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The Tram Inn, Eardisley

INSPIRFN /Y MATUNF,
LAAFTED BY TRADITION.

The home of thaditional dden making
WESTONS VISITOR CENTRE

CIDER MILLTOURS DAILY - 11.00AM, 12,30 PM, 2,00 PM AND 3:30PM
OPEN 7 DAYS AWEEK | CIDER SHOP | RESTAURANT &CAFE

Arrange your visit today call
01521 660108

Traditional Country Freehouse
Real Ales - Home Cooked Meals
Lovely Family Garden

Herefordshire CAMRA 'Pub of the Seasummer 2012'
Good Beer Guide 2017

The Tram Inn ﬁ
The
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www.thetraminn.co.uk - info@thetraminn.co.uk

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 11am-

10.30pm 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




FESTIVAL AWARD

AWARD ON THE WYE

Beer on the Wye recognised by Visit Herefordshire at awards ceremony

Rewarding festival experience : Simon Crowther (left) and Mark Haslam at Eastnor Castle

Beer on the Wye is hard work to put on. It required the sterling efforts of the Herefordshire CAMRA
organising team of over 145 dedicated staff - every last one of them unpaid volunteers - this summer
to ensure more than 6,300 eager festival-goers were able to drink 21,000 pints of beer, cider and
perry in a single weekend. And quite a show it was too!

Now in its twelfth year, the festival is held in a giant riverside marquee in the heart of historic Here-
ford, which doubtless helps to create the great laid-back atmosphere which makes it so popular and
enjoyable for so many people. However, those special qualities were further recognised this year in
the Visit Herefordshire Awards for Excellence competition run by the Chamber of Commerce.

At a swish awards ceremony held at Eastnor Castle, near Ledbury on the afternoon of the 20th Sep-
tember, Simon Crowther (Beer on the Wye organiser) and Mark Haslam (creator and past organiser
of Beer on the Wye), were delighted to put down their canapes for just a few moments to receive the
award of O6Highly Commendeddé for the category

The judges commented in particular on Beer on
volunteerso and fAaccessibility for all was of
Herefordshire CAMRA commented: Ailt was great

. staff who have worked so hard to make this great event
(VlSlt what it is today. I1to6s now

H f‘ dh val year on year, something
ere Or S ].re For those readers who have still to avail themselves of the
Awards for Excellence 2016 pleasures of Beer on the Wye, you will have an opportunity

%gﬁ[y Commend‘ed‘ to do so over the weekend of the 7th to 9th July 2017.

For details of some of the other awards, see page 17.
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BREWERY NEWS

LOCAL BREWERY NEWS

BUTCHERS ARMS
New brewery - see page 6.
KELPAUL

Brewing at the Mulberry Duck
site was sadly very short-lived -
long enough to complete a single
brew-due to the

decision to cease brewing alto-
gether. KelPaul have therefore
returned to Hereford Brewery.

TUR

Current beers are Bonneville a
4.4% ABV bitter ale and Seville
3.8% ABV. New for the season is
A Winter6s paléake,
with a hint of ginger at 3.8% ABV.

Beers are currently being supplied to: the Hare-
wood End Inn; Bells, Almley; and Brewers
Arms, Saracens Head, and Richmond Club in
Hereford.

LEDBURY

Most of the brewery pipework has been up-
graded and a larger capacity cask washer in-

55\ SWAN ,é’i

Eardisland

Home to

JIMErens

Fine flen

P

stalled in order to eliminate bottlenecks in the
process. In spite of this the brewery continues to
operate at capacity, with core beers performing
well, and specials typically sold out in advance.

Demand from London pubs continues to be high,
but there is only sufficient
output to maintain the perma-
nent presence on the bar at
the Taproom in Islington.

The beers can always be
found at the Oak, Staplow;
Prince of Wales and Lion,
Ledbury; Butchers Arms and
Crown, Woolhope; Lough
Pool, Sellack; Live & Let Live,
Bringsty Common; Verzon
Hotel, Trumpet. Drum & Mon-
key, Upton; Railway Inn, Ripple and frequently at
the New Harp, Hoarwithy; Feathers, Ledbury
and Yew Tree, Colwall.

Ledbury Brewery is also involved with a pop-up
pub called the Prancing Pony held every last Fri-
day (but not December) in Putley Village Hall. For
November a one-off 6% ABV dark beer was
brewed with the Tolkien-themed name Orc Slayer.
The pub is only open to signed-up members

MULBERRY DUCK N

KelPaul Brewery while continuing to \
brew at reduced output, Alistair Wray

decided to withdraw from brewing altogether and
close site at Wellington. His distinctive and very
drinkable beers will be missed, but the Hopvine
wishes him well in his main job of engineering and
pyrotechnics.

ODYSSEY

The demand for Odyssey beer continues to be
exceedingly high, but two new fermenting ves-
sels have recently arrived for them in Hereford.

Soon after making capacity available to |

y Both Qeneing Adaﬁedtby M§c§np§’}1y AJP

Process Pipework specifically to meet the brew-
will be, in 2017, to use

= V\rogalygoﬁe gﬁﬁﬁg company WeCan to can

Odyssey beer directly from these tanks i this will
enable them to produce vastly more canned beer
than they can currently bottle.

The whole process will mean more efficiency
and greater quality as the beer will be under



BREWERY NEWS

natural CO, pressure once it has finished fer- The brewery shop is open Wed 9.30-2.30 and Fri
menting and until it enters the CO,-purged 9.30-4 up to 23rd Dec plus Sat 17th (10-5) and
cans. This means much less risk of any oxy- Fri 30th (9.30-4)

genation, particularly key for hoppy WYE VALLEY

beers.
The Hopfather, a red ale brewed using
Herefordshire Jester, UK Chinook and
Goldings hops, has been launched in
bottled form, and is the first to use a new
-style label based on the latest pump
clip design. The rest of the bottled
range will be similarly rebranded dur-
ing; 2017, s _completing the demise
h of 'Ithg Dorg:r%y oogb%dy name.

As far as CAMRA goes this will also
mean all of the beer will be classed as
can-conditioned using live yeast in the
can; modern ‘craft’ cans are lined to
ensure the beer never touches the
metal itself and the can is also fully
sealed and light protected preserving
the beersdé freshne S

v}
so much more efficiently than using a 5 l'
crown cap bottle. n.'z s "

SIMPSONS

The monthly special for December is
¥ Three Wy e-éaslighwspiced
Hn fa“l!r dark beer at 4.7% ABV. This will be
Brewing of mainly Golden Cockerell p followed in January by Celestiale - a
continues, just to supply the White pale Golden ale with new world hops
Swan pub. WYE VALLEY at 3.7% ABV and, in February, Same

\ g Again - a chestnut-coloured, malty
o beer at 4.2% ABV.

The brewery shop is open Monday to
Friday 9am - 5pm. plus Saturday

The annually green-hopped beer
which is brewed using hops, within a
couple of hours of picking, from Ha-
ven Farm near Dilwyn was very well

received. December 17th 10am - 4pm
A 5.0 ABV% OId English Ale-styled beer has l'ﬂm

been brewed, and will be ready for Christmas
consumption.

SWAN

Two new beers are being brewed, Swan Porter
at 4.6% ABV and Seven Swans at 4.2% ABV.

Seven Swans has been produced for Christmas
(as in the Twelve Days of Christmas, Seven
Swans-a-Swimming) and is a pale beer brewed
with a new Herefordshire hop. Olicana is a result
of hop merchant Charl es
gram and is bred from Cascade crossed with a (ke
Herefordshire male making it a sister to the
Jester hop. This programme aims to produce
English hops with improved aroma to compete
with o6new worl doé variet
Zealand.

Gold and Amber are now available in bottles
from various outlets including the brewery,
Polypins are also available.

A new bespoke ale at 3.7% ABV is being brewed
for the Balance Inn at Luston. Called Balance
Ale it is presumably...well balanced!
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BUTCHERS NOW BREWERS

Woolhope pub diversifies into brewing on a

tiny new plant

Having been at the Butchers Arms for the past
three years and recently achieving Cask Mar-
que status Phil Vincent decided it was time to
extend the range of beers on offer by becoming
a brew-pub.

Not having a brewing background Phil turned to
Phillip Cleall an established home-brewer to
begin the process of creating a brew that will be
unique to the pub. Brewing is carried out in a
small adjacent building using kit from mash-
master of approximately 9 gallon capacity.

The house brew, Henry Hodges is a traditional
Pale Ale at 3.7% ABV with a light hoppy taste, a
dry finish and is a good session ale.

The Butchers Arms in 2016

The 17th century building known as
6Poundsfieldd was

and a beer house. The name Henry Hodges

di vi

recalls the butcher who, around 1870, took over
the beer house and combined the two parts -
hence the present name of the pub.

Trade was not good in those days and brewing
soon ceased, but Phil has taken on the mantle
of once again providing an in-house brew. For
the foreseeable future brewing will be just for
the pub itself, although thoughts are already
turning to increased capacity.

The second beer to appear was Crisp Tingle, a
5.4% ABYV spiced dark beer for Christmas. The
name alludes to pub regular Steve Crisp who
has assisted with some exhaustive product
testing during the development of the brewery.

The diminutive brewing kit at the Butchers

Gloucester CAMRA City Pub of the Year 2014 and 2015

The Pelican Inn

4 St Mary's Street, Gloucester, GL1 2QR

Perfectly positioned between Gloucester cathedral
Kingsholm rugby stadium. The Pelican Inn serves the entire

Ales and 6 Proper Ciders and NO LAGER, this is a tradition
where Real Ale is at the heart of everything we do.

and

Wy

Valley range plus two guest ales from other breweries. 8 Real
s


http://goo.gl/maps/G2nh

PUB NEWS

LOCAL PUB NEWS

The Weston Cross Inn at Weston-under-
Penyard is the latest pub in the county to be
nominated for registration as an Asset of Com-
munity Value (ACV). This was an action of the
local parish council, who have recently had their
parish plan adopted by Herefordshire Council.
This follows hot on the heels of a number of
ACV nominations made for pubs in Ross by
Ross Town Council. The Weston Cross is a
pleasant and well-run village pub on the main
A40, which enjoys a loyal local following and
offers quality dining - yet still has space for a
separate bar for drinkers. On a visit in October,
the beers included Box Steam Tunnel Vision,
which is a very unusual beer for Herefordshire.

New licensees at the Man of Ross, Ross-on-
Wye are Mark Hazelwood and Jane Symonds.
This is a locals' pub, with darts and crib teams,
that also welcomes visitors and offers two real
ales. A basic pub menu is served including sea-
food and steaks, plus barbecues in summer.

The Fountain Inn at Orcop survived a planning
application to convert it to housing, and then the
owner 6s appeal to the
was sold earlier this year to Scott and Debbie
Jagger i who plan to put the pub very much back
at the heart of its dispersed rural community after
five years of closure. The great news is that it is
due to be open for Christmas, but before then a
|l ocal sé preview
ranged to take soundings from the locals, who it is
hoped - in turn - will support their new enterprise.

S

A more formal opening will take place from
Thursday 15th December with wet sales only
until the New Year when it is hoped that food will
be available. Initially only one real ale will be
available, probably from the Otter stable, but it is
hoped that this will increase in both number and
variety according to demand.

The Spring Hopvine will carry a full report on the
Fount a-opeding. r e

The Kilpeck in Kilpeck has changed hands after
an asking price of £495,000. New owner, Jona-
than Bull has retained the services of the exist-
ing management team and staff, led by chef
Ross Williams and Kath Capel in charge of front
of house. Formerly known as the Red Lion, it
closed in 2005 but, following an extensive cam-
paign by villagers to prevent it being converted

7

into a private house, the 17th century inn was
bought in May 2010 and thoroughly refurbished.
The Kilpeck regularly serves WVB Butty Bach
plus a guest ale, alongside a couple of locally-
produced ciders.

The Temple Bar Inn in Ewyas Harold picked up
the award for Best Guest Accommodation and
was also highly recommended (joint runner-up)
in the Best Eating-out category in the Visit Here-
fordshire Awards for Excellence 2016. In addi-
tion, following an unannounced inspection by the
AA, it retained its silver four stars for accommo-
dation, and two rosettes for culinary excellence.
The pub always has three real ales available,
notable for often being unusual for the area,
such as Schiehallion and Bitter & Twisted from
Scotlandds Harviestoun

Lisa and James Aubrey marked their first anni-
versary at the Pandy in Dorstone with a
6Cel ebration Eveningd

had supported their venture during the past 12
months. This was followed by a few days break
during which time the bar-counter was extended,
thus converting the former restaurant area into a
comfortable lounge-bar. Despite the loss of the
Fofmb g afen o pub, tufibhenow SeRds

four cask ales still serves a varied menu.

In November the owners of the Ferney at Woon-
ton received planning permission from Hereford-
shire Council planners to convert the closed

s es s i o roadpidedub b a privaleyhouseeQ@nee caled

the Lion Inn, the pub had been struggling for
some time. The owners had made considerable
efforts to sell the pub as a business, and even
offered afternoon teas to try and boost passing
trade. After nearly four years they finally gave
up. I't didndét help tha
and is located on a tricky bend on the A480
Hereford-Lyonshall road. There were no objec-
tions to the proposal, including none from either
the Parish Council or CAMRA.

However, some good news comes from just a
few miles down the road from Woonton - in the
shape of the Kinnersley Arms at Kinnersley,
soon to re-open after a short period of closure.
The pub is a large and imposing building; it was
once the Station Hotel adjacent to the railway,
but this ceased to be a source of trade with the
closure of the Brecon-Hay-Hereford line in 1962.
Sisters Janet Haynes and Cheryl Wicks will be
opening the pub again in the new year after

or

—
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completing a modest refurbishment that aims to
stamp their style on the place. They will be offer-
ing real ale and local food, including a carvery.

At the Seven Stars at Clehonger, incereased
acsk ale sales have led to one of the keg beers
being taken off. Therebd
ber of cask ales - still Wye Valley Bitter and
Butty Bach - but the change will help maintan
good turnover and ensure freshness.

Things at the Broadleys on the junction of Ross
and Holme Lacy Roads on the south side of
Hereford seem to be holding up, despite the

NEW CAFE BAR IN HEREFORD
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Another new real ale outlet has appeared in Here-
ford seemingly with very little fanfare. The Cellar

Door , is an independent cafe, restaurant and bar
specialising in ethically sourced, sustainable, inno-
vative food, fine wine and cocktails, A single real
ale is offered, generally from Swan Brewery, typi-

cally Swan Gold.

Occupying No 25 Widemarsh Street (previously
Paperwayy), the large ground floor area is furnished

with tables, chairs, and sofas. Decor is contempo-
rary, minimalist with mostly bare walls. There is a

restaurant upstairs which offers a more intimate

environment for dining, and a roof terrace.

The cafe bar opens Tuesday daytime and all day
Wednesday to Sunday commencing at 9am for
breakfast. The restaurant operates Wednesday-
Saturday evenings.

Cellar Door, 25 Widemarsh Street, Hereford, HR4
9EA www.cellardoorhereford.co.uk  Telephone:
(01432) 264090

long shadow of a potential Co-op store conver-
sion always looming in the background. The
popular community-focused pub is now under
the control of new licensee, Rachel Lunnon, who
has already brought in real ales and is looking to

develog a food trade. .
s n i ncrease in the n

Once there were three pubs to welcome travel-
lers entering the City from the south. Known as
the Crown Inn until around 1990, the Treacle
Mine, which stands on the roundabout where the
A49 and A465 meet, had outlived both the Grey-
hound Dog and the Ship Inn when it closed sud-
denly in September 2015. Licensees for five and
a half years, Jen and Cliff McMahon, decided to
call time and put the free-of-tie public house on
the market. Despite initial interest, hopes that the
closure would be brief were dashed in January
when it came back on the market.

The pub is now the subject of a planning appli-
cation from Redditch-based JJR Associates Ltd
who have applied for a change of use to a hot
food (pizza) takeaway. It is recognised that, with
its location on a much expanded roundabout, its
recent trading history has been disappointing
and that the owners made efforts to sell the
premises as a pub. For these reasons, CAMRA
will not be objecting to the planning application.

The lease of the Enterprise Inns-owned Spread
Eagle, has been relinquished by the 2-4-6-8
Company whose legacy is a frontage held to-
gether by layers of paint following their few
years of stewardship. The pub is now operated
by Cotswold Taverns Ltd. with Paul Blench at
the helm. Beers currently on offer are Wye Val-
ley HPA, Butty Bach and Wychwood Hobgoblin.

In early November, a planning application came
forward for the Moorfields Inn in Hereford. It pro-
poses the conversion of the back-street corner
pub in the Moorfields district of the city into two
houses. Listed as an Asset of Community Value
(ACV) with Herefordshire Council, the pub has
been closed for around two years. It is the last pub
left in this residential area of Hereford, and al-
though the current
mately unsuccessful, there are serious concerns
that no effort has been made to first offer it for sale
before considering an alternative use. CAMRA will
be pointing this out to the planners in due course.

The Swan on :Aylestone Hill, Hereford, raised just
under A700 towards St

u

own e

M



PUB NEWS

Charity Race Night. Licensees, Craig and Linda
Simpson, would like to thank all the sponsors,
especially, Steels of Hereford and pub regulars
Bumble & Jackie for their generous support.

Yates in Commercial Road has been given a
£400k facelift. resulting in a more modern feel.
The walls and pillars are now bare brick and the
bar back has been decluttered by removing all
the optics. The three real ales include Brecon
Copper Beacons, and Wye Valley Butty Bach.

Thirty years ago on October 24th 1986, Peter
Amor, became landlord of the Barrels and
moved in the Wye Valley Brewery equipment
from Canon Pyon. The intervening years have
seen an almost continuous evolution punctuated
by the transfer of the brewery to Stoke Lacy in
2002. The Barrels is one of the last traditional
multi-roomed pubs left in Hereford, its four bars
attracting a wide range of clientele. It is a pub
that appeals to many tastes, supporting quiz,
crib, pool and ladies and gents skittles teams.
Now in the capable hands of manager Phil
Pryce, the Barrels sells all of the Wye Valley
beer range, including the monthly specials, and
also Thatchers Heritage draught cider.

The Brewers Arms will be offering three
Kelpaul beers over Christmas - Bonneville, Lam-
bretta Lights and A Winters Pale.

For decades the Butchers Arms at Woolhope
has been a popular venue for diners wandering
out from Hereford, an
charming black and white half-timbered country
pub that has a reputation for both its food and
beer . However, therebo
reason to venture out there, as it now has its
own resident micro-brewery (Read the full story
on page 6).

The Seven Stars in Ledbury re-opened on the
12th October after a quick refurbishment under
the new management of Spirit Hospitality based
in Pershore, who also own the Angel Hotel
there. The pub has had an interesting history
having been closed after a major fire in 2001
and rebuilt in a sympathetic style. Under the
previous management it built up a good reputa-
tion for both its beer and food. The latest refur-
bishment included giving the restaurant a cider
theme. The Seven Stars offers accommodation
in three en-suite bedrooms, and children and
dogs are welcome.

d

Three cask ales are on offer, such as Shepherd
Ne ame Bi shops Finger,

The Usual from the Original Taste Brewery [If
any reader knows where that is brewed please
let us know-Ed]. Traditional British dishes made
with locally-sourced ingredients will be served in
the restaurant and bar including a Sunday roast.

It can be happily reported that the Red Lion at
Stiffords Bridge is up and running again. Cus-
tomers old and new were able to meet new
hosts Michele and David Carter - who bring with
them 22 years experience in the trade - when
they threw a large opening party at the roadside
pub back on the 17th October. Since that open-
ing night it can be reported that trade has been
strong and is still building.

The offering on the bar is always four beers plus
a cider: Greene King IPA is the only permanent
beer, with the other three handpumps accom-
modating guests, with the fifth pump dispensing
an ever-changing cider from Westons. On a
recent visit the guest beers were from Three
Shires, Malvern Hills and Wood breweries i so
ités far from just the
to Christmas the bar will feature a number of

THE BARRELS

~ 7
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HEREFORD’'S LOCAL
€9 ST. OWEN STREET
01432 274968
FULL RANGE OF WYE VALLEY BREWERY BEERS
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unusual Christmas-themed beers and there are
already serious plans to hold a summer beer
festival in the pubds

Food is served - including specials and a selec-
tion of doorstep sandwiches - lunchtimes and
evenings from Tuesday to Saturday, with a
carvery as the centrepiece on Sundays between
12 and 4pm (the pub is closed on all-day on
Mondays and on Sunday nights).

The Fox & Badger in Bromyard regularly stocks
beers from Swan Brewery, particularly Swan Gold.

Improvements continue apace at the Chequers
Innon Leominsterds
quisition by Wye Valley Brewery. As this Hop-
vine went to press, a new covered walkway to
the gents and | adiesbd
nearing completion (along with refurbishment of
the loos), plus other external improvements,
such as a new smokerso
and mural. The next project, starting soon, is the
creation of a new bar
restaurant to the rear. This will be used particu-
larly at weekends and will have its own bar-
servery and host live music regularly. Since No-
vember the pub has now increased the number
of WVB brews it sells from five to six, with the
addition of the Wye Valley Wholesome Stout; the
long term aim is to get this figure up to seven
(the whole range).

Et namhe@t reet

in particular to its garden - something that not
many Leominster pubs have. The latest innova-

gardeni é6na heaatlea uyneth)i.ng

the meals are priced at either £3, £6 or £9, and it
seems to be proving
Swan Brewery brew their best-selling beer - Lilly
Little Legs at 4.4% - which is accompanied by
Wye Valley Butty Bach and a regularly-changing
guest.

New owners, the Leominster-based Ingram fam-
ily have taken charge of the Black Swan Leom-
inster with son Luke as licensee. The spring

Hopvine will report on any changes being made
since its ac-

Garden landscaping work was well in progress

tatoth|e Beatr So n g ﬁ o uCri tlseﬁ/veslem e vi-e e
rons o\‘ Leominster back al the starfof Novem

ber. The Admiral Taverns-owned pub is a real
sugvivoe(, Ibl{t gvi}h a developmernt offoveé_ ,OO(%
new'homes expectted ¥6%e Buiit near%y in the
coming. years, there
EhEPandt ChEYe
regularly selling three real beers: Otter Bitter and
Butty Bach as permanents, with a changing
guest. It does food (including a Sunday lunch-
time carvery), and across its three acres of land
it has its own campsit
play area, and a menagerie (with geese, ducks,
sheep, chickens and horses all happily in resi-

ver:

e

his absgllljtey nCé gis%n it!’71 e

dence).
Al so on Leominster()WhitEtﬂ]ag] Streelt is the
; e Balafice Inh_at Lustoh now ase%house
Lion.Just along from the Bovynog B dwar v a al \®
eer Trom Swan Brewery calfed Balance Ale al

the pub has seen a lot of improvements recently, 3,79 ABV

NEW INN, NEW LIFE, NEW NAME

The two different photos say it all, as the long -neglected New Inn at Bartestree starts to see the seri-
ous investment it so deserves. The landmark Victorian roadside pub, with its Gothic Revival architec-
ture, changed hands earlier this year after the previous owner was unsuccessful in seeking to get plan-
ning permission to convert it
into flats. The pub is anticipated
to open at the end of February
2017, with quality food and
rooms expected to accompany
the drinks offer.

I't is understoof
name is to be changed to Wil-
liam Godwin, after the local tile
manufacturer who built and
lived in the building before it
was a pub

...but not any:more

Neglected....

10
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A major refurbishment of the Church Inn, on
Ludl owos Church Street
during the autumn. The work, which includes
relocating the bar, is expected to be completed
in December, ready for reopening before Christ-
mas.

Just along the terrace from the Church Inn is the
revitalised and thriving Rose & Crown. Joint
landlords Gary Seymour and Neil Heber-Smith
decided to rewind the clock back to one of the
naffer episodes of the 1980s - when in Novem-

ber they did a 6éBeaujo

France. It was quite a road trip i involving per-
haps a little too much sampling (of what, we are
unsure), before heading back to the UK via Dun-
kirk - where embarkation onto the ferry was a
little smoother than it was for Britons in 1940.
Il ronically, both of G
evacuated from the beaches there under Chur-
chill déds famous Operatio

Even without coming under fire from the Luft-
waffe, arriving back in Ludlow was delayed and
they literally made it with minutes to spare before

the Rose & Crownds Beau

off on the 18th November. It is unclear what in-
spired this return to a time of beige Dralon cur-
tains, flared jeans, yuppies and filofaxes, but
plenty of beer was drunk as well as the sweet
and immature wine. Next up for your diaries is a
beer festival to be held in the delightful front
courtyard of the Rose & Crown on the weekend
of St. Georgebds Day. (NB

The Arvon Ale House in Llandrindod was re-
cently voted bot HPubVekthes
Year and Cider Pub of the Year for 2016. Open-
ing times are 4-10 Wed-Thu; 4-11 Fri-Sat; 4-10
Sun. The 2nd, 3rd and 4th Sundays in each
month are music days, when it can get very
crowded.

The Kington and Radnorshire Beer Festival
which was inaugurated in 2016 will take place
again at Easter 2017. With five pubs participat-
ing, beautiful countryside all round and a good
bus service this provides excellent opportunities
for walking and drinking.

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

03454 040506 or 02081 850710
www.herefordshire.gov.uk/trading-standards
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NEW PUB

GORDON BENNETT! 1 T6S ANOTHER NEW

Gordon Bennetts becomes the latest newbie

In the twelve months up to the beginning of
November 2016, a dozen pubs have either re-
opened (after years of closure) or opened from
scratch across Herefordshire. When one takes
into account the number of pubs that have
closed for good over the corresponding period,
this leaves a net increase in pubs of over 3%
for the county of Herefordshire. What a transfor-
mation in just a year!
dark days of pubs only ever closing. When will it
easeup?[not that weo.lEd] co

The latest new boy on the scene now occupies
the site that was last home to Watercress
Harrydéds on Her ef oridtblsat
the short street between St. Peters Square and
High Town. Gordon Bennetts quietly opened its
doors to a relatively unsuspecting public, follow-
ing a frenetic period of building works, on the
evening of the 29" September. Within an hour
of the posh new front doors being unbolted the
Hopvine team were across the threshold to give
the place the once-over. And what we found
inside waiting for us was a pleasant surprise.

There were only a handful in the know on the
first ni ght, so there
in. The clientele was a mixture of youngsters;
couples tapping into their mobile devices; the
middle-aged curious, and the odd beer crank. It
was unclear which of the latter two categories  the building accessed by stairs at both ends.
the Hopvine team fitted into on the night, but
since then the place has built up a good cross-
section of trade based on real ale and food 1
the former which is served well into the wee
hours, but more about that later.

Overall, the place creates a good atmosphere
and this no doubt is assisted by the number of
real ales available. The staple beers are three
from Wye Valley on the handpumps, plus
Sharps Doom Bar and Timothy Taylors Land-
Once you wal k in you c alordftom thestillage.tGoestd an the stifagear® s €
by the quality of the fit-out and decor. To the likely to include examples from Tiny Rebel and
right is a long bar, with three handpumps atop,  Gloucester breweries; a couple of nationally
and chilled storage racks to the rear for up to  available beers, and one or two from more un-
eight beers - to be served direct from the cask.  usual breweries. Given the wide choice avail-
The timber stripped floor is populated with a  able, the proprietors are careful not to allow the
collection of 6di str es sbeededr W ooo ddeent efru romiatt ler, e sa
comfy seating. Outside on the ground floor is a  promotions and discounts.

partially-covered yard (with some snazzy mu-
rals) for those who want some privacy or a
smoke i or both. Upstairs is another long room
with its own bar serving cocktails at the week-
end. The toilets are up there too, at the front of

The place is not dissimilar to the Barrels in
Hereford - something the owner admits to aspir-
ing to, as he is a great admirer of the St. Owen
street venue and everything it has achieved
over the years.
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NEW PUB

Live music is featured on se-
lected weekends.

It 6s been a str
Gordon Bennetts, and it is re-
freshing and exciting that so
many new venues are opening,
with the majority majoring on real
beers and ciders. The only hope

i s that t he ma r k
come too saturated too soon. A
cautious person might say that
there can only be a finite amount

of spend to be ha
population, although there must

be a realistic expectation that
extra visitors will inevitably be
drawn to Hereford (and the wider
county) as the word spreads of

t he cityos const
and more diverse pub and beer
scene.

To the rack! Barman, Martin Lewis, serves one of the first ever pints
from the chilled barrel -racking system

Before moving into the pub business, the
owner, Robert Gordon Bennett i thus the name  Gordon Bennetts, 8 St Peters Street, Here-
i was a bank manager at Barclays in Hereford, ford, HR1 2LE. Telephone (01432) 360250.
so itos quite a change Opem 1i-raidnight MonrWedh ilir3am Hau- d ¢
cided he wanted to do something exciting and  Sat; 11-2am Sun. Food available: 12-8 Mon-
imaginative with his redundancy lump sum after ~ Sat; 1-6 Sun
leaving the bank business, and
hebés certainly

His vision from the outset was
to offer a late night venue that
sold a decent selection of real
ales: he perceived a definite
gap in the market for that in the
city. He strongly believes that
real beer is where the growth is
in the pub market. The pub is
open 1lam until midnight, ex-
tending to 3am on Thursdays,
Fridays and Saturdays. Earlier
in the day, the pub does a lim-
ited, but very good value menu
- that includes items such as
speciality burgers. Their size is
to be held in awe. The Sunday
offer is the traditional roast,
something that has not been

widely available in city centre AVERY MERRY CHRICTMAS AND A HAPFY NEW YEAR

pubs in the past, so he might FROM ANDY AND MARIA AND ALL AT THE TALBOT LEDBURY
just be on to something there

too. Autumn Seasonal Pub of the Yearwww.talbotledbury.co.uk
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HEREFORDSHIRE PUBS OF THE YEAR

PUBS OF THE YEAR: COUNTRY TRUMPS TOWN

For the first time ever, two country pubs take both top honours in the annual Hereford-
shire Pub of the Year competition, as Lintoni
Dewchurch are named Pub of the Year and Runner-Up respectively for 2016.

PUB OF THE YEAR: Alma Inn

G \it It is hard to deny that it is the people
who run pubs that make or break them,
but sometimes a pub can have some-
thing quite magical about it too. In being
awarded Herefordshire CAMRA Pub of
the Year for 2016, the Alma Inn at Linton
wins this prestigious award for third time,
but on this occasion it is the first such
accolade for new owners i Gemma and
Dan Evans - who only took over the
reins of this late Victorian village inn
back in January 2015.

When visiting the Alma for the first time
(before one enters), it might come
across as unremarkable T just another
typical village pub. However, that im-
pression is rapidly banished once you
cross the threshold of this three-room charmer. It is a rare mix of the contemporary and quintes-
sentially traditional that works so well. Granted, since Gemma and Dan took the helm, the place
has been spruced-up with some stylish and more contemporary décor in places, but the atmos-
phere remains steadfastly and unashamedly that of an unpretentious, dyed-in-the-wool English
inn - replete with cosy window alcoves; roaring open fires; comfortable seating, and always a gen-
tle buzzing atmosphere. The place has an honesty about it that is lacking in too many other pubs
these days, right through from the small pool room at the rear to the wood-panel | ed 60
towards the front.

—— A
Back in the summer Mark Haslam presented Pub of the Season
certificate to Gemma and Dan Evans at the Alma

The Alma excels in doing both the ordinary and less ordinary with a real degree of panache. Even
the introduction of food, which - by the way - is both imaginative and delicious, did not spook the
many loyal and long-standing customers, some of whom travel miles to partake in the simple
pleasures on offer at the Alma. The most important being the prevalence of good, old-fashioned
conversation. Just try entering the front lounge bar on an evening and avoid being spoken to by
thelocals -y ou 6 | | do wel |l to last for more than 30
thrown out with the bathwater with the changes made in the past two years or so.

The competition judges were particularly impressed with the beer selection on the bar at the
Alma. Regular cask beers are from Oakham, Bristol Beer Factory, Malvern Hills and Butcombe
breweries; distinctive by being uncommon for the county, yet they always hit the mark. And the
price is right too!

The highlight of the Al ma o sLintpreMusic Fessvalu n¥Youbdv e d g

heard of it on the Ilikes of Radio 2, but maybe
gardens of the pub. Thousands turn out for the event each June solstice weekend, and as a bo-
nus they have afull-kbl own beer festival laid on for them
a 6must dod if youbre visiting Herefordshire.
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HEREFORDSHIRE PUBS OF THE YEAR

In congratulating Gemma and Dan on their success, Mark Haslam of Herefordshire CAMRA said:
AfThe Al ma | nn i s an-velnrs kid-badkj and always evdrth the trip along
winding country | anes to its welcoming doorste
evolve, yet stildl remain true to its tradition

Alma Inn, Linton HR9 7RY. Open Mon 6-11; Tue-Sat 12-3, 6-11; Sun 12-3, 7-10.30. Food served
Tue-Sat 12-2, 6-9. Telephone: (01989) 720355. Website: www.almainnlinton.co.uk

PUB OF THE YEAR RUNNER-UP: Black Swan Inn

Herefordshire Pub of the Year Runner-
up for 2016 is the Black Swan Inn at
Much Dewchurch. But, before the Black
Swan was adjudged in our annual Pub
of the Year competition, it had already
been voted our Winter Pub of the Sea-
son. A case of two awards for the price
of one!

On the 17th November, popular land-

lady, Gill Constance - along with her

staff and customers - gathered in front of

the pubds roaring fire to collect the certifi-
cate as our Winter Pub of the Season

(see photo), completely unknowing that

in just a few days it would be named

Pub of the Year Runner-up too - and

how thoroughly deserved it all is.

The Black Swan is everything that the Mark Haslam presents the Winter Pub of the Season
archetypical old English village inn  cerificate to Gill Constance, watched by her grandson Oliver
should be. Looking from the outside, its Constance

16" century half-timbered construction is

hidden away behind rendering, but inside its rich history is laid bare in its full unadulterated glory,
for both locals and visitors to relish at thei
wonderful old nooks and crannies; wonky beams; blazing log fires, and the highly convivial atmos-
phere make it worthy of more than its winter seasonal award.

The beer range is never dull, with landlady Gill experimenting with dark beers amongst others on
the night of our winter awarabkitj affecsionately&nowndysomeT h
- is popular with villagers, local clubs and teams, and visitors alike. The food offering is good honest
fare, and the local hunt use the pub as a venue from time to time - even though they have their own
local-t he Kil peck I nn at Kilpeck! Such are Gill al

Above all, the Black Swan is welcoming to all. It was the relaxed and very welcoming atmosphere
one finds there, as much as the selection and quality of the beer that ultimately swayed the judges
in its favour. However, the iBltacsk aSwarb ifsorrd taljl
bit of Olde England and not a million miles aw:

Black Swan, Much Dewchurch, Hereford, HR2 8DJ. Telephone (01981) 540295.

Open; 12-3, 5.30-11 Mon-Fri; 11.30-3, 5.30-11 Sat; 12-4, 6-11 Sun; Meal Times: 12-2, 7-9
gillconstance-blackswan@outlook.com

Other finalists also commended by the judges were: Barrels, St Owen Street, Hereford, Beer in Hand, Eign
Street, Hereford, Prince of Wales, Church Lane, Ledbury.
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