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BEER ON THE WYE XIV

IT’S TIME TO HIT THE RIVERSIDE AGAIN!
Beer on the Wye XIV: Friday 6 th to Sunday 8 th July 2018
Marquee @ Hereford Rowing Club, Greyfriars Avenue, HR4 0BE

The fourteenth consecutive Beer on the
Wye festival is set to return to its trademark
giant marquee, pitched-up in a riverside
meadow in the heart of historic Hereford.
And it all promises to be quite a show!
Held next door to the city’s Rowing Club, there
will be over 320 different beers, ciders and
perries on the bars; nine live acts on the
festival stage, and plenty of sensibly-priced
hot and cold food (including vegetarian and
gluten-free options), plus that great laid-back,
family-friendly atmosphere that gives it a reputation for being the friendly festival down by
the river. It’s become a ‘must do’ event for
many in Herefordshire, and festival-goers
come from near and far to enjoy the vibe year
after year. Last year over 6,000 people attended the three-day outdoor jamboree.

LOW DOWN: TIMES & PRICES
Friday 6th July
Saturday 7th July
Sunday 8th July

2pm - 11pm
12noon - 11pm
12noon - 5pm

£4
£6
£1

QUICK ENTRY PACKAGES cover your admission,
your refundable glass deposit, and tokens to get
your first drink.
Friday/Sunday - £10; Saturday - £15

A Festival for Everyone
Beer on the Wye always has something for
everyone. The Friday and Saturday afternoons
are a wonderful opportunity to enjoy a riverside picnic with friends, or to just sit and watch
the River Wye idly slip by. In the evenings it all
ramps up a gear, when the eight headline
bands take to the festival stage, in the process guaranteeing to get the marquee seriously

ON THE BARS:
135 Cask Beers
150 Ciders and Perries
40 World Beers
Various soft drinks, plus...
...our famous Festival Fruit Punch

swinging. Sundays are a rare opportunity for
mums and dads to bring their smaller family
members with them to the festival’s everpopular Family Funday. With lashings of entertainment and activities for the little ‘uns, and
with live acoustic sounds, it’s only £1 to get in
(accompanied kids free), plus 60p off a pint for
the adults. What’s not to like?
If you fancy making a weekend of it, then
you’ll be pleased to learn there is the Festival

You can get more tokens once inside - all unused
tokens and the glasses are refundable
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BEER ON THE WYE XIV

Village right next door. With ample room for
tents, motor homes and standard-size caravans, it affords 24/7 access to toilets and
proper shower facilities as well as a hot breakfast service on the Saturday and Sunday
mornings. There’s absolutely no reason to
slum it at Beer on the Wye!

FESTIVAL BANDS
Friday:
6pm Vo & Tyler

Acoustic Americana, Country & Folk
7.30pm Mamma Funk Funk & Soul
9.30pm Wayne Martin Band Blues Rock

Sexy loos + more seats!

Saturday:

This year the organisers, Herefordshire
CAMRA - who run the festival with the help of
120 wonderful unpaid volunteers - are making
a number of improvements. Banished forever
are the green Portaloos in favour of sexy new
toilet facilities. There’ll also be more seating,
and for those camping, you’ll get priority readmission to the festival just in case you’ve
had to pop back to your tent to check your
electric toothbrush is on charge!

3pm Whalebone

Eclectic Acoustic Instrumental Folk
4:30pm Nature of Wires

Darkwave & SynthPop
6pm Last Tree Squad Ragga Reggae
7.30pm The Rooters Classic Rock
9.30pm Skabucks Ska

Sunday:

Also this year, there’s going to be a lot more
fuss than usual on the festival’s Cider Bar.
Joining the West Midlands Perry of the Year

2pm Nikki Rous

Acoustic Contemporary Classic Pop, Folk & Rock
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BEER ON THE WYE XIV
competition, which is already held at the festival, will be (for the first time) the prestigious
Cider of the Year competition. All very appropriate for a Herefordshire festival - it’s a case
of ciders’ coming home!
Our festival charity is
again HOPE Support
Services, who do sterling work with young
people who are affected by a parent who
has been diagnosed
with a life threatening or terminal illness. Last
year we raised over £4000 to help them con-

FESTIVAL EATS:
Burgers & Griddle
Mega-Hog Roast
Pizzas
Freshly-made Falafels
Fish & Chips
Bakery (pasties, pies etc)
Sweets and Ice Cream
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tinue their good work. We’re determined to do
even better this year.
Great value
Admission prices remain the same as last
year, as is the cost of a commemorative festival pint or half-pint glass (both of which are
refundable when you leave if you don’t want to
keep it as a memento). And you’ll find the
beers, ciders and perries both nicely chilled
and on sale at reasonable pub prices. We
want you to enjoy the festival, not feel that
you’ve been ripped off!
More information at: www.beeronthewye.org.uk

BREWERY NEWS

LOCAL BREWERY NEWS

SWAN

KELPAUL

Friday Open Days will be held on the 6th July
and 10th August.

Kelvin Skyrme has left Kelpaul Brewery, effectively
bringing that operation to an end. However, his
business partner Paul Stevens is continuing to
brew under the name Keep the Faith. More in the
next Hopvine.

Swan Love, 4.0% ABV, was brewed to mark the
recent Royal Wedding, being a marriage of the
North American Citra hop and the English Ernest
hop. Spitting Feathers and Hero’s Ale are now
available in bottle.

LEDBURY

WOBBLY

The cool room has been extended to make more
space for cask-conditioning and the test kit is
being spruced up after five years of intensive use.

Wobbly seems to have reverted to its original
name after a very brief spell as Welder Brewery. This may or may not be connected with the
fact that Darren Clarke who was the head
brewer at Wobbly (and the original Wobbly
welder!) has now left the brewery, returning to
his previous engineering work. Brewing is now
in the hands of Rob Whyte and an assistant.
Otherwise, little has changed, with contract
brewing taking priority over the brewing of the
core beers - although the latter is understood to
be resuming shortly.

Beer sales are holding up well, with some local
pubs increasingly having two pumps of Ledbury
beers on simultaneously.
ODYSSEY
Odyssey’s most recent tap-takeover was at the
cult Koelschip Yard, a craft and cask ale bar on
Glasgow’s Southside. Latest Odyssey beers
include I Need My Hoppy Pils, a 5.5% ABV dryhopped pilsner, Dank Juice IPA at 6.0%, Little
Something Citra, a single-hopped 4.0% pale,
and Little Something Simcoe also at 4.0%.

WYE VALLEY
The financial year to the end of April was another

The Farmers Arms

13/14/15 JULY
From 6pm Friday; all day Saturday and Sunday

20 + ALES & CIDER
LIVE MUSIC
SOUTHERN STYLE SMOKEHOUSE BBQ
VEGGIE OPTIONS AVAILABLE

Wellington Heath
HR8 1LS
TEL: (01531) 634776
www.farmersarmswellingtonheath.co.uk
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record year for Wye Valley Brewery, having produced approximately twelve million pints.
The latest bottled beer is Fandango! at 4.6%
ABV to be launched later in July
Ale-Dorado, at 4.1% ABV is a pilot brew produced
for the El Dorado Festival at Eastnor Castle at the
end of June. With El Dorado hops in the mix, bold
tropical fruit flavours can be expected.
The monthly special for June is Deuce, a refreshing, straw-coloured ale at 3.8% ABV that
boasts a hint of British summer fruits, This will be
followed by Crossbar in July (copper-coloured,
4.5%) and Pride Rock (4.1%) in August.
The Hopfather has been stood down for the
summer, but will be back again on a seasonal
basis from this September on to March 2019.
Meanwhile it won Bronze in the Bottle/Can British Bitters (up to 4.4%) category at SIBA (see
box, right)
Completion of the two-and-a-half year refurbishment at the Chequers in Leominster is being
marked by a Launch Party on 14th July between
noon and 3pm.

SIBA BEER COMPETITION
Whoosh (4.2% ABV), a hoppy pale ale from
Untapped Brewing Company based in Raglan,
Monmouthshire took home the overall Gold
medal in the cask beer competition held at Ludlow Castle in May.
In the bottle/can group, the overall Gold went
to Stonehouse brewery, based near Oswestry
for Sunlander (3.7%); a very pale ale named
after the Australian hops used.
Wye Valley took Bronze overall, having taken
Gold in the IPA 5.5-6.4% category
A link to the full results can be found at:
www.siba.co.uk/category/wales-and-west

HOBSONS
25th Anniversary celebrations - see page 32.
LUDLOW
A batch of the auburn-coloured Boiling Well has
been matured in a whisky cask for six months,
coming out at 6.5% ABV. This was on the bar at
the Railway Shed as the Hopvine went to press,
and is likely to be available there through June.

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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being sought by the Kentchurch Estate, who own
the charming and diminutive roadside and riverside pub. There are also plans to possibly add
holiday accommodation units in the pub’s grounds.

The Barrel Inn, on Ross-on-Wye’s Brook Street
is no longer a pub. It is to be converted into a
shop after a planning application was approved
on the 25th May. There were no objections from
locals or Ross Town Council, and CAMRA didn’t
object either. The pub had not sold real ale in
recent times and was very much a ‘young persons venue’ in its declining years.

The Temple Bar Inn at Ewyas Harold has been
named the Friendliest B&B of the Year by the
AA. This came as a complete surprise to Phillippa Jinman and her team when they received
an invitation to the AA’s B&B Awards Ceremony
at the Landmark Hotel in London in April.

Ross-on-Wye Town Council’s patience has finally snapped with the owners of the town’s Riverside Inn. Fed-up with the way they have allowed the closed pub to become an eyesore due
to its neglect and dilapidation, in April the Town
Council requested that Herefordshire Council
invoke enforcement powers under Section 215
of the Town and Country Planning Act 1990.
This now requires the owners to take steps to
remedy its deteriorating condition. These current
owners have never run the Riverside Inn as a
pub, and several years ago failed to get planning
permission to convert the landmark pub into
housing. They’re clearly biding their time, hoping
that those who oppose their cynical moneymaking scheme will just quietly disappear, but
the bad news for them is that the objectors
(including CAMRA and a previous landlord who
ran a successful business at the pub) aren’t
likely to be going anywhere anytime soon.

British Country Inns - a company that specialises
in food-led country pubs has put its local pub
portfolio on the market. First to be sold was the
Three Horseshoes at Allensmore. Bought by
local farmer, Russell Pugh, the incumbent licensee, Steve Otley remains in charge. No major
changes are imminent. The pub stocks Wye
Valley Bitter and Butty Bach.
The Marstons-owned Red Lion at Madley reopened at the beginning of June after a short
closure. It is now being run by John Bufton and
Mandy Turner, who already run the Cross Keys
at Goodrich as well as a pub in Monmouth. Their
intention is - to the delight of the pub’s regulars to take the pub back to its roots as a village inn.
They have already swept away some of the previous licensee’s more unpopular house rules.
There’s just a single beer so far, Ringwood
Boondoggle, plus there is a straightforward pubgrub menu available. The pub opens on weekdays from 4pm, and all day at weekends.

Work is underway at the currently closed Bridge
Inn at Kentchurch. This includes a major tidy-up of
the grounds, and demolition of the old front porch
and toilets. The good news is that a new tenant is

After a long period on the market, the Tram Inn at
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Eardisley has been sold to a new private owner,
James Wood. Gloucestershire-born James is returning to the licensed trade having worked for his
publican father in his younger days. To date very
little has changed as Mark Vernon, who had built
the Tram into a very successful business over his
ownership, is staying on for a short period to ensure a smooth transition. Beers are Hobsons Best
and Wye Valley Butty Bach with guests local breweries such as Clun and Three Tuns.
The distinctive porch of the Burton Hotel in Kington was swept away by a passing lorry, diverted
from its usual route due to repairs to a bridge
over the River Arrow. Now work has started to
repair the hotel’s brick façade where it was ripped
away from the underlying timber frame. The hotel
suffered the short-term loss of four guest rooms,
but otherwise it was business as usual.
Just up the hill, the Swan on the Square reopened under new manager, Casey Floyd who
has moved across the road from the Royal Oak.
When visited, the beers on offer were Wye Valley HPA plus three from Greene King.
Also in Kington, the Oxford Arms will be holding
their annual speed shearing event [ ..sponsored by
Specsavers? Ed] on Friday 17th August, with
speed-shearers competing against each other to
raise money for the West Midlands Air Ambulance.
See page 41 for details of the pub’s beer festivals.
The Sun Inn at Leintwardine closed unexpectedly for four days in March after the sudden
departure of the previous licensee. The new
landlord is local man, Colin Beaver, who comes
new to the pub trade. Moreover, one of the previous staff, Sally Cook is now the manager. No
significant changes have occurred or are
planned. Opening is 11-11 daily with pub snacks
(including soup, sandwiches, baguettes, and
ploughman’s lunches) available lunchtimes only.
In the evenings customers are welcome to bring
in their own fish and chips from the Fiddler’s
Elbow fish and chip shop, which is rather conveniently located right next door. The good news
is the Sun’s August Bank Holiday Sunday beer
festival will be held as normal.
Another Sun - this time some way further north
into Shropshire - also reopened in May. Newly in
charge at Clun’s Sun Inn (the one immortalised
in poetry by A E Housman) are Barry Richards
and Heather Teal, who have been publicans in
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PUNCHED OUT! IT’S ALL CHANGE AT
SOME OF THE COUNTY’S PUBS
Troubled pubco Punch Taverns have now split
their pub estate into two groups. The first
group, which includes the Kings Arms in
Bromyard, is now owned by equity real estate
company Patron Capital, but will still be operated by Punch Taverns. So, it’s likely to be little
change there.

The remaining pubs have been transferred to
Star Pubs & Bars, the leased pub arm of Heineken UK. Those involved are the Kerry, Plough,
and Volunteer in Hereford; the Bell Inn and
Grape Vaults in Leominster; the Horse &
Jockey, Kings Arms and Man of Ross in
Ross-on-Wye; the Axe & Cleaver at Much
Birch, and the Weston Cross Inn at Westonunder-Penyard. Patrons of these pubs are likely,
over the coming months, to see different selections of ales on offer. Star Pubs & Bars have
announced via the trade press that they are to
offer over 900 different beers from small brewers to their publicans. This really does sound
like a change for the better.

the area for many years. The Sun offers accommodation, a full range of meals and three ales
from Three Tuns Brewery, plus guest beers.
The Castle at Wigmore has changed ownership
and is closed, reportedly for refurbishment although no activity is visible to date.
The Riverside Inn at Aymestry has secured
funding and planning permission for five new ensuite accommodation pods to be built in the pub’s
garden. It was necessary to ensure that design
was sympathetic to the Grade II-listed barn which
is attached to the pub at the north end.
The Cross Inn at Eardisland, which has been
closed for around two years, was sold at auction in
May - reportedly to a private individual from Kingsland. It had been marketed as having potential as
a pub, but the new owner’s plans are not known.
In the last Hopvine was an advert for a chef at
the Crown Inn at Dilwyn. However, not only
have the Parish Council (who own the pub)
landed a chef, but new tenants to boot. New
licensees, Maria Franzen and Max Emilio have
arrived after a very successful spell at Hay-onWye’s highly-rated Old Black Lion.

PUB NEWS
Local lass Maria is the licensee and manager
taking front of house duties, while her Italian partner, Max has taken charge in the kitchen. As this
Hopvine went to press they had just launched
their food operation. It’s mainstream pub food
well-done, but Max will be concentrating on local
fresh produce, and there will be Italian staples
too. Already they are getting plenty of bookings,
including for the Sunday roast dinners.

on the market at an asking price that the current
owners original bought it at, but there were no
takers. CAMRA did not object.
Come July, the Newtown Inn at Newtown
crossroads (where the A417 and A4103 Hereford-Worcester roads intersect) will have been
on the licensed property market for twelve
months. This is a pub that has taken up a lot of
space in these pages in the past, following the
current owners’ purchase of the roadside premises in 2012 for £135,000. After their criminal
conviction in October 2016 for converting it into
a house without planning consent, they have
since had to remove all their chattels and furnishings from the downstairs public areas. Much
to their chagrin, it appears the planning laws
also apply to them!

They’re both very excited about running their own
pub, and they are keen that it will be a ‘real pub’ –
one, as they put it, that will appeal to both villagers
and visitors alike. Already they are ringing the
changes. The Crown has had a long-overdue
sprucing up (with more to come) and the beers are
100% local – being three variously from Hobson’s,
Ludlow, Swan and Wye Valley breweries.
Initially they’re opening 11-11 seven days a
week, and they have events and activities in the
pipeline, but it might be a little too ambitious to
be able to resurrect the Crown’s August beer
festival at such short notice. However, one thing
that is happening is a live music evening twice a
month (Friday or Saturday nights).

As it is a requirement of local planning policies
to market a pub for (at least) twelve months
before it can be considered for conversion into
an alternative use, the Hopvine is now predicting
the owners will be making a planning application
shortly - a position supported by the appearance
recently by some of the owners’ “friends” at a
parish council meeting.

This is great news for the county’s only community-owned pub. The Parish Council have not
had much luck with some of their past licensees,
but this looks like a whole new ball game. So
far, the locals and villagers seem very pleased.
Licensee Tim Lawson, under whose stewardship the Baiting House at Upper Sapey has
blossomed into a very successful country pub,
has moved on, leaving the day to day running of
the pub in the hands of its owners, Andrew
Cornthwaite and Kate Lane. The hunt for a new
licensee is underway.

These “friends” asked if there would be opposition from the council and local community
should another planning application be forthcoming. The answer they got was absolutely
unequivocal! That won’t have been the answer
they were after, and nor is this going to be the
owners’ biggest problem. With the pub being for
sale at £295,000 – that’s more than double what
they bought it for – they are going to need to
justify this £160,000 increase to the planners.
Something that is going to be made more difficult due to the fact they’ve ripped out all the
pub’s facilities, including its catering kitchen,
cellar fittings, bars and toilets. Even the front
door has been bricked up! The clever money
says their ‘tick in the box’ sales exercise isn’t
going to do the trick with the planners.

The closed Wheatsheaf at Whitbourne still
makes the news. The current owner, who has
never run it as a pub, has had a second planning appeal dismissed, this following the rejection by Herefordshire Council of an earlier application to build a house on the pub’s car park.
The last known use of the pub was as a cannabis factory, which was shut down following an
unannounced visit by the police in 2016.

Landlady Paula Watson has been running the
Golden Lion in Grandstand Road, Hereford for
25 years. In May, the Hereford Times reported on
her achievement that the pub has raised a total
over that time of more than £30,000 for local charity St Michael’s Hospice. This is a real living community pub in the suburbs of Hereford, which has
sadly not offered real ale or cider in recent years.

A planning application to convert the Crown &
Sceptre in Bromyard into flats has been approved. There were no objections to the proposals (including from Bromyard Town Council).
Further, the Sherford Street premises had been
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SUMMER PUB OF THE SEASON

A HEARTY OAK
The Oak Inn at Staplow is named
Herefordshire CAMRA Summer Pub
of the Season
The year 2007 was a turning point in the
history of the Oak Inn at Staplow. Acquired back in 1919 by Whitbread, when
they took over Ledbury brewer Lane Bros.
and Bastow, this eccentric pub was somewhat run down and looked ripe for a
change of use planning application.
Meanwhile, Hilton Haylett, of the Horseshoe in Ledbury, was looking for a change
and was eyeing up the idyllic Ancient
Camp in Ruckhall. Sadly for the Ancient
Camp, its eye-wateringly high asking price
was a major deterrent, and fortuitously the
Oak came onto the market. What followed
Herefordshire CAMRA;s Ledbury Representative, John Lee,
was a major, but very sensitive refurbish- presents the certificate to Julie Woodward and Hylton Haylett
ment with reopening following in 2008.
Today, the Oak achieves that often-elusive balance between a gastro and community pub. The old
building has been partially opened out with a large bar counter and a restaurant to the left. The main
drinking areas being to the right. Log-burning stoves, flagstone floors, and oak beams set the scene
and several smaller alcoves to the side add to the
convivial atmosphere. Dogs are welcome in the
drinking areas.
The pub has four well-appointed en-suite B&B
rooms, which enjoy bucolic views over the gardens to the open countryside beyond.
The well established trio of ales consists of the
local Wye Valley Bitter and Ledbury Gold plus
Bathams Bitter. The latter is rare for the county,
and has to be collected regularly from Brierley Hill
in the Black Country. In the autumn, some variety
is introduced with the exciting range of greenhopped beers from the nearby Ledbury Brewery.
It is probably true to say that the Oak owes its
continued existence to the high quality and adventurous nature of its food. Chef Simon Rogers operates in full view of the diners in the restaurant
which aims to use ingredients that are in season
and as local as possible. Obviously that can’t apply to sea fish, but that comes via a former fisherman who travels early in the morning from
Grimsby to Ledbury.
Hylton and his partner Julie Woodward are proud of
their almost uninterrupted presence in the Good
Beer Guide since 2009 as demonstrated by ►
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PUB REFURBISHED AND RE-OPENED

STOCKTON CROSS RE-FETTLED
Kimbolton’s village inn changes hands and gets a good dollop of TLC too
The Grade II-listed Stockton
Cross Inn at Kimbolton, near
Leominster has reopened after
a fairly brief closure and a
change of ownership.
Substantial rectification work
was needed on the building,
particularly the roof, electrics
and plumbing. One change of
layout involved modification of
the kitchen opening up space
behind one of the alcoves at
the north-east end of the bar.
This provides extra seating for
the restaurant, and is ideal for
parties of up to twelve. The
whole interior has been redecorated in a sympathetic but modern style.
Although in private ownership, the Stockton Cross had seemed to be changing licensees with increasing frequency in the last few years, a situation that was causing some concern. It finally closed
in early 2018 and was put up for auction in May. Concerns were dispelled when it was learnt that the
pub had been purchased by Mr Andrew Cornthwaite.
It was Andrew, with his wife Kate Lane, who was the saviour two years ago of the Baiting House at
Upper Sapey, where a sublime and extensive renovation saved a pub that appeared to be heading
for oblivion. It transpires that, trading as the Baiting House Group, he has similarly taken over two
other pubs - the Admiral Rodney at Berrow Green in
Worcestershire, and the Hopton Crown at Hopton Wafers, which is a bit further north in South Shropshire.
The meals, according to pub manager, Lauren Cremer
“are based on pub classics, but with a touch of fine
dining” and can be taken anywhere in the pub (or garden), but the tables are usually set out for dining at one
end of the long bar, with drinking at the other.
The beers are Wye Valley HPA and Butty Bach, together with one each from Ludlow and Hobsons Breweries, which change regularly.
The Stockton Cross Inn, Kimbolton, HR6 0HD. Telephone: (01568) 612509. Website: thestocktoncross.co.uk
Opening times: Closed Mon; 11-11 Tue-Sat; 11-10.30 Sun. Meal times: 12-3, 6-9
Tue-Sat; 12-3 Sun
►the annual posters displayed prominently in the bar. The establishment is kept to a high standard
both decoratively and in service to customers with friendly and attentive staff. If you’ve not been then
why not plan a visit?
The Oak Inn, Staplow, HR8 1NP. Telephone: (01531) 640954. Website: www.oakinnstaplow.co.uk
Opening times: 12-11 Mon-Sat; 12-10.30 Sun. Meal times: 12-2.30, 6.30-9; 12-3, 7-8.30 Sun Bus
services 417 and 674 stop nearby.
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NEW PUBS

LUDLOW’S NEW BLOOD
In 1932, a blood bay called Forbra won the
Grand National. This fact will have been lost
in the mists of time to most people. But in
Ludlow, it now lends its name to the town’s
‘newest’ pub.
What has been created with the inception of the
Blood Bay on the town’s High Street is remarkable, which perhaps shouldn’t be surprising as
the whole project has been the brainchild of
John Saxon, the man behind the town’s Dog
Hangs Well. For those of you familiar with John’s
wonderful ‘parlour pub’ you will not be disappointed with what has now been achieved with
the Blood Bay – that much is guaranteed.
The Blood Bay has been created inside one of
Ludlow’s oldest and most intact retail buildings after
nine-months of conservation work. The four-storey,
Georgian, Grade II-listed premises was until recently a charity shop, but what it has been painstakingly transformed into is something completely
and utterly superb. It’s a real treat for the senses.
This is definitely one for the pub connoisseur.

and his Momentum friends ever leant against the
very same counter.
The beers served come from Swan Walters &
Son. This is a clever construct that takes the
surnames of two local brewers (Jimmy Swan
from Leominster’s Swan Brewery and Gary Walters of Ludlow Brewery) with the ‘& Son’ coming
from John’s own company Son of
Saxon. Whilst the beer isn’t
brewed on the premises yet, the
plans are there and the kit has
already been bought and supplied.
And yes, even the beers hark back
to original Victorian recipes
(following research undertaken
with the help of the two brewers).
There are two mainstay brews: an
India Pale Ale at 4.2% and a Stout
at 4.0%. Otherwise, the only other
things sold are red and white wine,
crisps, pork scratchings and Blood
Tonic (a dark ruby-coloured Victorian cordial mixed with tonic).

On the ground floor you first enter a simple wood
-floored, front bar room with a mahogany and
glazed screen dividing it into a
public bar (with a long bench seat)
and a snug that can accommodate
no more than 7-8 drinkers sat
around a table. With original
painted
matchboard
timbered
walls, the centrepiece of this room
is a curved dark mahogany Victorian bar counter replete with authentic beer pumps. The bar came
out of a North London pub, and
dates back to the 1880s, whilst the
old handpumps hail from an Islington pub that was converted into
flats in 1982. Behind the bar is a
panelled bar-back with hatch, beyond which is an equally charming back room.

Returning to the pub and working from the bottom
upwards, virtually everything you’ll find inside is in
equal(ish) measure old, original and beguiling. It
is believed the pub’s cellar dates to medieval
times. Taking the flight of timber stairs from the
Victorian back room, one comes to the first floor.
The modern toilets are here, as so is another
room returned to its full Georgian splendour. This

It really does give the pub-goer a feeling of what
visiting a late Victorian drinking establishment
was like (even more so than at the likes of the
Beamish or Black Country museums), but buying
a pint at the bar - the beers are dispensed lovingly into Victorian-style (what else?) tankard
pint glasses - it is difficult not to muse if Jeremy
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creation the Blood Bay is. Make no mistake, this
is no historical pastiche. Not only were English
Heritage deeply involved in the whole project from
the outset, but the installation of many of the fittings and its decor has been done only after a lot
of architectural research was undertaken, ensuring that the building’s original lay-out informed the
whole process. What a real labour of love it all is,
and the end result is a pub that both the owner
and the town can now be rightly proud.
The Blood Bay, 13 High Street, Ludlow, SY8 1BS.
The only non-Victorian fitting is the bar man, (along
with his shirt!)

room is out of bounds at the moment. John put it
to the Hopvine: “I’m not quite sure how I’m going
to manage the room. It could become a meeting
room, another bar or a dining room. I have plans
to possibly do food in the future, but it has to be
done in a way that doesn’t detract from the rest of
the pub. I don’t want to have people traipsing
through the bars downstairs on the way to eat.”
Otherwise, behind a tantalising ‘coming soon’
sign and a chain at the foot of a much older twisting staircase (leading to the next floor), are where
unseen delights are in hand for the near future.
Another part of the project that is yet to be completed is the pub’s façade. However, it does already have a splendid pub sign, painted by Jonathan Adams – an accomplished local artist who
specialises in painting horses. Furthermore, still
resident in poly tunnels on the date of the Hopvine visit in early June, were the many flowers
that will drape down across the pub’s front this
summer. These will be in red, white or blue: the
racing silk colours of Forbra. It’s detail like this
that is verging on OCD, but what a wonderful

HEREFORDSHIRE’S NEW MICROPUBS - NEARLY THERE!
Two micro-pubs under development in Herefordshire are on the cusp of opening.
The old TIC in Leominster has planning permission in place and conversion work has commenced at
the premises. It is understood that a lease has been signed with an operator, whose identity is yet to
be revealed, as is the pub’s proposed name.
Both planning permission and an premises licence have been granted for the what will be called The
Tap House in Ross-on-Wye. A most appropriate name considering the Millpond Street premises were
once the brewery tap for Ross’s Alton Court Brewery, which ceased brewing back in 1961.
The Tap House is expected to open at the beginning of July, and the (currently nameless) Leominster
pub about a month later.
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CIDER COMPETITION ROUND-UP

CAMRA CIDER & PERRY COMPETITION
Judged at CAMRA’s Reading Beer and Cider
Festival in May, the winner of the Cider Gold
medal came from Harry's of Long Sutton in
Somerset. The 6.2% ABV Scrummage impressed judges as "a sharp but easy drinking
cider that stretches to a long lingering and
pleasant aftertaste."
In the Perry class, the Gold medal went once
again to Nempnett, Piglet's Perry, produced in
another Somerset village - Nempnett Thrubwell.
The 7% ABV perry is a cloudy straw colour, described by the judges as "a well balanced perry
with a clean and fruity taste.”

The winners at the Cider Museum

Henhope Cider of Upper Dormington came First
in the Single Varietal Cider class and third in Dry
Cider. Henhope is run by Richard Harris, a
builder by trade who, five years ago, started to
hold back a few of the cider apples from his orchard rather than send them to Westons.....

CIDER
GOLD - Harry's Scrummage (Somerset)
SILVER - Whin Hill, Browns (Norfolk)
BRONZE - Orgasmic, White Jersey (Herefordshire)
PERRY
GOLD - Nempnett, Piglet's Perry (Somerset)
SILVER - Oliver's, Perry (Herefordshire)
BRONZE - Whin Hill, Perry (Norfolk)

Richard’s triumph came in spite of the county’s
producers’ haul of 16 out of 38 awards being
slightly down on last year’s performance.
There were Firsts for Henney’s of Bishops
Frome (medium cider); Butford Organics of
Bodenham (medium cider); Olivers of Ocle Pychard (sweet perry); Once Upon a Tree of Ledbury (dry culinary cider and speciality cider).

BIG APPLE
David Matthews of Bartestree Cider Company
topped his achievement of Champion Perrymaker in 2016 and Champion Cidermaker in
2017 by this year winning both accolades in the
Cider and Perry Trials held in Putley Parish Hall.
This was on the strength of firsts in sweet cider
and medium perry plus two seconds and a third.

There were further placings for Olivers, Once
upon a Tree and Butford and placings for Rosson-Wye Cider & Perry Co (Peterstow); Mayfayre
Cider & Perry (Upper Dormington); Newton
Court Cider (Leominster); Hollow Ash Orchard
(Broad Oak); and Gwatkin Cider Co Ltd,
(Abbeydore).

But, such are the vagaries of peer judging, Best
Product in Show was judged to be Greggs Pit’s
draught sweet perry, produced by James Marsden at Much Marcle.

For full results go to www.cidermuseum.co.uk,
select Cider & Perry Competition and follow link
Results 2018

Another first was won by Brian Robbins of
Woodredding Cider based at Yatton, near Rosson-Wye for bottle-conditioned perry.

BRITISH CIDER CHAMPIONSHIPS
The British Cider Championships were held at
the Bath & West Show near Shepton Mallet at
the end of May. Olivers Cider & Perry won Gold
in the Bottled Carbonated (keeved) Perry class
and went on to be given the title Supreme British
Champion Perry. There was a silver for
Woodredding Cider & Perry of Yatton (near Ross
-on-Wye) in the single varietal cider class and
bronze for Pips of Dorstone in the Bottled Medium Cider class.►

For full results go to www.bigapple.org.uk, select
Cider and Perry Trials and follow link to Winners
List 2018.

INTERNATIONAL CIDER & PERRY
COMPETITION
A Herefordshire cidermaker took the Overall
Champion award at the International Cider &
Perry Competition 2018, held at Hereford Cider
Museum.
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A VIEW FROM THE ORCHARD
Little darling, it's been a long cold lonely winter
Little darling, it feels like years since it's been here
Here comes the sun…
On the first of April the sun dawned and my
damson tree was in blossom, as was a pear
tree. The apple trees were just coming into leaf
and it was not until May that they blossomed.
However the blossom was abundant and magnificent! We cannot know what causes the
variation from year to year, but I feel that the
trees were enjoying the good weather after
months of being dormant in the cold winter…
You may say that I am a dreamer, and I am not
the only one, but life has come again and promises to be a fruitful year. Many are planning cider festivals to celebrate and enjoy the drinks
from last year’s harvest. You will see them advertised on signposts, websites, social media
and recommended by one and all.
Various cider trials have
taken place at Putley, the
Cider Museum and the Yew
Tree which highlighted the
range of ciders and perries
and also the challenge of
judging the subtleties of flavours. There is real value of
trying to improve your tasting
skills. You can enjoy and
appreciate many more ciders
and also understand the
styles of the different cider
makers. Ciders have personality – from the apples and
from the cider makers.
A new celebration this year is
the Cider Salon in Bristol
from Friday 22nd – Sunday
24th June. The website
www.cidersalon.co.uk, lists a
range of events over the
weekend This is a great opportunity to sample the cider
scene and enjoy its richness.
Expect a report in the next
issue describing what you
may have missed!
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In addition, the Cider Club at The Yew Tree in
Peterstow has returned. Noted local producers
have been presenting their ciders and I expect
that it is the type of event where you need to
take a designated driver. The samples for tasting may be small, but there will be so much
good cider available – temptation is the wrong
word. Over appreciation is more likely!
Russell Sutcliffe
► YEW TREE CHALLENGE
At the Yew Tree Inn, Peterstow on June 9th,
David Matthews of Bartestree Cider matched his
Big Apple performance by winning both Best
Cider in Show and Best Perry in Show with his
medium cider and medium perry.
Other category winners were Palmers Upland
Cider, Barbourne Cider, Springherne Cider,
Ross-on-Wye Cider & Perry Co, and Greggs Pit
Cider and Perry, the latter as a joint winner.
For results go to rosscider.com/cider-challenge

PUB CAMPAIGN: BULL’S HEAD

IT’S TIME FOR THE BULL TO STOP AT THE BULL’S HEAD
There’s mutiny afoot on the wind-blown hillsides above Hay-on-Wye. Exasperated by the
continued “temporary closure” of the Bull’s Head at Craswall, and with potential new owners being rebuffed by the current owners, the locals have now taken to direct action.
It was back on a gloriously sunny Saturday at
the beginning of May that it all came to a head.
Around 200 people gathered to protest outside
the Bull’s Head at Craswall.

immediately became a runaway success, with
excellent food and good beer now complementing the history, atmosphere and immaculately
wild surroundings. People came from the other
end of the country to see what all the fuss was
about. And today it is still the only pub in Herefordshire that can lay claim to being named
Herefordshire CAMRA Pub of the Year before
even making the hallowed pages of the Good
Beer Guide. Its credentials were beyond reproach.

It’s a truly remarkable pub, a place harking back
to a much simpler time. It so deserves to be
cherished and savoured, and still remains one of
the finest pubs in England no less. Prior to when
the ex-Drovers’ Inn was taken over by Paul and
Denise Chicken in 1998, the Bull’s Head had
been in the same farming family for over 125
years. And little had changed across those centuries: inside is essentially intact, with an original
serving hatch, hearth, slab floors, stone-made
walls and grand settles. Being in the shadow of
the brooding Black Hill, out amongst moors and
woodland, it was - and remains - one of Herefordshire’s best kept secrets.

However, come the year 2018 and the Bull’s
Head sits empty, forlorn and its future uncertain.
Once it had come into the hands of the current
owners - the Mackintosh family – the business
promptly shifted upmarket. It turned its back on
its historic bread and butter trade - the walkers,
campers and casual pub-goers - and became an
exclusively high-end dining operation. Whilst the
posh nosh and elitist atmosphere may have
worked at peak summer weekends and when

Paul and Denise’s efforts soon put the Bull’s
Head on the map and it became a destination
that everyone in the know wanted to go to. It
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the Hay Festival was in full swing, it was never
going to wash over the long, dark winter months.
Therefore, it wasn’t too long before the inevitable happened: first it became a summers-only
seasonal operation, then finally it closed three
years ago or (to be more accurate) “closed temporarily” - a state of affairs that persists to this
day.

It was soon time to start. Rallying the troops
from the front was local author and journalist,
Matthew Engel, who first thanked Jim Ursell,
and then Wye Valley Brewery for kindly donating
the beer that was to lubricate the day’s proceedings. But wouldn’t it have been so much better if
it had been possible to drink the beer inside the
Bull’s Head instead?

Here’s one we did-in earlier

Inside Out

No-one has been able to ascertain
what the owners’ plans are for the
Bull’s Head. They appear to be
more reticent with information than
the shyest of North Korean Tourism
Officers. Thus, it is this vacuum of
knowledge that creates untold anxiety for those who used to frequent
it. But more worrying still, is the fact
the owners have ‘previous form’ of
ruining and shutting pubs down. It
was after another of their ‘fine dining’ operations crashed and burned
at the Ancient Camp Inn at Ruckhall
that they closed that pub. Today,
what was once one of the county’s
premier riverside inns, is now a
private house. People fear this is
what they have lined up for the
Bull’s Head too. Enough was
enough - it was time to act.

Matthew then started in
earnest, by saying that local
people were angry, very
angry indeed at the continued closure of the Bull’s
Head. He remembered the
better times, when he said:
“There certainly used to be
crowds here, and let us
hope your presence here
today will lead to there being crowds here again – but
inside the pub rather than
outside.”

He also set out the two
things they hoped to
achieve by taking this most
Matthew Engel addresses the rally, unusual course of action:
with the Bull’s Head behind
“Firstly, we want to ensure
Herefordshire Council are aware of how strongly
we feel and, secondly, to let the owners know
Equipped with suitably fashionable walking apwe are still here and waiting.”
parel, a few hardy types from Herefordshire
Matthew spoke of what it is that makes the Bull’s
CAMRA were happy to join the proceedings.
Head so special: “A lot of pubs have closed
And we were to find ourselves in the good comthese past few years. Some go little-mourned,
pany of the young and the old, farmers, a vet,
but this place is different. It is a landmark. It is a
clergymen, writers, musicians and artists
destination. It is set in a place of beauty. Inside it
amongst many others - all of whom remember
looks like an exile’s dream of what an English
enjoying the pleasures of the Bull’s Head. It was
country pub should look like. And it is vital to the
to be a most improbable demonstration. Crowds
two unique communities of Craswall and the
waving banners normally gravitate towards a
Golden Valley as a whole”.
strike-bound factory; a threatened hospital, or
the route of a contentious by-pass proposal. But
He quickly moved on to highlight the pain felt in
here they were outside the entrance to a pub set
the community: “It is beloved. Every time one
in the most perfectly wild countryside at the top
goes by and sees it locked and forlorn, the heart
end of the Golden Valley.
sinks. It has been this way for 1,234 days although, frankly, it wasn’t open for a while before
The whole event was organised by local artist
that.”
Jim Ursell, who has since been described as a
Wat Tyler of the drinking classes and the Churchill of Craswall, in recognition of his sterling
efforts in kick-starting this campaign.

19

Demon Drink
His words betray a measured anger when he

PUB CAMPAIGN: BULL’S HEAD
moved on to the matter of the current owners
and their earlier closure of the Ancient Camp at
Ruckhall: “The Ancient Camp should never have
been allowed to be sold as a house. So, some
people think the owners are trying to make another £100,000 killing without much effort. I do
sometimes wonder whether they are engaged in
a passionate project of their own, and that they
are undercover agents for the Salvation Army,
determined to eradicate the demon drink from
Herefordshire by closing the pubs one by one.”
He finished by saying: “However, one member
of the owners’ family posted on social media
yesterday to say they are desperate to sell the
Bull’s Head as a pub. This does not fit at all with
the evidence we have from people who have
tried to buy it. It does not fit at all with the difficultly we have had getting any response from
the owning family. It does not fit with the e-mail
addresses that don’t work, the dead ‘phone
lines, the unreturned calls, the absence of a ‘For
Sale’ sign, or any indication at all that it is on the
property market. But let us hope this really is the
truth, because that’s a start.”
Hardly had the cheers subsided and it was time
to unveil a splendid new pub sign, made by local
man David Bishop. The sign neatly paraphrases
what it was all about by saying: ‘Bring Back the
Bull’s Head’. Perhaps one day it will hang
proudly outside the pub to invite customers in.

Rally and campaign organiser, Jim Ursell (far left) and
Herefordshire CAMRA’s Paul Grenfell (far right) unveil
a new ‘Bring back the Bull’s Head’ pub sign

to just fade away quietly - and they have the
100% support of CAMRA too.

Friends of the Bull’s Head
Matthew Engel is far from alone in his quest to
see the Bull’s Head change hands and re-open.
Besides the c.200 people present on the day,
and before the month of May was done, there
was a petition boasting over 1,100 names and a
community-led pressure group had been established. Called the Friends of the Bulls Head it is
already actively campaigning to see the return of
good times to the pub. If you share that goal and
wish to join, then please fire off an e-mail to:
friendsofthebullshead@gmail.com

The press coverage the campaign has enjoyed
so far will do it no harm at all: the story made it
for three consecutive weeks into the Hereford
Times. Yet, even now there was still one more
bit of bull to come. It was a posting by a typical
keyboard Einstein posting on one of those HT
stories that best highlights the frustration of
those thirsty souls up in Craswall. Suggesting
the locals should ’Use it or lose it’ they then omit
to explain quite how people are expected to use
it when the pub has neither been open or for
sale for the last three years!

This demonstration and the petition means
Herefordshire Council and the owners have both
been served fair warning. And should the owners be plotting another of their pub planning
schemes then at least they now know they’ll
have a fierce battle on their hands. What certainly isn’t in doubt is that the locals aren’t going

The last word on the matter must go to Matthew
Engel, by quoting what he later said to the Hereford Times: “The owners themselves know who
we are here. We want them to talk to us, talk to
the people who would like to buy it. They should
now put it on the market and show they care as
much as we do about the place.”
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COMMUNITY OWNERSHIP

IT’S NOW TWO FOR THE PRICE OF ONE
Following hot on the heels of plans by the village of Orleton to take the Boot Inn into
community ownership, come plans from the nearby village of Yarpole to buy their pub too.
Herefordshire communities seeking to buy their
local pub are a rare species. However, it’s like
waiting for a bus in rural Herefordshire: you wait
years for one to come along and then two come
along within a month of each other. What’s
more, the two villages concerned – Orleton and
Yarpole - are not three miles apart. You couldn’t
make this sort of thing up.

wholesale beer prices for the hapless leaseholders who find themselves trapped behind the bar.
It is this that probably explains why licensees
have come and gone in relatively quick succession at the Bell (some only lasted months).
Doubtless, this situation will have reflected
negatively as to the way the pub was run, and
provided local people with too few reasons to
visit. Therefore, the Bell has failed to attract the
majority of Yarpole over its threshold in recent
years. This is very sad, and such a situation can
become a vicious downward spiral, almost impossible to break out of. But the opportunity to
break free of this model of repeated failure is
now there in clear 20:20 vision - in
the shape of taking the Bell into
community ownership.

The last Hopvine carried the story of how the
community of Orleton were raising funds to be
able to bid to purchase and run their currently
closed Boot Inn – more about that later. Since
then, have come equally serious proposals from
nearby Yarpole, as the community there set
forth on the exciting journey to take
the village’s Bell Inn into community ownership.

In terms of community enterprise,
the village of Yarpole has already
‘got one it did earlier’ in the shape
of a community-run shop that,
most unusually, is accommodated
inside the village church. At the
opposite end to the altar in St.
Leonard’s Church, it is possible to
buy your groceries and household
provisions from a self-contained
lock-up shop. Thus, it was most
appropriate that the very same
church (and shop) was the venue
for a public meeting organised for
Not your typical church
the evening of the 3rd May to disRuthless spiral of decline
meeting
cuss a proposition, whereby the
The story of pubs like the Bell Inn
local community would collectively
have been told too often before in these pages.
raise the money to buy the pub and then run it
Coming under the yoke of Pubco ownership
for the benefit of all.
usually brings with it a ruthless regime of everupward rent increases and stratospherically high
Herefordshire CAMRA provided one of a number of speakers for that meeting in the shape of
Mark Haslam – who has experience from other
KINGTON WALKING FESTIVAL
community pub buy-outs elsewhere in the UK.
Seventh Kington Walking Festival
He said about arriving at the meeting:
20th -23rd September 2018
“Immediately striking was the number of local
41 walks graded 1 (easy) to 4 (strenuous)
people who were there, over 160 of them
squeezed into the church to hear what was beEight walks include pub visit:
ing proposed. It was impossible not to be imTh2, Th6, Fr3, Fr12, Sa6, Sa7, Su1 and Su5.
pressed. If only half this number were to freSee ad on page 12
quent the pub regularly in the future, then its
Pubco Enterprise Inns (who now
appear to call themselves Ei Publican Partnerships - without even
a hint of irony) placed the black
and white, half-timbered Bell Inn
onto the licensed property market
back in February. The asking
price for the two-bar, 16th century
premises was £325,000 freehold.
This was to be the call to arms for
a community concerned as to
what the future had in store for
their village pub.
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unsatisfactory trading past would become no
more than mere history.”

ity. Already a Community Benefit Society (a form
of limited company) called Mortimer CBS Limited has been set up to issue the shares, buy
and oversee the running of the pub. Further,
questionnaires have been distributed to every
household in the parish in an effort to elicit views
as to what it is people want from their local pub.
And, of course, financial pledges have already
started to pour in. By the end of May the figure

Transforming the business model
A series of short presentations set out how the
ownership model would work: namely that community shares would be sold and these would
raise and provide the necessary capital to buy
the pub, renovate it and place a tenant licensee
in to run the business at a
significantly more sensible
rent than what was previously demanded by Enterprise Inns. The rent received
from the tenant would then
provide the revenue to allow
for dividends to be paid
against
the
community
shares. Moreover, this lower
rent, allied with the ability of
the newly-appointed pub
tenant to be free to buy their
beer and other supplies on
the open market (at lower
prices), would at a stroke
transform the economics of
running the Bell Inn as a
business. It really is as simAbout to become community-owned? The Bell Inn at Yarpole
ple as that.
had already comfortably reached into sixMark Haslam was then able to share with the
figures.
audience experiences of other communityowned pubs from around the UK, of which there
are now over 100. Since the first of these
opened back in 2000 not one of them has failed.
That must give people some reassurance that
this idea can and does work. Mark said:
“Community-ownership not only gives people a
financial stake in their local pub, but you get
emotional buy-in from them as well. That is
something most licensees would die to have
from their locals!”
Following a lively and informative Q & A session, the meeting closed with a vote. All those
assembled were asked if they would be interested in being part of the community bid to buy
the Bell Inn. The decision was close to unanimous to proceed and bid to buy the pub.
Money pledged hits six-figures
Following the frisson of that initial meeting, a lot
more mundane work has since had to be done
behind the scenes to convert the plan into real-
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It further helps that the original £325,000 asking
price for the Bell Inn dropped to £295,000 the
week of the public meeting. However, the buyout scheme is far from home and dry. There is
still much work to do. A full business plan and
Share Prospectus is being feverishly written as
this Hopvine goes to press in the first week of
June, and there is the (not) small matter of successfully bidding to buy the pub. Already the
selling agents acting for Enterprise Inns have
been informed of the community’s intentions, but
the next step is to formally make a bid for and
(hopefully) successfully negotiate a price. That’s
going to be the tricky bit!
The key objective of the Yarpole’s community
group is to see the pub re-open and placed on
an economically sustainable footing. Further, it
should sell good value and good quality food
and drink sourced from local suppliers. There’s
even a desire to see the pub inhabit the pages

COMMUNITY OWNERSHIP
of CAMRA’s Good Beer Guide. In the longer
term, projects could include the additional provision of letting accommodation. Doesn’t this all
sound so sensible and attractive, and is surely
what every village pub should strive to achieve?
If you want to be a part of these plans by investing in the Bell Inn, or you just want to learn more,
then go to the link in the box (see right).

COMMUNITY OWNERSHIP – IT’S
YOUR CHANCE TO BECOME A PLAYER!
Fancy owning a pub? Well, a bit of a pub at
least? Then here are two fantastic opportunities in two north Herefordshire villages. It can
be great fun having a financial stake in a pub
business, you can boast to friends and family
that you own a pub! It’s also a good way to
support our village pubs and yet still earn a
return on your investment.

Ready and waiting in Orleton
Meanwhile, three miles down the road in Orleton
things have moved on apace with the Boot Inn
community buy-out proposal since the report in
the last Hopvine. The group there have gone with
the same model as at Yarpole, but they’re a lot
further down the road with their plans. By the end
of April their company The Community Boot Inn
Limited (Orleton) had made a formal bid to buy
the Boot Inn. The die was now cast!
As of the end of May, the group are patiently
waiting to hear something positive back from the
current owner’s agents, but their view remains
that ‘no news is good news’. Importantly, they
now have all the funds in place to proceed with
their plans, but are still welcoming any latecom-

Bell Inn, Yarpole: The community group’s
website
can
be
found
at:
www.themortimercbs.org Click on the link
‘About Us’ to access a page where you can
pledge funds for shares.
Boot Inn, Orleton: Their group’s website can
be found at: www.thecommunitybootinn.co.uk
where you can find information.

ers who may be interested in investing in community shares. The details for the Boot Inn proposal, like those for the Bell Inn, are listed in the
box (see above).
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CAMRA IS DEAD, LONG LIVE CAMRA!
At CAMRA’s recent AGM & Members’ Weekend, held at the University of Warwick near Coventry, a number of resolutions to amend the campaign’s constitution were discussed and
voted upon. With some contentious proposals on the table, it promised to be quite a feisty
occasion. But it didn’t quite play out like that.
It’s quite exceptional for the Hopvine to report on
the internal machinations of CAMRA. There are
sound reasons for this. Firstly, it’s unlikely that
the majority of Hopvine readers will be the
slightest bit interested (except perhaps those of
you who include telephone directories amongst
your recreational reading) and, secondly, it’s
never a brilliant idea to launder your dirty underpants in full public view. However, there were
BIG changes afoot this year and it’s always
the exception that proves the rule…

Saint George and the Dragon
Thus it was that the Campaign for the Revitalisation of Ale (CAMRA) was conceived, although
it soon changed to the less unwieldy name of
the Campaign for Real Ale. And it caught the
nation’s (and the media’s) attention from the
outset. The four guys weren’t the only people
dissatisfied with the state of their beer. In those
early days it was a simpler message: real ale
versus gassy keg beer, good versus evil,
St George slaying the Dragon. The campaign message wasn’t complicated:
there were no pub closures to resist,
no cider and perry campaigns to run,
and who’d ever believe CAMRA
would one day have the ear of Government on matters of industry legislation and taxation?

To set the scene it is necessary to go
back to the beginning. Not the beginning
that’s featured in the Old Testament, but
the birth of CAMRA in March 1971.
Hot Love and Wagon Wheels
That’s a long time ago: T Rex were at
no 1 in the charts with ‘Hot Love’; it was
just a month after decimal currency arrived; the first class postage rate was 3p; the
Vietnam War was still raging; On the Buses was
one of the most popular shows on TV; no-one
had heard of Ant & Dec (they hadn’t yet been
born); Burton’s Wagon Wheels were still larger
than a contact lens, and police cars and ambulances still attended emergencies without a TV
crew in tow. They were very different times.

However, with Watneys Red Barrel and
its vile keg partners in crime dispatched to
the drip tray of history by the close of the 1970s,
it provided an opening for a small revolution to
take hold. A whole new generation of small brewers started to set up micro-breweries. With the
costs and complexity of pasteurisation and kegging beer beyond them, these artisan brewers
were only ever going to brew real beer. Thus, the
small brewers became the standard-bearers for
what CAMRA believed in and campaigned for.
They brewed real beer for local tastes using local
ingredients, and so it was they became fellow
travellers with CAMRA and its cause.

The average price of a pint in 1971 was 20p, but
it wasn’t the price of beer that was exercising
the minds of four guys from the north west of
England. It was while they were holidaying together in Ireland, that they lamented the dreadful state of beer and brewing in the UK. They
decided to do something to fight back against
the artificially-gassed and pasteurised keg beers
that were being foisted on the beer-drinker.
These mass-marketed keg beers were bland at
best, undrinkable at worst. The big breweries
were content to produce inferior quality, factorymade keg beers that were cheaper to make,
easier to transport (and store), but had little
character or taste. In a headlong rush to make
more profit, the brewer’s baby had gone out with
the accountant’s bathwater.

Before the millennium had arrived, many believed the battle for real beer was won. Virtually
every pub was selling it. Furthermore, there were
more micro-breweries than ever, and the numbers were still increasing year on year. However,
the threats to our national drink had now
morphed into more subtle forms: pubs were starting to close at an alarming rate; heinous levels of
taxation were being imposed on the industry, and
an über-zealous health lobby were starting to
point the finger at alcohol. Therefore, CAMRA
evolved to meet these new threats, and so they
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successfully initiated and sustained campaigns to
support pubs, fight unfair levels of taxation and put
the counter-argument forward regarding the health
benefits of moderate beer consumption. In fact, this
is essentially where CAMRA stands today - it
champions the pub-goer as much as it does the
traditional beer and cider-drinker.

SALLY
POSTHUMOUSLY
AWARDED
‘CAMPAIGNER OF
THE YEAR’

Brewing roads Diverge
With the millennium celebrations past, a new
wave of small brewers started to emerge, and
their agenda was sometimes different to that of
CAMRA. New technology not only meant that
kegging and canning of beer was now affordable
on a much smaller scale, but - inspired by developments in the United States - there was an explosion in the number of so-called craft brewers.
They brewed previously unheard of beer styles
and were highly innovative in their use of ingredients. They brought a fresh and exciting dimension
to the industry. However, the beers they produced
weren’t always what could be considered ‘real’
and this created a problem, not so much because
it was kegged or canned, but because a lot of it
actually tasted good! This wasn’t the horrid keg
beer of the 1970s. These new brewers had now
diverged from the path CAMRA was taking – their
respective causes were no longer aligned.
A keg beer that wasn’t instantly undrinkable didn’t
sit right with the mantra going back to the blackand-white days of the 1970s, when keg was evil,
real ale was good. This was going to be an issue.
Could CAMRA really ignore these brewers and
their beers? If this conundrum alone wasn’t enough
to perplex minds at CAMRA HQ, then there was an
added dimension that there were some craft beers
that were ‘real’ by definition, yet they were dispensed via a keg or a can (alas, there aren’t the
necessary sixteen pages available to expand further on this fascinating technical area).
Time to Revitalise
It was against this background of CAMRA having
evolved into a broader church, allied with a rapidly
changing beer and brewery scene, that saw the
launch of CAMRA’s ‘Revitalisation Project’ at the
start 2016. Its purpose was to revisit the aims and
objectives of the organisation. Were they relevant?
Were they still fit for purpose? Did they reflect what
the campaign was actually doing? It probably doesn’t hurt to stop and reflect once in 40-odd years.
This process was probably long overdue.
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Above (left) Mark Parkes, partner of the late
Sally Lavender, received on her behalf the ultimate CAMRA accolade from out-going CAMRA
national chair, Colin Valentine. This was the first
time this award had been awarded posthumously, and follows the untimely death of Sally
back in early February. She was a member of
Birmingham CAMRA and was actively involved in
campaigning for cider and perry. She will be
sorely missed.
Colin himself hung up his chair’s gavel after this
year’s AGM after eight years at the helm. During
his tenure the membership of the campaign
rose to a record new high. One of the highlights
of his charge was on the occasion when 1,000
CAMRA members took part in a mass lobby of
Parliament, following which Beer Duty was reduced and the despised and damaging Beer
Duty Escalator was scrapped. A very tactile and
accessible chair, he could be quite outspoken at
times in defence of the interests of beer, cider
and pubs. He will be a hard act to follow.
Replacing Colin is Jackie Parker, who took over
immediately after the AGM.
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Before any changes were proposed there would
need to be a proper and open debate, and not
just amongst CAMRA’s members. A wideranging consultation was started, which involved
over seventy meetings held across the UK. Parallel to this process, were consultation sessions
with brewers, publicans, cider-makers and other
interested parties in the industry. Such a substantial and wide-ranging process took over two
years to conclude, before concrete proposals
were formulated and placed before the membership in March this year, ahead of a vote at the
AGM the following month. Every one of
CAMRA’s 190,000+ members would be entitled
to vote on special resolutions that would re-set
the aims and objectives of CAMRA.

should now represent all pub-goers, irrespective
as to what they drink. Having previously acknowledged the significance of the new craft
beers and reinforced CAMRA fighting for pubs in
earlier successful resolutions, was the campaign
really going to embrace the interests of those
who drink not only Stella Artois, Carling and
Strongbow, but also gin, vodka chasers and
sweet sherry? Would these drinkers really want
to be represented by CAMRA?
CAMRA for beer - or for everything?
There surely comes a point if your aims become
so broad, that you end up becoming the campaign for everything and yet nothing at all. It was
this over-arching catch-all in the proposed motion that perhaps hijacked the debate on
CAMRA only looking to move to a position
where it represented all beer-drinkers as opposed to all drinkers per se. Those in favour of
the resolution said that CAMRA should support
‘good beer’, a commendable position to take.
Those opposing asked what the term ‘good’
meant – doesn’t it mean all things to all men?

Most of the proposed changes sensibly reflected
what the campaign did already, such as campaigning for proper cider and perry, on pubs,
and on matters that involve political lobbying.
Some proposed to sweep away pieces of arcane policy nonsense, such as the proscribing
of the cask breather device in pub cellars
(please don’t ask). But it was the broadening of
the scope of the campaign with regard to going
beyond real ale that was to be the most contentious resolution.

The definition of real ale can be found in the
Oxford English Dictionary. ‘Good Beer’ doesn’t
warrant such a definition. It also didn’t help that
the resolution was only made available to the
membership a month or so before the vote, so
there was no opportunity to fine-tune and amend
the resolution – it was all drinks or nothing as it
was worded. Was CAMRA going to transmogrify
into the campaign for gin, vodka and prosecco
as well? The answer was ultimately ‘no.’ For
some members it would have been a step too
far, for others it is a missed opportunity.

Ranting and General Anaesthesia
Ahead of the AGM, tempers rose on the fringes
of the beer blogosphere. There were hot heads
on both sides of an entrenched ‘for and against’
debate around the new keg craft beers. However, come the day of the show, it was almost
serene in the conference hall at the AGM, as
each resolution one at a time was quietly debated - with some hardly meriting any discussion at all. It was as if a general anaesthesia
had been administered to the 1,000 or so present in the conference hall. Where was the
drama? Where were the people ripping up their
membership cards and storming out of the hall?
In witnessing this soporific anti-climax, the
words of Colin Valentine - who as CAMRA
Chairman was standing down after eight years
at the helm - resonated quietly, when he uttered
the soothing words: “What ever way the vote
goes, the sky really wasn’t going to fall in. The
next day would be the same as today.”

Whether this was the right decision, only time
will tell. However, what is not in doubt is that
CAMRA’s constitution and aims now fully reflect
what today’s organisation actually does. The
campaign has now caught up with those
changes made as it evolved over more than four
decades, and it has moved on one square forward into the future as well.
Not everyone is going to be happy with this outcome, and that includes CAMRA’s own Chief
Executive, Tim Page, who invested everything in
a push for the organisation to represent the interests of all drinkers. Following the vote, he has
since stated he will be stepping down from his
post to return to the charity sector, where previ-

In the final count, all the special resolutions bar
one were carried. The only one to fall was the
most contentious - a proposal that CAMRA

28

CAMRA AGM REPORT
ously he had successful spells with organisations such as the East Anglian Air Ambulance.
However, despite this setback for his grand projet, CAMRA still needs to be grateful for his contribution. Much of what the campaign does today
is more professional and focused. And as a last
twist of irony, the campaign now has a more fitfor-purpose constitution.
The End is Nigh (but delayed indefinitely)
What of those few who positioned themselves
behind the sandbags at the polar extremes in
this debate? Whoever was going to find themselves on the losing side were always going to
have a hissy fit and tear up their membership
cards. Some keyboard commentators now
prophesy the rapid demise of CAMRA. But what
these cyber-Cassandras fail to appreciate, is
that the annual predictions of the campaign’s
untimely death over the last 47 years have so
far proven to be wide of the mark. Perhaps, like
the old guy who stands alone outside Waterloo
station with his ‘The End is Nigh’ sandwich-

board, he might get it right one day if he sticks at
it for long enough.
Like many other campaigning organisations of a
certain age, there are issues with member activation and recruiting new volunteers in CAMRA.
However, if Herefordshire CAMRA is a yardstick
of the health of the overall organisation, then
things aren’t yet in a terminal state. Aside from
the trips run, the website and social media activity, it organises (with the help of 120 volunteers)
Beer on the Wye each year, it has a reputation
for supporting local communities fighting to save
their pubs second to none, and it publishes this
magazine you are reading. There’s life in the old
corpse yet!
It is now time to move on. As necessary as the
‘Revitalisation Process’ was, CAMRA has been
distracted for two years by this period of intense
navel-gazing. The campaign now needs to get
back to its day job - it’s time to re-focus on the
real issues that are facing our pubs and affecting beer and cider-drinkers.

ANOTHER AWARD FOR HEREFORDSHIRE
It has to be said that the latest award came as a bit of a
surprise when, at the Coventry Members’ Weekend, Herefordshire was named as one of the finalists in the website
of the year competition.
The Branch website was put together from scratch in simple HTML back in 2003 by Chairman, Paul Grenfell, when
no other member in the county could be persuaded to take
it on. Its style, size and content were established very
quickly, and have remained unchanged since that time. So
much so that when the need was perceived for a major
update in style, with links to social media, it was necessary
to build a new site on a completely different platform. Currently this site just focuses on Beer on the Wye, while the
old site is simply kept up to date.

Paul Grenfell receives the Finalist’s
certificate from CAMRA National Executive
member, Ben Wilkinson

It was the old website that made it to the finals in the
competition, so what attracted the judge’s attention? Certainly not the old-fashioned style, so it must
have been the content. For examHEREFORDSHIRE’S NATIONAL AWARDS
ple, the complete history of brewing in the county since the real ale
Year Venue
Award
revival in the 80’s - a feature not
2004 Southport
Local Guide of the Year 2003: Winner
seen on any other CAMRA website.
2007 Wolverhampton Local Guide of the Year 2006: Winner
2011 Sheffield
2012 Torquay
2018 Coventry

Newsletter of the Year 2010: Runner-up
Local Guide of the Year 2011: Joint Winner
Website of the Year 2017: Finalist
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This new award makes a total of
five that Paul has collected at
Members’ Weekends. Can any
other CAMRA member match that?

PUB CAMPAIGN: KING’S HEAD

DOCKLOW FIGHTS REGICIDE PLANS
A planning application that proposes to convert the King’s Head at Docklow into housing
has created quite a stir in the local community.
Students of our nation’s rich and colourful royal dynastic
history will happily
tell you that regicide
is the act of murdering a king. There
have been a few of
these naughty episodes over the past
millennium. One such
– Edward II - came
The King’s Head set for housing? Not if the locals have anything to do with it.
to
a
particularly
nasty end (compliments of a hot poker enema)
redbrick façade reflecting in the late evening
not all that far away from Herefordshire, in
sunshine. If only it was a pub!
Gloucestershire’s Berkeley Castle back in 1327.
Picking fights carefully
Now, nearly seven centuries on from those fireplace implement shenanigans, the pub-goers of
In stark contrast to what some less-informed
Docklow may be about to witness a dastardly
people might suggest, Herefordshire CAMRA
regicide much closer to home. That is if plans to
isn’t in the game of blithely objecting to every
convert their village pub - the King’s Head - into
planning proposal for the conversion of a pub
housing ultimately come to fruition.
that comes along. Not only is there not the time
or resources available to partake in such irreKeen-eyed Hopvine readers may have noticed it
sponsible frippery, but sadly it’s a hard fact of
was reported in the last edition that locals in
economic life that some pubs inevitably reach
Docklow had become fearful about the future of
the end of the road. The Barrel in Ross-on-Wye;
th
their village pub. Subsequently on the 19 April,
the Crown & Sceptre in Bromyard, and the Hop
a planning application was published that proPole in Leominster are just three pubs that have
poses its conversion into two houses, along with
recently gone to meet their maker without any
another two to be built on the car park. It wasn’t
comment from CAMRA. It is important that
long before acutely anxious locals were on the
CAMRA picks its planning fights carefully –
hot-line to Herefordshire CAMRA. The Parish
above all else, a pub has got to be worth saving.
Council quickly called an open meeting for the
evening of 2nd May, and we were on our way.
How was the King’s Head going to measure up?
This would be an ideal opportunity for CAMRA
At first glance the case for saving it isn’t an obvito understand the background to the application
ous one. It has been closed since the summer of
and gain some views from the local community.
2015 and was believed to have experienced a
period of problematic trading before that. More
Herefordshire has some beautiful pubs in some
critically, it has been on the licensed property
great rural locations – the Bull’s Head at Crasmarket for a number of years without attracting a
wall (featured elsewhere in these pages) is just
buyer. On paper, at least, all of this didn’t sound
one example. So it was that the meeting venue
promising.
really caught the eye on this occasion. Docklow
doesn’t have its own village hall, so it was to
However, it is impossible to disregard the views
another hall in nearby Pudleston…and what a
expressed by the sixty or so people who
bucolic setting! Having traversed along fiendsqueezed into that hall on that evening. And as
ishly narrow lanes across a verdant valley to get
people spoke one by one, a story started to unfold. The overriding sentiment in the room was
there, one arrives at a simple and isolated building that looked utterly sublime with its striking
that people wanted their pub back. Local B & B
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and holiday cottage operators bemoaned the
loss of a venue to send their guests to; many
simply missed the only place in the village to
meet. However, most powerful of all was to hear
the public testimony of two previous landlords
who were present, who consecutively between
them ran the KIng’s Head from 1993 to 2004.
They were quite forceful in their views, almost
indignant with what was now being proposed for
the pub they both once owned. They each
stated they ran successful businesses there and
neither of them left owing to financial pressures.
More telling still was how they both expressed
the opinion that under new ownership the pub
could be successful again. These views were
too powerful to ignore.
Buy One for the price of One and a half
This then leaves the not unreasonable question
as to why the pub has remained unsold for so
long. Stories from some of those gathered, of
verbal offers made and declined could not be
corroborated. However, one fact soon became
quite apparent and that was the £325,000 price
being asked for the pub by the present owners.
It didn’t seem to accord with its likely true market
value. It transpires that the present owners originally bought the King’s Head back in 2009 for
£213,000. So, the new asking price represented
a 52.5% hike in value. That’s a lot, and in a licensed property market that’s been pretty much
flat for over a decade now.
How can one justify an uplift in value of that scale?
Granted, the present owners refurbished the pub,
but then they later closed the business down. Even
when they reduced the asking price to £295,000
for a period of seven months in 2017, that still
represents an increase in value of more than a
third. Currently it is believed the pub is having its
fittings and furniture removed, therefore, diminishing its value further. Put simply, the numbers being
asked for the King’s Head just don’t seem to stack
up for a pub business. It looks like it was priced for
sale as a house.
Herefordshire CAMRA has come across similar
cases to this before. Both the Kilpeck Inn at
Kilpeck and later the Fountain Inn at Orcop were
both priced above their market value to deter
buyers from taking them on as pubs. In each of
those cases Herefordshire Council declined
planning permission for conversion to residential, and both decisions were later upheld at
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appeal. Today both of those pubs are still trading successfully, yet neither of them has the
location advantage of the King’s Head in terms
of it being on a trunk road. It is the view of
CAMRA that the marketing of the King’s Head
does not fulfil the test as set out in the relevant
planning policies, and if offered for sale at an
asking price commensurate with its value as a
(closed) pub, then it stands a good chance of
attracting a new operator.
An awkward Scratch
By the end of May there were over 80 written
objections to this proposal. Further, Herefordshire CAMRA has supplied a six-page report to
Herefordshire Council planners with our findings. As to the future of the King’s Head, sometimes it pays to scratch below the surface and
ask some awkward questions, as it may uncover
something that doesn’t quite add up – or, in this
case, adds up to over 50% more!
The planning application is expected to go before Herefordshire Council’s Planning Committee in July. There will be a full update in the next
Hopvine.

HOBSONS ANNIVERSARY

GETTING ALL STEAMED AFTER 25 YEARS
This year marks the 25th Anniversary of Hobson’s Brewery of Cleobury Mortimer. To
celebrate, the brewery invited 400 of their friends along to join them on a birthday stream
train ride on the Severn Valley Railway.
How nice it was for Hobsons Brewery’s 25th
birthday invitation list to extend to the Hopvine
team – we don’t get invited on many jollies
[Perhaps it was an admin
error? Ed]. So it was on a
cold and snowy March
day that two fingers were
ceremoniously shown to
the last throes of the
‘Beast from the East’ and
rendezvous was made at
Severn Valley Railway’s
splendid
faux-Victorian
railway station at Kidderminster. It’s a redbrick edifice painstakingly designed and built identical to Ross-on-Wye’s original 1896 GWR station. Dr Beeching saw an end
to the Ross version, like he did with the Severn
Valley line itself, but it’s always nice to find a
Herefordshire connection!

val there the plan was for the whole ensemble to
be sumptuously fed and watered in a lotteryfunded museum-cum-engine shed. It all sounded
terribly exciting.
It wasn’t long before the
steam locomotive was
attached to the front of the
train (complete with its
Hobsons headboard), and
we were off. Not quite at
express speed, but at a
more sedate 25mph. Having by now elbowed our
way into a first class compartment, there was ample time to enjoy the non
-alcoholic treats in the goody bag (the beer
would come in handy later), and take in the
passing scenery, as the LMS Class 4 ‘Ivatt’ 2-6-0
locomotive number 43106 happily chuffed away
at the front. The first sight of any merit was that
of rhinos and elephants grazing on the righthand side. However, it wasn’t that we had instantaneously been transported en masse onto
the Serengeti Express courtesy of a distortion in
the space-time continuum, but it is the West
Midlands Safari Park that sits adjacent the railway as one approaches Bewdley. We later cross
over the more prosaic River Severn before arriv-

Assembled patiently on the station’s foyer were
the great and the good of the local licensed trade.
After being greeted enthusiastically by the lovely
Hobsons staff, everyone was efficiently furnished
with a beer-themed goody bag, given a ticket to
ride, and shoved onto Platform 1 to join an
11.00am special charter train to Highley. On arri-

It’s full steam ahead as proceedings power up to melodic full throttle
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ing at Highley, where the whole party skipped
from the station platform like excited school children into the Engine Shed.
Pushing the train out
The trainspotters amongst you will be familiar
with the typical contents of any railway engine
shed. Apart from locomotives, you might expect
to find wheel lathes; work benches laden with
tools, old rags and half-used tubs of Swarfega;
oily puddles on the floor, and fitters attired in
dirty blue overalls arguing about what size chisel
is best suited for opening a 1970s BR cheese
sandwich. However, this engine shed was nothing like that at all. Yes, it had the locos (which
were all gleaming clean), but also inside was a
full-size bar, and set immediately alongside the
rows of locos were a multitude of tables, all
nicely decorated for guests to sit, dine and drink.
Then, if that wasn’t enough, around the corner
was a buffet table groaning with food. A live
band played and, later, the Hobsons Choice Sea
Shanty Singers appeared at melodic full throttle.
And there wasn’t a BR sandwich to be seen anywhere. Hobsons really had pushed the boat out
– or should that be pushed the train out?
Not surprisingly, the complimentary bar did a
roaring trade, with a range of Hobson’s beers
available including Hobsons 25, a 4.4% ABV
amber-coloured bitter brewed specifically for the
birthday celebrations. After that it was the turn of
the buffet to take a hammering, before the spotlight moved onto Hobson’s MD, Nick Davis, to
say a few words. It needs to be added at this
point that he (along with his team of staff) managed the maelstrom of activities and humanity
with an uncanny calmness throughout the day. It
was almost as if he was actually enjoying the
event himself too!
Brewery with no name
Nick opened by saying what a journey the first
25 years had been. When he and his dad, Jim,
first started the brewery back in Easter 1993,
they were only weeks away from opening yet still
didn’t have a name for their new enterprise. It
was a play being staged by the local Ludlow
Amateur Dramatic Group - for whom they were
both acting as volunteer scene-shifters at the
time - who came to the rescue. The name of the
play they were staging? Hobson’s Choice. The
older amongst you may also recall one of their
early beers took the very same name. But this
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Not a BR sandwich in sight: enjoying a pint (or two)
and some great food inside Highley’s Engine Shed

wasn’t to be the only local dimension - from day
one the decision was taken to use local suppliers
wherever possible, an ethos that still applies at
the brewery today.
Thanks to the Yeast
Nick pointed out that Hobsons have to date
brewed 41 million pints of beer, but on the flipside have had to fork-out £14.5 million to Her
Majesty’s Revenue and Customs in Duty. Nick
then reminded those present of some of the
many accolades won over the years, including
when Hobson’s Mild was named Champion Beer
of Britain in 2007. In concluding, he took the
opportunity to thank his loyal staff, customers,
suppliers and supporters. However, the biggest
debt of gratitude was reserved for the yeast, as
Nick explained: “without the yeast doing its job,
we’d never have any beer.” It was very hard to
argue with that, and so it was glasses were
raised to the yeast (and Hobsons Brewery), the
cake was cut, and the music struck up.
After a couple of hours had elapsed it was all too
soon to have to leave the festivities in the Engine
Shed, but the day wasn’t quite spent yet. The
same steam train was rejoined for a further run
up the Severn Valley Railway to Bridgnorth,
which is the end of the line and where a number
of other Hobsons beers were sampled in the
Railwaymans Arms – a pub that is (rather conveniently) located on the station platform. Two
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eration has been a key part of the brewery’s operating mantra long before many other businesses
woke up to the so-called ‘green revolution’. They’ve
managed to do all this and still run a successful
brewery business, brewing consistently excellent
beers. Long may it continue.

pints later, the train had turned round and it was
a final 25mph dash (of sorts) back through to
journey’s end at Kidderminster.
What a day it had been. But it is important to not
lose sight of what it was all about, and what has
been achieved by Hobsons over those twentyfive years. Today Hobsons Brewery is synonymous with Shropshire, and they remain a wellrespected and committed volume brewer of quality ales to a wide area of the West Midlands region and beyond. You’ll have doubtless had a
few of their beers – brews such as Twisted Spire,
Town Crier, Old Henry and, of course, the awardwinning Hobsons Mild. However, they aren’t
frightened to experiment too, with a recent collaboration with Brew by Numbers leading to the
creation of Hobsons Mosaic and Citra - it’s been
a well-received departure from the norm. You’ll
be able to try it for yourselves at July’s Beer on
the Wye festival in Hereford.

The Hopvine wishes to thank Nick Davis and
Kate Pearce of Hobsons Brewery for their generous hospitality and time. If you want to know
more about Hobsons and their 25th birthday
celebrations, then go on-line at www.hobsonsbrewery.co.uk and follow the links.

Green Beer
However, a visit to the brewery premises on a farm
overlooking the eponymous twisted spire of
Cleobury Mortimer’s St. Mary’s Church soon reveals an entirely different facet to the whole operation. Hobsons is absolutely dedicated to brewing in
an environmentally sustainable fashion. A host of
eco-initiatives, including waste and water management, recycling and on-site renewable energy gen-

Nick Davis (next to loco) and some friends at the end
of the day at Kidderminster.

BAY HORSE INN
KINGS ACRE ROAD, HEREFORD

8th BEER & CIDER FESTIVAL
FRIDAY 27TH AUGUST 5PM TILL LATE LIVE MUSIC - RUBBLE
SATURDAY 28TH AUGUST NOON TILL LATE LIVE MUSIC - SOPHISTICATION
SUNDAY 29TH AUGUST 12NOON TILL 6PM

Over 30 Beers and Ciders

BBQ, Hog Roast, Ice Creams, Bouncy Castle

FREE ADMISSION
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A WET, BUT WARM WELSH WELCOME
A trip to Abergavenny didn’t enjoy the best of weather
A very wet, but warm Welsh welcome awaited our
small group as we got off the train in early March at
Abergavenny Station – lowering skies and soft, very
wet, Welsh rain. We set off at a stiff pace to our
planned first stop, the Cantreff Inn which, unfortunately, was on the opposite side of town. It had seemed
a good idea at the time to start at the furthest point first
and work our way back to the station. Distinctly wet, we
made it to the Cantreff a good 20 minutes later.
It was well worth the effort, we all agreed. The Grey
Trees Diggers Gold (4.0% ABV, rich, pale, fragrant
Thankfully it was drier inside at the Cantref Inn
hops) has to be one of the best drinks I’ve had all
year, and the Marble Mosaic (4.2%, full, pale, malty) almost as good. I don’t think any of us tried
the Wye Valley Butty Bach, one of their regulars, but I’m sure it will have been as well -kept. A
nice little pub, with the larger bar now converted to a restaurant, but it was too early for us to
have a full lunch, though we appreciated the bowl of crisps they provided tapas -style for us.
We headed back towards the town centre along Brecon Road, the rain now beginning to ease
off. It had stopped on arrival at the Station Hotel, which it was feared might be shut, as it had
appeared dark inside when we passed by earlier. However, it was open and so were enjoyed
the decent Rhymney Bitter (4.5%, an old-fashioned amber ale) on offer in this classic old-style
boozer. Of course, the Brecon Road station no longer exists, having closed even before Dr
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Beeching in 1958, but the ambience remains.
Renovations in progress that involved a surprisingly loud (for a non-hammer) drill hastened our
exit, and we caught glimpses of the sun and the
now magnificent snow-flecked Blorenge Hill as
we trudged down Merthyr Road towards the
Somerset Arms.

The Station Hotel has outlived the station!

The unusually-shaped Somerset Arms (see opposite page) is a community-led locals’ pub, and
sport is the main theme. As Man U beat Liverpool,
and Ireland edged ahead of Scotland, we drank
our Wadworth’s 6X (4.3%, not as sweet as I remember it). The interior bar arrangement is quirky,
and not unpleasant, reminding me of locals in
Swansea when I was a student there in the 1970s.

We then moved on to our intended meal stop, The Grofield on Baker Street, to catch it just before
they stopped serving sandwiches at 2:30 p.m. It has
pleasant modern décor, clearly catering for diners.
And friendly staff made this a good place for what
turned out to be a late lunch. The Untapped Monnow
at 4.2% was dark brown and tasty. Other beers on
offer were the ubiquitous Doom Bar and, Rhymney
Bitter, itself quite common in.Abergavenny,
It was now on to the King’s Arms on Neville Street,
that claims to be the oldest coaching inn in Wales. It
was quite busy, making seating tricky, which limited
our stay. It’s probably a good summer pub, with
open areas at the front, spreading across the (not
very busy) road. The three regular beers are Brains
Rev James, Wye Valley Butty Bach and HPA, but I
opted for the Felinfoel Double Dragon – which was
Station Hotel: redolent of earlier times
on handpump (4.2%, pleasantly smoky taste) and
keg. The taste was a real blast from the past, again recollecting my student days in Swansea.
We were somewhat reluctant to visit the
Brains-owned Hen & Chickens on Flannel
Street, but we were actually pleasantly surprised on going in. It’s a rambling stone pub
with a good feel about it and a friendly welcome. Of the five Brains cask ales on sale
(Bitter, Rev James, SA, SA Gold and Dark),
I chose the dark – a decent dark mild (at
3.5% ABV) with more taste than I generally
expect from Brains beers Although this is a
good ale, my drink tasted near the end of
the barrel. I wonder if they shift much dark
beer? The SA Gold, on the other hand, was
in very good condition and would be my
choice as the best of the rest.
Our next intended visit, the Farmers
Arms, was unfortunately closed, though I

Lunch-break time at the Grofield
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think this is temporary. We were running out of
time as some had tricky connections at Hereford, so the Angel Hotel was omitted, which is
a shame as I can personally recommend for
excellent food and cask beer, having been
there only a few weeks ago. Thus we pushed
on to the Coach & Horses, further along
Cross Street.
We didn’t stay long, with its dark brooding
interior, full screen TV, and only Brains SA or
Wadworths 6X on offer> it was a quick dash to
the Great Western Hotel, just down from the
railway station. This hotel was built especially
for the mid-nineteenth century arrival of the
Kings Arms - where to go if you need Brains!
railway, and the building is apparently listed
as a classic example. Tall ceilings and plenty of light help lighten the atmosphere, and, though
probably down a notch or two from its original status, the welcome was friendly and the beer,
though only Rhymney bitter again, was in excellent condition.
With five minutes to go to the train leaving, we left
on a high note and in bright Welsh sunshine, to
round off what had been a very enjoyable afternoon sauntering between most of the varied hostelries of Hereford’s nearest neighbouring Welsh
town. If Arriva Trains Wales* could moderate their
steep off-peak return fare from Ludlow, I’d be a
more regular visitor.
Malcolm Rochefort
* These trains are due to have a new operator by the
autumn, most likely KeolisAmey, who currently run the
Docklands Light Railway and Nottingham trams - Ed
At the Kings Arms - all still upright

Sally Cuthbertson
It is with deep regret that we announce the death of Sally
Cuthbertson who served as CAMRA Branch Secretary from
2010 to 2014, sharing the role with her husband, Ian Curtis.
Sally passed away at St Michael's Hospice, after a long illness, on
Thursday, March 22nd, 2018. Her life was commemorated at a
Service of thanksgiving at Hereford Crematorium, on Friday,
April 13th.
Formerly of Gullane, East Lothian, Sally moved with Ian from
Oxfordshire, settling at a small-holding just outside Kington. She
was committed to sustainability and environmental matters and
she pursued her various interests wholeheartedly, including the
local community choir as well as CAMRA.
We extend our sincere condolences to Ian Curtis and Sally’s
family and friends at this difficult time.
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The Somerset Arms on a sunnier day

Photo from CAMRA’s whatpub.com database, with permission of Gwent CAMRA

HEREFORDSHIRE PUB WALK

BRINGSTY COMMON TO WHITBOURNE
By our Transport Correspondent
Way back in the early 19th century the Bow
Street Runners apprehended a gang of poachers in a pub at Pegsdon in Hertfordshire. The
story is that that the Runners then proceeded to
let the gang go free as they promised to go
straight. After this, the landlord decided to call
his establishment The Live and Let Live which it
is to this day. Two pubs with the same name
are located in eastern Herefordshire and within
a few miles of each other. Perhaps their landlords or landladies also used the idiom to express to their customers that they’ll live as they
see fit and let others do the same. Who knows?

timber frames exposed to illustrate the early
buildings. They were both cider mills and now
they both have fine pub signs depicting a dog,
cat and in the case of Bringsty, a robin whereas
Whitbourne includes a mouse.

There are a several interesting comparisons
between these two pubs. They both date back
to the 16th and 17th centuries and there are

The Live & Let Live at Bringsty has been featured
in this column before, a country pub which people
adore and which has an ideal garden to sit out on
summer days. Some would say it is picture postcard perfect. On tap was Otter Bitter from Honiton
in Devon, and Wye Valley Butty Bach.

Factfile
Map: Explorer 204 - Worcester & Droitwich Spa
Travel from Hereford to Bringsty Common
On Monday-Saturdays

At the other end of the walk you’ll step up to the
bar at the Live & Let Live in Whitbourne with
two Wye Valley brews on handpull, Butty Bach
and HPA. The team offer a warm welcome in
this popular local with a relaxing bar and
lounge. Both pubs feature changing guest
beers. The superb community shop at Whitbourne, just below the pub, also offers a small
selection of local bottled beers including some
from the Teme Valley Brewery, Knightwick and
a range from the Unity Brewery at Suckley.

DRM 420 bus leaves Hereford Country Bus Station
at 0855, 1055, 1220 (for the 1220 catch 469 with
connection at Bromyard on Sats only). Alight at
turning for the Live and Let Live, Bringsty Common.
Travel from Whitbourne to Hereford
On Mondays- Saturdays
Buses return from the Bus Shelter at Whitbourne
to Hereford at 1258, 1428, 1643.

This moderate, linear three-mile walk links the
two pubs; there’s long grass in places so if wet
use over-trousers. It starts at Bringsty Common.
Alight from the bus at the turning for the pub;
you’ll have to ask the driver to stop there! Cross
the busy A44 with care and follow a tarmac
road opposite deeper into the common, where
there is a fine view of the Malverns ahead. Look

For full timetable check www.drmbus.com/
timetables
The Pubs
The Live & Let Live at Bringsty Common is open
at lunchtimes on Tuesday-Thursday 12-2.30 and
from 6 in the evening. It is open all day on Fridays through to Sundays
The Live & Let Live at Whitbourne is open from 5
in the afternoon on Monday and 12-2 pm Tuesday
to Fridays then in evening, plus all day opening at
weekends.

Short Measure?
No price list on display?
Contact Trading Standards 08454 040506

Check details at www.whatpub.com

consumeradvice@herefordshire.gov.uk
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out for the Gospel Oak just off to the left, a veteran tree with a story to tell. The road bends
right and continues along the track to the pub.
Bringsty Common
When you are done, retrace your steps to the
corner. Follow the track second right rising
gently up the hillside. Before reaching a cottage cut left on a grassy path to a crossroads
of paths. Take the second path on the right
which runs ahead beneath a canopy of trees
then drops down to another track. Go left
here to the main road where the Bringsty café
and Vintage Living is located, ideal for a food
stop. The difficult bit… cross the main road
again with extreme care opposite Vintage
Living (as the traffic comes by too fast) and
then go left along the car parking area until
you see a little path off to the right through
the long grass. This joins another path
and continues to curve right up to a
track by a dwelling. Walk up to
join a second track, go right
here. This descends to a
point where the open
access land gives

HEREFORDSHIRE PUB WALK
out; look for a field gate on the right marked
with a finger post.
Whitbourne Hall
Go through the gate and head slightly right
across a meadow towards two field gates in the
boundary ahead. You’ll see Whitbourne Hall to
the left, a19th century property built in an elegant Palladian style. Choose the gate to the
right and once through, keep ahead along a
grassy bank which runs by Bradleyfield Coppice. The path drops down to a field gate leading onto a road. Go left to walk past a cottage
and down to a corner. You continue ahead here
across the pasture towards a large tree. When
you reach the hedge by the Sapey brook, go
left to a stile. Cross this and the footbridge.

Keep ahead alongside the stream to a
large beech tree and continue ahead over the track.
You reach a second footbridge
which you cross. Turn right here to
rise up the bank with a small stream on
your right, often dry in summer. Cross a
stile into the next field, ignore the footbridge
and keep ahead. Cross a stile onto a lane.
Whitbourne
Go right along the lane and left at the next junction. This
leads into the village. Ignore the turning off to the left. Keep
right as signposted to Whitbourne and this brings you to a junction by the village hall. This is where the bus stops, by the bus shelter, for buses back to Bringsty Common, Bromyard and Hereford. Go
right for the Live & Let Live pub, a couple of minutes’ walk down the lane.
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CAMRA FESTIVALS COMING SOON
16th Bromsgrove Beer Cider & Perry Festival
Bromsgrove Rugby Football Club, Finstall Park, Bromsgrove: a 15 min walk from
Bromsgrove railway station (see box below for rail fares).
144 real ales and 50+ ciders and perries.
Thursday 28th June 6-11pm (CAMRA members only); Friday 29th 12noon-11pm;
Saturday 30th 11am-9.30pm.
Details: www.bromsgrovebeerfestival.org.uk
Beer on the Wye XIV
Herefordshire's own festival by the riverside in Hereford city centre.
Friday 6th to Sunday 8th July. For full details see page 3 and back cover
28th Shrewsbury Beer Festival
Wakeman Hall, Abbey Foregate, Shrewsbury SY2 6AA
111 beers + cider/perry
Thursday-Friday 19th-20th July 11am-11pm; Saturday 21st, 11am-9.30pm
Details: www.swscamra.wordpress.com for link to beer festival.

16th Worcester Beer, Cider & Perry Festival
The Racecourse, Pitchcroft.10 mins walk from bus station and Foregate Street rail station.
See box below for rail fares.
170+ beers and 100+ Ciders and Perries.
Thursday 9th August, 5-11pm (3-5pm CAMRA members only); Friday 10th,
12noon-11pm; Saturday 11th, 12noon-10pm.
Tickets in advance via the festival website (required for Friday, and strongly
recommended at other times) or on the door. Details: www.worcesterbeerfest.org.uk
Cotswold Beer Festival 2018
Postlip Tithe Barn, near Winchcombe, Gloucestershire, GL54 5AQ
Friday 20th July, 7-11pm; Saturday 21st, 12-9pm; Sunday 22nd, 12- 3pm.
Note: car parking is some distance from festival site. Special buses operating.
Tickets on sale now.
Details: www.postlip.camra.org.uk
40th Great British Beer Festival, Olympia, London
The big one! Over 900 cask ales, ciders, perries beers, plus real lagers from
the UK and around the world. Live music, stallholders and hot food.
Tuesday 7th August, 5-10.30pm; Wednesday-Friday 8th-10th, noon-10.30pm;
Saturday 11th, 11am-7pm.
More information at: www.gbbf.org.uk
 Special evening rail fares available to Bromsgrove/Worcester (£3.50).
 London Midland’s 34% discounted Groupsave can be used anytime, if travelling in a group of three or more.

CAMRA festivals charge a glass deposit, refundable on exit (subject to conditions).
Discounted admission or beer tokens for CAMRA members at all CAMRA festivals.
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LOCAL BEER AND CIDER FESTIVALS
Thursday 14th to Sunday 24th June. Oxford Arms, Kington
-in
association
with
Kington
Festival.
www.kingtonfestival.co.uk
Friday 22nd to Sunday 24th June. Gillow Cider Festival, St
Owens Cross, HR2 8LE. Cider, Perry, music and dancing.
Camping. www.gillowciderfestival.co.uk
Saturday 30th June. Bartestree Cider & Beer Festival 12noon
-12midnight. Free entry, local cidermakers' and brewers'
bars, live music. www.bartestreevillagehall.co.uk.
Friday 6th to Sunday 8th July. BEER ON THE WYE
Friday 6th to Sunday 8th July. Linton Music Festival. 20 ales
+ ciders. Admission by ticket only. www.lintonfestival.org
Friday 13th to Sunday 15th July. Farmers Arms, Wellington Heath: Beer & Beast Festival. 20+ Ales plus Cider,
Live Music, BBQ with smoked meats. 01531 634776 (see
ad, page 6).
Saturday 14th July. England’s Gate Inn, Bodenham. Annual
Beer Festival.
Saturday 11th August. Grange Court, Leominster. Friends of
Grange Court Cider & Beer Festival in garden. Local producers present for discussion. Stalls, cafe, acoustic music.
www.facebook.com/events/1608646835851170
Saturday 11th August. Green Dragon, Bishops Frome.
12noon to 11.30pm. Eight ales + eight ciders/perries on extra
stillage. Pig Roast, BBQ, Live band. Free entry.
Friday 27th to Sunday 29th July. Bay Horse, Kings Acre
Road, Hereford 8th Beer & Cider Festival. Live music, BBQ,
pig roast, ice creams, bouncy castle. (see ad, page 34)
Friday 10th to Sunday 12th August. Moorhampton Park
Farm, Abbeydore. Down on the Farm Festival (see ad, page
25)
Thursday 23rd to Sunday 26th August Oxford Arms, Kington. www.the-oxford-arms.co.uk/events
Friday 24th to Monday 27th August. Barrels, Hereford.
31st Barrels Beer Festival. The Annual Party - Beer, Cider &
Music. Tickets required for evening sessions. 01432
274968.
Sunday 27th August. Sun Inn, Leintwardine. 13th Annual
Beer Festival. The infamous one-day festival starts mid-day,
camping available. 01547 540705.
Friday 31st August to Sunday 2nd September. Broome
Farm Cider Festival: Real ale available, Live Music, meet the
cider-makers (Sunday). Early booking advised.
www.rosscider.com
Friday 5th to Sunday 7th October. Talbot, Knightwick WR6
5PH. 21st Green Hop Festival (see ad, page 17)
Organisers: For local festivals planned for mid-September to
mid-December we need to have details during August 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
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Herefordshire CAMRA
What’s on
Social Events
Thursday 5th July: 7.15pm beer
pre-judging at Beer on the Wye at
Hereford Rowing Club.
Sunday 27th August: Relaxing
lunchtime session at the Barrels
Beer Festival, Hereford. Entry by
charity donation.
Saturday September tbc: Visit by
rail to Cardiff, and possibly Newport to keep up with recent pub
developments details and booking,
see page 39 and at:
www.herefordcamra.org.uk/diary

Branch Meetings
Wednesday 27th June: 8.00pm.
Kinnersley Arms, Kinnersley. Help
select the Pub of the Year in NW
Herefordshire. All welcome.
Wednesday 25th July: 8.00pm.
Farmers Arms, Wellington Heath.
Help select the Pub of the Year in
SE Herefordshire.
W ed n esd a y 2 9 th A ugust :
8.00pm. Pandy Inn, Dorstone. Help
select the Pub of the Year in
SWHerefordshire.

Beer on the Wye Festival
Meeting
Tuesday 26th June: 8.00pm at
the Barrels, St Owen Street,
Hereford. Last meeting before
the festival!

If you know of any event that might be
of interest, please contact the editorial
team (details on page 43). Deadline
for next issue August 15th 2017
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Paul Grenfell
Tel (01432) 851011
chairman@herefordcamra.org.uk

SOCIAL SECRETARY
Mark Haslam
Tel 07771 831048
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Mike Tennant
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Mike Jefferis
Tel (01432) 358109
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Dan Evans
Tel (01989) 720355
ross@herefordcamra.org.uk
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Simon Crowther
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John Lee
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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 190 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:
August 15th.

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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