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BEER ON THE WYE XIII

NO TEENAGE ANGST AS BEER ON THE WYE HITS THIRTEEN

Back for its thirteenth consecutive year, Beer on the Wye came of age this summer with
another record-breaking show.

%
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L - ¢ : e
Hel d at the <cityds -stylewarquag orcttelbdnksiofrthe gentéel River Wyep
the award-winning Beer on the Wye festival came of age in style back at the beginning of July.
After being opened to the public by the 636" Mayor of Hereford, Councillor Sharon Michael at
2pm on the Friday, by the time the festival closed at 5pm on the Sunday, 6,648 people had
crossed the threshold - a record figure, no doubt assisted by good weather across the two and a
half-day weekend.

On parade this year were 135 cask beers; 42 World beers, and 142 draught ciders and perries
(108 from Herefordshire) across the festival's three bars. Amongst the cask beers were a number
of unusual and more contemporary brews, including quite a few from up and coming craft-style
brewers based in London. Furthermore, for the first time draught beers and cans featured on the
World Beers Bar too - alongside the usual bottles. Judging by the fact it was almost all drunk, it is
taken that you approved! Another improvement that also proved to be popular was the provision

of free wi-f i on the site. That o6s
DRINKING BY NUMBERS to be repeated for next vyear
Volunteer staff = 121 Overall 24,500 pints of beer, cider and perry were con-
Hours open = 25 sumed over the festival wee
Attendance = 6,648 cordi di dnét you all do well ?!
Cask beers = 135 incident to report either - |
Ciders & Perries = 142 back atmosphere amongst all this wonderful beer, cider
Herefordshire Ciders = 108 and perry; a situation no d
Beer drunk = 16,113 pints fabulous riverside meadow location.

Cider & Perry drunk = 8,287 pints

Total drunk = 24,400 pints Cider on the Wye

Pints served per hour = 976 One early highlight of the festival was on the Friday after-
Toilet rolls deployed = 286 noon, when the festival hosted the official launch of
Number of arrests = 0 'Press2Pub’, a new web-based Herefordshire CAMRA
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BEER ON THE WYE XlII

initiative designed to help get more local pubs to
stock draught Herefordshire ciders and perries.
(see page 16 for more information on this). Mark
Haslam, one of the festival organising committee,
said about the | aunch:
to launch this exciting initiative here, as more
than 1 in 3 pints sold at the festival are cider and
perry. In fact, t he
real danger of becoming Cider on the Wye! And,
of course, Herefordshire is considered to be the
spiritual home of ci
Friday were announced the Champion Beer of
the Festival, Herefordshire Beer of the Year and
West Midlands Perry of the Year for 2017 (see
opposite).

With a good selection of hot, cold and vegetarian
food, plus plenty of entertainment to keep the
beer and cider company, it was very noticeable
this year that many people came earlier and
stayed for longer. Eight live bands featured over
the weekend. A highlight on the Saturday night
was the much-anticipated return of local musi-
cian, Neil Ivison, with his new band Stone Moun-

wa

de

tain Sinners, followed by the headline act - Shamus O'Blivion - who then took audience participa-

THE BARRELS
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HEREFORD’S LOCAL
69 ST. OWEN STREET
01432 274968
FULL RANGE OF WYE VALLEY BREWERY BEERS

tion to a whole new level. For those who were-
not interested in the
opportunity to sit out on the grass and watch
the waters of the River Wye slip quietly by.

Family Fun hits the big time

One huge success this year was the Family
Fun Day - which runs on the Sunday after-
noon, and is aimed at offering families with
young children the opportunity to join in with
the festival buzz. Another record was broken
when the attendance pushed to just shy of a
thousand. To place that figure in context,
thatdéds more than atte
session at the festival when it started back in

n (

2005! Mar k Hasl am expl
effort into providing entertainment for the little
duns, and there were g
t he drinks for t he ad:
many more people are now starting to appre-
ciate the Family Fun Day. We have always
strived to reach out to families with children 1
itdés only fair that th
the festival too. o

It looks like it has been a lucky thirteenth
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festival for Beer on the Wye this
year. Festival Co-ordinator, Simon
Crowther from Herefordshire
CAMRA says: iWe a
ganise and run Beer on the Wye
each year. Il tés n
for the city and county (bringing in
so many people from near and far),
but it is also an opportunity for local
people to try good quality beer, ci-
der perry from all over the UK. Fi-
nally, it is an important showcase of
what many of our local cider produc-
ers and brewers ¢

Unsung heroes

Beer on the Wye is mammoth under-
taking and requires a lot of effort and
time to organise i both beforehand
and at the festival itself. It takes the
efforts of over 120 unpaid CAMRA
volunteers just to put the show on,
and needs a whole week to set up

FESTIVAL CHAMPIONS

Champion Beer of the Festival was judged to be Re-
demption; a well-balanced, pale-coloured brew with a
delightful citrus-dry aftertaste. At 4.1% strength, it comes
from Sheffield's Abbeydale Brewery.

Judged Herefordshire Beer of the Year was Mocha
Export Stout, a 6.6% strength coffee and choco-
late milk stout brewed by Odyssey Brewery, who cur-
rently also own and run the Beer in Hand micro-pub in
Hereford. The coffee beans used to brew the dark and
luxuriant beer come from the city's King Street
Kitchen café.

Springherne Blended Perry was judged West Midlands
Perry of the Year  at the festival. At 5.7% strength,
the medium-dry blended perry is made by John Teiser
from Bulls Hill, just outside of Ross-on-Wye. It now goes
forward to be judged in the national perry competition.

For a full list of the West Midlands Cider and Perry re-
sults see page 15.

from scratch. Simon Crowther takes the opportunity to recognise this contribution, when he finally

adds: #Alt is amazing that year after yievdhrmanye
of them returning to help again for the umpteenth time. This year, with the warm weather on the
Saturday afternoon, many of them worked on, still smiling, in sometimes stifling heat. For this,
and for all their other tireless efforts, | salute our volunteer army. They are the unsung heroes
who really make this event possible. For that | say a whole-hear t ed o6t hank you
organising committee and the 6,000 people who

FESTIVAL BRINGS HOPE ON THE WYE

The picture shows Festival Caordinator, Simon Crowther presenting a cheque for £3,956 to Sammy-
Jay Powell of HOPE Support Services. This is how much money was raised at the festival for the Ross

' -based charity, who do absolutely fantastic
work with kids who have had a parent diag-
nosed with a terminal or life -threatening con-
dition. A fair chunk of this amount was made
up from unused drinks tokens that were kindly
donated by festival-goers as they left.

The presentation was made at the Barrels in
Hereford, where Hope
garded amongst the staff, and who them-
selves had pre-
sented Hope with
£1,500 from the
proceeds of their
Beer Festival a few
weeks previously.




BREWERY NEWS

LOCAL BREWERY NEWS
KELPAUL

KelPaul have been busy brewing on the old
Mulburry Duck kit at Wellington, with Bonneville
and Lambretta going out in firkins, pins and
500ml bottles. A third different Sunshine pale ale
recipe, brewed with Centenial hops is due out
soon, again in firkins, pins and 500ml bottles.

An updated Smee (liquorice ale} is being bottled
and the excellent Hibiscus and Mango Bango
are still available in 330ml bottles only.

LEDBURY
Being aware that their brewery is close to half of
the UKO®6s hop farmers,

series of five, possibly six, green hopped beers,
of which three were in production as the Hop-
vine went to press. The first in the series
used freshly-picked Early Bird Gold-
ings from Pridewood Hops, grown
by Julia and Martin Powell-Tuck.

Next up were Challenger hops
from Townend Farm in Bosbury,
grown and harvested by Mark
Andrews. These made it from field
to copper in less than 30 minutes

For the third it was back to Pride-
wood for Bramling X hops, hoping
to capture some of their blackcur-
rant aroma in the brew.

HAND BREWED IN THE

The fourth is expected to use Chal-
lenger hops from Townend Farm. All
are being brewed on the Ledbury Gold
base recipe (4.2% ABV). Some of the early
batches will be represented at the Teme Valley
Green Hop Festival (p24), or otherwise at one of
the regular outlets listed on listed on the Led-
bury Brewery Facebook site.

ODYSSEY

Odyssey have had a big month having been
invited to two prestigious events - Leeds Interna-
tional Beer Festival and the Independent Man-
chester Beer Convention. They will be pouring
alongside breweries such as Oskar Blues, De
Molen etc. - some of the best in the world. Odys-
sey have also been brewing again with Track in
Manchester, which also included a tap takeover
at the highly-rated Port Street Beer House, in
the citydés Northern Qu

ROASTED COFFEE STOUT

swan
brewery

SIMPSONS

The Eardisland brewery has again produced a
green-hopped beer using hops grown almost on
its doorstep. Based on the recipe for Golden
Cock ale (3.7% ABV), the seasonal brew,
named Beer Jolais Nouveau has freshly-picked
cones grown in the nearby Haven Herefords
Hop Farm at Dilwyn - less than three miles from
the brewery.

The farm grows only Fuggles and despite har-
vesting being carried out in less than four days
through kind arrangement with farm-owners,
Edward and Carol Lewis, the brewery was able
to produce two batches. Each time, immediately
Lakeq paghing in,gihe era/uléred%amwnt ®heps
were collected directly from the stripping ma-
chine at the yard and added to the brew within
just a couple of hours. The beer will be
available at the White Swan from late
September.

SWAN

Introduced early in 2017, Ruffled
Feathers, a red-hued session ale
brewed at 3.8% ABV with Here-
fordshire Cascade hops, has be-
come so popular it has been
added t o Swanbd
range. Meanwhile, one of the per-
manent beers, Arm Breaker (6.0%
ABV) has been launched in bot-
tled form.

HEART OF HEREFORDSHIRE
Planned limited editions for the au-
tumn are:

Green Swan - a light golden 4.1% ale brewed
with selected hops collected from Townend
Farm in Bosbury on the day.

Black Swan, a 4.5% stout will be brewed with
the addition of cold-brewed coffee in the copper.

The Roger Albert Clark Rally, which is coming to
Leominster on November 9th-10th, will be
marked by a 3.4% copper-coloured beer called
Swan Neck Oil.

WOBBLY

Recent draught ales brewed have included

Bewel Street, a 3.8% ABV mild ale named after

the first Hereford Brewery; Sunshine, a 4.8%

Golden Ale, and a rerun of IPA3 (6.0%) which
awonh gold at SIBA Wales & West in 2016 .

6


http://www.indymanbeercon.co.uk/
http://www.indymanbeercon.co.uk/

BREWERY NEWS

Wobbly Wabbit, Crow, IPA3, Gold and Amber
have been packaged in 440ml cans with Wobbly
Welder to follow.

Wobbly beers have recently been on sale at the
Castle Inn, Little Birch and the Ducking Stool,
Leominster.

WYE VALLEY

Another link to the world of classical music was
forged in July when the Julian Lloyd Webber,
Principal of the Birmingham Conservatoire [now
Royal.... ed], spent a day tasting at the brewery,
and later visited with some of his students to
taste the specially brewed Conservatoire Ale
(4.5% ABV).

Celebrating the new rugby season, the Sep-
tember monthly beer was Dream Team, a
3.8% pale and hoppy ale. This is to be followed
in October by the reddish-brown Autumn Devil
at 4.8%, and then in November a favourite

from the br ewe+Su@ene ean-r
other reddish beer at 4.3%.
LUDLOW

Ludlow Brewery scooped two awards at the

Brewery, Bar &
Visitor Centre

\\ lf. Opening Times:
<! \ T‘_rﬂ Monday-Thursday
i = Io.. ——

GREAT BEER, NATURALLY

10am - 5pm

Friday
10am - 6pm

Saturday
10am - 5pm

Brewery Tours:
Weekdays 3pm

Saturdays 2pm

SIBA Wales & West competition held during the
Ludlow Spring Festival.

In the hotly-contested Cask Best Bitters &
Pale Ales category, Ludlow Blonde was
awarded gold, earning it a place in the national
finals at SIBA BeerX, to be held at Liverpool in
March 2018.

The brewery also picked up silver in the Strong
Ale category for Stairway, which at 5.0% ABV, is
t he br e we rstéengthlibeeg h e s t

The

Oxford Arms

Duke Street, Kington,

Traditional style pub, local real ales, family/dog friendly
We offer good wholesome food, all cooked on the
premises using local produce

Open all day Fri Sun, evenings only TueThurs
Food served
Tuesday- Thursday 6pm- 9pm only
iday & Saturday 12noon 2.30pm & 6pm 9pm
Sunday Lunch 12noor2.30pm Roasts only
Evening 6pm8.30pm Roasts & Normal Men
Bed & Breakfast
X rooms available with their own bathroo
ilities, either ensuite or private.
Events
October Vintage Hill Climb

bookings for Chirstmas Parties.
able to view on our website and
cebook page

For more details please check our webs
www.theoxford-arms.co.uk and/or our
facebook page
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PUB NEWS

LOCAL PUB NEWS

The new regul ar bBPangy Inmt
is being supplied by Grey Trees Brewery of Ab-
erdare. Sold under the house-n a me 6 Pan
itds a 4. 0% ABV pale al
Cosslett reports that the long-standing regular,
Three Tuns XXX, is no longer stocked due to
inconsistency.

The Temple Bar at Ewyas Harold has again
been shortlisted for the finals in two categories in
the Visit Herefordshire Tourism Awards. In the
Best Eating Out class it faces stiff competition
from the Riverside Inn at Aymestrey.

The Fountain Inn at Orcop is thriving, following
its re-opening last December after a long period
of closure. Improvements have been made,
including completely resurfacing the car park
and installing
front door. Earlier this summer licensees Scott
and Debbie Jagger tied the knot (which had
been loosely tied for many years), by getting
married in the tiny Baptist Chapel just over the
road from the pub.

More congratulations are in order for the Alma
Inn at Linton. Having previously been named
Herefordshire Pub of the Year, the Alma has
recently been further recognised. It was also
named as the Marches Pub of the Year when
judged against the winning pubs of Shropshire. It
was ultimately one of the runners-up to the
Weavers Real Ale House at Kidderminster -
when that was announced as West Midlands
Pub of the Year in September.

DON'T ALWAYS BELIEVE WHAT
YOU READ!

In the Summer edition of the Hopvine it was
reported in an article that the Lamb Inn at
Stoke Prior was closed. In fact, it transpires
this isn't the case:

very much open for business. It opens
Wednesday-Friday 5-11pm and Saturday-
Sunday 12noon-12midnight for food and drink.

The current owners have invested a lot of
money refurbishing this old village inn, so why
not give it a try? We apologise to them for this
slip-up - it's bad enough pubs closing without
the Hopvine reporting more than there actu-
ally are!

The Hereford Times of September 21st mentions

thatLr)he But(ihers Arms_at Woolhope is listed in
orston S .

the new 0d Beer Gui d

dLJéllfo%%atgly this is both misleading and incor-
ct

atI is is’tend iss thg brq_wer)é Igcatﬁduon tpee
premises, which sup&ies the house beer I-h)enry
Hodges, a 3.7% ABV session beer (which gets
drunk almost as soon as it is brewed). The pub
itself has been listed sixteen times, including a
continuous stretch from 1979 to 1988.

The Seven Stars in Ledbury is reported to be
serving keg Shepherd Neame Spitfire from a
handpump - to learn of such a misleading prac-
tice is very disappointing.

T he s u mBeeri&®asast Festival held at the
Farmers Arms, Wellington Heath, was hailed as
a Ogreat successoO. (see
from that success, the

The New Inn at Bartestree has finally reopened
after a major
See page 12 for the full story.

The annual August Bank Holiday bash at the Bar-
rels in Hereford maintained its tradition of raising
mega sums for charity. This year the event netted
£25,000, an amount that was supplemented by
£2,000 from the year-round activities at the pub.
The presentations - to all-local charities - were
made on the Bank Holiday Monday.

A bold and enterprising attempt to bring life
back to the Booth Hall in Hereford has ulti-
mately been unsuccessful. Reopened eighteen
months ago as a music and arts venue, it has
now sadly closed.

De Koffie Pot | ocated i n
complex is now serving its real ales (Wye Valley
HPA and Butty Bach) by hand pump, rather than
direct from the cask.

Her ef or d 0 s-pulf, the Beer iimiHaad is

i taboyralQ ghenge pands.s fel upaif 013 by

Mitchell and Alison Evans, it rapidly established
itself as the place in the city to find modern-style
beers, winning the accolades of Herefordshire
Pub of the Year and Cider Pub of the Year in
successive years.

By the end of 2014 Alison and Mitchell had set up
Odyssey Brewery, initially to supply the pub, but
very soon selling beers countrywide. Commenting
on the success of the

e

p

decking Ftest®heér omghbs8t wft of hiestu

refurbish

Her ef

b
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wasnot part of our
taking up much more of our time than we antici-
pated. o The transfer
be completed by November, and the pub is ex-
pected to remain committed to cask ale under the

of Dtedseacep ub 6 s

or i grouths &nd Jorioaraces, runbwitht lighterosacks.i t

This year for the first time there was a Fancy
|l ease is |ike

Taking home the World Championship were

Ed} tg I
new | icensee. Said Mitc gleosl—eiew menam d}mng (
devote the time that thePlniPiguB Envise "kMor? asCthe Hereford—

Immediately to the north of Hereford, the Rose
Gardens at Munstone partially re-opened back
in July. Its opening hours are currently restricted
to 6-11 pm, Monday to Fridays only - but they
are selling real beer from Wye Valley.

I't is now being market
events venue, but this change is currently being
investigated as a potential breach of planning
rules by Herefordshire Council. Furthermore, a
decision earlier this year by Herefordshire Council
planners to refuse planning permission for a resi-
denti al dwel ling to be
was appealed by the

the council déds offices
CAMRA participated in this Inquiry and had earlier
made written representations. There was a con-
cern that the loss of land (including part of its car
park and garden) and
sance issueso0 relating
posed dwelling to the pub would undermine its
commercial viability. The Planning Inspector
agreed on both counts and the appeal was dis-
missed on the 19th September.

A planning application to convert the Hop Pole
in Leominster into housing appears to be drag-
ging on. Apparently there are conservation mat-
ters to be resolved with regards to the Grade II-
listed building. Initially Herefordshire CAMRA
had misgivings about this application, but with
only three objections to the loss of the pub, of
which none were from Leominster CAMRA
members, it was decided that there was no sen-
timent to save the Bridge Street pub. Interesting
was the fact that the Hop Pole was declined an
ACV listing by Herefordshire Council on the
basis that it was closed.

On Sunday 27th August, more than 2,000 peo-
ple crowded into the streets of Bromyard to see
the annual hop race along Broad Street and
High Street. Run over a 600-metre course,
teams of four run through the town carrying a full
hop pocket weighing up to 70kg. The main race
is open to all classes, and there are also Ladies,

9

p u b 6osf
subject of a Government Planning Inquiry held at

t h

shire House at Stanford Bishop.

The owner of the Wheatsheaf Inn at Whitbourne
doesnd6t seem to be havin
ing the closed roadside pub at auction, he has so

far been unsuccessful in getting planning permis-
gion dos cortvdrtimg itfirBoeacdwedlihg a®afor tlire n ¢
ther housing in the grounds and car park. In
June, the refusal decisions by Herefordshire
planners were upheld by a Government Planning
Inspector at appeal. A new planning application
has now come forward, but it will be interesting to
dee if thig is detarminiedh leforp theéb snall mgttrero u
otwmer pudivd scecvweanst tilhsee
production facility comes to trial.

Mrhe ity HdlsE at®Uppel dhfey, Sufidh ref U ¢

opened last Spring after a major refurbishment,

= DOG
HANGS WELL

y through to Saturday
Spm til 9pm

NTHELAMP IS LIT
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is a finalist in the Visit Herefordshire Tourism
Awards, in the Best Self Catering category. The
award is for the accommodation in luxury self-
contained in lodges close to the pub, which were
also awarded an AA four-star silver award ear-
lier in the year.

It was only in the Summer Hopvine that we re-
ported that the Temeside Inn, Little Hereford,
had reopened. Thus it came as a surprise to find
it had closed again as at the end of August. The
Hopvine understands that licensee Lucy Whar-
rad had been pressed by the owner to reopen
the pub quickly, so a tenancy at will was ar-
ranged while a formal lease was being drawn
up. However, the owner later withdrew from the
deal before the lease was signed. Commenting

on the situation Lucy
scribed the reasons given by the owner as not
being sufficient groun

Plans to convert an empty shop at 13 High
Street, Ludlow, have been submitted by Son of
Saxon - the company behind the Dog Hangs
Well micropub on the
Owner Jon Saxon hopes to create a second
drinking establishment right in the centre of the
town on the south side of the High Street, con-
verting a former charity shop that has been
standing empty for some while. The scheme
aims to make the most of the 18th century build-
ing by creating a multi-room pub in the tradi-
tional Victorian vernacular. If it turns out to be
half as good as his other micro-p u b ,
in for a real treat.

Thi s yienatock mini-music festival held at
the Lion Inn in Leintwardine again proved suc-
cessful and as a result, pub owners Will and
Jane Watkins, were able to present Leint-
wardine Youth Group with £3,200; St Michael's
Hospice with £1,800, and the churches in the
Brampton Bryan area with £400.

Having changed hands just over a year ago, the
Riverside Inn at Aymestry is in the news for two
quite different reasons. New owners, Coach
House Inns Ltd of Gilwern have submitted a
planning application for five timber lodges in the
grounds to expand their overnight accommoda-
tion. Meanwhile the pub-restaurant is a finalist in
the Best Eating Out category in the Visit Here-
fordshire Tourism Awards.

Not previously noted in the Hopvine is the fact
that, back in May 2016, Andy Link - who had

9%

townos

t het
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been Head Chef for ten years - took over the
Riverside from long-standing managers, Richard
and Liz Gresko. Andy has a passion for menu
i nnovation, using

garden, as well as from local suppliers.

The Boot Inn at Orleton closed back in August.
The owner is citing financial difficulties and the
pub is currently on the market with local selling
agents, Sidney Phillips. The locals are concerned
about the pubds future,
have attended meetings with them. It helps that
the premises is both Grade ll-listed and registered
as an Asset of Community Value.

It is understood that the Heart of Oak in Here-
ford was sold at the end of August. The ex-
Brains Erewewadhousi is currenté)ll closed.
It i8 hof knotr“Who tife%b ybrqs', dr Qi
current intentions mighht be for the ACV-listed
1o er?y. ermihate a | ease. 0
The Swan on the Square in Kington closed in
mid-August, but reopened under new manage-
mentd'ust as the Hogvine went to press.
orve treet .

The Kinnersley Arms at Kinnersley has re-
opened - see opposite.
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PUB REFURBISHED AND REOPENED

NEW LIFE OUT WEST AT KINNERSLEY

Village pub emerges from the dark shadows following an excellent refurbishment.

It would be fair to say that the Kinnersley Arms

at Kinnersley has not been a star performer

among the countyds pubs for a quite number of
years now; it then finally limped to closure in

April 2016. Consequently expectations were that

it would not be reopening quickly, or perhaps

not ever.

However, two sisters, in the shape of Cheryl
Wicks and Janet Haynes from Buckinghamshire
had other ideas. Finding themselves both need-
ing to make a decision on their future following a
bereavement and a separation, they hit on the
idea of running a pub. Looking away from the
property hotspots of the home counties they
looked at pubs in Shropshire, Herefordshire and
into Wales. The need to have their mother living
close by led them to target the Kinnersley Arms,
with its separate cottage at the end of the garden.

I'n fact the pub didnoét reopen very quickly,
the building needed substantial investment,

particularly in replacing the floors throughout;

and obstacles such as power supply problems

di dnodot hel p. Finally, the big day arrived on
gust 12th.

The Kinnersley Arms is an imposing building,

and was built as a hotel in conjunction with the

Hereford, Hay & Brecon Railway which opened Cheryl and Janet

a station at Kinnersley in 1863. Passing to the

Midland Railway, and later the LMS, the station was ultimately closed by BR just short of its cen-
tenary in 1962. The pub was now its own, needing to depend solely on local trade.

The pub is quite | arge, with high ceilings, a
and crannies of the typical chocolate-b o x country pub so typical of
that Cheryl and Janet have not been tempted to add such features, but instead have chosen to go

for a more modern style of decor based on shades of green and grey.

At the front of the pub is a large bar with tables. chairs and a wood-burner in the grand fireplace.

Off this a separate area to the side houses loungers; a pool table, and dart board. To the rear, a
smaller bar serves as a reception area for the large smartly-furnished restaurant. The windows on
the whole one side of the restaurant afford ex
garden with its majestic willow tree.

The food offer is sandwiches and jacket potatoes at lunchtime on weekdays and roasts on Sun-
days. Simple pub-grub style dishes are offered in the evenings, including steaks. Wye Valley HPA
and Butty Bach are on the bar, plus a guest beer.

Kinnersley Arms, Kinnersley, HR3 6QA. Tel: (01544) 327778. Website: www.kinnersleyarms.co.uk
Opening Times: 11-11 Mon-Sat; 12-10.30 Sun. Meal Times: 12.30-3, 6-9; 12-3 Sun.
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