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EDITORIAL 

I was sat outside the Fountain Inn in Whitstable in 

the last of the sunshine on a particularly warm May 

day - a backstreet pub full of locals - when I was 

thinking about what to write for this editorial. In a 

couple of days time I will visit the New Inn in Canter-

bury ï itôs currently Pub of the Year for Canterbury, 

Herne Bay & Whitstable CAMRA. This is a great 

independent little pub in a terraced street within spit-

ting distance of the Cathedral with a very inviting 

garden - great in good weather (of which Kent does 

seem to have more than its fair share). When visiting 

other cities, towns and villages, I always consider 

which pubs might be worth a visit, and if Iôve been 

before, which are worth a return trip. Next weekend I 

will be in Manchester with my daughter to see a 

band. I already know before the gig I will pop into the 

Salisbury Ale house on the cityôs Oxford Road and, if 

we are lucky, weôll sit outside for a pint or two. Thatôs 

it!...I now know the theme for this editorial: summer, 

sunnier weather, beer gardens, terraces (and em-

ploying a bit of cheeky extrapolation), lets dial this up 

to beer festivals (as this is the summer edition of the 

Hopvine). Beer festival season has arrived. Unfortu-

nately, I was too early for the late May Bank Holiday 

festival at the New Inn in Canterbury.  

 
 
 
 
 
 
 

     Half page ad 

However, back home in our county, I am particu-

larly looking forward to Beer on the Wye. I think I 

have been every year since the festival started, 

and from 2014 onwards, I swapped sides of the 

bar and found itôs just as much fun on the serving 

side as it is as a customer. Last year I also 

worked on the beer bar at the Linton festival 

which is held in the garden of the Alma Inn. Linton 

festival is a bit of a treat, only three miles as the 

crow flies from my home, but nine miles as one 

staggers back! In 2011 we saw Peter Green, one 

of the founding members of Fleetwood Mac, per-

form there while enjoying some fine ale. In recent 

years the Linton and Beer on the Wye festivals 

have ceased to clash with their dates, this year 

being on the first and second weekends of July 

respectively - which is just perfect planetary align-

ment. For the very keen, the 

third weekend of July sees 

the Beer & Beast Festival at 

the Farmers Arms at Wel-

lington Heath.  July is look-

ing good for fans of real ale 

and cider in Herefordshire! 

Jon Powell 
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CORN ALES 

Ross-on-Wye ï beers available in the Kings 
Arms bar as well as the Corn Exchange itself.  
See article on page 6. 

LEDBURY REAL ALES 

An additional fermenter that was recently in-
stalled is already in use and is brewing at near 
capacity. Core beer range sales are growing, and 
they are brewing a range of 4% pale ales and 
these are selling well, so this will continue. The 
2023 Hop Development series of beers will be 
brewed next to hit the pubs in July - some with 
hops from the Charles Faram hop development 
programme. Ledbury have also seen an increase 
in the desire for pubs to have beer delivered in 
18-gallon kilderkins, which they are now supply-
ing. They are planning to add further solar panels 
to reduce their electricity load and improve car-
bon footprint. 

MOTLEY HOG 

Motley Hog Brewery produced four milds for the 
Kingôs Coronation in May, ranging in strength 
from 3.5% to 6.2% ABV. They are planning to 
start a range of bottled beers. 

OVERBITE 

A new brewery tap has been established in Unit 
11 at Bastion Mews in Hereford. Itôs in a build-
ing of re-purposed shipping containers as part 
of a wider redevelopment of this compact area 
on the edge of Herefordôs shopping district. 
Named Overbite Brewhouse, it opened to the 
public in mid-April, and incorporates a bar area 
and the relocated brewing equipment.  

The beers are currently in kegs, but introduction 
of cask versions is planned. They also offer a 
Newton Court cider. Opening hours are 2-10pm 
Thursday; 2-11pm Friday and Saturday. A more 
detailed report will appear in the autumn Hopvine. 

SIMPSONS 

Beers have not been brewed at Simpsons Fine 
Ales since late 2022 due to family issues. Their 
place at the White Swan, Eardisland has been 
taken by beers from Ludlow Brewery.  

THIRD EYE 

As this magazine was going to print in early 
June, we were on the cusp of welcoming a new 
brewery to Hereford. Third Eye Brewery has 
taken a lease on a unit on the Three Elms Trad-
ing Estate, and is in the throes of being kitted 

out. Itôs too early to be able to say what beers 
they will be producing, but it is hoped (with a 
fair wind) that their debut brew might feature on 
the bar at Beer on the Wye. They plan do to 
contract brewing, in cans, bottles and casks 
(depending on what customers require). Thereôll 
be a full report in the next Hopvine.   

WOBBLY 

Wobbly Brewing Company are continuing to con-
solidate their core ales. A new kitchen has 
opened, incorporated into what used to be the on-
site shop. Food is now available Thursday-
Saturday (from 6pm) and also brewery breakfast 
from 9am Saturday and Sunday. Two 4,000 litre 
fermenting vessels have been installed, which 
takes their total capacity to 40,000 litres. They are 
currently contract brewing for two London compa-
nies - Brodies of Leyton and Battersea. 

WOOFYôS 

Woofyôs exhibited at the Hay Festival for ten 
days and have brewed a special amber ale 
called óThe Bibliophileô. They were the only craft 
brewery on site and received favourable feed-
back. They also sponsored their first event - a 
talk by the historian Lucy Worsley. 

WYE VALLEY 

A new bottling line is currently being commis-
sioned - details in the autumn Hopvine.   

Monthly beers are June: Hollywood - a pale ale 
infused with summer berries at 3.9% ABV; July: 
Shindig; Blonde, British-hopped at 4.1%;  August: 
Samba: pale amber with lemon and lime at 4.4%. 

FRIDAY 

The Friday Beer Company brewery is on the 
move, just over the border in Worcestershire.  
In collaboration with the Link Wines off-licence, 
they are refurbishing the recently-closed Cross 
Keys in Belmont Road, Malvern, as a brew pub.  
This will re-focus their brewing activities to in-
clude cask and keg ales in addition to their well-
established bottled beers. 

LOCAL BREWERY NEWS 

BREWERY NEWS 
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BREWERY NEWS / NEW TAPROOM 

LUDLOW 

Ludlow Brewing had a good run at the recent 
SIBA Wales & West Beer Awards picking up 
seven awards. There was a silver each for 
their new ôSilent Knightô vanilla espresso 
stout, and Stairway from their core beer 
range. Red Dawn picked up two bronze 
awards - for both cask and bottled varieties 
and a further three bronze awards went to 
cask Blonde and Best plus bottled Stairway.  

Head Brewer, Cody Palin commented: ñCask 
throughput is doing well, so much so that Lud-
low has had to get another big van on the road 
to accommodate for all the extra sales, including 
new outlets across the Marches. The Jam Fac-
tory in Hereford is still pouring plenty of our craft 
beer Jam Dunk, so no complaints there. Weôre 
doing some further recipe development on this 
so you can expect some even greater flavours 
coming through soon.ò   

ALE & GIN AT YOUR CONVENIENCE 
A new taproom in Hereford comes with a surprising twist or two. 

One of Herefordôs newest venues occupies the most improbable of premises. Squeezed into what 
until a decade ago were the public conveniences in the car park adjacent Herefordôs swimming 
baths is the Golden Wake Distillery. Now before you wonder why weôre telling you about a spirt-
based operation, we need to explain that it comes replete with its own taproom offering real ale. 
The whole project is the brainchild of Paul Kenyon, who has a long track record in the brewing and 
hospitality trade. Having cut his teeth with Wye Valley back in the days when the brewery was lo-
cated at the rear of the Barrels in Hereford, he went on to set-up and run Flanneryôs Brewery in 
Aberystwyth - where one of his brews was crowned Champion Beer of Wales in 1998. In fact, it is 
the name of a family-owned fishing boat that was based in the Welsh seaside town that lends the 
distillery its distinctive name. 

The taproom is unashamedly a modern 
space, with recycled materials used to com-
mendably good effect: the walls have wain-
scotting made form pallet wood and corru-
gated iron (the latter recovered from a local 
farm), whilst old coffee sacks adorn the ceil-
ing, plus the bar floor is made from decking 
recovered from the backyard of the Barrels. 
It all works very well in a room that was once 
the Gents toilets. Outside is a small shel-
tered patio area with seating, and the room 
where the ladies loos once resided, is now 
the main distillery itself. Itôs rather ironic that 
the one room that wasnôt a toilet was ulti-
mately converted from the old caretakerôs 
office into a loo for customers to use!  

Paulôs original plans were just to set up a 
distillery with a small shop. He told the Hopvine: ñThe distillery idea was born during the boredom 
of the lockdowns. However, when I saw how large the building was I realised there was the poten-
tial to create a taproom too.ò Thus, with his partner-cum-shareholder, Craig Clarke, that is what we 
now have today following its opening last October. The distillery produces artisan gin, rum and 
vodka which is sold in the taproom alongside cask-conditioned HPA and bottled ciders. Paul ex-
plains further: ñThereôs no food, machines, music or TV. This has helped to create a relaxing and 
cosy atmosphere where conversation rules the roost.ò This has attracted a strong community fol-
lowing to the new taproom. It has limited hours, but Paul is keen to stress he can open specially for 
groups and parties, for which there is no charge and where a buffet can be provided.  

Goldenwake Distllery, St. Martins Avenue, Hereford, HR2 7RQ.  Mobile: 07399 883994  Opening 
times: Thu-Sat noon-10pm. Private parties at other times by arrangement. Website: 
www.goldenwake.co.uk 

Paul, with bottles behind and beer pumps to the right 
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The Corn Exchange is a new venue in Ross-on-
Wye, housed in what used to be the townôs 
actual Corn Exchange, built in 1862 behind the 
Kings Head Hotel on the High Street. In 1922 
the building became a cinema and was called 
the New Theatre. A fire in 1939 closed that 
chapter of the buildingôs history and then in the 
1950ôs it became a garage workshop. The 
building had been a little unloved over the last 
few decades and often provided additional 
parking for the hotel. When walking past I have 
often thought it was a great space with some 
potential, recognizing it as a garage workshop 
(inspection pits in the floor) I was surprised it 
had not yet been put to better use.  In June 
2022 it did find a new use as a licensed venue 
for comedy nights, gigs, on-screen sport and 
private events and as a home for one of Ross-
on-Wyeôs new breweries, Corn Ales whose 
name partly acknowledges the initial purpose of 
the building. 

The Kings Head is an independent hotel, and 
its bar offers a selection of ales, from Wye Val-
ley and often a beer from Ledbury ales and 
more recently a new offering from the brewery 
next door in the Corn Exchange. On a Wednes-
day lunchtime I meet with Rob Vidler in the bar 
to talk about the new Brewery and venue. We 
had briefly met at one of the Corn Exchange 
comedy nights earlier this year, Rob was very 
busy serving thirsty customers for the sold-out 
event. 

Rob is committed and passionate about the 
new brewery which he runs as a one-man oper-
ation and his enthusiasm is evident straight 
away. He had worked full-time in the Hotel until 
the Pandemic at which point, he tried some-
thing new, working as a brewer at Ledbury Real 
Ales and obviously something must have felt 
right. The brewery currently uses a 2-barrel kit 
from Purewell in Huddersfield and Rob is plan-
ning to add a second fermenter at some point.  
There are currently five ales Rob produces: 
Merchant bitter 3.8% available in the Kingôs 
Head; Bulls IPA 4.3%; Wise up; Smoke on the 
Wye 3.9% a stout which was on the bar in the 
Kings Head the day I visited; and New Theatre 
4.0% with 2 others planned, a black IPA and a 
US pale. I drank a few pints of the Bulls IPA at 
the recent comedy night and also at my local, 

the Alma Inn at Linton, itôs become a new fa-
vourite. Rob tells me that Bullôs IPA is made 
with three hops, Chinook, Fuggles and Eldora-
do. It certainly suits my tastes. He occasionally 
finds a quick call to Anthony at Ledbury Real 
Ales is necessary for brewing advice when 
things donôt quite go to plan.   

He is starting to get enquiries from other pubs!  
The Linton festival will be serving some of 
Robôs ales this year. However, at the moment 
the majority of the breweryôs output is for the 
bars of the Corn Exchange and the Kings Head 
Hotel. In the near future Rob would like to sup-
ply a few local pubs and a few festivals, heôs 
also interested in bottling to stock a fridge be-
hind the bar in the Corn Exchange. If you visit 
the Corn Exchange your beer will be served in 
an own brand pint glass, and you will notice the 
bar staff all wear Corn Ales T-shirts, the new 
venue has carved out a good look. 

The Corn Exchange is keeping busy with the 
following events, Richard Durant Music for Mid-
summer 2023 - 26th May, Jazz Club with the 

NEW LOCAL BREWERY 

SO, WHAT DID YOU DO DURING THE PANDEMIC? 
Start a new brewery, perhaps? 

The Corn Ales brew kit 
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Simon Spillett Quartet ï 22nd June, Starlite and 
Campbell ï 30th September and Oktoberfest 
with the Bierkeller Boys ï 6th October. Further 
details are available on the Corn Exchange 
Facebook page. Additionally, Rob is planning a 
Green Hop festival Saturday 14th October to be 
held jointly with other local breweries at the 
Corn Exchange. 

My last question for Rob is what was the first 
beer he produced for Corn Ales?  It was a por-
ter and he was aiming for 4%. It turned out to 
be 7% and was given the name Cosmic Porter. 
It was sold in the Kings Head and was appar-
ently very popular, with requests to make more! 
I certainly know a few folk who would appreci-
ate Cosmic Porter. 

So thatôs what Rob Vidler did during the Pan-
demic, he learnt to brew beer and then started 
his own brewery while the Kings Head renovat-
ed the old garage and gave Ross-on-Wye a 
new venue - and a home for Corn Ales. I didnôt 
even get round to making 
sourdough bread! 

NEW LOCAL BREWERY 

Jon Powell The bar at the Corn Exchange 
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Kingtonôs Oxford Arms is set to become the 
Open Arms and is now Herefordshireôs fourth 
community-owned pub following, its purchase in 
April by the OAK Community Interest Company 
(CIC). Its purchase by the volunteer-run compa-
ny from longstanding and popular licensees, 
Fred & Sadie Hawkins, was financed in part by 
a grant from the Governmentôs Community 
Ownership Fund (COF). The community group 
has plans to transform the Duke Street premis-
es into a community hub with facilities for 
events and meetings, as well as refurbishing 
the pubôs bars.  

OAK are now looking for more people to get 
involved with the project, and are planning a 
number of pop-up events at the pub whilst it is 
closed ahead of its refurbishment. There have 
already been two well-attended open days. 
They shortly plan to launch a community share 
offer, which will provide funds to deliver their 
plans. If you want to learn more, including 
downloading a community share prospectus, 
then go on-line at: www.openarmskington.co.uk 

Herefordshire CAMRA has pledged to support 
their efforts, and we also send our best wishes 
for the future to Fred and Sadie. 

The Bells at Almeley has resumed food ser-
vice, with availability from Tuesday to Saturday. 

The Bateman Arms, Shobdon, after a delay 
following its acquisition by Coach House Inns, 
re-opened in late May. The cask beer on offer is 
Wye Valley Bitter. 

A music festival is being held at the community-
run Crown Inn at Dilwyn on Saturday 22nd July. 

The Balance, at Luston is expected to be put 
up for auction in the near future.  

The Castle at Wigmore re-opened in late April 
following a period of closure, with new licen-
sees Kelly and Glyn Lewis at the helm. No ma-
jor alterations have been made to this two-bar 
village pub, with a 'Lounge' front bar, and a 
óCastle Barô at the back with pool table. Pub-
grub style food will be served in the front bar 
starting in June. A couple of handpumps in the 
lounge bar were serving Hobsons Best and 
Ludlow Gold on cask during a visit in May. Cur-
rent normal hours are planned to be: 4pm to 11 
pm Monday & Tuesday; 12 noon to 11 pm eve-
ry other day (including Sunday).  

Stoke Priorôs Lamb Inn has been closed for a 
few years now, much to the frustration of the 
local community. Besides being the subject of an 
unsuccessful planning application in 2017 that 
would have seen it converted into a house, it 
was originally the intention of the local communi-
ty to buy the pub. However, the current owner 
has not been willing to sell the premises. 

Against this background comes disturbing news 
that the Lamb is being advertised and used as a 
holiday cottage. CAMRA was surprised to discov-
er that it features on Sykes Cottages website 
(amongst others) for letting on a self-catering 
basis to holiday-makers. Whatôs more, there 
have been guests staying there! All of this is be-
ing done without planning permission being in 
place, thus CAMRA have asked Herefordshire 
Council planners to clarify the buildingôs status. 
We await their detailed response as this Hopvine 
goes to press. 

The Wheelwrights at Pencombe reopened  in 
late May under new landlord, Robert James, 
following a refurbishment of the cellar and beer 
lines. Regular beer is Wye Valley HPA and the 
single guest beer may be local or from further 
afield. A new menu of pub grub and pizzas has 
been introduced. 

The Live Inn at Whitbourne has been open 
again for a number of months, offering Wye 
Valley beers, Butty Bach and HPA. Meals are 
currently limited to pizzas and baguettes at 
lunchtime, and just pizzas in the evening. 

Just down the road on the junction with the A44 
is the long-closed and physically deteriorating 
Wheatsheaf Inn at Whitbourne. This has previ-
ously been the subject of a number of unsuc-
cessful planning applications (and appeals) to 
convert it into housing. In April a new planning 
application was made, following the pubôs mar-
keting that received no interest. There can be 
little doubt the fact the building had been left to 
rot has not helped. 

The Majors Arms at Halmonds Frome, which is 
located on a steep hillside, has submitted a 
retrospective planning application for a retaining 
wall. A neighbour has submitted a 14-page 
report in objection.  

The Oak at Staplow is to have a Wye Valley 
Brewery ótap takeoverô across the weekend of the 
14th July. It will feature Bitter, HPA, Butty Bach, 
Hopfather and Shindig, plus three ócraftô kegs. 

PUB NEWS  

LOCAL PUB NEWS 
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The Farmerôs Arms at Wellington Heath is 
holding its popular Beer & Beast Festival over 
the third weekend in July.  See ad on page 29. 

Plans to build a house in the garden of the Old 
Boot (was the Wellington Inn) at Wellington 
were reported inn the last Hopvine. Since then, 
there has been a second consultation on the 
planning application which has resulted in more 
an overall total of more than 100 objections.  

The Royal Oak, Much Marcle continues to 
expand its range of events, with pop-up food 
on Friday, poker nights, music and drag-queen 
cabaret. 

The Tarrington Arms at Tarrington has been 
closed for a few years now with unfounded ru-
mours circulating as to its future. At one time 
there was talk of a community buy-out, but that 
hasnôt yet materialised. In April a planning appli-
cation was made to transpose the pubôs car park 
and garden. CAMRA has concerns about this 
proposal and has written to Herefordshire plan-
ners accordingly.   

The Volunteer in Herefordôs Harold Street 

closed earlier this year. Owners, Star Pubs & 
Bars are looking to find a suitable operator to 
reopen and run this community-focused pub. 

The Horse & Groom in Hereford has re-
opened.  

Gwatkins Cider no longer operate their cider 
and perry stall and bar, the House of Cider, 
in the cityôs Buttermarket. However, the good 
news is that they have now established a suc-
cessful licensed restaurant, the Red Cow, 
(that sells Gwatkins ciders and perries) at 
their Moorhampton Park Farm base near Ab-
bey Dore, in the Golden Valley. 

Just across the border in South Shropshire the 
Baron at Bucknell is due to close if a buyer for 
the property cannot be found...the price is Ã1.8 
million. The Sitwell Arms in the village also has 
had a makeover and continues to trade with 
beers from Greene King plus a guest from Lud-
low brewery. 

In Gloucestershire, the community-owned Beau-
champ Arms at Dymock has recently been 
serving beers from Ledbury Real Ales. 

The New Strand is a family run pub, caf®, 
post office and bookshop in the centre of 
Eardisley, a óBlack and Whiteô village in north 
west Herefordshire. The pub is open every 
day and sells two well-kept beers from Lud-
low Brewery. The landlord, Ewan Cardwell, 
supports several pub teams including darts, 
cribbage and p®tanque in competitions 
throughout the year. 

In the same building is the caf® which is 
open six days a week serving good food 
from breakfast through to early evening 
meals and provides a takeaway service for 
the local community as well as passing 
trade. The pub and caf® are used as a meet-
ing place for various village social groups. 

There is always a friendly welcome and the family will go out of their way to be of help to customers. 
The New Strand is now the only pub currently trading in the village and the single bar provides a 
valuable place for drinkers, friends and groups to meet socially. 

New Strand, Eardisley, HR3 6PW. Website: www.thenewstrand.co.uk Telephone: (01544) 
327285  Open: 9am -11pm daily except Tuesday when 9-1, 5-11. Meals: 9.30am - 8pm daily ex-
cept Tuesday 

Ewan Cardwell (left) receives the award from CAMRAôs 
Malcolm Rochefort 

DRINKING & READING 
The New Strand at Eardisley named Spring 
Pub of the Season 

SPRING  PUB OF THE SEASON 

http://thenewstrand.co.uk/
tel:+441544327285
tel:+441544327285
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CAMRA started back in 1971, to defend tradi-
tionally-dispensed cask beers that used the 
uniquely British method of finishing fermenta-
tion in the pub cellar and were dispensed by 
gravity or hand pump.  There was plenty of this 
óreal aleô available if you knew where to look, 
but it was getting squeezed by an onslaught of 
mass-produced, nationally-promoted beers 
from the voracious óBig Sixô breweries of the 
day. These keg beers were weak in alcohol and 
flavour; pasteurised and dispensed by carbon 
dioxide pressure, needing little cellar skill. The 
success of CAMRA has encouraged mid-size 
brewers of real cask ales, and a healthy market 
of new small and micro-breweries producing 
traditional and modern cask beers, which co-
exist in pubs with (inter)national keg beers, 
ersatz lagers and smoothflows. 

Over the last decade, another category has 
arisen. The seismic shift in the American beer 
market that started in the 1990s was motivated 
by the desire of many small US beer brewers to 
offer a more varied and flavourful alternative to 
their notorious mass produced beers. Many 
started as home-brewers, using their freedom 
to follow their palates. Similar to the way that 
British rock bands of the 1960s took the Blues 
music back to the USA at a time when it was 
less regarded in its place of origin, many of 
these US brewers discovered older recipes for 
British India Pale Ales (IPAs). They brewed 
them to a strength and hopping level that was 
closer to their 19th century origin, established a 
US market, and sent them back to the UK. In 
addition they revived many obscure European 
and UK beer styles, motivated by a desire for 
flavourful alternatives to the mainstream. 

In response some UK brewers started to brew 
beers made with newly developed varieties of 
hops, mostly from the US and the southern 
hemisphere, but not served in a traditional way. 
Initially an urban London/Manchester based 
phenomenon, the term craft beer established 

itself to describe these beers served in dedicat-
ed modern bars, with a different atmosphere to 
traditional pubs, that appealed to younger peo-
ple and women. Today, craft beers can be 
found alongside cask beers in many traditional 
pubs. Cross-fertilisation has now moved in the 
direction of Cask ale. The new hop varieties, in 
particular Citra, are being used by many UK 
cask breweries to expand their flavour range, 
and UK hop developers, such as Charles 
Faram, are actively developing hops with US 
flavour profiles that can thrive in UK conditions. 
In the other direction, some craft breweries are 
re-discovering and interpreting cask ales. You 
might not drink craft Beer, but many of the cask 
ales that you do enjoy have been influenced by 
the flavours and techniques of the craft crowd. 

Iôm noticing craft can be a term of disparage-
ment among some CAMRA members. What-
ever your idea of craft beer, those brewers are 
motivated by flavour, not the lowest common 
denominators of the old mega keg breweries. 
In some cases the craft brewersô imagination 
can take things to extremes ï a Hazelnut Va-
nilla Ice Cream Sour at 7% ABV may not be 
for you (or me!).   

It can be expensive ï brewers are smaller, ABV 
can be high, and they use the most expensive 
beer ingredients in a less efficient way for in-
creased aroma and non-bitter flavours, by ex-
tensive dry-hopping. Itôs not real ale, but a lot of 
it is closer than you might think. Many craft 
brewers prefer not to use filtration, finings or 
pasteurisation as they feel they compromise 
flavour. Moor Beer pioneered conditioning yeast 
in cans, equivalent to a bottle with yeast in it. 
KeyKegs use a method of dispensing beer by 
gas pressure, where the gas does not contact 
the beer and alter the carbonation level that the 
brewer desired.   

Iôm not suggesting you abandon your favourite 
cask beers, but every now and then, 
acknowledge their positive influences on mod-
ern Cask beers, and perhaps escape your com-
fort zone, cross the divide and just try some-
thing different. 

Short Measure? 

No price list on display? 

Contact Citizens Advice 
03454 04 05 06    

Textphone: 18001 03454 04 05 06 

A DIFFERENT PINT OF VIEW 

IN DEFENCE OF CRAFT BEER 
By Martyn Evans 

A date for your diary: 

Herefordshire CAMRA Cider Bar 

on the opening day of 

Hereford AppleFest 2023 

Saturday September 30th 
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A VIEW FROM THE ORCHARD 
It was the first British Cider Week from 14th - 
23rd April this year which was launched by a 
collaboration of cidermakers, retailers and 
venues. Supported by the National Associa-
tion of Cider Makers, it seems a strange time 
of the year to focus on cider. However, it is the 
season when work in the orchard is quiet and 
tasting starts! There were many events across 
the region. 

We were fortunate to have a visit from the not-
ed Canadian author Claude Jolicoeur at The 
Museum of Cider in Hereford. He has become 
a highly respected contributor to the cider com-
munity. His book The New Cider Makerôs 
Handbook is a personal account of how he 
learned to make high quality cider. His enquir-
ing mind has resulted in a comprehensive 
guide which is used as a reference work for 
many cidermakers. 

At the museum he talked about the journey that 
led to his new book Cider Planet. Having been 
invited to meet other cider makers across the 
world, Claude decided to present what he had 
learned as a travelogue about cider and perry. 
The subtitle is Exploring the Producers, Practic-
es, and Unique Traditions of Craft Cider and 
Perry from Around the World. His presentation, 
which was both precise and conversational, 
introduced us to the many vistas of our cider 
planet. A fun evocation of óBradshawôs Guideô 
for Apple and Pear. 

Also, during the week, Slow Food had a tasting 
event in Ludlow: Shropshire Tapas pairing with 

Cider and Perry. A personal savouring of vari-
ous courses produced by appleTeme with 
drinks from Fletchers, Tom Oliver and Little 
Pomona. Look out for any future events like 
this! 

CraftCon took place the week before at the 
Royal Agricultural University, Cirencester (more 
next issue) and one topic of discussion was the 
change to duty regulations from 1st August 
2023. The main change that I understand is that 
duty will be charged on alcohol produced rather 
than the volume of cider produced. This is part 
of the Small Producer Relief and will increase 
paperwork! I believe that this will have a per-
verse impact to drive down the quality of cider. 

Currently a small producer can produce 7,000l 
without troubling HMRC. The new rules give a 
tax free band of up to 500l of alcohol. How is 
your maths for cider makers Rishi?  If I produce 
7,000l of my 8% cider, I produce 560l of alcohol 
thus breaking the limit. So to keep below the 
500l, I make 6,000l of 8% cider. So much lost 
refreshment! However I can industrialise and 
water down my cider to make 12,000l of 4% 
cider. Thus encouraging capitalist greed at a 
loss to high quality cider. 

I leave the last observation to Claude: ñIn Que-
bec, for a product to be labelled as cider, it has 
to be from 100% fresh apple juice. Concen-
trates and dilution with water are forbidden. And 
80% of the apples have to be grown in Quebec 
- anything else would be called cider cocktailò. 

CIDER NEWS 

Russell Sutcliffe 
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This July, Beer on the Wye returns to its spiritu-
al (and physical) home on the banks of the Riv-
er Wye in the very heart of historic Hereford. 
Back for a seventeenth showing at the cityôs 
rowing club, it will once again feature over 300 
different beers, ciders and perries. 

The festival boasts bars that run to over 200 
feet long. The main Beer Bar is an impressive 
beast indeed, with 135 different cask beers (of 
every conceivable style and hue) to try. Includ-
ed in this cornucopia of beer is the ever-popular 
Herefordshire Brewersô Bar, which offers you 
the chance to sample the many wares of the 
countyôs breweries. Further, our International 
Beers Bar showcases 40 beers from around the 
globe; organised and sponsored by Hereford 
Beer House, it is guaranteed not to disappoint 
those with more exotic tastes. And finally, letôs 
not forget thereôs an impressive Cider & Perry 
Bar that offers over 130 different ciders and 
perries (over 100 of them from Herefordshire 
producers) ï that has to be the largest selection 
of Herefordshire Ciders anywhereé   But, hold on a second, Beer on the Wye is 

about so much more than just enjoying a drink 
or two. Our giant traditional marquee, complete 
with its flags and guy ropes, is the venue for ten 
live bands (of various genres) there to entertain 
you across the weekend, which this year are 
being organised by our music sponsors - Here-
fordôs Jam Factory. To add further to the chilled 
party atmosphere, there is an extensive selec-
tion of affordable hot and cold food to choose 
from (including options for vegetarians and ve-
gans). Topping off this heady mix are a number 
of stalls, as well as oodles of activities for the 
little óuns on our Family Fun Sunday. It all 
makes for a superb relaxed atmosphere that 
people just come back for year after year. If you 
havenôt been before, then youôre in for a real 
treaté and it wonôt cost you the earth either! 

RETURN TO THE WYE 
Beer on the Wye XVII runs from Friday 7th to 
Sunday 9th July. Weôll see you there! 

BEER ON THE WYE XVII 

FESTIVAL MUSIC 

Organised and sponsored by the Jam Factory 

Friday: Monday Club; Zac and the New Men; 
Tri City Fanfare; Eddy; Matt Sheehan. 

Saturday: Dactyl Terra; Jake of Diamonds; 
Cheating Lights; Echo Gecco. 

Sunday: Hereford Big Band 
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GRUMPY OLD GIT 
Sparklers, I hate them. Not the pretty fireworks that children wave 
around on Bonfire Night. No, Iôm talking about that little plastic widget 
that screws on to the end of the swan neck on a hand pump. Whatôs it 
for? As far as I can see all it does is put a layer of froth on the top of 
your pint, but spoils the beer in the process. So, hereôs a short Physics 
lesson. The beer engine pumps beer from the cask into your glass. 
When you put a tight head sparkler on to the end of the pipe it severely 
reduces the cross-sectional area of the pipe which causes the beer in the line to become 
pressurised. As it passes through the sparkler the drop in pressure results in some of the 
carbon dioxide that is dissolved in the beer evaporating. It is this that produces the head. 
The result is that much of the beerôs condition (its natural carbonation) is lost, so you get a 
flatter pint. Another detrimental effect is that the lighter molecules in the beer that produce 
aroma and taste are also lost. I have proved this (to myself anyway) with a blind test on 
two halves of Wye Valley HPA, one poured without the sparkler and one with it. This beer 
is a glorious English-hopped pale ale with beautiful floral and citrus flavours. I could detect 
a reduction in flavour in the latter.  

In the North of England nearly all beer is served with a sparkler and in the South itôs the 
opposite with the widget rarely used. In Herefordshire and other Midland counties it varies 
from pub to pub according to the choice of the landlord. Wye Valley Brewery have a neu-
tral standpoint and are happy for their beers to be served with or without it. Most bar staff 
will happily remove the sparkler when requested, though one pub, which shall remain 
nameless, has proved troublesome. On two separate occasions, with different barmen, my 
request has been questioned aggressively. ñWhy should I, why do you want flat beer?ò and 
ñitôs a good job weôre not full or Iôd throw you outò were the replies. I tried to explain that I 
didnôt want flat beer which is why I didnôt want the sparkler, but I was wasting my breath. 
The problem is that a lot of people confuse the head on the beer with itôs ófizzinessô. Why 
not give it a try? Your beer will have more carbonation and better taste and will also fit into 
the glass better so you get more actual liquid and less white froth. 

COMMENT 

Thereôs no need to slum it at Beer on the 
Wye. Whatever the weather, thereôs plenty 
of cover and other comforts, including out-
door seating on our riverside terrace - plus 
we only get the poshest of loos for your 
convenience. Moreover, if you fancy mak-
ing a weekend of it ï and quite a few do ï 
then you have the ófestival villageô 
next door for affordable camping: 
not only does the village accom-
modate tents, but camper 
vans too. Proper loos and 
showers are accessible to 
campers 24/7, and a hot 
breakfast service is available 
on the Saturday and Sunday 
mornings. 

Avoid the queues  - come on the Friday!  

Last year over 6,000 revellers found their way 

down to the riverside over the three days of the 

festival. Thereôs no need to buy tickets in ad-

vance ï itôs strictly pay-on-the-day, but if you 

want to avoid the big queues then we recom-

mend a trip to the festival on the Friday. You canôt 

all come on the Saturday! Furthermore, 

if you want to camp then you will need 

to book a pitch in advance. Details 

on how to book a camping pitch, 

plus festival dates, times, prices 

and (nearer to the day) lists of 

beers and ciders can be found at: 

 www.beeronthewye.org.uk  


