sale in 
late May is a mystery as it was 
previously a winter seasonal ale.

On completion of my ale trail I 
picked up my free T-shirt at the 
Station House in the town’s mar-
ket square – and therein lies a 
major gripe. The largest size of 
T-shirt was XL, when everyone 
knows that most ale-trailers (like 
me) realistically require ‘normal’ 
sizes like XXL or XXXL!

Keith Rigley
NB: The only other wedding ale 
was brewed by Windsor & Eton 
brewery, called Windsor Knot

The Odd Tale Of Two Brakspear Breweries
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Hung Drawn and Portered win-
ning Silver in 2017 at the West 
Midlands Camra festival (and 
Gold in both 2014 and 2016.
Do they brew any summer 
specials?
North Cotswold have a roll-
ing programme of seasonal 
ales, with Summer Solstice and 
Jumping Jack Flash being the 
next in line.
I can’t get to Stretton-on-Fosse 
it’s too far north

In which case try their ales 
at the Greedy Goose (near 
Chipping Norton), the Plough 
at Bicester or at the Woodstock 
Arms in the centre of Wood-
stock. Also, a number of pubs 
in our Branch feature them 
as regular guest beers includ-
ing the Duke of Cumberland’s 
Head at Clifton and the Lampet 
Arms at Tadmarton. Bottled ales 
from the North Cotswold range 
are usually in stock at Worth’s 
garage in Enstone.

The North Cotswold 
Brewery

Breweries Across The Border (#1) By Oliver 
Sladen

Where is it?
Ditchford Farm, Stretton-on-
Fosse. A mile left from Shipston 
on Stour off the B4035 just 
before you reach the A429. 
Signposted at the top of the 
track.
Since when?
1999 saw the original establish-
ment of the North Cotswold 
brewery, so 20 years old in 
2019. The brewery has been 
under its current ownership 
since 2012. As well as the North 
Cotswold branded ales the bot-
tled Shakespeare ales have been 
brewed since 2016 (co-inciding 
with the 400 year anniversary of 
the death Shakespeare).
Who are they?
Sandra and Guy Holiday. With 
head brewer son Joe doing the 
brewing.
Why would I want to go?
It’s very close and you get a 
great value beer selection to 
buy by the 12 bottle case or 20 
litre boxes. Four pint contain-
ers are available in the run up to 
Christmas as well.
Do they do brewery tours to 
look round?
They do but ring the brewery to 
organise a visit.
Have they won any brewery 
awards?
Plenty. Recently the brewery 
has won several awards for its 

Beer on Tap Out & About
BoT in Denmark
Cheryl Huntbach has recently 
returned from a trip to 
Denmark. Here she stayed in 
Horsens and visited a bar called 
Gran where she got to try four 
tasters of Danish craft beer!

Her Danish is pretty poor, but 
there was a white beer, a pils-
ner type, an IPA and a dark ale 
– all of which were very tasty! 
The four tasters (150ml) were 
100 Krone about £10. And no 
Tuborg or Carlsberg in sight! 

Cheryl also visited a fjord in 
Vejle where they are building an 
amazing set of apartments. She 
is a regular at the Red Lion in 
Horley, Branch Pub of the Year 

BoT in Bournemouth
Lynne & Stu visited Bourne-
mouth beach late February and 
kindly sent us this image of 
them with Beer on Tap. There 
is no news on the beer scene 
in that part of Dorset, but I bet 
they couldn’t  
wait to get back 
to Banbury and 
the warmth of 
the Old Town  
Ale & Cider 
House! 

If you are 
heading off to 
somewhere 
warmer than 
Bournemouth 

in February then take a copy of 
Beer on Tap and have a photo 
taken with it and send it to the 
Editor with a description of 
where you went, what you drank 
and where and what you drink 
when back in Blighty.

last year, so it was good to come 
back to see Turpin’s Golden 
Citrus and Purity’s Ubu, beers 
she could pronounce!
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The beer festival was in its 
usual slot, the weekend after the 
Bank Holiday starting on the 
Thursday evening when a good 
crowd drank some great ales 
while listening to live music. 

The 82 beers and 23 ciders & 
perries were all in top condition, 
with the beer order split three 
ways with of East Midlands ales 
taking one third, local brewer-

ies another third and one third 
from the rest of the country. 

On Friday, James Clarke, 
owner/head brewer of Hook 
Norton, the main brewery spon-
sor, officially opened the fes-
tival and hosted two Meet the 
Brewer sessions with beer tast-
ings which attendees comment-
ed were very informative and 
most enjoyable. Friday also saw 

the beers start to run out with 
Thornbridge’s Lucario (which 
was beer of the festival), Arbor’s 
I Speak For The Trees and Little 
Ox’s Yabba Dabba Doo all going 
before the close. On Saturday, 
Fuller’s Vintage 2017 ale ran out 
in the first ten minutes. 

Notable ciders were Sisson & 
Smith’s Traditional cider (6.5%) 
and two Derbyshire ciders, Taste 
of the Orchard (6.5%) from 

Banbury Beer and Cider Festival comes of age!
Left: A 
staff group 
setting 
things up 
at the Army 
Reserve 
Centre 
before the 
festival 
started on 
Friday

Right and 
below: Staff 

work hard 
to keep 

the glasses 
topped up

Left: Adderbury 
Morris dance 
at the  
festival on 
Saturday  
lunchtime

Below: The  
friendly invasion 
of ‘vikings’ from 
Oslo with Paul 
Gerwyn Morris 
from VOM Raw 
Dog Food (which 
is from Norway)
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Oakfield Farm and Three Cats 
(6.7%) from Three Cats Cider.

The weather was general-
ly good with a few showers not 
really dampening the fun. Friday 
is traditionally the ‘quiet’ day 
with no entertainment provided, 
but there was a constant hum of 
conversation providing the back-
ground for happy drinkers. 

This year there was a group 
from Norway, who dressed for 

the event in Viking helmets 
and t-shirts saying they’ve been 
drinking our beer since 793 AD! 

Saturday saw two stag do’s 
hold their big days at the festi-
val with both groups turning up 
in fancy dress. One visitor even 
came all the way from Singapore! 

Local MP Victoria Prentis gave 
her support to the festival, pop-
ping in to sample a few beers 

on Friday and the Hook Norton 
dray was in town promoting the 
festival on Friday too. 

With beer running low and 
the bar staff ’s feet getting sore 
another great Banbury Beer & 
Cider Festival was brought to 
a close by the totally awesome 
Pete Watkins with his vast cat-
alogue of rock, punk, ska, folk 
and popular favourites – and he 
delivered; as always …

Just like the festival!

Banbury Beer and Cider Festival comes of age!

Left: (l-r)  
Local MP Victoria  
Prentis, Giles 
Minkley & 
Serena Williams 
(from Hook 
Norton Brewery) 
with Festival Bar 
Manager Rich 
Bloomer

Right: Local 
favourite Pete 

Watkins  
finished the  

festival in style

Above: One 
of the stag 
groups 
dressed for the 
occassion

Left: A mix of 
people of all 
ages – some 
local and 
others from 
far and wide 
– enjoyed the 
festival
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Across
1/4: CAMRA National Executive 

Chairman (6,6)
 8: Thick skinned animal loses head 

but gains a cent for trousers (5)
 9: Briefly, regulates advertising (3)
11: Tire with slang – make musical 

instruments instead (9)
14: River is a straight line (4)
16: Girls’ name (5)
17: August location for leonine Cider 

and Pirate festival (7)
20: Look, see (2)
21: Sounds like opposite of 20 across 

(2)
22: New days to get it facing this 

way (7)
25: Reviver (5)
28: Wechsler Abbreviated Scale of 

Intelligence (4)
29: Beaten mat leads to a reduction 

(9)
32: A candidate for 10 down? (3)
33: Of Duke of Cumberland’s Head? 

(5)
35: A way of reaching followers (6)
36: A rich milk punch often 

improved with spirit (6)

Down
 1: Junior vet has clue why some 

customers end up here (8,5)
 2: Killingworth has one (6)
 3: Cleat worn for stylish effect (5)
 4: Served by pub in Deddington? (2)
 5: Able to hold it in? (4)
 6: By any other name (4)

Beer on Tap Crossword

Solution on page 30

A new social media campaign 
and podcast highlighting beer-
related topics in the North 
Oxfordshire area and beyond 
has been launched by CAMRA 
member Anthony Brown. 

The first podcast focused on 
a preview of the recent 18th 
Banbury Beer & Cider festi-
val and also included an inter-
view with a member of the 
Thornbridge brewery team, con-
ducted on the beer festival help-
ers trip to the brewery in March. 

“The scope of the project is 
very broad, with no limits on 
what topics relating to beer will 
be covered and is not limited 
to real ale alone,” said Anthony. 

Branch Member Launches New ‘Banbury Beer’ 
Podcast And Social Media Site “The focus will most likely be on 

helping local pubs and shops pro-
mote the range they have on offer 
and to talk with local brewer-
ies about their history and plans 
for the future. At the moment 
I’m flying solo so I’d be very keen 
to hear from anyone who has an 
interest in helping to spread the 
word about what is happening in 
our area, and beyond. It would 
also be great to hear from you if 
you have any suggestions on who 
we should be talking to and what 
we should be covering.” 

If you would like to get in 
touch with Anthony email  
banburybeer@gmail.com or you 
can follow the site by visiting 
his page at https://twitter.com/
BanburyBeer

Set by 
‘Hookyman’

 7: Morticians need gin before 
trying this (13)

10: Given out by 1 down (4)
12: Newer afterwards? (5)
13: Used to pull (a half ) 23 down (3)
15: Take off to a tee (4)
18: A type of dental restoration (5)

19: Is this it? (4)
23: For deliveries close to brewery (4)
24: Still (3)
26: Anoint a country (6)
27: Hard to believe limes cause this. 

(5)
30: A sign of something to come (4)
31: Rearrange a tub to get close (4)
34: Spray (2)
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The Muddy Duck offers you great quality food and drink without any pretentions of 
grandeur. The pub and restaurant live very happily under one roof with different offers 
for different moods – laid back or more refined.
Waddle our way!

SNUG, WELCOMING PUB • THE MALTHOUSE RESTAURANT
TERRACE DINING UNDER PARASOLS • QUICKY BEER GARDEN

MAIN ST, HETHE, NR BICESTER, OX27 8ES T. 01869 278099
W. THEMUDDYDUCKPUB.CO.UK F. FACEBOOK.COM/THEMUDDYDUCKPUB
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Round-Up Of Local Brewery News
Wriggly Monkey
Another new brew-
ery for the branch, 
with Wriggly 
Monkey 
opening at 
the Bicester 
Heritage 
Centre late last 
year. 

They now have their first per-
manent beer, Full Tilt, a 4.2% 
well-hopped amber ale with a 
caramel flavour – one of the 
first beers to sell out at the 
Banbury Beer & Cider Festival.

XT Brewery
XT Brewery 
have launched 
their all-new 
look beer brand-
ing. The new 
designs for the pumpclips and 
bottles across the range gives a 
fresh new look on the bar, while 
keeping with the colour themes 
and graphical designs that are 
the signature of the XT brand.

XT worked with the Oxford 
Brewers Alliance to bring the 
second Oxford Beer Week 
which ran from 5–12 May. 

A new semi- 
permanent  
summer ale, called 
XT-18 is now 
available – a 4.2% 
golden beer, gen-
erously hopped with mellow 
English and American greens 
for that perfect refresher in the 
longer days. 

XT Brewery will be back at 
the Great British Beer Festival 
this year with their own brewery 
bar. The bar will showcase the 
core range of XT and Animal 
beers plus a number of spe-
cial one-off beers brewed just 
for the event. Having seen the 
success of the foreign bars at 
last year’s show – XT are keen 
to prove that British brewers 
can easily match the competi-
tion from overseas and produce 
something for the visitors to get 
excited and talk about.

cones with liquid nitrogen. The 
trial beer will be divided with 
one version using more tradi-
tional dry hopping and the sec-
ond batch using the new Cryo-
Hops. This new world beer will 
be available around July time.

Animal beers coming soon 
are: Giraffe a 4.6% 
amber ale with a 
pairing of grape-
fruit and chocolate. 
Pale chocolate and 
wheat malt collide 
with high alpha 
US and UK hops 
giving it a citrus and grape-
fruit kick. And Wolf, a Pale Ale 
at 4.6% brewed 
with the new 
Styrian Wolf Hop 
developed by the 
Slovenian Institute 
for Hop Research 
and Brewing and 
used for the very 
first time at XT. Expect intense 
floral and fruity notes of melon, 
mango, elderflower with hints 
of violet.

Hook Norton
Hooky are 
experiment-
ing with brew-
ing a lager; Trial 
#1 Lager. Looking 
for a beer style that would com-
pliment their existing award 
winning range of cask and keg 
beers, some may say the brew-
ery has broken with tradition 
and brewed their first lager.

Using their pilot plant with 
a special lager yeast, this first 
trial batch (hence the name!) 
delivers a crisp clean continen-
tal style, not overly hoppy – but 
very drinkable. This 4% beer 
will be available for tasting and 
feedback at The Sun Inn, Hook 
Norton; 4, Banbury; The Castle, 
Oxford; and at the brewery. 

Seasonal Hooky ales in the 
coming months are Sundial, 
a 3.9% light refreshing golden 
ale which will be on the bars 
during June; also for June is 
Cotswold Pale a 4.4% pale ale a 

The hugely popular HopCat 
– which is now one of the best 
selling beers from XT in just 
a few months – 
will have a name 
change. Following 
a long legal battle 
with a bar com-
pany in Grand 
Rapids, Michigan, 
USA who claim 
worldwide ownership of the 
name, XT will now have to stop 
calling their beer HopCat and 
will instead be calling the 3.9% 
hyper hoppy beer HopKitty. The 
beer will stay exactly the same 
and hopefully the new name 
will prove just as popular. To 
mark the name change XT will 
also brew two stronger limited 
edition versions, 
the street fight-
ing alley cat: Bad 
Kitty at 5.9% and 
the utterly feral: 
Evil Kitty … which 
will be as strong as 
they can get it!

After a successful collabora-
tion at the German Weyermann 
brewery in April, the team are 
now looking to the other side of 
the world and will work with a 
New Zealand brewery: ‘Fortune 
Favours’ from Wellington. The 
two brewers despite being poles 
apart will make the same beer 
on the same day and will com-
municate with live video feeds. 
Look out for ‘Oyster Catcher’ 
(4.8%) later this year. 

Another collaboration will see 
the team working with a speci-
ality malting company to make 
use of trendy new Red-X Malt 
paired with another leading 
edge new development – Cryo 
Hops. Cryogenic separation 
process preserves all the flavour 
components by freezing the hop 
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Two large 
superior 
en-suite 
rooms

Large flower-
filled garden

Roaring log 
fires

Family and 
dog friendly

3 REAL ALES

10 REAL CIDERS

Homemade 
lunches 

Mon–Sat 12-2

OPENING HOURS
Mon-Thurs 

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

SAME FAMILY RUN PUB FOR 40 YEARS

OX15 4LZ www.bloxhampub.co.uk 01295 720383



Magazine of CAMRA North Oxfordshire 23

light citrussy beer. 
The ever popular 
Haymaker is out 
for July only the 
5% dark bronze ale 
which has a rich 
sweet fruity fla-
vour, “like sun-
shine dancing 
on your tongue”. 
Inspired is a 3.9% 
pale amber best 
bitter, light and 
fruity it is a perfect 
beer for summer 
out in August and 
September. Then in 
September Crafty 
Fox a 4.8% black 
IPA a dark red colour with rich 
dark fruit flavours.
Rebellion
The next beers coming up in 
their World Greats series are 
in June. Saint is a 4.2%, dark 
and malty ale. July sees Unifier 
on the bar – a 4.2%, tawny and 
hoppy beer. 

For August 
Revolutionary will 
be available, a 4.2% 
red and fruity ale, 
and for September 
it will be 
Philosopher, a 4.2% 
pale and floral ale. 

Their summer sea-
sonal bottle beer 
will be a revival 
of a bottled beer 
they used to brew 
years ago. At 5.0%, 
White is a Belgian-
style Witbier, avail- a-
ble May–August with a char-
acteristic spicy, clove & banana 
aroma, and fine white foam. 
Additions of lemon and orange 
peel with lemondrop hops gives 
a distinctive citrus character. 

Summer will also see their 
ever-popular summer beer, 
Blonde – light golden, with a 
citrusy hop character, the per-
fect beer for a barbeque. 

Work is going well with the 
construction of an external pro-
duction area which is almost 
ready to hold two 75-barrel 
fermentation tanks. They’re 
expecting the tanks to arrive at 

the end of June and they will be 
installed in July.
Pirate Brewery
Lee was had a frustrating time 
during the really cold snap of 
weather this winter (the beast 
from the east), suffering both a 
burst pipe and a broken tap, so 
beer production was suspended 
for a few weeks.

The last of the existing batch 
of Pirate Ales, Sea Legs (3.3%) 
on the bar in February and Mild 
Seas (4.1%) on the bar in March, 
were both very quickly sunk by 
the locals. Happily, Lee was able 
to start brewing again towards 
the end of March. 

His first two brews were 
Marooned (a new beer) and 
Buccaneer, a bit-
ter – both 3.8%, 
although regulars 
may well remem-
ber Buccaneer in its 
previous appearance 
at a slightly strong-
er 4.2%. Sea Dog 
was brewed recent-
ly – at 3.7%, a very 
easy to drink bitter, 
lightly hopped, gen-
tle bitter to taste, 
leading to a soft tof-
fee finish. A cask of 
this was supplied to 
the recent Banbury 
Beer & Cider 
Festival where it 
was well received. 

CAMRA’s 
WhatPub database 
has been updat-
ed with all the new 
beers for those who 
submit scores, and 

The enlarged brewkit 
being installed at Turpin 

Brewery will hopefully be 
online soon

We are still in need of someone 
who can deliver Beer on Tap to 
Chipping Norton, Salford and 
the Greedy Goose at Chastleton.

The job involves going to pubs 
at least four times a year, deliv-
ering the mag and talking beer 

and trade with landlords (and of 
course sampling their wares). 

Anyone interested in this 
unique opportunity can apply 
by contacting the Editor, or any 
member of the committee. Full 
training will be provided.

Clustermaster Required for Chippy & Area

in readiness for the next Good 
Beer Guide.
Turpin Brewery
Golden Citrus has appeared at 
several pubs in Oxford during 
Oxford Beer Week including 
The Gardener’s Arms and St. 
Aldate’s Tavern, and also beer 
festivals, such as the one at the 
White Hart in Headingdon.

Turpin beers at BBCF 2018 
were Mandarina Bavaria and Big 
Golden Citrus, both past brews 
that were specially brewed again 
on request for the 2018 festival.

As mentioned in the last edi-
tion, work on the new enlarged 
brewery is in progress and going 
well. It’s hoped that the first 
brew will take place with the 
next few weeks.
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By Russ Taylor of XT Brewing Co

Monks
Trappist beer is brewed by 
monks of the Order of 
Cistercians of the Strict 
Observance, founded 
at La Trappe Abbey 
in Normandy in the 
17th century after 
breaking away from 
regular Cistercians for 
being too soft (after the 
Cistercians had already broken 
from the Benedictines as they 
preferred more hard work and 
dedicated worship). So Trappists 
like hard manual labour, idle 
chit-chat is discouraged, silence 
is golden. But they do like beer.

Trappist beer is more a defi-
nition of who can brew it rather 
than what it’s is like, as it must be 
brewed in a Trappist monastery, 
by monks (or under their super-
vision) and the brewing must 
be for the upkeep of the monas-
tery and not for profit. There is 
legal protection of the designa-
tion through the International 
Trappist Association, and cur-
rently just eleven breweries 
around the world can call them-
selves Trappist. 

There is only one Trappist 
monastery in England – Mount 
Saint Bernard in Leicestershire 
– who are currently building 
a brewery and hope to be the 
world’s 12th Trappist brewer; 
similarly in northern Spain, San 
Pedro monastery are also work-
ing towards joining the elite club.
Beers
Although not strictly a definition 
of beer style, the beers produced 
by the breweries have similar 
characteristics. The emphasis is 
towards estery, fruity flavours 
from the unique yeast strains. 
Using warm, top fermentation, 
the beers are high strength, low 
on hop impact and utilise spe-
cialist malts and candi sugars 
to give warm, spicy flavours of 
great complexity. The beers are 
mainly packaged as bottle con-
ditioned – which, combined 

with their higher ABV and malt 
characteristics, are excellent for 
long term keeping. Indeed many 
improve their complexity with 

months or years of aging in a 
cool dark place.

The beer categories have 
evolved over time and their 
original meanings have 
wandered a little – but 
roughly speaking are:

• Patersbier: these are ‘table 
beers’ generally only available in 
the monastery for the monks, 
low strength – quaffing beers

• Enkel: the ‘single standard beer’ 
– from which the scale grows…

• Dubbel: twice the raw materials 
of the single. Strong, dark and 
low bitterness, heavy and fruity 
flavours, 6–7 %

• Tripel: more ingredients again 
– Stronger and golden, 7–11%

• Quadrupel: Strongest, dark 
and vinous sipping beers, 
8–12%
 Where numbers are used, 

these represent ‘Belgian Beer 
Degrees’ – not a university quali-
fication, but an old school take 
on Original Gravity – the mea-
sure of the density of the beer 
before fermentation. So rough-
ly a Belgian BD 6 = English OG 
1060, which gives some idea of 
the final ABV and weightiness. 
Drinking
To enjoy your Trappist beer, 
glassware is important – both 
for the theatre and to enhance 
aromas and flavours. Use a gob-
let chalice-style glass. Their bot-
tled beers have sediment (it’s 
personal choice if you wish to 
drink that), so pour carefully 
after allowing sediment to settle. 

Now consider that the finest 
wines are bonkers expensive – 
but the finest beers in the world 
are within everyone’s budget!
Breweries
Rochefort, Belgium (1595). 
Output: 18,000 Hl/Yr
• 6: Red Cap, brown ale, 7.5%
• 8: Green Cap, brown ale, 9.2%
• 10: Blue Cap, dark ale, 11.3%

Westmalle, Belgium (1836). 
Output: 120,000 Hl/Yr
• Dubbel: Dark red ale, 7%
• Tripel: Golden ale, 9.5%
• Extra: Only available at the mon-

astery, 5%
Westvleteren, Belgium (1838). 
Output 5,000 Hl/Yr
• Blond: Green cap, 5.8%
• 8: Blue cap, amber red ale, 8%
• 12: Yellow Cap, Legendary! 10.2%
Chimay, Belgium (1863). Output: 
120,000 Hl/Yr
• Red: Dubel, 7%
• Blue: Dark Ale, 9%
• Tripel: Golden, 8%
• Gold: Golden 4.8%
Orval, Belgium (1931). Output: 
71,000 Hl/Yr
• Orval: Brett Pale Ale, 6.2%
• Petite Orval: Monks only special, 

3.5%
Achel, Belgium (1998). Output: 
5,000 Hl/Yr
• 7° Blond: Only available at the 

abbey, Golden, 7%
• 7° Bruin: Only available at the 

abbey, Brown ale, 7%
• 8° Blond: Golden, 8%
• 8° Bruin: Brown Ale, 8%
• Extra Blond: Special, 9.5%
• Extra Bruin: Special, 9.%
La Trappe, Netherlands (1884). 
Output: 145,000 Hl/Yr
• Blond: Golden yellow, 6.5%
• Dubbel: Dark brown ale, 7%
• Isis’or: Jubilee ale, amber, 7.5%
• Tripel: Golden blonde, 8%
• Quadrupel: Heavy, amber special, 

10%
• Witte Trappist: hazy wheat beer, 

5.5%
• Bockbier: Chestnut bock beer, 7%
• Puur: Organic blonde ale, 4.7%
Stift Engelszell, Austria (2012). 
Output: 2,000 Hl/Yr
• Benno: Golden Red, 7%
• Gregorius: Dark Ale, 9.7%
• Nivard: Golden, 5.5%
Spencer, USA (2013). Output: 

5,000 Hl/Yr
• Trappist Ale = Pale, 6.5%
• Holiday Ale = Dark, 9%
• Monks Reserve = Black, 10.2%
• Imperial Stout = Dark, 8.7%
• IPA = Golden, 7.2%
• Feierabendbire = Golden, 4.7%
• Lager = Pale Golden, 7.5%
Zundert, Netherlands (2013). 
Output: 5,000 Hl/Yr
• Trappist: Brown Ale, 8%
Tre Fontane, Italy (2014). Output: 
2,000 Hl/Yr
• Tripel: Blonde, 8.5%

Pray Silence For Trappist Beer!
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Beer on Tap Pub Walks

ADDERBURY CIRCULAR WALK
By Keith Rigley

to the end of that road past The 
Old Mill House the fork right on 
a dirt track (signed footpath only) 
before The Old Mill to go over a 
sluice bridge and follow the path 
to walk along the river. Turn left 
at a bridge (where the cemetery 
is on your right) and walk along a 
tarmac road then, where the road 
bends round to the right, turn 
left to walk along a footpath into 
the recreation ground. Follow 
the path as it bends round to the 
right, go through green gates at 

the end to reach a road then turn 
left and walk to end of the road 
where there’s a T-junction.

Cross the road ahead and turn 
right to walk up the slope on a 
narrow path and turn left into 
Manor Road by a park bench and 
green triangle. Walk to the end 
of this road and turn right onto a 
footpath through a wooden gate 
marked ‘Bloxham Grove’ (not the 
path straight ahead). Go through 
a gate and walk along a dirt track 
between ranch fences down the 

Four village pubs, peaceful countryside and a beautiful nature reserve
Distance: Just over 4½ miles. 
Allow 2–2½ hours.
Map: Explorer 191.
Parking: You can find on-street 
parking in High Street, or if not, 
try by the church beyond The 
Bell in Mill Lane.
With your back to the front door 
of The Bell, turn left and take 
the left fork to walk down Mill 
Lane, passing the library and the 
lychgate to the churchyard (don’t 
go into Church Lane). Keep on 
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Adderbury

Twyford

West
Adderbury

West
Adderbury Adderbury

East
Adderbury

4

1

23

Pubs on the walk route
 Pickled Ploughman. Mon–Sat 10am–11pm; Sun 

10am–10.30pm. http://pickledploughman.co.uk/
 Red Lion. Sun–Thur 11–11; Fri/Sat 11–11.30.  

www.oldenglishinns.co.uk/our-locations/the-red- 
lion-adderbury

 Coach & Horses. Mon 6–midnight; Tue–Thur 
12–2.30 & 6–midnight; Fri/Sat 12–1.30am; Sun  
12–midnight. https://sites.google.com/view/ 
coachandhorses-adderbury/home

 The Bell. Mon–Thur 12–3; Fri/Sat 12–midnight;  
Sun 12–10.30. http://www.thebelladderbury.co.uk/

All pubs serve meals lunchtime & evenings – see their 
websites or https://whatpub.com/ for dining times
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top of the hill you can look back 
to enjoy the views of the valley of 
Sor Brook with Bodicote beyond.

Go through a metal kissing 
gate and keep on in the same 
general direction at the crest of 
the hill where you will see the 
church spire of Adderbury ahead. 
Keep on ahead down the slope, 
passing under some telegraph 
wires, aiming for the far corner of 
the field, where you go through 
a metal kissing gate and turn 
right to walk along the field edge, 
keeping the hedge on your right.

Soon the track along the field 
edge veers off to the right and 
down a slope to run below the 
field. Walk down the slope, but 
keep taking the upper of a choice 
of paths to always be walking par-
allel to the field edge up the slope 
above (in other words, ignore 
any right-hand forks or turnings). 
The path soon reaches some new 
houses where you continue ahead 
with the houses on your left and 
a small brook on your right. Keep 
on up the slope when you reach a 
paved driveway, then where you 
reach a tarmac road, turn left to 
walk along a narrow tarmac path 
with metal bars at its entrance. 
Keep straight on along this path 
(ignoring the left fork) and walk 
to the end. On reaching the main 
A4260, cross the road carefully 
and turn right on the far side, 
then turn left after around 25–30 
yards to walk along a waymarked 
footpath, signed ‘East End’.

Walk along this dirt track all 
the way (over 200 yards) to a 
point where the wall on the right 
goes round a corner, where you 
need to walk almost straight on 
up to the drive of a house then 
turn left to walk up to a main 
road where you will see the 
Pickled Ploughman on your right.

To continue the walk, go past 
the Pickled Ploughman then take 
the third right (East End Lane), 
which is marked as a cul-de-sac. 
Follow the road as it bends to the 
right, then fork right onto a path 
which runs in front of a row of 
cottages, then keep straight on 
along a dirt track which is signed 
as a footpath where it’s called 
Long Wall. 

After walking past a close-
board fence on your right you 
need to go through a gate in a 

slope ahead, then after the track 
bends to the left, go right through 
a kissing gate into the next field 
aiming for a gate on the far side. 
Climb over a low stile then keep 
on in the same general direction 
to cross the next field up a slope 
– but don’t walk through a gap 
in the hedge on the far side; turn 
right here to follow the field edge, 
passing a large tree, keeping the 
hedgerow on your left.

In the corner of the field turn 
left to cross a bridge then follow a 
dirt track through a wooded area. 
Turn right on entering the next 
field then follow the field edge, 
keeping the hedgerow on your 
right. In the far corner of the 
field cross a bridge over a brook, 
then go first right then left to fol-
low the field edge, again keeping 
the hedgerow on your right. On 
reaching the corner of this field, 
again cross a bridge over a brook, 
turn right to walk round the field 
corner then follow the field edge, 
always keeping the hedgerow on 
your right.

At the far end of that field, 
walk along a dirt track through 
some shrubs and trees, ignore 
the gate on your right and keep 
walking along with the hedge 
on your right all the way to the 
far corner. Cross a stile to join 
a farm track and turn right to 
walk through the buildings of 
Lower Grove Mill, before cross-
ing a bridge over the mill-stream. 
Just after the bridge, take a path 
which forks off to the right of the 
main track, aiming to the right of 
a row of trees ahead. On reach-
ing the end of the row of trees, 
ignore the large pond on your left 
and keep straight on in the same 
general direction, aiming for the 
far corner of the field past some 
metal railings you can see ahead.

Beyond the metal railings, 
go through a gate on your right 
(not through the gap in the 
hedge), and walk along a footpath 
between a hedge and a barbed 
wire fence. After the path turns 
left to enter a field, turn right to 
keep the field edge and ditch on 
your right and go through a gap 
to cross a bridge over a brook. 
Now walk up a slope on a well-
defined path, aiming to the right 
of some trees at the top of the 
hill ahead. When you get to the 

wall on your left into a nature 
reserve called Adderbury Lakes. 
Follow the path to walk past an 
information board and soon 
you will reach the upper lake. 
This is a wonderfully peaceful 
place, where the walk now loops 
around to take in the upper and 
lower lakes. Keep on following 
the edge of the upper lake until 
reaching a brick boathouse where 
you take a left fork over a bridge. 
After the bridge you can carry on 
around the lake a little to reach 
a viewpoint, but to continue the 
walk take the right fork after the 
bridge, down some steps, to loop 
around the lower lake then carry 
on past the boathouse to take the 
left fork in the path ahead (ignore 
the left-hand path which almost 
doubles back on itself ) to walk 
up to an old icehouse. Continue 
along and you will soon leave the 
nature reserve through a metal 
gate to reach a road. Here you 
need to veer left to walk along the 
road with trees on your left and 
houses on your right.

Keep straight on along this 
road, ignoring the turn on your 
right to Lake House, as it turns 
first left then right (don’t go into 
Lambourne Way), and you will 
soon reach the main A4260 once 
more. On your right here you will 
see the Red Lion – but to con-
tinue the walk you need to cross 
the road at a pedestrian crossing 
and walk past the front of the 
Adderbury Institute opposite, to 
walk on the road to the left of the 
main village green (triangle).

At the far end of the triangle 
you will see the Coach & Horses 
opposite – but to continue the 
walk you need to keep on along 
the main road back to The Bell 
and the church.
Beers at the Adderbury Pubs: The 
Pickled Ploughman, a free house, 
usually has three or four ales from 
the Marston’s range. The Red Lion 
is a Greene King pub with three 
regular ales. The Coach & Horses 
is a Wadworth pub with three 
regulars from their range. The Bell, 
a Hooky pub and finalist in the 
2017/2018 Branch Pub of the Year 
competitions, has six Hooky beers, 
including two from their seasonal 
crafty ales range. All pubs have 
lovely outdoor drinking areas for 
supping in fine weather.
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JUNE
23: Tingewick village fete and beer 

& cider festival at the recreation 
ground Tingewick 1pm with live 
music and food stalls

23–24: Tackley Beer Festival, 
Gardiner Arms (see ad). From 
noon. 20 ales, cider and gin with 
live music and food stalls

30: Fringford Beer Festival 
Fringford Cricket Ground 30 real 
ales and 10 ciders

30: 21st Charlbury Beer Festival. 50 
ales, ciders and food. Aunt Sally 
World Championships. Charlbury 
Cricket Club, very close to the rail 
station. See article above

JULY
6–7: Statford upon Avon Beer 

Festival at the Race Course. 70 ales 
& 30 ciders

13–15: Horse & Groom, Caulcott 
Bastille Day Beer Festival. 18 ales, 
cider & perry, food & live music

BEER FESTIVAL DIARY

Luciana & Christian played per-
fect hosts on the occasion of their 
first brewery open evening at 
their site on New Yatt Business 
Centre, which gave devotees of 
their adventurous beer range a 
chance to sample them at source.

Taking up the offer of transport 
to and from the event, a small 
party from the Rose & Crown, 
Charlbury met up with others 
(including a minibus-full from 
Oxford CAMRA) to work our 
way through their beers and to 
chat about the brewery set-up.

The bar in the industrial unit 
was kept busy by the large crowd 
of visitors, who were also enjoy-
ing the pig roast and other food 
(like Brazilian pasties and cheese 
balls), and later a varied musical 
line-up started up, headlined by 
local blues band King B.

The beer range from Church 
Hanbrewery is just about as 
eclectic as it gets, so there real-
ly was something for everyone 
at this event. And due to the fact 
they use no clarifying agents like 
finings, they are vegan-friendly – 
a trend many brewers now follow 
to make beer accessible to all.

Along with old favourites they 
had three new beers on sale – 
including smoked porter, which 
was very well received at the Rose 
& Crown the week before.

Luciana & Christian 
have been crazily 
busy in the last few 
weeks, being heav-
ily involved in the 
Witney Beer Festival 
and Oxford Beer 
Week as well as get-
ting their beers at all 
recent beer festivals 
(including Reading 
and Banbury), but it 
seems to have paid off 
as business appears to 
be booming.

We had a great time 
at the event and we 
hope it will become 
an annual event.

Keith Rigley

Church HanBrewery Opens Doors To Drinkers

13–14: 8th Buckingham Beer, Cider 
& Music Festival. Fri 7–11, Sat 
12–12. Buckingham Rugby Club 
MK18 1RF. 40+ ales & 10+ ciders

21: Hook Norton Festival of Fine 
Ales from noon. In a field on the 
road to Firs Garage. Usually 100+ 
beers plus cider, food, music

AUGUST
7–11: Great British Beer Festival, 

Olympia, London. See https://www.
gbbf.org.uk/

24–27: Siege of Orleans Carterton 
Cider Festival

24–27: Bell, Lower Heyford Beer 
Festival. See Branch News

SEPTEMBER
7–8: 4th Ardley-with-Fewcott Beer 

& Cider Festival. Fri 3–11pm, Sat 
12-11pm. Village Hall OX27 7PA. 
18+ real ales & 10+ ciders

8: Finstock Ale Beer Festival. Village 
hall. Real ale, cider, food, live music

21–23: Bletchingdon Beer Festival, 
Sports & Social Club

The 21st Annual Charlbury 
Beer Festival will take place on 
Saturday 30 June at Charlbury 
Cricket Club from noon–10pm. 

For previous years’ events, 
the festival has attracted around 
3,000 visitors, and raised money 
for community projects, both in 
the Charlbury area and overseas. 
Last year, the vision for the 20th 

year was to raise the £20,000 
needed to take the festival’s total 
tally over the years to £200,000 
of funds made available for good 
causes. This was done in style.

The festival tries to appeal to 
everyone – from local mums and 
dads whose kids enjoy the chil-
dren’s entertainment, to seri-
ous beer, cider and wine lovers 
visiting from London and the 
Midlands, and even overseas. 

The day will incorporate 50 
real ales, a range of ciders and 
perries, wine and Pimm’s; a great 
selection of food; live music 
throughout; the Culture Club 
tent; children’s entertainment; 
plus the 8th World Aunt Sally 
Singles Championships. 

The Cricket Club provides a 
glorious setting, barely two min-
utes from Charlbury Station and 
with excellent all-day (includ-
ing late night) bus and train ser-
vices to and from Charlbury 
to Oxford, Chipping Norton, 
Reading, Witney, Worcester and 
London, you don’t even need to 
drive if you want to drink!

For further details, visit http://
charlburybeerfestival.org

Charlbury Beer Festival Time Again

The ever-cheerful Luciana and 
Christian with Jean Glendinning 
(centre) manning the bar at the 

open evening
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Beer on Tap Crossword solution

A short drive beyond the edge of 
our Branch from either Chipping 
Norton or Banbury finds you in 
the pretty Warwickshire mar-
ket town of Shipston on Stour. 
Already hosting a number of 
pubs worth a visit (in particular 
the historic thatched, Thai food 
serving, Black Horse) Shipston is 
now home to a new micro pub.

Thirst Edition run by Dave 
Alsopp opened its doors on 
Good Friday. Trade has been 
going extremely well since then 
for the small town centre venue 
which is sited on the A3400 
heading out towards Stratford 
upon Avon.

29 different ales have already 
been offered. Served direct from 
the cask three (weekdays) or 
four (weekends) “not often seen 
’round ’ere” ales are on offer 
(always including a vegan offer-
ing). All in excellent condition 
on a recent visit (options from 
Pennine, Harbour and Green 
Duck breweries being the order 
on that particular day). In addi-
tion five or six ciders are also on 
the shelves and were proving a 
very popular choice.

Dave was working in the 
construction industry but has 
‘retired’ to run the T.E. He has 

though also got great experi-
ence of the pub trade having run 
pubs in Evesham and Matlock 
(Derbyshire) for over 17 years 
before his stint in the building 
trade. The venue is small but not 
tiny by any means and comfort-
able bench seating can accom-
modate a good 25 people seated 
easily enough. No garden but a 
nice airy space in which to chat 
or watch the Shipston world go 
by.

Non ale and cider drinkers are 
well catered for with the choice 
of wines and gins being stocked. 
Three quality reds/three whites 
and an interesting selection of 

ten different gins meaning all are 
catered for. 

Shipston is served by the 
Stagecoach 50 service and 
the number 3 Johnson’s bus 
(although sadly both services 
stop early evening). Taxis are 
available!

The hours are limited like 
other micro pubs; opening at 
4pm (12pm Saturday) and he 
closes around 9pm each even-
ing. Check the Whatpub website 
for further information on open-
ing hours or the Facebook page 
@Thirst Edition. Address: 46 
Church Street, Shipston on Stour 
CV36 4AS.

Over The Border (#3) By Oliver Sladen
Thirst Edition; Shipston on Stour

A warm welcome awaits you at the newly-opened Thirst Edition micropub in Shipston on Stour

Chairman Lynne 
meets the National 
Handlebar Moustache 
Society during the 
North Oxfordshire 
CAMRA Banbury 
pub crawl on the 6th 
April.  The Society 
were in the Exchange 
in Banbury on the 
same day.

It’s amazing who you meet in a pub!
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