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PUB CAMPAIGN: BROADLEYS

PUB CAMPAIGN SUCCESS: BROADLEYS

VIVA LA BROADLEYS! THREATENDED HEREFORD COMMUNITY PUB IS SET TO SURVIVE (AND THRIVE)
After a long and vociferous campaign, the much-loved Broadleys in Hereford is set to live on
after its owners announce that it is to be refurbished and remain as a pub.
It was back in 2015 when Hereford’s Broadleys
was first threatened by a scheme to replace it with
a Co-op convenience store. That first planning
application eventually failed when plans to convert the Ross Road pub premises into a Co-op
were unable to satisfy the traffic management
requirements of Highways England. However, it
wasn’t too long before the Co-op were back when
- on the eve of Christmas 2018 - new plans were
published that this time required the demolition of

Landady, Rachel Lunnon, is delighted that the pints
are set to keep flowing at the Broadleys

the pub to make way for a brand new Co-op
store. This new planning application created nothing short of outrage in a local community that - if
the Broadleys were to be lost - would be left with
no more than two pubs to serve an adult population in excess of 17,000. It is hard to understate
how seriously this proposal would have damaged
the local community.
Following a well-orchestrated campaign to resist
this scheme by a broad church of individuals
and organisations alongside CAMRA (including
councillors, Jesse Norman MP and Hereford
City Council), the planning application to demolish the pub was eventually thrown out by Herefordshire Council planners at the end of May.
Ultimately, the arguments put forward in support
of the planning application simply didn’t stack
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up. It was always going to be a difficult ask to
justify demolishing such an important community
pub for a convenience store, especially when
there are already another seven such stores
(including another Co-op) close to the Broadleys. However, there was still the expectation
that the refusal decision would be appealed to
the Secretary of State by the pub’s owners.
It doesn’t look like that is now going to happen.
Better late than never common sense has prevailed, as the Broadleys looks set to receive the
long overdue investment in its fabric and facilities that it so desperately needs and deserves.
Not only is the threat of demolition now a thing
of the past, but it is anticipated that this investment will reverse the effects of years of neglect
and bring the pub up to a standard that the
whole city (as well as the local community) can
be rightly proud. It will then be rightly back at the
heart of its community where it belongs.

In an article in the Hereford Times on the 5th
September, a representative of Hawthorn Leisure (who operate the Broadleys on behalf of
owners NewRiver Retail) confirmed that they are
to invest in the pub, and is quoted as saying:
“We’re always looking to invest in our estate,
and we hope to carry out refurbishment work on
the pub next year to make sure it continues to
thrive.” Moreover, it has been reliably reported
that their management and facilities team have
already visited the pub ahead of detailed plans
being drawn up.
Mark Haslam, from Herefordshire CAMRA, had
the following to say about the good news: “It
makes all the time and effort to resist this dreadful proposal worthwhile. If the pub’s owners deliver on their promises and do a decent job with
the refurbishment work, we stand to get a muchimproved venue – one that more people will use,
and one that will be a living testament to those
who stood up and were counted when it really
mattered.”
Mark concluded by adding: “Herefordshire CAMRA is already looking forward to the grand relaunch of the Broadleys – whenever that might be
– but probably not half as much as the community
who rely on it so much. This one is for them.”

BEER ON THE WYE XV REVIEW

BEER ON THE WYE STREAKS AHEAD!
Back on the first weekend in July, over 6,550 people downed around 24,000 pints of beer,
cider and perry to make for a great Beer on the Wye XV festival in Hereford. But there was
one unplanned surprise waiting for everyone inside the marquee down by the riverside…
It was good to witness once more so many people enjoying the beer, cider and perry to a backing track of great live music, good food and a
great atmosphere. Whether people were back
for the seventh time or were festival newbies,
everyone seemed to have an enjoyable time.
There was even a bumper turnout for the Family
Funday on the Sunday. Beer on the Wye really
is the festival for everyone.

effort and investment - and from what you tell us it
all met with your approval. Suffice to say the new
Cider Bar will be returning next year.
The festival might well be called Beer on the Wye,
but 1 in 3 of every pint consumed is perry and
cider. So, it was deemed to be an ideal backdrop
for the full public launch of ‘Press 2 Pub’, which is
Herefordshire CAMRA’s exciting new cider and
perry initiative. Having launched it to the trade
before the festival, it was time to let people know
how to access the Press 2 Pub Trail. This website
points you to where to find many of the ciders and
perries that were on the Cider Bar (all you need to
know about Press2Pub can be found on page 16
of this Hopvine).

Rude interruption
However, rudely interrupting proceedings on the
Saturday night was nothing less than a phantom
streaker. Thankfully, our photograph (where he
is seen wearing little more than a festival wristband) manages to spare his blushes. However,
within moments of this snap being taken, his
evening was brought to an abrupt end after our
firm (but friendly) security staff dumped him outside the festival marquee. It was no more beer,
cider or perry for him! It was probably fortunate
the incident happened after the deadline for
admitting children had passed.

Fruity excitement with the Mayor
Staying on a fruity theme, the festival is very
fortunate to be able to host two major competitions: one to find the West Midlands Cider of the
Year and one to find the West Midlands Perry of
the Year. And joining the esteemed judges to
decide the champions was the 638th Mayor of
Hereford, Councillor Kath Hey (who likes her
cider). If that wasn’t enough fruit-flavoured excitement on its own, awards were made to Herefordshire cider and perry-makers Roger Pinnell
and Lewis Scott, who had won the exact same
competitions last year and had then gone on to
receive national awards. Herefordshire is currently the undisputed capital of cider and perrymaking in this country and Beer on the Wye was
there to showcase it.
But there was beer too. There were competitions amongst the 132 different casks ales that
resided on the festival’s 120 foot-long main bar.
This year also featured an eclectic range of music. Nine great bands covered a wide spectrum
of genres, from acoustic pop, modern folk, folkrock, rhythm ‘n’ blues, classic rock, soul and
funk all the way through to Dixieland jazz. It
seemed that a good time was had by all and the
weekend just streaked by.

Naked ambition: an uninvited guest makes a brief
debut on the festival stage.

This year’s festival was a big occasion for those
who enjoy their cider and perry. As in previous
years, festival-goers were able to sample over 125
ciders and perries - the vast majority from small
Herefordshire producers. And all were served from
our seriously-revamped Cider Bar. New bar units,
new cider containers, and a new cider-cooling
system were all the end result of a lot of planning,

However, very shortly after the festival, the incredibly sad news came through that the festival’s longstanding sound engineer, Dave Wood,
was acutely ill and soon after on Wednesday
24th July, he passed away. Dave, and his team
from Broad Oak Studio and Sound Services,
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BEER ON THE WYE XV REVIEW

have been an essential piece of the festival infrastructure since 2011, and played a major part in
the development of the live entertainment over
these years. His kindness, friendship and fondness for fun and laughter will be sadly missed by
everyone involved with Beer on the Wye.

fordshire Beer of the Year. Wai-iti and Citra was a
5.0% strength, early-hopped golden ale that uses
local hops from Ashperton, along with the Wai-iti
variety from New Zealand. It’s a collaboration with
Jonny Bright of the Hereford Beer House.

Champion Beer of the Festival
1 Electric Bear (Bath, Somerset)
Whirly Bird 5.2%
2 Cloudwater (Manchester)
John Green Bouffant 4.6%
3 Wander Beyond (Manchester) Great Rift 6.0%
Herefordshire Beer of the Year
Ledbury Real Ales (Ledbury)
Wai-iti and Citra 5.0 %

Herefordshire makers took the main awards in
the CAMRA West Midlands cider and perry
judging. Best cider and Gold winner was from
Gregg’s Pit of Much Marcle. Typical of James
Marsden’s style it was a medium cider, made
with three specific varieties of apple.

Dave Wood 1957-2019

Competition Time
Champion Beer of the Festival was named as
Whirly Bird from Electric Bear Brewery. The unfined 5.2% strength beer is a zingy little pale ale,
hopped with Chinook and Vic’s secret. The Bathbased brewery has thrived since the polluting diesel bear was converted to electric some years ago.
The silver and bronze both went to newgeneration breweries in Manchester. Well deserving its inclusion in the final judging a beer from
Ledbury Real Ales presented a serious challenge
to the top three and took the accolade of Here-
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Silver went to Ty Gwyn of Pontrilas, a relative
newcomer to the county which migrated across
the border from Wales four years ago. The medium-sweet single-varietal cider called Festival
Ferret was made with Browns Apple.
Previously believed to come from Wales due to
their Powys address, Skyborry cider was judged
for the first time at this competition and took
bronze for their medium-dry blended cider.
In the perry competition, Gold went to Oliver’s
for their medium Keeved Perry. Keeving is a
traditional process regularly undertaken by Oli-

BEER ON THE WYE XV REVIEW
CAMRA West Midlands Cider and Perry
Winners at Beer on the Wye XV:
Cider
1 Gregg's Pit (Much Marcle, Herefordshire)
Browns/Kingston Black/Sweet Coppin 6.5%
2 Ty Gwyn (Pontrilas, Herefordshire)
Browns Festival Ferret 5.0%
3 Skyborry (Lower Skyborry, Shropshire)
Blended Cider 6.5%

Perry

1 Oliver's (Ocle Pychard, Herefordshire)
Keeved Perry 3.9%
2 Gwatkin Cider's (Abbey Dore, Herefordshire)
Farmhouse Perry 7.0%
3 Barkers (Hallow, Worcestershire)
Victorian Orchard Perry 6.5%

Our festival charity Hope Support Services of Ross-onWye raised a total of £3,930. SammyJay Powell is
pictured receiving a cheque from Mark Haslam while
fund-raising at Ross Cider Festival on September 1st

ver’s but one that seems surprisingly uncommon
in general, maybe due to the extra effort and
expense involved. It is used to retain some of
the perry pear’s natural sweetness by arresting
the fermentation before reaching dryness.

acknowledge the generosity of our numerous
partners, sponsors and suppliers. Without their
valuable contribution we wouldn’t be able to put
on half as good a show.”

Gwatkins Farmhouse, a sweet blended perry
took Silver, and Bronze went to last year’s winner, Barkers of Hallow in Worcestershire for
Victorian Orchard Perry, a medium-dry blend.

Planning shortly starts for Beer on the Wye XVI,
which will be returning to its riverside home in
Hereford between the 10th and 12th July 2020.
Put the date in your diary now!

Festival organiser for Herefordshire CAMRA,
Mark Haslam, reflected on the festival: “It’s amazing that Beer on the Wye is still going strong after
fifteen years – in fact it just keeps improving. I put
that down to the sterling efforts of our army of 140
unpaid volunteers, including a team from our festival charity, who work tirelessly in setting up, running and taking the festival down. Without them
we would have no festival at all. I also need to

The Right Worshipful the Mayor of Hereford, Kath
Hey, on the cider and perry judging panel
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NEW HEREFORDSHIRE BREWERY

FROM LITTLE BREWERIES GROW…
A new addition to the county’s brewing scene arrived at the end of June.
three-barrel capacity. This means
that he can fill about twelve ninegallon casks from each brew he
does.
As well as having done some training in the art of brewing, he was
also ably assisted by Paul Kenyon,
who has supervised the brewing
so far. Now Paul’s son Ryan, who
latterly brewed at Wobbly Brewery
in Hereford, is set to become the
full-time brewer.
Fortunately, the brews arrived just
in time to make a debut at Beer on
the Wye. Beers so far are Best
Bitter (3.8% ABV); Golden (4.0%);
IPA (4.6%) and Fan Dance (5.0%)
The second of the 2019 breweries in Herefordshire to come on-stream is situated at the
Plough Inn at Little Dewchurch. Trading as the
Little Dewchurch Brewing Company, it aims to supply other
pubs in the area as well as the
Plough itself.
The man behind the operation
is Dean Cholmondeley who,
together with his wife Steph,
have been running the Plough
Inn since 2017
Yorkshireman Dean is a plumber by trade. Asked if he had
always wanted to run a brewery
he replied: “No, it was a completely new idea when I was
offered the lease of the pub
three years ago”.
He has set up the brewery as a
separate business from the pub
operation. Rather than acquiring a ready-made brewery, he
sourced a set of vessels from
other industries and used his
own plumbing skills to put the
whole lot together. The copper
is heated by both electricity and
gas and there are two fermentation vessels, which are - to
use brewing industry parlance -
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Since Dean and Steph took over
the Plough, they have installed
nine en-suite bedrooms and a campsite to the
rear and established a daily food service.

BREWERY NEWS

LOCAL BREWERY NEWS

SWAN
Swan Brewery has increased staff numbers with
Adam Durrant joining in early summer. Readers
may recognise Adam as the former publican at
the Green Dragon in Bishops Frome. He’s at
Swan Brewery as account manager, customer
champion and dray man. Adam is in addition to
Jacob Roberts, brewing assistant, taking the
team to double what it was – previously just Gill
and Jimmy!

BULLEN
Tawny Oatmeal Stout was launched at the Red
Lion, Stiffords Bridge; and Bell, Bosbury and will
continue to be brewed as a winter seasonal. The
Best Bitter recipe has been tweaked for a little more
bitterness, hop aroma and flavour.
The beers have appeared at the Watersmeet,
and Royal Exchange, Hartpury; Boat Inn, Ashleworth; Feathers Hotel, Ledbury; Alma Inn, Lin- Of the recent moon beers, Giant Leap is still
available in bottles.
ton; and Kilcot Inn.
September is due to be busy with Green Swan, a
4.1% pale golden green hop beer. The first gyle
was on brewed 2nd September with Goldings
hops picked that morning at Instone Court in
Munderfield. 30 folks from the Swan Brewery
Frequent Flyer Club; Leominster publicans, and
Leominster Ministry gathered for a soup lunch,
blessing of the hops and wort, plus the addition
of aroma hops to the copper.

KEEP THE FAITH
Paul Stevens went to Ledbury Real Ales to brew
Free Nelson, a 3.8% ABV light ale with Nelson
Sauvin hops. Such cuckoo brewing is likely to
continue intermittently into 2020, until Paul has
installed his own kit.
SIMPSONS FINE ALES
Simpsons brewed their annual green-hop beer
on September 5th. Made with freshly-picked
Fuggles from nearby Haven Farm, the 3.6% ABV
Beerjolais Nouveau will be on sale at the White
Swan, Eardisland from around September 20th.

The Brewery will be celebrating the hop harvest
with one of their popular Tasting Days on 20th September from 9am to 9pm, showcasing Green
Swan, with seasonal hot pots served from 5pm,
plus a free screening of Stories from the Hopyards
from 7pm.
Looking ahead, autumn’s brewing schedule includes Spitting Feather (3.6% ABV), a refreshing
pale ale; Priory Porter (4.6%), a rich, velvety porter,
plus a blast-from-the-past - Cygneture Ale, (3.6%).
WEOBLEY
Since May, when the first commercial beers
from Weobley Brewing Company went on sale,
the brewery’s development has come on at
some pace. They have taken delivery of two
new fermentation vessels, which have trebled
their brewing capacity and enabled them to
bring newly-developed beers into production namely Black and White Mocha Stout (5.8%)
and Goldfinger Golden Ale (4.2%). For now, as
with the two original beers, all are in 500ml
bottle-conditioned form. However, the brewery
is also taking its first small foray into producing
cask-conditioned beer with both Mr Magpie’s
Bitter and Goldfinger Golden Ale expected to
be made available to the Bells Inn at Almeley
very soon.

Also, as part of new crop of developments, they are
currently expanding the brewery building with a
small extension, creating a much-needed area for
either storage space or for fermenting vessels.
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BREWERY NEWS
WOBBLY
Wobbly seem to be going through a few quite
rapid changes of personnel. MD, Jason Hughes, is
leaving at the end of September; Brewery Manager Tanya Sharkey, has now left and has been
replaced by Lance Van Dyke, and there is a new
admin assistant called Helena. Rob Whyte remains as head brewer. Contract brewing and canning are still the main activities. The brewery taphouse is now open Thursday, Friday and Saturday
and has frequent social events with live music.
WYE VALLEY
Having joined the company in the mid-1990’s,
when brewing was at the Barrels, Sales Manager
John Gardner retired at the end of July. This has
led to some restructuring with Marketing Manager
Abbie Gadd taking up a new post of Head of Sales
and Marketing and giving more responsibility to
Marketing Executive, Jack Morris.
Upcoming monthly beers are:
September: Kaleidoscope (5.0% ABV) dry-hopped.
October: Rising Sun (4.3%) a red ale for the Rugby World Cup in Japan.
November: Space Hopper 5.2% A Black IPA - one
to watch out for based on a tasting of the previously launched keg version.

In the recently announced World Beer Awards,
1985 Lager was voted UK Overall Winner in the
‘Best Classic Pilsener’ category. Dorothy Goodbody’s Glorious IPA received Gold in the
‘American Style IPA’ category and Hopfather won
Silver in the ‘Session IPA’ category.
LUDLOW
The new pilot plant is proving to be such a success that the brewing team is soon to brand the
innovative brews from the plant as De-Railed
following a railway theme. Next on tap at the
brewery, and pubs in North Herefordshire, is
Idaho 7 - named after the principal hop used in
the beer - which imparts tropical fruit and citrus
flavours to the beer’s character. Coming up soon
will be a Chocolate Milk Stout and a beer infused
with Elderflower and summer berries. Head
Brewer, Gary Walters comments:
“We are meticulous in our sourcing of quality hops
for these brews and are bowled over by Brook
House Hop Farm near Bromyard. Their minimum
use of pesticides and advanced technology in
harvesting is important to us. It is great to be
sourcing hops from a Herefordshire provider.”
WOODS
The brewery is launching a new seasonal cask
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beer, Sin Bin, designed to be a thirst-quencher for
the upcoming Rugby World Cup in Japan. It is a
light, zesty golden ale, with a subtle floral nose and
a fruity, hoppy finish.
The brewery has made room for the Ironbridge
Beer Factory, who are producing craft beer in
kegs and cans at Wood’s until they move to their
own microbrewery in the Ironbridge area.
Wood’s are set to relaunch their brewery tours from
the end of September. More information at
www.woodbrewery.co.uk or call (01588) 673251.
NEW BREWERIES
Things are moving a little more slowly than anticipated on the new brewery front. Weobley
Brewing Company was first off the mark, but is
still work in progress (see opposite). Little Dewchurch Brewing Company followed, and has
commenced operation (see full report on page
7). The first beer from Green Dragon Brewery,
Bishops Frome has gone on sale, albeit brewed
on small-scale kit pending installation of fullscale equipment (see page 11). The Motley
Hog Brewery in Ross-on-Wye is now delayed
by bureaucracy and is due to brew in the autumn. No doubt there will be more full reports in
the Christmas Hopvine.

PUB NEWS

LOCAL PUB NEWS
Since Maureen Titterington moved along the
road from the Oxford Arms in Kington to take on
the Olde Tavern this summer, there have been
few changes, other than the meals service being
temporarily suspended.
Meanwhile, outgoing tenants of the Olde Tavern,
Dave James and Sarah Ferreira have completed
the restoration of the Royal Oak at Gladestry, after
they took possession of the village pub earlier this
year. It has been simply, but well refurbished, with
more space in an opened-up main bar. It opens
and serves food every evening except Sunday,
plus Tuesday to Sunday lunchtimes. On a recent
visit Wye Valley HPA, Butty Bach and Three Tuns
Rantipole were being served.
Locals just over the border in Breconshire are
celebrating the reopening of the Griffin Inn at
Llyswen. Prominently situated on the junction of
the A470 and A479 roads, it had become very
run-down when it closed about three years ago.
Now fully refurbished, it offers accommodation
and ‘top-end’ pub food. Real ales are Wye Valley
Butty Bach and Otter Bitter, plus a guest from,
(for example) Swan Brewery.
A planning application to build a detached house
on the grounds of the Castlefields pub at
Clifford has been refused by Herefordshire planners. Concern was expressed that the house
took approximately a third of the pub’s footprint
and would have resulted in the permanent loss
of car-parking spaces and caravan pitches. The
pub has been run very successfully by the present owners since they bought and refurbished
the premises back in 2010.

The Hopvine understands that, after a full six
months under new ownership, things are going
well at the Bridge Inn at Kentchurch. Apparently, groups such as the local bell-ringers find the
pub much more welcoming than previously. Ty
Gwyn cider is currently being served on the
fourth handpump (until November), so there is
one guest beer to accompany the regular Bombardier and Butty Bach.

To mark the first anniversary of the opening of the
Tap House in Ross-on-Wye, a three-day beer
festival is to be held at the popular Millpond Street
micro-pub starting on Friday the 20th September,
with 20 ales and a few craft ciders. As it approaches the end of its first year open it has sold 30,000
pints from 160 different breweries.
The future of the Horse & Jockey on the town’s
New Street would appear to be in the balance.
There were rumours circulating that it had been
bought by a developer who might be looking to
convert it into flats. A structural survey undertaken by a prospective buyer (who seeks to run it
as a pub) indicates a lot of work needs to be
done to get the place up to scratch. The fact he
had an offer to buy the pub declined by the owners makes getting planning permission for an
alternative use highly unlikely. This is one we are
watching closely.
A new team, headed by Anthony Long, took over
the lease of the Pennyfarthing at Aston Crews
in July, but are not making any major changes.
Cask ales are now Butcombe Original, Sharp’s
Doom Bar and Wye Valley Butty Bach.
The Spring edition of the Hopvine reported that the
owners of the Butchers Arms at Woolhope had
taken over the running of the pub following the
departure of the tenant. It reopened for a month or
so, but then closed again during May. On Facebook, owner Stephen Bull explains that it was not
realistic for him to bring the operation back to profitability. Not surprising, perhaps, as that would
have represented a second comeback from retirement for him and his wife Annie. The pub is currently for sale with selling agents Sidney Phillips.

The Rose & Crown on Ledbury Road, Hereford has been refurbished, including a new sign
which has restored the earlier spelling of the
pub name with an ampersand rather than the
most unusual “and”. No significant changes
inside, except that real cider has appeared on
the bar, normally supplied by Lilley’s of Frome
in Somerset.
The Grapes in Hereford closed suddenly and
unexpectedly in mid-July (they had just taken

The refreshed frontage of the Feathers Hotel in Ledbury
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PUB NEWS
delivery of a beer order). This historic pub is
now for sale, freehold or leasehold.
The Green Dragon Hotel in Hereford is once
more a place that the city can be proud of. Purchased in a somewhat run-down state in late
2018 by a consortium of Herefordshire investors
it has been given a £3m refurbishment. Led by
Managing Director, Julian Vaughan, the new
owners aim to draw on the county’s strength in
food and drink production and make the hotel a
meeting point for local and international leisure
and business communities.
At the front of the hotel, the bar serves Wye Valley Bitter, complemented by a range of bottled
beers, particularly IPA’s. Significantly, reflecting
the commitment to local produce, the wine list
leads with a page of Herefordshire bottled ciders
recommended as alternatives to wine - from
Gregg’s Pit, Little Pomona, Olivers and Ross-onWye. Adjacent to the bar is the Hereford Restaurant, where Wye Valley Butty Bach is served.
To the rear, Offa’s Bar has been revived as a
cocktail bar and serves ciders from Dunkertons,
Olivers and Once Upon a Tree. There are modern-style bottled beers from breweries such as
Wiper & True and Kernel.
The hotel should be buzzing in October, when it
will be host to overseas cider producers during
the Ciderlands event. (see story on page 14).
During the summer, the Talbot Hotel in Ledbury
experimented with Wadworths Chilled Horizon,
which is cooled to 8oC rather than 12oC. However, the chilled version did not outsell the normal
version - possibly because of the relatively cool
summer or the location of the chilled pump on
the back bar.
Two years ago, the nearby Feathers Hotel passed
from local family ownership to Boston, Lincolnshire-based Coaching Inn Group. This Grade II*listed Tudor-era hotel has recently (see photo
opposite) benefitted from a full refurbishment, with
the parallel modernisation of facilities and some
very minor structural alteration. The old breakfast
room has been refitted as a coffee shop and eatery, with its own entrance off the High Street.
The hotel is now in the care of Will Silver, who
has been with the Coaching Inn Group at different Inns for several years; they operate fifteen
pubs of similar character in typically small to
medium-size towns in England and Wales. Regular beers are Ledbury Bitter and a golden ale
from Wadworth, badged as a house beer. One,
or possibly two, guest beers may be from Ledbury, Malvern Hills or St Austell (Tribute).
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Also in Ledbury, the Brewery Inn on Bye Street
has a new manager, in the shape of Keith Swingler, who has been in post since late August.
Beers are Bank's Mild, Amber plus Marston’s Saddle Tank. He is planning to have two guest beers,
with Marstons having supplied a further handpump making five pumps in total. The first guest is
Lancaster Bomber. The pub has been redecorated internally and the garden area tidied up.
New licensee at the Green Dragon in Bishops
Frome - George Brown - has commenced brewing at the pub and put Green Dragon Gold on
sale at the end of August (see page 9). Meanwhile his predecessor, Adam Durrant, has taken
up a sales role at Swan Brewery (see page 8).
A correspondent visiting the Three Horseshoes
at Little Cowarne remarked on the beautifullytended garden. This out-of-the-way pub offers a
varied and interesting menu, which can be accompanied by Wye Valley Bitter or HPA, and at
busier times, a local guest beer. A very good
value Pie and Pudding deal is available for pensioners on Thursday lunchtimes.
A planning application for the closed Wheatsheaf Inn at Whitbourne was rejected by Herefordshire planners on the 14th August. This is

FRESH HOP BINES
Available NOW!
£15 Bine

The Haven, Dilwyn

HR4 8JB
Tel. 01544 318255
Mob. 07974 744661
edward@havenherefords.co.uk
www.havenhops.co.uk
Instagram: @haven.hops

PUB NEWS
the fifth unsuccessful attempt by the pub’s owner to get planning consent to convert the pub
into housing in less than five years. The application raised a few eyebrows by describing the
pub as a “redundant rural building”. In fact, its
last use was as a cannabis farm and before that
it was a roadside pub. Unfortunately, the owner
bought the pub at auction and has since declined to open it for trade or to re-market it.

the top-end of Old Street closed its doors. However, just around the corner on the town’s Fish
Street, the Wicked Grin opened for business on
the 12th June. There is a full report on this new
pub on page 28.
The Castle at Wigmore has been sold to a buyer who is interested in the current combination
of a caravan site and public house. Apparently,
they wish to continue to run the pub to serve the
village and the site and hope to reopen before
Christmas.
Herefordshire’s second community-owned pub,
the Bell Inn at Yarpole is now looking to recruit
new tenants to take on the lease, after the current team indicated they will not be taking up the
option of continuing their lease next year.
Just three miles away from the Bell Inn, Herefordshire’s third community-owned pub, the
Boot Inn at Orleton opened its doors on the
29th August (see story on page 22).

Just up the road in Whitbourne village the Live
& Let Live (not to be confused with its namesake on Bringsty Common) has changed hands.
The new licensee is Nick Western-Kaye who
has refurbished the pub, which is now kitted out
with brand new furniture. Beers are Wye Valley
Butty Bach, Malvern Hills Black Pear plus a
guest that is normally a darker beer.
Herefordshire Council has granted a permanent
alcohol licence to Grange Court in Leominster.
It will now be much easier for this publiclyowned, seventeenth century market house to
host events

The

Ludlow has lost one micro-pub, but gained a
new one since the last Hopvine was published.
At the beginning of September Artisan Ales at

Oxford Arms
Duke Street, Kington,
Herefordshire
HR5 3DR
Tel: 01544 230 322
Traditional style pub, great
local real ales, family & dog friendly
We offer good wholesome food, all cooked on the
premises using local produce
Open all day Fri, Sat & Sun, evenings only Tue, Wed & Thu
Food served
Tuesday – Friday 6pm - 9pm
Saturday –Sunday 12noon – 2.30pm & 6pm – 9pm
(Roasts only Sunday lunchtime)
Bed & Breakfast
We have six rooms available with their own bathroom
facilities, either ensuite or private - please see our website
for more information and booking details

Events
CURRY NIGHT Every Wednesday
Curry, Poppadom and a Drink - £10.00.
STEAK NIGHT Every Thursday
8oz Rump with chips, peas, mushrooms, onion rings and a
Drink - £10.00.

For more details please check our website
www.the-oxford-arms.co.uk and/or our
facebook page
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AUTUMN PUB OF THE SEASON

A MAJOR ATTRACTION
With spectacular rural views and secreted away down a narrow country lane, the Major’s
Arms at Halmonds Frome is named Autumn Pub of the Season.
It was Andy Warhol that said that
everyone has their fifteen minutes
of fame, and so it was with the
Major’s Arms. It was in 1991 that
the then Government, led by Prime
Minister John Major, was struggling with the political and PR fallout form the wholesale closure of
the coalmines. The nation had a lot
of sympathy with the plight of the
miners, and it was this that inspired
a temporary name change for the
ex-cider mill from the Major’s to the
Miner’s Arms. This immediately
caught the public’s imagination and
the story was spread far and wide
in the national press and on TV.
Yet, not three months later the
story was long forgotten and the
pub name was back as it was.
Fame can be cruel like that.
However, the little pub down the
lane - which has one letting room
- deserves to be famous for other
reasons, not least because of the
(left to right) Bar Assistant Tracey Lee, Shaz Duffin, CAMRA’s
superb rural vista that is there to
Simon Crowther and John Cattermole
be enjoyed from its garden terMoving inside, one discovers a front bar comrace. Uninterrupted, and totally unblighted by
plete with stone flags, benches and tables
the ravages of modern development, is a view
stretching through to the patio doors from where
that stretches out across the hop fields of the
there are views to be had, whilst a cosy and noFrome Valley and far beyond into Wales. A scefrills smaller back bar, with its log-burner, bare
ne that is then totally transformed when the sun
stonework and farming bric-a-brac, creates a
sets to create a most magnificent backdrop. It
much more intimate and familiar atmosphere.
surely must be one of the finest views to be had
You don’t need to be in the place too long before
from any pub in England, let alone Herefordconversation becomes compulsory!
shire. You really need to see it to believe it.
A recent ferret racing day together with a promBut there are other good reasons to track down
ises auction raised £5,600 for various charities.
this little stone-built gem. It may only be a mile
A Bonfire Night is being held on November 2nd.
from the main A4103 at Fromes Hill, but it feels
so much more remote on an isolated hillside. It’s
Popular licensees, Shaz Duffin and John Catterdefinitely somewhere to go if you are looking to
mole, have been in charge for just over a year
escape from the daily traumas of modern living.
and are steering a steady course with the beers,
With it being somewhat off the radar, it’s a good
by sticking with long term favourites from Wye
job that it has a loyal following of friendly reguValley and Purity Breweries. It doesn’t do food,
lars to keep things ticking over. In fact, it can be
but it does do good times in full measure. Isn’t it
a struggle to get in through the door on some
time you checked it out?
Saturday or Friday evenings!
The Major's Arms, Halmonds Frome, WR6 5AX
Telephone: (01531) 640261
Opening Times: 5-11 Mon-Thu; 4-11 Fri; 3-11 Sat; 12-11 Sun (From October: 4-9 Mon-Thu; 4
-10 Fri; 3-10 Sat; 12-6 Sun )
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CIDER & PERRY EVENTS

BIG APPLE IS 30

to the impact of climate change on future UK
apple production.

12th and 13th October 2019 in
and around Much Marcle
The Big Apple is a community
event celebrating apples, orchards
and cider and the ways in which
they have shaped the picturesque countryside in
one small corner of Herefordshire. Harvestime
2019 marks the 30th anniversary of the event, and
a special opportunity to join the celebrations!

Marking the growing interest in orchards, sustainability and tourism, The Big Apple is proud to
be part of Ciderlands, a network of cider tourism
destinations across Europe, whose aim is to
preserve and celebrate the heritage and environment surrounding cider culture. The Ciderlands 2019 conference will be taking place in
Herefordshire and a visit to the Big Apple has
been included in the programme.

Nine venues in and around Much Marcle will be
offering visitors the chance to learn, taste and
enjoy. Cider and perry-making will be taking
place at all scales from small to commercial, and
the producers will be sharing their knowledge
and providing opportunities to sample and buy.

A full programme of events can be found at
www.bigapple.org.uk
Twitter: @TheBigAppleHfd
Facebook: facebook.com/bigappleherefordshire

An amazing range of dessert and cooking apples will be on display for tasting at the Feast of
Apples at Hellens and less well-known varieties
can be purchased in the Apple Market. Marcher
Apple Network will be on hand to help anyone
hoping to identify their own apples.As part of the
30th celebrations, there will be two talks at Hellens on Sunday 13th October. At 12 noon, local
fruit-grower, Norman Stanier, will be looking
back into the early records of the Woolhope
Naturalists' Field Club to discover the stories
behind the famous Herefordshire Pomona. At
2pm, Professor Paul Hadley of the University of
Reading will be talking about ‘Apples in a Warmer World’; his on-going research looking ahead

CIDERLANDS @ MUSEUM OF CIDER
11th to 13th October 2019
Celebrate this year's apple harvest with a dozen
of the Three Counties' finest cider and perrymakers along with representatives from 15 other
regions, as Ciderlands 2019 lands at The Museum of Cider, Hereford on 11 October.

cent cider cellars; street food, and Café Specials, plus a chance to see the museum's new
exhibition, Women and the Art of Cider, there's
plenty for all to enjoy.
With pubs such an important part of every visitors' itinerary, Herefordshire CAMRA will be
sharing its groundbreaking Press2Pub initiative.

Formed in late 2018, Ciderlands is an international network of cider culture and tourism destinations. Join them as they showcase the best
our region has to offer. Meet the makers at the
Three Counties Bar and taste ciders from near
and far in the International Showcase.

Ciderlands delegates head to The Big Apple
Harvestime Festival on the Saturday, finishing
their visit with a sumptuous Cider Banquet at
The Green Dragon hotel in the evening.

Foxwhelp Morris kick off the entertainment. Be
the first in the county to experience Hawkes'
Mobile Txotx. Music will be from Whose Hands
Are These?, featuring Ross on Wye Cider &
Perry's award-winning cidermaker, John Edwards. With free torchlight tours of the magnifi-

The Museum of Cider, 5.30pm-10pm. For more
information, visit facebook.com/ciderlands2019
Susanna Forbes, Little Pomona
Orchard & Cidery, on behalf of HCCN
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PRESS2PUB
TRAILPUBS OF THE YEAR
HEREFORDSHIRE

PRESS2PUB: IT’S TIME TO EXPLORE
An exciting new scheme was launched at Beer on the Wye in July that aims to get more
people drinking more Herefordshire real ciders and perries across the county’s pubs.
Every year at Beer on the Wye, festival-goers in
their thousands get the opportunity to drink the
very best ciders and perries that our county producers make. But then when they head home,
they won’t see or drink most of them again until
the following year’s festival. This was a crazy situation - in a county that is considered by many to be the UK capital for
making cider and perry. Something
had to change. And this year it did.

There are more than fifty cider and perry producers
spread about the county. These artisan producers
use fruit picked in centuries-old orchards and employ ultra-traditional methods. So, with all this in
their favour, why not go and give them a try?

To make it easier for you, below are listed
the seventeen Herefordshire pubs that
have already signed-up to the
Press2Pub scheme. It is hoped there
will be more as time passes.

Back on the opening Friday of this
year’s
festival,
Herefordshire
CAMRA launched an exciting new
initiative. Called Press2Pub it’s
about getting more of the county’s
pubs to stock more of Herefordshire’s
wonderful ciders and perries, and to get more
pub-goers drinking them. And to get people
drinking them means letting them know where
they can be found. It is here that the
Press2Pub Trail comes into the picture.

This information (along with regular
updates and new pub listings) will
always be available, along with maps
on how to find the pubs, at:
www.press2pub.org.uk. Do have a look.
Are you a licensee that wishes to join the
scheme? To find out more about how to get your
pub listed on the Press2Pub Trail at absolutely
no cost, send an e-mail to us at:
P2P@herefordcamra.org.uk

The Press2Pub Trail is basically a web-based pub
guide that tells you what pubs feature real Herefordshire ciders and perries. So, you now know
where to get your hands on the fruity stuff.

Press2Pub is an independent, non-commercial
web-based information system operated by Herefordshire CAMRA.

PRESS2PUB TRAIL: ALL PROUD TO SELL HEREFORDSHIRE REAL CIDER & PERRY:
Beer in Hand, Eignbrook House, 136 Eign Street, Hereford, HR4 0AP. 07543 327548

Green Dragon, Bishops Frome, Herefordshire, WR6 5BP. 01885 490607 www.thegreendragoninn.com
Hereford Beer House, 65 West Street, Hereford, HR4 0BX. 01432 272900 www.herefordbeerhouse.co.uk
Hereford Cider Museum, Pomona Place, Hereford, HR4 0EF. 01432 354207 www.cidermuseum.co.uk
Monkland Arms, Monkland, Leominster, HR6 9DE. 01568 720510 www.themonklandarms.co.uk
Tap House, 1 Millpond Street, Ross-on-Wye, HR9 7BZ. 07510 156708 www.thevinetap.co.uk
Alma Inn, Linton, near Ross-on-Wye, HR9 7RY. 01989 720355. www.almainnlinton.co.uk
Barrels, 69 St Owen Street, Hereford, HR1 2JQ. 01432 274968 www.wyevalleybrewery.co.uk
Bells Inn, Almeley, Herefordshire HR3 6LF. 01544 327216 www.thebellsinnalmeley.com
Bridge Inn, Michaelchurch Escley, HR2 0JW. 01981 510646. www.thebridgeinnmichaelchurch.co.uk
Crown Inn, Woolhope, Herefordshire, HR1 4QP. 01432 860468 www.crowninnwoolhope.co.uk
Dog Inn, Ewyas Harold, Herefordshire, HR2 0EX. 01981 240598 www.thedoginnpubhereford.co.uk
The Ducker, 11 South Street, Leominster, HR6 8JA. 01568 612366 www.theducker.co.uk
Farmers Arms, Wellington Heath, Ledbury, HR8 1LS. 01531 634776 www.farmersarmswellingtonheath.co.uk

Red Lion, Stiffords Bridge, Cradley, WR13 5NN. 01989 720355. www.redlioncradley.com
Riverside, Aymestrey, Leominster, HR6 9ST. 01568 708440 www.riversideaymestrey.co.uk
Yew Tree Inn , Peterstow, Ross-on-Wye, HR9 6JZ. 01989 562815 www.rosscider.com
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CIDER COMMENT

A VIEW FROM THE ORCHARD
It is a challenging harvest this year. Some trees
were heavily affected by an outbreak of ermine or
winter moth which devours the young flowers and
covers them in gossamer. Some trees suffered
with the weather during pollination time so have
little fruit. A lot of trees appear to be recovering
from the effects of last year’s hot dry summer and
are ‘taking a rest’! Despite these seasonal issues,
there are plenty of apples and pears around so
people will be making their cider as usual, but with
a different balance in some of the blends – maybe?
So, as we enter the season of harvest and a time
when we celebrate at Apple Fairs across the county, there will much to enjoy. The Big Apple Harvestime Weekend 2019 based at Hellens in Much
Marcle on 12th & 13th October is a must, especially
if you have guests for the weekend. There is a
wide variety of activities, and this year the tutored
tasting sessions are being led by local pommelier
Jeremy Stunt. In addition, James Marsden of
Gregg’s Pit is sharing his knowledge of perry – this
is an excellent opportunity to learn about the history and qualities of perry.
www.facebook.com/bigappleherefordshire

17

On the same weekend we have Ciderlands in
Hereford. The big opportunity for the public is
the event at The Cider Museum on Friday
evening 11 th October. No one knows how big
a range of ciders and perries will be available, but as well as many local producers
there will be tastings of ciders from the various international producers who are part of
Ciderlands. A ‘preview’ took place at Ross on
Wye Cider Club when Haritz Rodriguez
(Head of Ciderlands secretariat) came all the
way from the Basque Country to introduce us
to their tradition of cider.
www.facebook.com/ciderlands2019
A week later, on 19 th October, we have Leominster Apple Fair in Priory Church. Like
so many events across the county which
celebrate our heritage, there will be apple
displays, apple juice, cider, cakes and other
delicacies with arts, crafts, music and drama. If you are really lucky you could meet a
rare expert who can identify an apple variety. Every one is different whether apple or
apple fair .
Russell Sutcliffe

CIDER DIARY

CIDER EVENTS IN AND AROUND HEREFORDSHIRE
Saturday, 5th October: Applefest 2019, Tenbury
Wells. Each year the ‘Town in the Orchard’ celebrates
all things Apple with a one day event. Frank P Matthews Ltd will again display over 250 varieties of apples
and pears with trees for sale and information about
apple husbandry. Marcher Apple Network will provide
an Apple Identification service and Appleteme will offer
a juicing service - bring apples and a clean container.
Food, drink and crafts and a licensed bar area, and
entertainment including Blacksmith and Willow Craft
Demonstrations, Leominster Morris and music from
Teme Valley Band; Royal British Legion singers, and
the Bromyard Town Crier. There are Alpaca Treks with
Temevale Alpacas, Trevor Hills Animal Encounters a
magician and also the Pearl Lake Ukelele Group.
www.tenburyapplefest.co.uk

3.30pm High altitude cider
tasting. Pop-up tutored tasting with a view, with local
pommelier Jeremy Stunt of
Authentic Cider. Avenue Cottage (Venue 3)
4.30pm Hereford’s Cider Bible – the legacies of John
Wycliffe and late medieval Much Marcle. A talk by
Canon Ralph Godsall, Old Herefordian and Priest Vicar, Westminster Abbey. Donations invited for upkeep of
the church. St Bartholomew’s Church (Venue 6)
5pm Vertical tasting. A very special and rare opportunity to join the maker in tasting three vintages of a
Gregg’s Pit in-bottle fermented ‘champagne’ perry.
15 tickets on sale at bar from 11am, 1st come, 1st
served. £6.00. Gregg’s Pit (Venue 9)
*Admission charge to Hellens site applies
Sunday 13th October
10 for 10.30am Big Apple Bike Ride Market House,
Ledbury at 10am, leave 10.30. Follow quiet country
lanes, visiting cider producers and orchards. BYO
picnic or enjoy Big Apple catering. Explore Big Apple, returning pm to Ledbury. Accompanied children
welcome. For more information call 01531 635432.
11am High altitude cider tasting. (Repeat:Venue 2)
12 noon From fungus forays and mistletoe to The
Herefordshire Pomona. Join local fruit grower Norman Stanier as he delves into the records of one of
the oldest naturalists’ clubs in the world and makes
links to our very own Big Apple. Haywain Barn, Hellens* (Venue 7)
12 noon and 2.30pm Our edible hedges. (repeat)
From 12.30pm ‘Uke Can’t Be Serious’ will pop up
with their ukuleles at Woodredding (12.30pm), Lyne
Down Organics (2.30pm) and Hellens* (4pm)
2pm Apples in a Warmer World. Professor Paul
Hadley, of the School of Agriculture, Policy and Development at the University of Reading, gives an
inside view of a collaboration with the National Fruit
Collection Trust which uses Haygrove Tunnels technology to create a series of modified environments in
order to investigate how warmer temperatures and
altered rainfall patterns may affect UK apple production in the coming decades. Haywain Barn, Hellens*
(Venue 7)
3pm High altitude cider tasting. Pop-up tutored
tasting with a view, with local pommelier Jeremy
Stunt of Authentic Cider. Woodredding (Venue 1)
4.30pm Perry Pears: Walk, Talk & Taste. Guided
walk with James Marsden to learn about specific
vintage fruit varieties and taste the finished products
made from those varieties in 2017/18. Gregg’s Pit
(Venue 9)
Saturday 19th October: Leominster Apple Fair
Priory Church, Leominster. See Page 17

Saturday/Sunday, 5th/6th October: October is Apple
Month at Berrington Hall celebrating our harvest with
a full month of traditional apple themed activities.
With a children's trail, apple themed treats in the tearoom, crafts and apple pressing on selected weekends. On the highlighted weekend there are traditional horse and carriage rides. This is a free event but
normal admission prices apply. (01568) 615721
www.nationaltrust.org.uk
Saturday, 5h October: 12noon to about 4pm. Colwall
Apple Day - A traditional celebration of the orchard
harvest. Have a go at making juice with our traditional
apple press. Book a session to juice your own apples or
pears to take home. Enjoy displays of local fruit and
bring your own varieties of apples for identification.
Please bring up to 6 apples from the same tree together
with a sprig of leaves. £5.00 charge payable for identification. Games and crafts. Sale of juices and preserves.
Cafe and bar. www.colwallorchardgroup.org
Friday, 11th October: Ciderlands 2019. See page
14 Hereford Cider Museum, Pomona Place, HR4
0EF. (01432) 354207 www.cidermuseum.co.uk
Saturday/Sunday, 12th/13th October.
THE BIG APPLE www.bigapple.org.uk/harvest2019
In all, nine separate venues will present a range of
rural events and activities. Many venues are within
walking distance of each other, but for convenience, a
tractor and trailer service, (courtesy Westons Cider) will
run throughout the weekend between six of the venues.
Saturday 12th October
11am to 5pm Annual Honey Show. Herefordshire
Beekeepers’ Association. Haywain Barn, Hellens*
(Venue 7)
From 11.15am Leominster Morris: at Westons
(11.15am), Gregg’s Pit (12.30pm), Hellens*
(2.30pm),
12 noon and 2.30pm Our edible hedges. Guided tours
of young fruit and nut groves and edible hedges which
re-establish our field pattern. Avenue Cottage (Venue 3)
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COMMUNITY OWNERSHIP

ORLETON’S BOOT KICKS OFF IN STYLE
Herefordshire can now boast three community-owned pubs up and running following the re
-opening of the Boot Inn at Orleton.
Despite Thursday the 29th August being the
final deadline day for PPI claims, it will have
otherwise been a fairly ordinary day for most
people. However, for the residents of Orleton it
was to be a ‘red letter’ day, when the village’s
pub opened for the first time under community
ownership. It was all smiles at noon on the big
day when the front door swung open to let in
the very first customers. Even the rain abated
and the sun emerged, as if to celebrate the
occasion. In less than forty minutes the place
was bustling with happy customers, which
included a small delegation from Herefordshire
CAMRA - there to record the occasion for
posterity (and for the Hopvine).

set about taking control of the situation
themselves. They established a Community
Benefit Society (CBS), and after publishing a
business plan and share prospectus, they
quickly raised over £345,000 from 296
investors via the sale of community shares.
This gave them the money to purchase the pub
and also provided funds to undertake any
necessary repairs and improvements. And
haven’t they made a great job of it? The old
Boot has been completely re-booted!

This outcome is all the more remarkable when
one considers that only two years ago the 17th
Century, Grade II-listed Boot was closed;
seriously run-down, and the company that the
owner used to operate the pub business at the
premises had been placed into liquidation.
Things certainly looked grim.

If you remember the Boot Inn of old, then you’ll
be in for a surprise, as there have been a
number of major changes. As you enter
through a new front door you will come to what
is now an opened-out bar area, where once
was a confusing room layout there is now a
more accessible area for ease of circulation.
Vying for attention with the splendidlyrefurbished inglenook fireplace is a superb new
oak-built bar-servery, whilst the old restaurant
and snug remain in situ.

Rebooting the Boot Inn
Rather than just sit back and hope that
someone might happen along and save their
stricken pub by buying it, the local community

On the floor are fine stone tiles that have their
own story: these were donated free by Clay &
Rock - a Cheshire-based tile company. The
owner of the company used to call in at the

Putting the Boot in…it was all go on opening day at Orelton’s community-owned Boot Inn
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COMMUNITY OWNERSHIP
Boot Inn when driving up and
down the nearby A49 on his
way to and from visiting clients
in South Wales. So, when he
learned what was happening
with the pub buy-out, he was
only too happy to play his part.
Wild West in the Ladies

Another interesting feature is
the state-of-the-art toilets, with
the ladies in particular featuring
some intriguing ‘Wild West’style folding doors. Outside, the
car park has been resurfaced
and the pub garden is now
something that wouldn’t look out
of place at an RHS flower show.
All of the plants were donated
The beautifully-restored garden at the Boot
from villagers’ own gardens and
the work undertaken by an army of greenbusiness. We did a lot more work to it than we
fingered volunteers.
originally planned to. I like to think we now have
The works behind the scenes are equally
a new business, but still with the character of
impressive. The pub has a brand new catering
the old one.”
kitchen; refurbished owners’ accommodation
One of the most important tasks of the
and the roof has been taken off, re-felted and
committee was to appoint new licensees, Chris
part-replaced. To top it all off, it’s been reand Hollie Thorpe - who were working like
plumbed and rewired. Again, much of the work
Trojans on the opening day. David
has been done by unpaid
said about their appointment: “We
volunteers alongside tradespeople
were keen to get them involved in
at ‘mates rates’. It’s another benefit
the final layout and fit-out of the
of the village pub being owned by
pub, and that they had a say. Chris
the local community.
was a previous manager of the
The Boot has started by offering
Boot and has lived in the village all
three beers: two from Hobsons,
his life, so he knows the pub well
plus Ludlow Blonde featured on day
and what the business can
one. By the time you read this
achieve.”
Hopvine the kitchen will be fully up
It is impossible not be impressed by
and running. However, with a
what has been achieved at the Boot
limited number of covers, it’s
Inn in a very short time. With plans
essential that you book in advance.
in train for future events, including
the resurrection of the once-popular annual
Over a pint of Hobsons Twisted Spire, the
beer festival, and with it being a pub for both
opportunity was taken to speak to David Flory.
drinkers and diners, it’s a sure-fire winner.
A member of Herefordshire CAMRA, he is also
However, most important is that by taking
one of the six-strong CBS committee entrusted
control and buying the pub themselves, the
with overseeing the running of the pub. He said:
“Having the pub closed for eight months whilst local community have put the old place on a
long term sustainable financial footing. This has
the work was undertaken was a rare
to be to the benefit of everyone.
opportunity to be able to pause and restart the
The Boot Inn, Orleton, SY8 4HN Telephone (01568) 780228 Website www. bootinnorleton.co.uk
Opening Hours: 12-3, 5-11 Mon-Thu; 12-midnight Fri-Sat; 12-11 Sun Food service: 12-2, 6-9 TueSat; 12-5 Sun
Bus service 490 (Lugg Valley) stops outside
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PUB CAMPAIGN: CLIFFE ARMS

MATHON’S CLIFFE-HANGER
A planning application has been submitted that would see Mathon’s 17th Century Grade IIlisted Cliffe Arms converted into two private dwellings and another house built in the pub’s
garden.
Some younger Hopvine
readers might not be
familiar with the bucolic
charms of the Cliffe
Arms at Mathon. That’s
probably because the
village inn that’s tucked
in beneath the western
slopes of the Malvern
Hills has been closed
for fifteen years. That’s
an awfully long time for
any pub to remain
shut. However, the
enduring unanswered
The Cliffe Arms: closed, unoccupied and still not for sale
mystery is why it
closed and why it has remained un-marketed,
ings and, just for good measure, put a new
empty and unoccupied ever since a brief upmarhouse in the pub’s garden too.
ket dining operation at the pub ceased trading in
Does this mark the end of the road for the 17th
2004. Many consider the distinguished inn, with
Century inn? CAMRA doesn’t think so and, judgits long trading history and its fine disposition in
ing from the more than eighty written objections
a delightfully traditional village setting, to be
sent to the planners, nor do the residents of
amongst the Premier League of Herefordshire
Mathon (and those who once enjoyed visiting
pubs. It is a travesty that it has remained closed
the inn from nearby Malvern). The Cliffe Arms
and not for sale for all this time.
may have been closed, and to all intents and
Marie Celeste
purposes abandoned, but it has not been forgotten. Even after fifteen years it still appears as a
Cast adrift uninhabited, unused and untended to
regular standing agenda item for every meeting
a fate unknown, the Cliffe might be considered
of Mathon Parish Council; numerous letters
to be the Marie Celeste of Herefordshire’s pubs.
have gone to the owner asking him to sell the
This was until August this year when - out of the
pub, and the villagers even appealed to the pubblue - a planning application was received by
owners to sell the inn in a piece filmed for the
Herefordshire Council planners to convert the
TV news – but all to no avail. The biggest frusblack and white half-timbered inn into two dwelltration is the owners have not only left the pub
closed, but aren’t willing to market it for sale
either. It has just been left to stand and rot.
Despite very short notice, road closures and driving rain, over fifty people attended a meeting of
Mathon Parish Council on the 28th August to discuss the planning application. Herefordshire CAMRA was there to follow proceedings as well. Notable that wet evening was the strength of feeling
from the meeting to see the Cliffe Arms re-open,

Mathon Parish Council discuss the planning application at
a well-attended public meeting. The view from the floor
was unanimous to object to the proposals.
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Short Measure?
No price list on display?
Contact Trading Standards 08454 040506
consumeradvice@herefordshire.gov.uk

PUB CAMPAIGN: CLIFFE ARMS
an expression that was (quite unusually) universal
from those present. However, these people weren’t making hollow protests as they could point to a
number of local people who over the years had
made efforts to buy the pub (with the intention of
running it as such). But these prospective owners
all had their overtures rebuffed or ignored. Significantly, these were serious offers at market value,
made by people with both the wherewithal and
financial clout to acquire the premises and run it
as a successful pub business. It all counted for
nothing and the pub stayed closed.
Not for Sale
Amongst the many objections sent to the planners, is one from a local landowner and former
pub-user who has been trying to buy the Cliffe
Arms as a pub since the day it shut its doors. He
has never given up, but in light of this planning
application is clearly no nearer to success. It is
interesting what he has to say about his ongoing
endeavours. He says in his letter:
“We have been, ever since 2004 when the pub
closed, and remain now, ready able and willing
to buy the Cliffe Arms as a public house at its
current market value. If we did so, our intention
would be to open it and operate it as a public
house for the benefit of the local community.
Then he adds a telling rider: “When Mr Hayes
[the co-owner] was closing the Cliffe Arms as a
pub in 2004, I entered into negotiations with him
for its purchase. He and I agreed a purchase
price based on the condition of the property and
prevailing market conditions. Solicitors were
instructed, but ultimately Mr Hayes declined to
proceed with the transaction. I told him then and

have told him in several telephone conversations since that I would be willing at any time to
buy the property as a public house…”

Cliffe show-stopper
Of course, the owners of the Cliffe Arms are
perfectly entitled to refuse any offer for the pub
they receive, or to withdraw from any proposed
sale that might have previously been agreed by
them. Further, there is no compunction on their
part to state any reasons why. This is entirely
their prerogative. However, as a consequence of
declining to sell or market the pub, they are now
going to face a serious problem with their planning application, one that is likely to be a showstopper. It can be argued that it is morally wrong
to refuse to sell a village pub in favour of development, but it is directly at odds with both local
and national planning policies. Thus it is totally
unacceptable to convert a pub to an alternative
use when there are people who are genuinely
willing to buy it as a going concern.
As this Hopvine went to press at the start of
September, Herefordshire CAMRA will have
submitted our own report and objection to the
planners. Notwithstanding the contents of that
report, it will be the pub-owners’ persistent refusal to market or sell the premises as a going
concern that is going to do for their planning
application. Perhaps the pub-owners hoped
after fifteen long years that all those interested
in buying the Cliffe Arms as a pub had quietly
gone away. They appear to have made a serious misjudgement.
There will be a further update in the Christmas
Hopvine.

Gloucester CAMRA City Pub of the Year 2014 2015 2016 2017 and 2018

The Pelican Inn
4 St Mary's Street, Gloucester, GL1 2QR
Telephone 01452 582966
Tucked away behind Gloucester
Cathedral but a stone’s throw from
Kingsholm Rugby Stadium. The
Pelican Inn, Gloucester is an award
-winning traditional Real Ale pub.
10 Real Ales, 2 Craft Keg and 10
Proper Ciders. Beer Festivals every
February & June.
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NEWTOWN NEMESIS NEARS
The latest efforts by the owners of the Newtown Inn to convert
it into a private house have failed after Herefordshire planners
refused another planning application.
Stood on the main A4103 Hereford-Worcester
road at Newtown crossroads, the saga of the Newtown Inn started way back in 2012 when the present owners bought the roadside pub. Prior to that,
it had been closed for a short period following the
insolvency of the small pubco who owned the
premises. Despite strong interest from a number of
potential buyers (who wanted to re-open it as a
pub), problems started when it was promptly sold
for £135,000 to a couple who had absolutely no
intention of running it as a pub. Upon taking
charge, they immediately set about converting it
into a house without the necessary planning permission. Oh dear, this was never going to end well.

compliance with a planning enforcement notice.
By the end of 2016, they were not an inch closer
to getting the pub’s conversion to a house legalised, and now their furniture and chattels (that
had occupied the pub’s bar) were relegated to a
shipping container in the pub’s car park. What a
sorry state of affairs it all was. But, it is important
here not to lose sight of the real victims, namely
the local community who were still being deprived of their local pub and meeting place.

It’s since been a downwards trajectory for the
pub’s owners over the intervening seven years:
they applied for planning permission (refused);
they then appealed that decision to the Secretary
of State (refused), and later appeared in the dock
at Hereford Magistrates Court after Herefordshire
Council successfully prosecuted them for non-

Car Park Exiles
However, come the summer of 2017, there
looked to be a chink of light breaking through the
fug of general intransigence, when the pub was
placed on the property market with locally-based
licensed selling agents Sidney Phillips. This
would have been the good news that the locals
were hoping for, had it not been for the asking
price of £295,000. Subsequently, up to the spring
of 2019, there were no serious offers to buy the
pub. Perhaps this is what the owners had intended, because if they could demonstrate to the
planners that there was no interest in taking the
pub on as a going concern, then it would give
them their Holy Grail of planning permission.
Could it be that the furniture might be returning
indoors from its enforced exile in the car park?
Thus it was back in May this year that a new planning application was made by the owners. In this,
they were happy to highlight this apparent lack of
interest from potential pub operators to the planners. However, they had made one very serious
miscalculation – and that was the asking price
which was more than double the £135,000 they
originally paid for the premises. In the heady ex-
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citement of converting the pub into a house back
in 2012, they had ripped out a fully-equipped catering kitchen; converted the toilet block and
stripped-out the bar, its fittings and cellar. Even
the front door had been bricked-up and rendered
over. What this £295,000 asking price represented
was a lot less pub for a lot more money. Little
wonder no-one was interested in taking it on.
The price isn’t right!
On the 13th August the new planning application
was refused by Herefordshire Council. The expectation of the planners is that any efforts to sell a
business premises needs to have been a genuine
exercise. In this case (to borrow a phrase from a
1980s TV game show) the price wasn’t right. And
there was also the issue that the owners couldn’t
demonstrate that the pub wasn’t commercially viable (which is another planning requirement).
They’ve probably stated the pub is financially nonviable a hundred times and in fifteen different languages to anyone who would listen, but how do
they know if they have no evidence and have never
run the place as a pub? It also didn’t help their case
that the previous landlord of the Newtown Inn wrote
to the planners stating that he didn’t leave owing to
his pub business failing, but due to the parent company going bust. It was a pretty flimsy case.

So, another planning application bites the dust
at the Newtown Inn and the impasse continues,
where the local community has no pub to visit
and the pub-owners persist with their ‘all or bust’
strategy. It has been speculated that they probably converted the pub into a house in 2012 so as
to present a fait accompli to the planners - a
case of: ‘We’ve done it, so it’s too late’. But if
this was in fact the case, then they didn’t count
on the determination and resilience of the locals
and the thoroughness of the council. It needs to
be said that the local community have fought the
campaign to see their pub re-open with the utmost patience and dignity throughout.
There are reports that the owners’ health has
deteriorated whilst this sorry saga has played out.
This is a shame, and probably makes a stronger
case than ever for bringing this whole affair to a
final sensible conclusion. However, the expectation now is that the owners will take this latest
planning refusal to appeal. If that is ultimately
unsuccessful, then it is difficult to see where they
have to go. It’s starting to look like they may have
put all their money on the wrong horse in an all-or
-nothing race. The circumstances the owners now
find themselves in does warrant some real sympathy, but it also needs to be remembered that
they alone are the architects of their predicament.

HEREFORDSHIRE CAMRA
PUB OF THE YEAR 2013
Fine Cask Ales.
Home-cooked food.
Continental Beers &
Lagers.
Cask Marque accredited.
Open 11am-11pm, Mon-Sat, and 11am10.30pm Sundays.
Food served 12-2.30; 6.30-8pm
Discover us up the cobbled lane behind the
Market House, on the way to the church.

Prince of Wales, Ledbury
Good Beer, Good Food, Good Times.

Tel: 01531 632250
Website: www.powledbury.com
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A SMALL DAY OUT

With a number of micro-pubs having opened locally in recent years, it was decided the
time was right to investigate this increasingly popular pub phenomenon.
First there were micro-breweries, then just after
the 21st Century was ushered-in, the concept of
the micro-pub arrived. The first of these, the
Butcher’s Arms at Herne near Canterbury in
Kent, quickly became famous. Obviously, it was
small (very small): with only a single room it only
sold cask beer, it had no bar, no food, no lager
and there were no toilets on the premises either.
It created quite a stir and in the process started
a small (or perhaps that should be micro) revolution. Micro-pubs soon started to crop-up everywhere, but as they multiplied each seemed
somehow different, to the extent where it soon
became impossible to define the common characteristics as to what a micro-pub actually was.
As we stand today, they aren’t even necessarily
small; most have toilets; some serve food; others sell drinks other than beer. They are often in
old shops or offices, but can also be in houses
and old pubs. They’re a very diverse mixture.
But, despite this ambiguity, it’s unmistakeably
clear when you visit one – they seem to have a
certain ‘micro feeling’ about them.

Cheers! Six Ales for twelve CAMRA ‘investigators’
inside the Stretton Ale House

Called ‘Little Switzerland’ - owing to the proximity
of the Shropshire hills, Church Stretton is an interesting place with a slight air of an old spa town
about it. But, as we dashed along the streets, it
was good to see it still has a bank, compliments
of TSB. Thankfully, by the time we arrived at the
entrance to the Stretton Ale House, the earlier
rain had abated, the clouds dispersed and the
excited party were now bathed in early autumn
sunshine. It’s always nice to start with a good
omen. But, now it was time for the beer…

Dirty Dozen
Thus it was a dozen Herefordshire CAMRA
‘investigators’ set forth by train for Church Stretton
on a Saturday at the beginning of September. The
aim was to work back to Hereford visiting micropubs in Ludlow and Leominster along the way.

There were six cask beers on offer (including
Salopian Oracle, Bath Ales Gem and Monty’s
MPA) along with a local cider. And if this wasn’t
enough to keep our party entertained, it also sells
a range of cans and bottles (the latter including a
few well-known Belgian beer celebrities). As to
the place itself? Before it opened in 2017, it was
a bicycle shop and it is this that probably helps
explain its narrow interior stretching back, which
has a light and airy disposition courtesy of two
large picture windows to the front. With oak timber flooring; modern lighting, and a contrast between bare brick and smooth painted-plaster
walls, it has a clean and contemporary feel. Tables, bench seats and a strategically-placed quota of scatter cushions then finish it all off with a
stylishly comfortable veneer.
Macro-pub with a Raspberry Double IPA
Our next pub visit was born entirely from necessity. The party needed to eat, so it was off to

First of the Day: The Stretton Ale House was previously a bicycle shop
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Old Coppers Malthouse,
which is about as far as
one can get from a micropub – it’s much more of a
macro-pub. In a large and
imposing Victorian building on a corner facing the
TSB bank, this place was
to prove to be the revelation of the day. Before we
entered, our expectations
weren’t too high, but what
an all-round winner it is.
Inside is a small traditional
public bar and a separate
larger split-level bar area:
the lower level is a restaurant and the upper level is
a comfortable and wellappointed lounge; between the two are a series
of exquisite, enchanting
cubby-holes with seating –
some smaller ones for
More macro than micro: the group pose outside Coppers Malthouse
discreet liaisons, whilst
another was set with a full dining table and too (it came with extensive manicured grounds
chairs. Overall, the décor creates an impression that included its own tennis courts). However, all
of a 1960s hotel from Harrogate, with dark carved of this came to a tragic and abrupt end with a fire
woodwork with flourishes of stained glass con- in 1968. Today only the ground floor is used as a
trasting with lighter walls. It’s fair to say this place pub, with the floors above now being occupied by
exudes both charm and class in equal measure. flats and other businesses. But it is a delight to
be able to enjoy such a fine pub - and fine beers
However, the surprises didn’t stop there. The beer to go with it. And the food was pretty good too!
offer wasn’t bad either, and this is down to Phil
Cole, the licensee. His stature (and an Enville Ales It was now time to return to the world of micropolo shirt) betrayed his keen interest in beer. At the pubs, but to achieve this required a short train
helm of this genteel behemoth of a pub, is a man ride back southwards to Ludlow. The hilltop town
who passionately champions good beer. On the of Ludlow is an historic treasure, boasting many
bar waiting to be enjoyed were six beers including fine Georgian buildings along with its largely intact
from Ossett and White Rat breweries. But not fully 11th Century castle. Its architecture and character
content with this choice, we were kindly invited to has survived remarkably intact, probably because
try gratis tasters of a delicious Raspberry Double it was by-passed by the worst ravages of the inIPA at 6.6% strength. This concoction had been dustrial revolution. And it’s been fortunate to avoid
born from Phil’s own 45-litre capacity home-brew the worst excesses of chain-store Britain too. In
pilot plant he has down in the pub’s cellar. It’s only recent times it has become a foodie destination of
a shame his lease and tax rules mean he can’t sell great renown, but the town also has some fantastic pubs – and it was three of these that were now
the stuff – perhaps one day in the future?
in our cross-hairs.
Anyone for tennis?
The first micro-pub to open in Ludlow was ArtiPhil was able to provide some of the answers to san Ales on Old Street. Sadly, it had been
how this place came to be like it is. Only two learned the place had closed only a few days
years or so ago it was a closed and seriously run- before our visit. Still, those of us who had been
down Chinese Restaurant, so it’s all the more there before will at least have happy memories
remarkable what has been achieved in terms of of ascending the rickety staircase up to the small
its restoration and rehabilitation. Further, the ramshackle bar. Instead, it was on to what is the
building was once a hotel, and a mighty fine one newest micro-pub in the town.
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Jack the Ripper and Jacob Rees-Mogg
To get to the Wicked Grin we needed to turn off
the town’s King Street into Fish Street, which is the
sort of narrow pedestrian alleyway that in late Victorian London might have been the frequent of
Jack the Ripper. Thankfully, there was no sign of
anyone looking remotely malfeasant on entering
the premises (even the pub dog didn’t have a
sinister air). In fact, it was a noticeably warm welcome from the co-owner, who was holding counsel behind the bar. The Wicked Grin is a light and
airy two-storey affair that was previously a café
and before that a baker’s shop. Downstairs is a
mongrel selection of furniture (three tables, some
chairs and a bench seat) that keeps quiet company with some 1970s music memorabilia on the
walls (the pub takes its unusual name from an
album by Tom Waits). Upstairs is another small
room with a large table, plus a bay window that
affords views into a narrow passageway and backyards below. This place is never going to be a
listed building with the architecture being as 1970s
as Leo Sayer’s tanktop, but it does have oodles of
character. Beers were from Arbor, Ludlow and
Wood’s, plus two ciders (one from Ross-on-Wye).

of a fabulous project by publisher and self-styled
pub impresario Jon Saxon. This man is deadly
serious about his pubs, as can be evidenced by
what has been achieved at the Blood Bay. Created inside what is one of the oldest surviving commercial buildings in the town is nothing less than
a four-storey marvel of pub restoration.

Further refreshed, we were soon off to the next
venue which is just around the corner on the
town’s High Street. The Blood Bay takes its
name from a blood bay (it’s a variety of horse
colour) that won the 1932 Grand National and
was owned by the Mayor of Ludlow. It only
opened in the summer of 2018 and is the product

1980s Islington versus 1880s Ludlow
Entering on the ground floor you find yourself in
a small and simply-furnished, timber-floored bar
room, replete with original painted matchboard

se

Complete with Jacob Rees-Mogg impersonation, the group settle down at the Wicked Grin
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ster’s Swan Brewery). These beers were formulated following extensive research into the methods and recipes from the Victorian era. It all
made for a quite exceptional experience.
It was soon time to move on. Ludlow can be a
real enigma when it comes to pubs. After our
reluctant departure from the excellent Blood Bay
we walked past two architectural masterpieces
in the shape of the Bull Ring and the Feathers
Hotel. However, what is so disappointing about
both of these fine old pubs is that the interiors
don’t come anywhere near to matching the quality of their superb medieval facades. Both have
been opened-out inside with the loss of historic
features and character.
Not content with enjoying Jon Saxon’s handiwork at the Blood Bay, our next visit was to ‘one
he did earlier’ in the shape of the Dog Hangs
Well. Just a short stroll past the town’s historic
Buttermarket and down Corve Street brought us

Ludlow’s Blood Bay takes its inspiration from a 1932
Grand National-winning horse

walls and a timber and glass screen dividing it
into two discrete areas. The centrepiece of this
room has to be a marvellous curved 1880s mahogany bar counter which originates from a
North London pub, whilst the original handpumps hail from an Islington pub that was converted into flats in 1982. To the rear is another
small bar-room of equal quality and character,
whilst a steep flight of wooden stairs removes
one to an upstairs function room that has converted gas lighting; a grand sideboard and a
dining table with chairs set. You don’t need to
go to Beamish or the Black Country museums to
see a real living Victorian pub – it’s right here in
Ludlow for you to see and enjoy.

Served in pint tankards of yesteryear, an India
Pale at 4.2% and a Stout at 4.0% were both
excellent, although a 2.6% Table Beer didn’t
quite meet with the same adulation. Even the
drinks had been resurrected from the past, with
the three brews coming from Swan Walters &
Son. This brewery name is a clever construct
that takes the surnames from the two brewers
who brew the beers (namely Gary Walters of
Ludlow Brewery and Jimmy Swan of Leomin-
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Herefordshire CAMRA’s newest member, Mike
Condra, is served a pint inside the Blood Bay

the threshold of no.14 Corve Street. You need
to be seriously in the know to be able to find this
place. It’s in a terrace of fine Georgian houses,
with the only indication of it being a pub is a
lamp above the door that is illuminated when it’s
open for business. Jon clearly has little truck
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beer from Bilston-based Newbridge Brewery.
And very good it was too.
As our happy throng finally wended their way back
to the station (a little less surefootedly than they
had arrived) it speaks eloquently of the quality of
the town’s pubs that we twice walked past (and
failed to visit) one of the town’s wonders - namely
Ludlow Brewery’s superb Railway Shed. To say
that Ludlow punches well above its weight in terms
of pubs for a town of its size is probably the most
understated of understatements.
Leominster is the latest place in Herefordshire to
join the micro-pub revolution, and so it was the
next and final stop on our itinerary. The beer
(and pork scratchings) were starting to take their
toll at this point, but what was left of the party
bravely pressed on. Daylight was starting to recede as we arrived at The Press Room, which
before it took on its current form was most recently the home of the town’s Tourist Information
Office. Located on the corner of Corn Square, it
takes its name from the fact it was once the print
works for the town’s newspaper – a fact confirmed by an old brass plaque extant on a pillar
by the pub’s entrance. Before that it was a pub.

Ludlow’s Buttermarket, which is not a micro-pub
(yet), with the landmark parish church behind

with such vulgar marketing contrivances as pub
signs, but judging by the number of people in
there only fifteen minutes after opening this
clearly doesn’t adversely effect trade. The Dog
has become a ‘must do’ for many people in
Ludlow. It was now time to explore.

This is another traditional re-creation with a
stand-up bottle fridge being the only evident concession to our modern age. With salvaged handpumps and an old bar-back, both rescued from

Sherlock Holmes and a packet of crisps
This is undoubtedly another one for the pub
connoisseur, albeit it’s a very different beast to
the Blood Bay. The Dog is actually the conversion of two rooms in the premises from which
the Doghouse and Ludlow Ledger magazine
series originate. Jon prefers to call the Dog a
parlour pub, and he has very good reason to do
so - not least because it has its own bone fide
parlour. With a capacity for probably no more
than a dozen drinkers, it is a painstaking recreation of what a front parlour would have been like
in a Georgian house in 1770s Ludlow. It’s like a
museum and pub rolled into one with grandlyframed artwork on the walls; upholstered fireplace chairs, and an original chaise longue that
came from a London gentlemen’s club. It’s the
sort of thing Jacob Rees-Mogg would love! The
room is reminiscent of a set from a 1950’s Sherlock Holmes film. Then to the rear, across the
corridor, is the more straightforward ‘kitchen
bar’ where the bar-servery is located. The
choice is quite simple here: with only one beer
and one cider on offer it’s a case of take it or
leave it (at least until another barrel comes on).
However, there were plenty of takers for the

Another impersonation of Jacob Rees-Mogg, but this
time on the Chaise Longue at the Dog Hangs Well

defunct pubs, there are many interesting features
throughout. There is a small side room off, with a
nice clock and orb lighting. The three beers included one each from Hobsons and Marstons,
plus a guest. The guest beer is normally quite
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A few had fallen by the wayside by the time the party
finally decamped to Leominster’s Press Room

adventurous here, and this occasion proved to be
no different, as the whole group plumped for a
rather sweetish-caramel brew from Moorhouses
Brewery of Burnley. It was perfectly acceptable,
but Pendle Witches Brew it certainly wasn’t.
Micro-khazis
Before heading homewards to Hereford, there
was an opportunity to make one final pub call in
Leominster. The encore for the day was to be at

Christmas Celebration
Available from November

2 Courses
£18.95
Per Person

3 Courses
£22.95
Per Person
14 New Street, Ledbury, Herefordshire, HR8 2DX
01532 632963
Talbot.ledbury@wadworth.co.uk
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the Grape Vaults on the town’s Broad Street,
which is actually smaller than many a micro-pub
(including one visited on this trip). It’s very much a
traditional town pub from the old school. Its charms
can be overlooked by visitors, perhaps because it
has a rather plain brick-faced façade. This is a
shame, especially because not only does it offer a
good range of beers (five from Ludlow, Swan and
Wood’s breweries) plus good value food, but inside
is nothing short of a wonderfully unadulterated pub
with many original features, including interior woodwork screens and a lovely fireplace. And in keeping
with the ‘micro’ theme, it has a ridiculously small
Gents toilet. They’re certainly the smallest Gents
loos in Herefordshire, but are they the smallest in
Britain? Perhaps that’s a project for another day
when we happen to have a tape measure with us.
Drawing the expedition to a close we collectively
reflected for a moment and considered what it is
that defines what a micro-pub is. Notwithstanding the fact we visited a macro-pub; a ‘parlour’
pub, and a conventional pub smaller than most
micro-pubs, the day did also give us a good
overview of the species in its native habitat. It
may remain unclear as to exactly what a micropub actually is, but they do seem to do what
they do very well indeed.

HEREFORDSHIRE PUB WALK

EWYAS HAROLD
By our Transport Correspondent

EWYAS HAROLD The Normans were dab
hands at building castles and Herefordshire has
more than its fair share to show for it. The castle
motte standing above the village of Ewyas Harold in the Dulas valley is a formidable reminder
of those turbulent times, but it is unusual. It was
in fact built in the reign of Edward the Confessor
a century before the Normans arrived on the
scene. The Normans simply took ownership,
and strengthened it so to show the villagers
they meant business. You’ll see the motte on
the last leg of the walk, a moderate 4 miler (7
km) with one climb and several stiles.
There are two pubs and a cider farm to call into
on this walk, and for those with a sweet tooth an
ice cream parlour too! Ty Gwyn cider is located
at Pen-y-lan farm with a shop and bar selling a
range of products including traditionally crafted
Festival Ferret cider and Ty Gwyn Perry on tap.
There are also bottled varieties available at this
superb rural spot. The two pubs in Ewyas Harold are the Dog Inn and Temple Bar. Step inside the Dog, housed in an old stone building to
find a homely bar; there’s also a games room to
the rear. When we called in there were beers
from Ludlow brewery and Sharp’s Doom Bar,
and a friendly group of locals enjoying a pint
early doors. The Temple Bar is a hop, skip and
a jump down the road from the Dog. It is a
handsome Georgian inn with a central bar,
games room and restaurant, all refurbished in a
sympathetic manner. The Temple Bar served a
decent pint of Hobsons on our visit and stocks a
Wye Valley brewery beer which happened to be
HPA when we called in. This well-appointed
hostelry also has flag floors and exposed
beams and a warm fire in winter months.
Pontrilas
The bus drops off by the turning for the old railway station opposite the Telephone Exchange.
Cross the road, turn left to walk past Pontrilas
Court and over the bridge spanning the River
Dore and Dulas Brook. Cross the road at the
bridge and continue to the main road. Go over
with care and turn left to the turning for Rowlestone by Pontrilas Timber. Look for a stile on
the right to enter a field. Head diagonally over it.
You’ll reach a small gate leading onto a track.
After a few steps on the track, cross a stile, left,
into a pasture. Head very slightly right to a foot-

bridge and stile hidden in the hedgerow. Cross
these and keep ahead in the next field to a stile
by a gate. Once through go right to walk up the
bank by the wood and ahead by old oak trees to
a road and Ty Gwyn Cider.
Rowlestone
If not visiting, go right here to walk approximately 1.5 km to Rowlestone. The road is
lightly trafficked but please be careful. Ignore
the turning left at the junction in sight of the
village. You’ll soon pass by the turning for
Rowlestone Court which makes its own ice
cream and call into the ice cream parlour if it is
open. The road ahead leads to the little church
which is famous for its Romanesque style of
architecture. The road bends right by the
church and at the next junction keep right on
the road signposted to Longtown.
Ewyas Harold
The road climbs away from the hamlet and
when you see a cottage ahead you’ll need to
go right over a stile in the hedge into a pasture. Keep ahead over a stile and then head
slightly left in the next field to a field gate.
Once through, walk in a similar direction to
the far corner where you cross a stile. Walk
down the hedge to meet another stile. Cross
this, and aim very slightly right towards an
indent in a wood.
Go over the stile here, through the wood and
exit over a second stile. Turn left along the
wood’s edge to eventually cross a stile to a
track. Go left for about 100 metres and then
right through a small gate onto an old sunken
way. Cross a stile and then cut left over a stile
into a field. Now, head diagonally down the
field aiming for the tall poplars. You will see
the remains of the motte across the valley at
this point. Pass through a small gate then
down by the fence to a stile at the bottom.
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Once on the road, turn right to walk into the
village where you’ll see the Temple Bar Inn
and the Dog. In the evening you may choose
to catch the 440 Yeomans bus from here or
continue to Pontrilas, a mile away.
Facing the Temple Bar, turn right to reach a
roundabout. Keep left here on the B4347, pass
a chapel and then cross the road to go up a
drive and over a stile into a field. Proceed
ahead to cross another stile and then slightly
right towards a footbridge (do not cross it).
Keep left through a gate and follow the wellworn path through fields to a small gate or
field gate by the sewage works. Follow the
track to the main road, cross with care and
back over the bridge and into the village to
catch the X3 (or 440) bus at the Telephone
Exchange in Pontrilas. Allow 40 minutes for
this last leg so that you are at the stop in time.

Great British Beer Festival Winter
4th - 8th February 2020
Bingley Hall, Birmingham
www.winter.gbbf.org.uk
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Factfile
Map Explorer OL13: Brecon Beacons National
Park Eastern Area
Travel from Hereford to Pontrilas by the X3
bus
On Monday-Saturdays
Buses leave Hereford Country Bus Station (Broad
St and Belmont Rd) at 0835,1035,1235
Return travel from Pontrilas X3
On Monday-Saturdays
The X3 bus leaves the stop by the telephone
Exchange at 1200, 1400, 1542 and 1630
On Mondays to Fridays there is a later bus (440
Yeomans) from Ewyas Harold, opposite the Temple Bar at 1822, Pontrilas at 1828.
The Pubs
Ty Gwyn is open Wednesdays to Saturdays 10-6,
Sundays 11-5
The Dog is open from 3pm every day
The Temple Bar is open 11-3 and from 5 on
Mondays to Fridays and all day at weekends
Rowlestone Court Ice Cream Parlour is open
Wednesdays to Sundays but closes at the end of
September.
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Winners were: Ray Balawajder of York and
David & Lilian Sermon of Berrow, Worcestershire. Each received two entry tickets for Beer
on the Wye XV

CAMRA Good Beer Guide 2020
Now in its 47th edition, the beer-lovers’
bible is fully revised
and updated each
year to feature recommended pubs across
the United Kingdom
that serve the best
real ale. The GBG is
completely independent,
with
listings
based entirely on
evaluation by CAMRA
members. The unique
breweries section lists
every brewery – micro, regional and national – that produces
real ale in the UK as
well as mentioning their beers. Tasting notes for
the beers, compiled by CAMRA-trained tasting
teams, are also included. Cover price - £15.99
Online £13.00 + p&p at https://shop.camra.org.uk

HOME COUNTIES WINNER
Champion Beer of Britain Announced at Great British Beer Festival
This year’s Champion Beer of Britain winner is Surrey Hills’ Shere Drop (4.2% ABV).
It was described as pale in colour with a subtle hint of grapefruit and lemon in the aroma,
the wonderful hop bitterness is complemented by a balanced malt flavour.
Silver went to Grey Trees Brewery’s Afghan IPA, a previous winner of the Strong Bitters category,
taking first place in 2017. Grey Trees is based in Aberdare in South Wales (and their beers are available at the Pandy Inn at Dorstone)
Bronze was taken by Oakham Ales, based in Peterborough, for their session IPA Citra. Oakham are
regulars in the Champion Beer of Britain competition and took home the Silver award in 2014, 2009
and 1999 as well as Gold in 2001.

WALKS WITH BEER AND CIDER

member Geoff Cooper is leading three of the pub
The eighth Kington Walking Festival takes place walks finishing at the magnificent 14th century
black and white Rhydspence Inn, the Arvon Ale
over four days from Thursday 19th to Sunday
house in Llandrindod Wells and the recently re22nd September. There are 38 varied guided
walks catering for most abilities and interest as opened Royal Oak in Gladestry.
well as the regular Eight Peaks Challenge for Evening entertainment includes a Tagine Supper
those who prefer a 15-mile self-led journey of the in the Market Hall on the Thursday sponsored by
hills around Kington. A linear, plus several circu- Swan brewery who will be providing the beer,
lar walks along Offa’s Dyke Path are also availa- The Llandovery Male Voice Choir will be performble to help celebrate the 50th Anniversary of the ing in St Mary’s Church on Friday and Hereford’s
Offa’s Dyke Association. For some, a walk would- own Whiskey River will be rocking in the Burton
n’t be complete without a visit to the pub and this Hotel on Saturday with their mix of Cajun, Blues
year there are six walks to choose from, plus two and Country music.
cider walks, visiting Dunkerton’s near Pembridge For further information and to buy tickets go to
and Ralph’s over the border in Wales. CAMRA www.kingtonwalks.org
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Herefordshire CAMRA
Autumn What’s on
Branch Meetings:

Social Events:

Wednesday 25th September: 8.00pm Black
Swan, Much Dewchurch. A favourite old village inn,
and a chance to belatedly celebrate the landlady’s
25th year behind the bar.
Wednesday 30th October: 8.00pm Temeside,
Little Hereford. An opportunity to visit one of
Herefordshire’s more northerly pubs.
Wednesday 27th November: 8.00pm Branch
AGM at The Barrels, Hereford. A chance to learn
what has been happening in the branch and to have
YOUR say. Announcement of Herefordshire Pub of
the Year for 2019.

Beer on the Wye XVI Planning Meeting:
Tuesday 23rd October 8.00pm at the Barrels,
St Owen Street, Hereford. Come along and get
involved in next year’s festival—it starts all
over again! New recruits very welcome.

Saturday 19th October: Magical
Mystery Tour. A day trip by minibus
around a selection of Herefordshire
pubs. Pre-booking essential; pick-ups in
Leominster, Hereford and Ledbury.
Contact Mark Haslam for details.
Saturday 16th November: City of
Bath. A day trip by rail to present Beer
of the Festival award to the city’s
Electric Bear Brewery, then a selection
of Bath’s finest pubs afterwards. It is
essential that you contact Paul Grenfell
in advance to be assured of a cheap
train ticket. (trains dep: Hfd 0851; Led
0859, and Leo 0833)
Saturday 14th December:
30th
Annual Black Country Pub Tour. By
train and bus. Visit some old favourites
plus a few new places.
For more details go to:
www.herefordcamra.org.uk/diary

LOCAL BEER AND CIDER FESTIVALS
Friday 20th to Sunday 22nd September. Tap House, Ross-on-Wye. 1st Anniversary Beer Festival.
Friday 5th to Saturday 6th October. Farmers Arms, Wellington Heath. Oktoberfest: Bavarian Beer - Ham
Hocks & Schnitzels - Live Music
Friday 5th to Sunday 7th October. Talbot, Knightwick WR6 5PH. 21st Green Hop Festival. 11-11 (6 Sun)
Live music. Tel: 07792 394151
Wednesday 9th to Sunday 20th October. Wetherspoon Beer Festival. Kings Fee, Hereford; Dukes Head,
Leominster; Mail Rooms, Ross-on-Wye. Up to 20 beers out of 40 spread over 12 days in each pub.
Saturday 13th to Sunday 7th October. Much Marcle area. The Big Apple. Details page 18.
Saturday 27th October. The Nest, Little Verzons Farm, HR8 2PZ. Green Hop Beer Festival - hosted by The
Nest and Ledbury Real Ales. 12-11

Organisers: For local festivals planned for mid-December to mid-March we need to have details during
November for listing in this column. Local beer festivals frequently come to our notice too late for
inclusion in the Hopvine. Wherever possible we put these on our Beer on the Wye Facebook page:
www.facebook.com/BeerOnTheWye

CAMRA BEER AND CIDER FESTIVAL COMING SOON
Great Welsh Beer and Cider Festival 2019

https://gwbcf.info

The National Cricket Training Centre, Gate 3 Sophia Gardens, Cardiff, CF11 9XR
Wed 16th October Trade only from 5pm; CAMRA Members 7pm -11pm
Thur 17th to Sat 19th October 11am - 11pm
Over 120 Beers, plus 60 Ciders & Perries from all over Wales.

IT’S COMING TO BIRMINGHAM! The Great British Beer Festival Winter will be coming to
Birmingham for three years from 2020 to 2023. Britain’s largest winter beer festival
promises to be quite a show. Go to: www.winter.gbbf.org.uk for more information.
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Herefordshire Branch Contacts
CHAIRMAN
Paul Grenfell
Tel (01432) 851011
chairman@herefordcamra.org.uk
SECRETARY
Malcolm Rochefort
Tel (01568) 770282
secretary@herefordcamra.org.uk
MEMBERSHIP SECRETARY
Janet Crowther
Tel (01432) 820048
members@herefordcamra.org.uk
TREASURER
Paul Grenfell
Tel (01432) 851011
treasurer@herefordcamra.org.uk
BRANCH CONTACT
Mike Jefferis
Tel (01432) 358109
contact@herefordcamra.org.uk
SOCIAL SECRETARY

Mark Haslam
Tel 07771 831048
social@herefordcamra.org.uk

Tel (01432) 268620
hereford@herefordcamra.org.uk

KINGTON
Geoff Cooper
Tel (01544) 231706
kington@herefordcamra.org.uk
ROSS-ON-WYE
Dan Evans
Tel (01989) 720355
ross@herefordcamra.org.uk

PUBLIC AFFAIRS & CAMPAIGNS
Mark Haslam
Tel 07771 831048
press@herefordcamra.org.uk

CIDER
Dave Yates
cider@herefordcamra.org.uk
LOCAL REPRESENTATIVES
BROMYARD
Simon Crowther
bromyard@herefordcamra.org.uk
LEDBURY
John Lee
ledbury@herefordcamra.org.uk

LEOMINSTER
Malcolm Rochefort
leo@herefordcamra.org.uk
HEREFORD
Mike Tennant

MAGAZINE
EDITORIAL TEAM
Paul Grenfell (details above)
Mark Haslam (details above)
hopvine@herefordcamra.org.uk

WEBSITE
www.herefordcamra.org.uk

FACEBOOK

www.facebook.com/
BeerOnTheWye

The views expressed in this newsletter are not necessarily those of CAMRA Ltd, or Herefordshire CAMRA
branch. Inclusion of an advertisement does not necessarily imply endorsement by CAMRA. Individual copyright devolves to the author after publication.
© Herefordshire Branch of the Campaign for Real Ale and CAMRA Ltd.
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Landlords! Talk directly to your target market. Herefordshire pub-goers and real ale drinkers.
Advertise in the Hopvine
The Hopvine is produced four times per year and, of the 4,000 copies of each issue, most are
distributed to around 300 pubs in the county, where they may be read many times over by
different customers. Others go to real ale pubs further afield, plus beer festivals etc.
Attractive discounts are available for entries in consecutive
issues, and even bigger discounts for four issues paid in
advance.
Completed ads can be accepted in .pdf .doc, .pub, and .jpg
format, or just send us your information, and perhaps a logo,
and we can compose the ad for you. Deadline for next issue:
November 10th.

Current advertising rates (from)
Full page
Half Page
One third page
Quarter page

£110
£73
£49
£40

Rates refer to an inside reverse page, prices
subject to VAT

Do you miss issues of the Hopvine or live away from Herefordshire? You can get copies by
post from David Powell, 18 Chatsworth Road, Hereford, HR4 9HZ. Send any number of
stamped, self-addressed envelopes for A5 up to 100g OR 6 x 2nd class postage stamps for 4
copies (11 for 8 copies) OR cheque payable to Herefordshire CAMRA - £3.00 for 4 copies
(£5.00 for 8 copies)
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