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BEER ON THE WYE XIV

FOURTEEN NOT OUT

Even Englandds Worl d
dampen this yearbés Beer

Back for its fourteenth consecutive year - and
following | ast yeards
tendance -t hi s PBeemandhe Wye was
always going to struggle to be bigger than last
year, but make no mistake, it was definitely
better. In terms of size, it was a close run thing
as more than 6,000 people still trekked down to
the festival s riversi
end of the 6th to 8th July. However, without any
doubt, it was the improvements that really
caught the eye.

First was the range of different beers, ciders
and perries: there were over 320 of them - from
every corner of the UK (and the world for that
matter), and they were of nearly every conceiv-
able style, hue and strength. Moreover, every
drink sold was always carefully chilled to make
drinking a real pleasure in the glorious sunny
weather that the festival was blessed with. The
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FOROSHIRE CREEN HOP BEER

Groon Swan celobrates the Herefordshire hop
harvest. Hops picked In the moening are added
to the copper In the brewhouse by lunchtime.
We wark closely with the hop farmes to solect
the hop variety 1hat is perfectly ripe and ready
on the nominated brew day.

September 20t Gam apm
Early Green Swan Tasting

October Sth Garm-4pm
Late Creen Swan Tasting

swan
; })ru\\’v.r_\'

swanbrewery.co.uk

Cu

46s Gabe Cook

Channel
the background) opens the show on the Friday

Cider Bar on its own featured 152 different ci-
ders and perries, with over a hundred of them
coming from small Herefordshire producers
alone. Adding to this heady mix was an impres-
sive International Beers Bar that featured
draught beers from as far afield as the USA. In
total around 20,000 pints were consumed in
| ess than two and a
good going!

Banished Forever

Another change for the better is that the old
green Portaloos have now been banished for-
ever, with posh new toilet units making their
festival debut this year. Fully plumbed-in, they
include integral hand-washing facilities and full
lighting. Such luxury won universal approval
amongst the festival-goers!

However, there is one thing that never changes
from year to year, and that is the wonderful laid-
back atmosphere of the festival. It speaks vol-
umes that again there
of serious misbehavi
see such a diverse crowd of young and old;
locals and visitors, and people from all back-
grounds enjoying the riverside vibe. At one level
itds a festival 1 witheight
live bands going down a storm across the
weekend evenings. Yet

a great opportunity for bringing all the family
along to. It was very gratifying to read all the
positive feedback on social media after the
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BEER ON THE WYE XIV

event. Herefordshire CAMRA enjoys organising
it, and it appears you enjoy attending it...which
is areal win-wi n . And i f that
platform for showcasing the wares of our local
brewers and cider-producers too!

Moustachioed Ciderologist

This year the festival was opened on the Friday
afternoon by Channel
and moustachioed ciderologist Gabe Cook.
Therefore, it was only appropriate that, for the first
time the festival hosted the prestigious CAMRA
West Midlands Cider of the Year competition i
which was won by Mayfayre Cider based near
Hereford (see box R). This was in addition to the
Perry of the Year competition which has been
hosted for many years, and this year was won by
Barkers from Worcestershire.

4

Gabe also presented certificates to the Here-
fordshire winners in the National CAMRA Cider
& Perry Competition (reported in the Spring
Hopvine). Tom Oliver is seen in the photo on
page 3 just before receiving his Silver for perry,
and Steve Leighton of Orgasmic Cider is pic-
tured on page 5 with his Bronze for Cider.

Champion Beer of the Festival

1 Brewsmith (Ramsbottom, Bury)
Five a Day IPA 6.0%

2 Wye Valley (Stoke Lacy, Herefordshire)
Beer on the Wye 4.0%

3 Arbor (Easton, Bristol) Mosaic 4.0%

Herefordshire Beer of the Festival
Wye Valley Beer on the Wye (see above)

Of further local interest was that a Herefordshire
brewery took honours in the Champion Beer of
the Festival competition. Also taking the title
Herefordshire Brewer of the Year, Wye Valley
Brewery was awarded the Silver Rosette for
their eponymous Beer on the Wye i a 4.0%
ABV concoction that had elderflowers added
into the final brew that were personally picked at
the brewery by no | ess
Vernon Amor, and Head Brewer, Gareth Bates.

Giving HOPE

The festival wasnot
shire CAMRA, but also for HOPE Support Ser-

g
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CAMRA West Midlands Cider and Perry
Winners at Beer on the Wye

Cider
1 Mayfayre (Dormington, Herefordshire)
Medium Sweet Cider 5.5%
2 Gwatkin (Abbeydore, Herefordshire)
Norman Cider - medium 7.5%
3 Bulmers (Hereford)
Glass Runner Cider- medium sweet 7.0%
Perry
1 Barkers (Hallow, Worcestershire)
Victorian Orchard Perry - medium 6.5%
2 Cleeve Orchard (Rosson-Wye, Herefordshire)
Medium Perry 6.0%
3 Malvern Magic (Coddington, Herefordshire)
Medium Perry 6.0%

A jubilant Roger Pinnell standing by his winning cider

vices, who are the
HOPE are a Ross-based charity who provide
peer group support to children who have a par-
ent that has been diagnosed with a life-
threatening or life-changing iliness. They raised

kﬂe aaB'Ie W%@por

such a worthy cause.
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England v Sweden

English football team to
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BEER ON THE WYE XIV

defy normal convention and progress through to %‘ /i“/%

the latter stages of the World Cup, and that in- y .

cluded us. Thus the fes!w’- 1 .j_?“,knc
session c¢clashed with E° K3

Sweden. A large TV was hurriedly tracked down
and installed on-site to keep those who enjoy
their England football as much as their beer and
cider content. Meanwhile, the press were more
interested in speaking to our resident Swedish
volunteer. Johann Svenson has worked at virtu-
ally every Beer on the Wye since 2006, When he
was asked by the BBC who he would be support-
ing in the big match, he cleverly replied that ice
hockey was his sport of choice. Good call, Johan!

Annual Party

Beer on the Wye is a great opportunity for Here-
fordshire to have a party once a year, but it has
a more serious side too. It is not only a show-
case for what our local breweries and cider-
makers can do, but is also a rare opportunity for
locals to try many traditional beers and ciders
that wouldndét nor mal |y inake thivwonderbubféstval happer I hegd. to
thank our generous partners and sponsors, but
most importantly of all, | need to say a sincere
6thank youd to the smal
give up their time for free and who work so hard

to make it all happen. o

Swedish volunteer Johann Svensson is interviewed by
the BBCds Nicola Goo

However, it takes a lot of work to put the festival
on. It requires the efforts of over 120 unpaid
volunteers to organise, set-up and run Beer on
the Wye. And they enjoy doing it too, so the
vast majority come back year after year. Simon
Crowther of Herefordshire CAMRA and Festival  One for your diary:

Co-ordinator has the final word, when he says: Beer on the Wye XV will be held between
Al would Iike to sal ut eridaythe5tdh®Suadayrt gulypoad. p us
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Steve Leighton (L) photographed with k.
Gabe Cook and his Bronze award. Football on the Wye: the crowds watching England v. Sweden
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BREWERY NEWS

LOCAL BREWERY NEWS
KEEP THE FAITH

Do | Love You? - the 4.9% ABV blackcurrant ale
introduced at Beer on the Wye, has been on
sale at the Beer in Hand in Hereford.

LEDBURY

The extra capacity put in this year has enabled
volume growth of 30% so far year to date, well
ahead of the expected increase.

The green hop program is much bigger than last
year, with at least six green hop brews from
Ledbury, each using different hops from six dif-
ferent growers. There are also a number of
linked green hop events both with growers and
other brewers to promote the Hopshires.

Meet the grower/brewer green hop evenings are
planned at the Oak, Staplow; Beauchamp Arms,
Dymock; Feathers, Ledbury and Wyche, Mal-
vern. The season finishes at the Nest (Little
Verzons Farm, HR8 2PZ) with a small green
hop event starting at noon.

Details of each of the brews and associated
events can be found on Facebook:
@www.ledburyrealales.co.uk

ODYSSEY

Odyssey continue to brew new, modern small-
batch beers with their latest including a 10.0%
ABV Imperial Russian Chocolate Stout; Popihn
IPA at 7.0%; a 3.2% table beer called Boom-

Lud!l ow Br e we r-yséespposéew
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slang and All Eyes on Me, an 8.2% double IPA.
A 4.2% session IPA was named Air Morris after
Phil Morri s, a
Hand, who is notable as the only member ever
left behind (at Stroud) on one of Herefordshire
CA MR A 6 s-bustrips.i

Odyssey Beers continue to be in high demand
around the country but are generally available at
Beer in Hand, where other recent brews in-
cluded an excellent 7.0% Peach Milkshake IPA
called Free Speach.

Odyssey have also been collaboration brewing
with Wylam Brewery and headed to Belfast for
the Boundary Brewing Cooperative which fea-
tured coll aborations
craft breweries including Northern Monk, Track
and Deya.

Odyssey were also invited to the prestigious Little
Summer Beer Bash, held at the Left Handed Gi-
ant brewery in Bristol and co-presented by the
hosts, Deya and Verdant.

SIMPSONS

The very popul ar
has been brewed again. Meanwhile plans are
laid to brew the annual green-hopped as this
Hopvine goes to print. The hops are sourced
locally from The Haven near Dilwyn and will be
cut and used on the same day. The beer is ex-
pected to be available in the White Swan in the
week beginning 11" September.

SWAN

Swan Brewery is celebrating the Herefordshire
hop harvest with Green Swan, a 4.1% green
hop ale. It's being brewed a couple of times, 3
weeks apart, with different local hop varieties,
and therefore a different character to the beer.

Tasting days at the brewery are going from
strength to strength, focussing on a new beer,
but also offering a range of ales for a taste.
Dates through to the end of the year are already
booked: 7th September; 21st September; 5th
October; 26th October and 23rd November.
Green Swan will be on the pumps 21st Septem-
ber and 5th October for beerjolais nouveau ex-
citement.

A new 4.8% warming winter ale will be available
from mid-November, in bottles as well as

c 1dgaEght.
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BREWERY NEWS

More outlets for Swan Brewery ales are at
the Cosy Club, Hereford; Swan, Hay-on-
Wye; Hostelrie, Goodrich; Blood
Bay, Ludlow and Fforest Inn at Llan-
fihangel Nant Melan (on the A44)

WOBBLY

Brewing of the core beers has re-
sumed alongside the considerable
contract brewing that is carried out.
There had been an interruption as new
staff took over from the original brewer
Darren Clarke, which was responsible for
t he b e e-appearancecat Beer on the
Wye. Pubs being supplied include the Eng-
|l andos Gate at
withy; Amberley Arms, Sutton St Nicholas; Sun
Leintwardine and Fforest just over in Wales at
Llanfihangel Nant Melan.

An event was held on September 1st to launch
the Taphouse (above) - the new bar installed
within the brewery. Most of the first bay of what
is a working factory has been clad in bare timber
to give a modern urban feel, with the fermenta-
tion vessels off to one side.

- 2, N A"

This bar will shortly be open to the public daily
when the beers will be on sale (with tasters
available). Times will be Mon-Wed 5-9pm; Thu-
Sat 5-11pm; Sun 12-7. Keep an eye on Face-
book @WobblyBrewingCo for the startup date.
Bookings are being taken for Christmas parties.

WYE VALLEY

1985 lager, with its crisp flavour has been the
main beneficiary of the long, hot summer with

7

sales surging ahead.

As we reported in the last Hopvine,
Hopfather is being re-launched as a
J seasonal product, with a new look
and new recipe. It can be expected to
be more hoppy to live up to its name.

The monthly special for September is 9
Carat, a hoppy golden ale at 3.6% fea-
turing a trio of hops from Slovenia -
Styrian Wolf, Cardinal and Eagle.

It will be followed in October by Copper
Hop a 4.6% ABV ale with a sweet biscuit-
malt flavour, and fruity hop character. November

B o d e n h awifi see Flap Jack,ldraoatp gle ati3.6% ABYV.

October, will see the launch of the Christmas
beer, Hollybob, in 500ml bottles, with the cask
version to follow later.

LUDLOW

Ludlow Brewery has collected a Bronze Award
at the World Beer Awards for Stairway, a 5.0%
ABV golden, full bodied beer. Their increased
sales of beer across the Welsh Marches is still
bucking the national trend.

If you have not been in the brewery tap lately
you will have missed the latest addition, a dou-
bled sided, hand-painted English Clock Systems
railway clock in Art Deco style which was in
vogue in the 1920s and 30s (see opposite).
Originally made by Smiths of North London, the
number one British clockmaker in the 20th cen-
tury, it was one of over 50,000 clocks in service
on the railways.

Comments Gary Walters, Head Brewer:

i Thi s -sidedushuare clock really looks the
part in the Shed. We have had it restored by a
clockmaker and it works perfectly. People can
easily keep an eye on the time so as to catch the
Hereford train home, but then again there are lots
reasons to stay

mor e

NEW BREWERY
See report overleaf

awh



HOPS & R

A new Ledbury brewery comes with an interesting

MALT ONO

musical back story

The county has a new brewery. Based
just south of Ledbury off the A417 ¢
Ledbury-Gloucester road, the Bullen
Brewery went live on the 28" August,
when their first ever commercial brew
appeared at the t-o
goers at the Lion on that evening were
able to try the br
Al e; at 4. 4% ABV-.
coloured beer with a distinct reddish
hue, brewed with Goldings and Chal-
lenger hop varieties.

The new enterprise is the brainchild of local man,
Adrian Whiles, and is based at his home in an old
hunting lodge on the Biddulph Estate. Some of
you might know him better as being one of the
members of popular local band, Jason and the
Astronauts, who - when the Hopvine team visited
him at the brewery at the end of August - were still
fresh from playing a successful Saturday after-
noon set at the Barrels Beer Festival in Hereford.

01568 612 460
ORPHANS.CO.UK

Orphans

DESIGN 7

- 8

sl !

[
A

WEB

Inside is very small and new ...

Spare Room bitter

In one room of the lodge - the main part of which
dates back to 1640 - is a full drum kit. Whilst in
another room is crammed the brewery lock,

and
room. 0

stock
6spare

brewer 06s

barr
Measuring

accommodates four fermenting vessels; a hot
liquor tank; kettle, and mash tun. Essentially
everything you need to brew beer commercially.
But with the maximum brewing capacity being no

more than 90

a big

operation.

t hi
pr

itres,
It os

a nano-brewery rather than a micro-brewery,
although there are firm plans to seriously up-

scale the operation in the next 6-1 2

things go to plan.

Adri an

doesnot

mont h

cC 0 me wi t

industry experience; however he does have a
clear business plan and is sensibly taking things
one step at a time. Until last year he was a sales-
man and was more than fed-up with driving typi-
cally 30,000 miles a year doing something that he
had come to hate, and that was making him ill. He
saw there was more to life and got out, and in so
doing he makes it clear that his aim is to eventu-
ally make a living from brewing beer.

Brewing started with experimental trial brews
back in November last year. It helped having
small scale equipment. This allowed him to hawk
his pilot brews around his many various friends
and family to try and comment upon. He tells the
Hopvine he was keen to find beer recipes that
people liked before he started brewing and sell-

ing it to

what t he

pubs:
beers

il
were |

nee:¢
k e



NEW BREWERY

There were four main pilot brews, but only two of c
them have so far been selected to go into com-
mercial production. Besides the Ruby Special Ale
(see earlier), there is also Bullen Best at 3.8%
ABV. This is a dark straw-coloured, single-hop

beer , brewed wusing Gol df dl
clean to the taste, and is what Adrian calls his
Aquaffing beero. It was i

pubs by the second week of September.

Adrian was only too happy to share his business
philosophy and plans with the Hopvine, when he

sai d: fi am | ooking to n a
British ales. | want t no
overly-hopped and to avoid the citrus flavours

that are everywhere at the moment. | am also ....outside is very old and grand

keen to use local HKopvngl é.ry%ab dn: sif?a at W@bireweﬁ'ytr sotCLEtSmers could

team sampled both of the new Bullen Beers, :
; i ~ come_along and try the beers in a pub-style envi-
Adrian added: AThe planrd mgnt. qdmi Qéca LS k§

ognised, and only then to scale-up to a five-

barrel plant. o He6s cl v ei . et'gieer, aned
thought and considered the r.isks involved sf?hﬁler ahd yvoul&cert\éﬁ)ﬁguar&n ¢ hitn an Buflef”

‘ for his beers. I'n the me
Going full-size will mean acquiring expensive new i ng t he brewery, somet hi
kit and installing it into suitable premises. He a- easy in a very crowded m

ready has a location in Ledbury lined up for this a good start with the Bell Inn at Bosbury as well as
purpose. The idea is to have a joint venture witha Ledbur yds -pulnamdcrinde t
business partner, whereby they would run a brew- 6 Barné venue already on |

St Laurences
; Church,
& The Ale vaes ® Ludlow

Fg}st}bg

@ 30 Championship and local beers,
ciders and perries

@ Wardington’s Original Ludlow Gin Bar
@ Food served all day

@ Live music from 6pm and programme
& Family activities Saturday 12-4pm

Tickets £5 in advance
via Eventbrite. £7 on the door

Includes admission, includes
first 1/3rd pint, festival glass

Accompanied children admitted until 6pm; no children allowed on site after 9pm. Organisers reserve right to refuse
admission, Challenge 25 and Ludlow Pub Watch in operation. This event is organised by Ludlow PCC.

In association with @alewifebeerfest
Church Inn (Ludlow) & Hobson’s Brewery n @ v




PUB NEWS

LOCAL PUB NEWS

The Bridge
swathed in scaffolding as renovations continue.
No reopening date has been announced.

On the other hand, very little appears to be hap-
pening at the New Inn, St Owens Cross, in spite
of the approval of the planning application re-
ported in the Spring Hopvine for minor internal
alterations and repairs to the fabric of the building.

The Moon at Garway has new owners. It was
taken over in June by Ash and Andreza
Rammessar, who come from London and have
previously worked in the hotel trade. They have
no plans to make any immediate changes to the
pub and will continue to provide real ale from
local breweries.

Work has finally started on the major develop-
ments at the Royal George, Lyonshall that
were approved subject to a large number of
conditions - which have now been answered.
The project includes alterations and extensions
to pub and the detached red brick barn including
new basement to the pub. The buildings will
accommodate a new cinema/exhibition space,
shop, lavatories, childrens' soft play area, and a
café. A car park will be installed across the road
to the south east of the pub.

The Swan at Kington is reverting to one of its
many previous names, the Swan Hotel. The
presence of a number of Greene King beers
on the bar, reported in the Summer Hopvine, is
a hangover from the financing of the bar by
said company.

Kingtonés individualii't
t o wrO&fsrd Arms Hotel hosted the annual
speed shearing event on behalf of Kington
Young Farmers. Proclaimed another great suc-
cess, it raised nearly £10,000 for the air ambu-
Il ance. No doubt Il arge
local ales were consumed.

Major work is underway at the Cross Inn at Eard-
island following the recent auction, but locals are
still unclear on what the end result might be.

The Castle at Wigmore was sold earlier in the
year to a company call
promised a refurbishment. However, it now ap-
pears to be caught up in some shady dealings

which also involve the Radnorshire Arms Hotel
in Presteigne and Knighton Hotel in Knighton.

Inn at Kentchurch is currently The stage seems to be set for protracted legal

wrangling over the future of these pubs. The
Radnorshire was sadly missed during the recent
Presteigne Festival where accommodation was
needed for large numbers of musicians as well
as attendees. More on page 16.

The Feathers Hotel in Ludlow, one of the finest
-looking hotels in the country, ceased trading in
mid August and is on the market. This follows a
brief initial closure after an outbreak of legion-
naires disease at the inn resulting in the death
of a customer last year - and a subsequent
rapid decline in trade. There have been sixteen
redundancies including the bar manager, who
had lately done so much to promote local cask
ales in the bar. £2.65m anyone?

The Admiral Taverns-owned Barons Cross on
the outskirts of Leominster has closed.

The 31st annual four-day beer festival at the
Barrels i n Hereford mai nt
unbroken run of successes, raising - along with
the pub6és ongatiotalgf£a0000i
As usual this was distributed to local charities
large and small at a ceremony held on the last
night, on Bank Holiday Monday.

The beer range at the Green Dragon at Bish-
ops Frome has been revised, and now includes
three guests, one of which is from Tiny Rebel.
Timothy Taylor Golden Best, which is rare in
this area, is still there.

The Majors Arms, Halmonds Frome has new
owners and landlords. John Cattermole, who

yranyihe Chage; Innny Bisgops; Feome spme. Ip

years ago has acquired the pub with his partner
Sharon Duffin, who is actually the licensee.
They are not planning any major changes at this
classic locals6 pub, p
leplgng ghe Freme Valley, pyt arg sgting
a tidy-up both inside and to the rear. The three
real ales are much the same as before - Purity
Gold, Otter Bitter and Wye Valley HPA - and are
accompanied by Purity Pure Cider which is
made locally under contract.

The tenancy of the Wheatsheaf, Fromes Hill

a |

e

b 6

ehds chafgeditaite sinae th€ st B3$ud of the h

10

Hopvine. One recent leaseholder lasted a mere
few weeks but the pub is now in the hands of



PUB NEWS

Ryan Mountfield, Julie Roberts and Lesley
Tasker. In a sense, for local guy Ryan, this is
back to his roots, as he has links to the Wheat-
sheaf going back to childhood.

The new team are not making major changes,
but they now open, and serve food, additionally
on Mondays. Menu choices have been in-
creased, with pub classics supplemented by
some more adventurous dishes. Lighter ver-
sions of the main dishes are available at a stan-
dard price of £6.75 at lunchtimes. A rotating
guest beer has been introduced (which is often
likely to be from Purity) as well as a real cider
on draught. On a recent visit the latter was from
Pear sonés -nfMarshMor et on

New plans have emerged at the Live & Let
Live, Bringsty Common which answer the mis-
givings that CAMRA expressed to Herefordshire
Planning Services regarding proposals to con-
vert part of the pub for residential use. CAMRA
supports the revised plans (which have yet to
be approved by the planners) as they actually
slightly enlarge the pub, and relocate the bar
once more above the cellar.

One of the two regular outlets in the county for
Bat hamés Ehdse em at Ugpér €ol-
wall is finding that supplies are being somewhat
restricted and, from time to time, has to substi-
tute an alternative from Holdens, Enville or Ex-
moor. Part of the deal to secure the Bathams is
an additional cider, usually from Somerset, to
complement the regular local cider, which is
typically from Celtic Marches.

At the English Country Inns-owned Royal Oak,
Much Marcle, Michelle, who had nicely built up
the business, has now gone, and has been
replaced by Andy and J
surnames there! The cynic might observe that
any manager who enhances this operation gets
moved on quickly. There is also a suspicion that
the pub could soon be on the market.

It is believed that a planning application is immi-
nent to convert the Prince of Wales on Walford
Road in Ross-on-Wye into flats. An application
to register this pub, amongst others, as an As-
set of Community Value was drawn up by Ross
Town Council in 2016, but has yet to be proc-
essed by Herefordshire Council. The Prince
serves a large are of Ross that would otherwise
be without a pub.

11

LEDBURY BARNSTORMER

New real ale venue for the town

Kat harineods

Bar n

By the time this edition of the Hopvine sees
the light of day, an exciting new venue will
have opened in Ledbury. Situated to the rear
of Bye Street car park a Grade ll-listed seven-
teenth century barn is being brought back to
life as a cafe and art gallery. It opens on Fri-
day 7th September with an exhibition of work
by local sculptor Matthew Lane Sanderson
and will feature real ale from Ledbury Brewery
and real cider, plus live music.

Behind this venture are locals Robin Oakey
and Lynn James, whose vision for The Barn
involves endless possibilities around art and
culture in a lively café bar environment. In
the short term, the premises does not have
an alcohol licence, so the opening day will
be a pop-up affair under a Temporary Event
Notice, as will subsequent weekend activi-
ties. Between these, the barn will be an unli-
censed café.

By the end of the year, it is hoped that listed
building consent will have been obtained to
enable the necessary work for a full-time bar
to be installed and licensed.

Further exciting possibilities are on the hori-
zon, as there are proposals for landscaping
the area outside the barn as a sort of town
square. The Hopvine, of course, will be report-
ing on developments.

a wa



AUTUMN PUB OF THE SEASON

RETURN OF THE LION

The Red Lion at Stiffords Bridge is named Herefordshire CAMRA Autumn Pub of the Season

The Red Lion has had a lot of
knock-backs over the years:
there were the floods - not once,
but twice; then the successful
Lannies quit for family reasons,
after which the next licensees
only lasted four months. As re-
cently as the spring of 2017 it
was forlorn and closed, when :
t he pubds owner s %
spairing article in the Sunday . B
Times bemoaning the state of
t he nationés r
ever, as fate would have it, this
wrist-slitting cry for help was to
alert the current licensees to the
charms and potential of the Red Herefordshire CAMRAOG6s Mark Hasl a
Lion. They wrote a letter to the Viki Kuhlke and Steve Moorman

owner asking him to have a chance to turn the place round, and the rest we now know.

Steve Moor man comes with a fine pedigree-abBfek
Country paragon of ale where, during his tenure, it stocked over 3,000 different beers. Come up to
the present day and, with his partner Viki Kuhlke, it would not be an exaggeration to say they have
transformed the roadside pub back to where it
= should rightly be - and quite a bit more besides -
despite only taking the place on in June 2017.

A7
Brewery. Bar & h IDLOW On the bar you will find six interesting cask beers.
oI They can be local or not so local, the usual or not
AU ICO MO oI Guial beie Narumally SO0 usual . Youdre more
Lottery than to guess the beers before stepping
up to the bar. Keeping them company are two
(0Nl |ocal real ciders, which at the time of the presen-
. % tation were both from Barkers (the perry had just
VRBIERE heen named West Midlands Champion at Beer on
10am - 5pm the Wye).

Fridav After |l eaving the Port
Crete, where over a period of twenty years he
variously ran a hotel, a bar and his own travel
Saturday company. He also employed and teamed up with
' partner Viki at this time. It is this that explains the
little Greek influences.
staple on the popular and diverse menu, and you
can be assured the Greek Salad will be 100%
authentic! Two of the three loveable pub dogs (Flo
and Bean) are rescue dogs that came home with
them from Greece.

ludlowbre\n'ng i The Red Lion is now somewhere people want to go
ompany.co.uk to once more. Revitalised and totally re-energised, 3

10am - 6pm

10am - 5pm
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NEW PUBS

THE MICRO -BUILDERS ARE IN

Leomi nst e rplbsstarts tatake shape whilst the Ross tap-house romps home.

The photo (below left)y s hows that itéispraddr e®s yatmulc do-wimicréd-t e
pub. George and Carol Bentley can be seen behind the main bar that has recently been installed -
complete with three reconditioned original beer engines already in situ. The pub - that will occupy the
Old Tourist Information Offices on the coignoteiow o
expected to be open until the end of October. George explained to the Hopvine that delays had been
incurred when it was realised that significantly more work was required than was initially anticipated,
including the need to replace some of the floor with reclaimed timber floorboards.

Meanwhile in Ross-on-Wye, the Tap House is another micro-pub that is due to open very soon.
Work at the Station Street premises started much later than in Leominster, but it can be happily re-
ported that renovations are proceeding on schedule.

A firm opening date of the 14th September at 4pm has been set for the opening, to be performed by the
Mayor of Ross-on-Wye. Somewhat ambitiously, proprietor
Nigel Ree is trying to secure a supply of Broken Dream
Breakfast Stout from Siren Brewery - CAMRA®S new
pion Beer of Britain - which is inevitably in great demand (see
page 36).

There will be full reports on the opening of both micros in the
Christmas edition of Hopvine. Meanwhile, keep an eye on
our Facebook page at: www.facebook.com/beeronthewye

Heritage beer engines wait for the beer to  Before: The interior of the Taphouse in Ross when taken over by
arrive at the as yet un-named micropub in the new owner. The AAftero pic
Leominster Christmas Hopvine

3 itis busy again and things are happening. Already this year have been events for St Georges Day
and Guy Fawkes. Therebés the possibility of a be
qui z nights and there is live music (when adver
the 22nd September!

However, there are plans in hand to make it better still. A refurbishment is in the wings, with the pub

set to be improved both inside and out. Alread)
tidied up - with lights in the trees making sitting out at dusk a delight.

This is the first pub to be awarded Pub of the Season for the second time and with Steve and Viki
now firmly at the controls it probably wondt be

The Red Lion Inn, Stiffords Bridge, Malvern, WR13 5NN. Facebook: StiffordsBridgeMalvern
Telephone (01886) 880318. Opening Times: 4-11 Mon; 12-11 Tue-Sat; 12-10.30 Sun.
Meal Times: 12-2, 6-8.30; 12-3 Sun
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PUB REFURBISHED

CHECKING OUT THE CHEQUERS

Leominsterds Chequeropelninmgtohr ows a #fre
party following a lengthy and impressive refur-
bishment by Wye Valley Brewery

Despite all the doom and gloom that pervades the li-
censed trade these days, it seems remarkable that the
Hopvine rarely fails to carry at least one good news
story of a pub re-opening i more often than not one
that has had a lengthy period of closure.

This edition of the Hopvine is no different, albeit there

is a slight twist to the story. The Chequers Inn on

Leominsteréb6s Etnam Street is a pub of great |
distinction and character with many of its features be-

ing original and intact. In 2015 it was liberated from the

dead hand of pubco ownership, when it was acquired

by Wye Valley Brewery from Punch Taverns - in the

process becoming the latest edition to their gently ex-

panding pub estate.

Following more than two years of work and investment
in the 16™ Century pub, the finished product could be
seen in its full-ogémirygatp a¥iSyp¥rblladdy Bfeweryods J
on the afternoon of Saturday the 14th July. In fact, it
might be better to describe it as a re-launch party, as the pub had never actually closed! And there
was quite a crowd there to join in with the festivities.

opening ribbon.

It wasndét just the fi
brought out the crowds. Not only was

. there a free bar for the whole duration of
the proceedings, but there was fun and
games laid on (both for adults and the
kids); live music in the re-vamped garden
area, and camped out in the newly-
resurfaced car park at the rear was a chip
van that was happily dispensing free fish
and chips to all and sundry. Such gener-
ous hospitality was a million miles away
from anything the -pu
fisted pubco owners could ever have or-

| ganised.

However, the contrasts with the previous
owners dondt end ther
ership, Wye Valley Brewery have invested
considerable time, money and energy into
transforming the Chequers from a ne-
glected historic inn into what is today a
~ refurbished and cherished historic inn.
.~ The old girl has finally received the TLC it
“ had been so desperately crying out for.

Wye Valleyodos Peter Amor (I ef{yyd vafigyiafd ISeonhifs®r daf idw Hea n
shine) with licensees, Nina and Bob Newman
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