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WESTMINSTER LOBBY DAY

CAMRA MARCHES ON PARLIAMENT
With a very real threat of a Beer Duty rise in last October’s Budget having the potential to
add further to the licensed trade’s woes, CAMRA headed en masse to Parliament. The beerdrinking classes were in revolt!
The clock tower known
as ‘Big Ben’ was completely
swathed
in
scaffolding and plastic
membrane on the day
CAMRA headed to
Parliament back on the
30th October. The plan
was to highlight to our
legislators that it is
make or break time for
many of our pubs and
brewers. With the UK
pub and brewing industry already groaning under the weight of
some of the highest
taxation levels in Europe, there were real
fears that the Chancellor of the Exchequer
might add to this pain
by increasing Beer
Herefordshire CAMRA’s four musketeers with Jesse Norman MP (centre)
Duty in his Autumn
Budget statement. With 18 pubs still closing
However, as the Lobbying Day approached, the
each week, and a recent survey commisChancellor looked to have wrong-footed the
sioned by CAMRA finding that the majority of
initiative, when he took the unprecedented step
those who responded saying beer in pubs
of bringing forward the date of the Governhad now become ‘unaffordable’, the stakes
ment’s Autumn Budget – to the day before the
couldn’t have been higher.
visit! Was CAMRA now going to miss the boat?
However, an early decision was taken to stick
It was back in 2012 that Herefordshire CAMRA
with the original date. Ahead of the Budget
ran a busload down to Westminster to lobby our
thousands of CAMRA members wrote to their
two Herefordshire MPs as part of a Day of AcMPs to implore them to throw the pub industry a
tion. On that occasion over a thousand CAMRA
much needed life-line at the Budget. The lobbymembers descended on Parliament, and the
ing exercise would then give us an opportunity
action was ultimately deemed a success, when
to look our MPs in the eyes if they didn’t come
at the Budget a couple of weeks later the Chanup with the goods.
cellor didn’t freeze Duty (as it had been hoped
In the final analysis, the Government did listen,
he would) but he actually REDUCED it. Could
as the Chancellor - Phillip Hammond - made a
that result be repeated this time? Thus it was a
number of very welcome announcements in the
group of four Herefordshire CAMRA representBudget. Not only was Beer and Cider Duty froatives headed down to Westminster to lobby
zen, but all the pubs that had a Business Rates
the county’s two MPs. Both Jesse Norman and
valuation below £50,000 would now receive a
Bill Wiggin had kindly agreed to receive us in
discount of a third off their rates bill. Both of
their Commons’ offices. Besides asking them to
these measures were applauded, and the opsupport a position of refraining from further inportunity was taken to acknowledge this with
creasing Beer Duty, we were to ask them to
both of our MPs. These measures are really
carefully consider the damage that Business
going to make a difference.
Rates increases are having on our pubs.
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WESTMINSTER LOBBY DAY
It was nice to receive the hospitality of Jesse and
Bill, and we were able to cover a number of issues affecting the pub and brewery trade. However, without wishing to sound churlish, we also
took the opportunity to push home the unfairness
of the way business rates are currently calculated for pubs. One problem is that those pubs that
have a rateable value of over £50,000 will not

ster. Afterwards, CAMRA members gathered
for a rally to hear rousing speeches by three
MPs:

• Michael Wood, Conservative Member for
Dudley South
• Ruth Smeeth, Labour Member for Stoke-onTrent North
• Alan Brown, Scottish National Party Member
for Kilmarnock & Loudoun
Mike Wood MP, who is also chair of the All Party Parliamentary Beer Group said: “We need to
make sure that we have a proper review of local
business taxation which goes beyond what was
announced [in the Budget] on Business Rates,
so that pubs of all sizes are actually taxed at a
fair rate, and that we have a taxation system fit
for the 21st century - rather than the 1950s.
And it needs to be one that recognises the
economy as it is now, rather than one that was
based solely on land values.”

benefit from the new 33% rates rebate, which
means that around 5,000 pubs that before the
Budget announcement benefited from rates relief
under a previous arrangement (where pubs rated at under £100,000 received an annual £1000
rebate) were now out in the cold. Then there are
the pubs that are rated at over £100,000.

We would like to thank both Jesse Norman MP
and Bill Wiggin MP for their time, and also to
congratulate Jesse on his recent promotion
within the Department for Transport.

The crux of the problem isn’t Business Rates
per se, but the method employed to calculate
the rateable value of a pub. Unlike other businesses for whom rates are based more fairly on
trading area (including the supermarkets – who
still continue to sell alcohol at prices lower than
bottled water), pubs’ business rates are based
solely on their turnover, which can vary greatly
year to year. This is an historical anomaly from
a time many decades ago when pubs were
perceived by our political masters to be a cash
cow for Her Majesty’s Exchequer.
Those days have now long passed. Today our
pubs need all the help they can get. Although
the government has recognised the problem
and - to their great credit - have acted decisively
by introducing the rates discount, this matter of
basic fairness still needs to be addressed. CAMRA will now look to champion the use of a valuation system that is fairer in the way it distributes
the pot of rates discount money. Pubs should be
entitled to be on a level playing field with their
competitors. Persuading the Government to do
that is going to be the next big project.
The Herefordshire four were among 177
CAMRA members from across the country
who attended the lobbying event at Westmin4
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LOCAL BREWERY NEWS
KEEP THE FAITH
There has been no brewing activity in recent
months, but it is hoped to resume in the new year.
LEDBURY
This has been a busy year for Ledbury Real
Ales, with sales up 30% year on year,
and the brewery continuing to take
on more permanent pumps
in
local venues.

ruby ale, which incorporates oatmeal to produce
a smooth, soft finish. The chocolate malts are
complemented by a combination of hops to produce the rich red berry and orange flavours. It
will be available in the White Swan during the
festive season.
SWAN
In November, Swan won Best Brewery at
the Hereford Times Food & Drink
Awards. See page 22.
Green Swan, the 4.1% ABV greenhop beer, received a blessing of
the hops and wort by the Leominster Ministry Team, and entailed
four visits to local hop farms to
collect the field-fresh hops of the
day. Instone Court in Munderfield
was the hop farm chosen for their
Instone and Target, and Townend
Farm in Bosbury for Challenger
and Jester. The mother bine of
Instone now decorates the Swan
Brewery shop.

The Green Hop series of brews
over the recent hop harvest resulted in nine beers brewed with eight
different hops from five different
local farmers. The majority of the
beer was sold in advance of being
brewed.
Ledbury Real Ales in partnership
with the local farmers ran ‘meet
the farmer’ events focussing on
green hops at the Wyche Inn, Upper Colwall, the Oak, Staplow and
the Beauchamp Arms, Dymock,
Green hop bars were run at the Malvern Autumn
Show and at The Nest opposite the brewery
Ledbury to showcase the green hop beers
brewed by Hopshires breweries.
The farmers supplying the green hops got to taste
the beers made with the hops that they had grown,
one evening at the brewery’s own taproom.
ODYSSEY
Having found hand-bottling to be very labour
intensive and having been unsuccessful using a
mobile canning operation, Odyssey have now
invested in their own canning equipment. A Gunnison machine from Two Monkeys of Colorado
has been installed. The first run was successful,
albeit somewhat slow. Output from that run went
mainly to wholesaler Eebria with some made
available on Odyssey’s website - which sold out
within a few hours.
Brews included in the first run were Strange Science, a pale ale at 6.5% ABV; Show Me a Hero,
IPA, 7.0%; Phantasms, IPA, 6.5%; After Supper,
porter, 8.5% and Far Beyond DIPA, 8.2%. Show
Me a Hero is illustrated on page 27.
SIMPSONS
Simpsons Fine Ales have produced a Seasonal
Special - Ollie’s Christmas Tipple – a 4.4% dark
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In the run up to the festive season both
new Winter Swanderland 4.8% warming winter
ale and Seven Swans 4.2% crisp blonde ale
feature alongside permanent ales Swan Gold
and Ruffled Feathers. Winter Swanderland – the
name suggested by the head brewer and embraced in a drinkers’ poll – features local Endeavour hops and is a rich, ruby colour.
Early 2019 brewing slots are filling up quickly
with Swan Neck Oil, Mortimer Ale and Swan
Love available in January and February.
The brewery tap and shop is open each and every
Friday from 9am to 4pm for beer sampling, bottled
ales and local ciders and perries. Additionally the
brewery is open on Christmas Eve until 1pm.

The pilot plant (aka Cygnet Plant) has been used
to brew a number of Victorian ale recipes, all
destined for The Blood Bay in Ludlow. The longhand, copperplate writing in the recipes refers to
the beers as K, HB (Harvest Beer) and Table
Beer as chalked up on the board in the pub.
WOBBLY
The opening hours for the Taphouse reported in
the Autumn Hopvine have proved to be variable,
as the bar may be closed when there’s a high
level of brewing or canning activity. Customers
are advised to check the brewery’s Facebook
page - WobblyBrewingCo

BREWERY NEWS
WYE VALLEY

porter at 3.8% ABV

The new building to the rear of the brewery is
now complete to enable cask racking, cold storage and distribution to be brought under one
roof. The racking line is due to be moved there in
the new year. With this development comes a
further 55kw of solar power generation, making
the site 60% self sufficient.

February: Samurai… A ‘cutting-edge’ amber ale.
4.5% ABV
March – Norma Jeane… A full-bodied blonde
ale. 4.3% ABV
LUDLOW
Ludlow Brewing Company has set up a new
microbrewery plant to enable the brewing team
to test new recipes and brews to bring to the
market. The 2.5-barrel plant is ready to go, and
Head Brewer, Gary Walters commented:

A new website is now live, having been
launched at the end of November.
The annual Wye Valley Brewery Race Day is
Thursday 28th February — earlier than in previous years. Publicans can expect to receive their
sign-up forms and posters in early January.

“We have been thinking of this for some time
now as it is important to experiment with new
recipes, malts and hops to meet the changing
expectations of the discerning drinker. This will
allow us to do just that without disrupting the
main brewing process which is at capacity. Our
regular beers such as Boiling Well and Gold are
still selling really well”

As predicted in the autumn Hopvine, The Hopfather has been relaunched. Recognising that the
original version didn’t meet the expectation of
hoppiness suggested by the name, it has been
reformulated. Still at 3.9% ABV, the new version
uses Mosaic, Summit, Cascade, Pilot and
Azacca hops. It has been very well received, and
rejoins the full-time portfolio.

The company is also looking to expand the brewery to meet demand as it is not only a brewery
tap but also an important event venue in the
town; there’s a need for more room. The next big
event will be the annual beer festival in February
2019; check out details on the brewery website…there promises to be an eclectic mix of
beers from across the UK on offer.

Upcoming seasonals are:
January: Ace of Spades – a chocolate & coffee

MALVERN HILLS

This picture isn’t Malvern Hills brewer, Julian Hawthornthwaite, taking up a new role as a barista.
MHB have now started to can their beers. Now
available are: Malvern Spring; Dr Gully’s IPA; Pre-
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issnitz Plzen (lager); the best-selling Black Pear,
and a darker Christmas special called Sozzled
Santa. None of the beer has anything
nasty done to it like pasteurising before
canning. In fact, all the beers are
canned au natural with a residual yeast
content, meaning they undergo a secondary fermentation in the can. Hey
Presto, you have real ale in a can! To
find out where you can buy them go to
the MHB website at:
www.malvernhillsbrewery.co.uk
WOODS
Woods have had a re-brand of all their
marketing materials, including pumps
clips, bar runners, beer mats and glasses, plus
a complete overhaul of the website.
In October, they used the Shrewsbury Oktoberfest to trial three potential IPA style beers.
Brewed to 5.2% abv all three were produced with
the same malt grist, but had different hop combi-

nations. One used all English hops and the other
two had different combinations of US hops. They
were available to the public at the
festival, giving a great opportunity to
engage with the public and gain
valuable feedback to inform the
choice of which one will become a
permanent seasonal beer for 2019.
Newly introduced is a 4.8% ABV
winter dark beer called Winter Snug,
rich in flavour and spiced for the
season — based on a “wassail beer”.
The traditional drink is a hot mulled
or spiced cider, wine, mead, or beer
using cinnamon, cloves, allspice, nutmeg, and less often coriander, star anise, peppercorn, or cardamom. In past times, the ale was
also sometimes heated. Traditionally the beer
used three or four types of malt. Woods version
has four malts, is dark and malty and uses cinnamon, nutmeg and ginger

BARRELS HOSTS BREWERS’ OLYMPIAD
The 3rd November saw the hosting of the 14th inter-brewery Olympics held between Wye Valley and
Shropshire-based Hobson’s brewery at the Barrels in Hereford. At stake was to see which brewery
would end up having exclusive possession of the much sort after Golden Dipping Stick for the following twelve months.
The malt and hops-flavoured Olympiad originated 15 years ago when the two breweries’ staff
met to play each other at games such as cricket
and rounders, but as the years progressed, the
Great British summer intervened just once too
often. Thus, the annual competition moved indoors, taking on the form of pub games such as
skittles, quoits, table football and darts. Since
then there probably hasn’t been the same programme of events in any two consecutive years.
It’s all taken terribly seriously, with each of the
two staff teams being led by their respective
Managing Directors - Vernon Amor for Wye Valley and Nick Davis for Hobson’s. However, on
this occasion it was Hobson’s who were to come
out victors, with Wye Valley only winning one of
the day’s events. With Much Wenlock, and it’s
early Olympic associations, also being in Shropshire perhaps it was pre-ordained that Hobsons
should be Olympic champions. Thus is was that
Nick Davis stepped up to accept the Golden
Dipping Stick from Vernon. However, animosities were soon laid to one side as the both
Champions: Wye Valley’s Vernon Amor (right) presents teams tucked into a curry and probably more
Nick Davis with the Golden Dipping Stick
than just a few pints.
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LOCAL PUB NEWS

another as trade picks up. The pub opens evenings, and all day at weekends, serving food every evening plus lunchtimes Friday to Sunday
(booking is recommended for the Sunday roast).

The Bridge Inn at Michaelchurch Escley has
been chosen as one of the top 30 UK places to
eat, drink and stay. The list was published in
The Times in September. The pub has also
diversified into gin production, both to satisfy a
passion for gin and to offset their massively
increased Business Rates. Trading as Black
Mountains Botanicals, their product, Hill Billy
Gin won the award for Best Drinks Producer
(not cider/ale/beer) in the Hereford Times Food
& Drink Awards 2018 (see page 22).

Work on the new, and as yet unnamed, micropub in Leominster has been further delayed,
and will not now open until later in 2019.
Situated at Little Hereford up on the Shropshire
border, the Temeside Hotel reopened in the
Autumn after over a year of closure. Initially
offering wet sales only, new licensees Rachel
Millward and Richard Dobson are expecting to
be serving meals by mid-December. These will
range from traditional pub dishes to something a
little more elaborate. On the bar is Hobsons
Best and Wye Valley Butty Bach, plus a changing guest. The pub has a new telephone number which is: (01584) 711007.

The Royal Oak Inn in Kington has seen the
return of a previous landlady in the shape of
Sue Merriman, who previously ran the pub for
eight years. Sue is hoping to see the return of
many of her old customers, who have deserted
the pub in recent times. Her immediate priority
is to refurbish the letting rooms before reintroducing a meal service.

The future of the Lamb Inn at Stoke Prior is still
very much in the balance. Having closed in 2017, it
has been the subject of two separate planning
applications - both of which were refused by Herefordshire Council planners. The most recent was
to convert the village pub into a private dwelling
and was declined on the 16th February 2018.

The Cross Inn, Eardisland has been undergoing renovations following its sale earlier in the
year. Work appears to be well advanced, including a new sign outside the pub. However, despite local rumours of opening before Christmas, the Hopvine has not managed to get any
further information. A full report will appear in
the Spring edition of the Hopvine.

The principal reason given for the planning failures is that the current owners have steadfastly

LYONSHALL’S ROYAL GEORGE
SCORES A HOLE IN ONE

The Riverside Inn at Aymestry won in two categories of the Hereford Times Food & Drink Awards
2018: Best Restaurant/Dining Pub and Food and
Drink Business of the Year (see page 22).
The Castle at Wigmore remains closed and is
under the control of a liquidator, as was fully
reported in the Autumn Hopvine. An application
to list the pub as an Asset of Community Value
(ACV) has now been submitted by the parish
council, following a petition with 40-plus signatories being received on 6th November.
The choice of real ales at the Bakers Arms in
Orleton continues to widen with beers from Clun
Brewery (Pale Ale, Loophole, and Shropshire
Hop) and Hop & Stagger Brewery (Shropshire
Pale and Golden Wander) noted recently.

As part of an ongoing programme of works to
transform the Royal George Inn at Lyonshall, a
large hole has appeared at the rear of the premises.
The Hopvine has been reassured that this abyss
isn’t actually a new deep-water ferry terminal, but is
in fact the beginnings of a new underground
restaurant for the pub. It’s unclear if it is also
designed to withstand a nuclear strike!

The Barons Cross Inn on the western outskirts
of Leominster has reopened. The brief closure of
this Admiral Taverns pub was long enough to
allow incoming licensee Carole Dare and her
team to carry out a thorough redecoration. Two
real ales are currently stocked (Wye valley HPA
and Sharp’s Doom Bar), and Carole hopes to add
8
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refused to market the premises for sale, and in
turn this has frustrated attempts by the parish
council to buy the pub on behalf of the local community. The owners have gone on public record
to say that they have no intention of selling it.
The owners have now appealed the latest planning refusal to the Secretary of State, and the
appeal will be determined by a Government Planning Inspector at a Public Inquiry due to be convened at Hereford Town Hall on the 23rd January.
CAMRA and the parish council have both submitted written evidence to the Inspector ahead of the
Inquiry, and will provide oral submissions at the
hearing. If this appeal is seen off, it could ultimately pave the way for the
parish council to turn it into
the county’s fourth community
-owned pub.

positive response.
A planning application was submitted in early
December by the owner of the Hopton Arms at
Ashperton. If approved by planners, it would
see the substantial roadside premises converted into two dwellings. The pub has stayed
closed after the last operators left following a
proposed rent hike.
The owner is no stranger to planning applications. Since a previous scheme to convert the
pub into a private house was refused by Herefordshire Council planners in 2010, there have
been a further eight planning applications variously made for the pub or its grounds. [Maybe

The Railway Inn at Dinmore
closed during the summer, but
reopened in October following
a refurbishment, and is now in
the care of Paul Austin. It now
opens every day, lunchtime
and evening, serving meals at
every session. Two, sometimes
three, real ales are available always including one from Hobsons. More detail in the Spring
Hopvine.
The Queens Arms in Bromyard no longer serves pub
food and has changed its
real beer range. Visitors can
expect to find on the bar
Hobsons Twisted Spire and
Wye Valley HPA, plus two
locally-sourced guests.

Insert Balance Ad

At the other end of the town
the Hop Pole Hotel, Bromyard has been removed from
sale by the selling agent Cottons. It has been reported
that the current owner has
submitted a pre-application
advice request (along with
preliminary drawings) to Herefordshire Council planners
regarding
its
potential
change of use to form nine
residential apartments. It is
reported by the same source
that they have received a
9
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he’s got a planning season ticket? Ed]. With it
being listed as an Asset of Community Value
(ACV) there will need to be a very strong case
for its conversion. Last time the proposal failed
because the owner declined offers to sell the
pub. This is where we will be looking first.

competition organised by the Morning Advertiser
trade newspaper, who have judged it to be the
UK’s Best Cider Bar/Pub as part of their 2018
Great British Pub Awards. The Crown is no
stranger to success, having won the Morning
Advertiser’s Cider Pub of the Year for the last two
years running. The pub features more than 36
The Royal Oak Hotel in Ledbury now serves
local ciders, available in bottle and on draught, all
just a single real beer. From the Marstons portsourced from within a 15 miles radius.
folio - usually a Jennings’ brew.
Linton’s award-winning Alma Inn staged a green
It has been reported in the national press that
hop beer ‘takeover’ at the beginning of October,
the Coaching Inn Group, which took over the
with two new harvest brews each from Hop Shed,
Feathers Hotel in Ledbury less than two years
Ledbury, Malvern Hills and Swan breweries.
ago, may have to put some properties on the
market. However there have been no signs to The Prince of Wales in Ross-on-Wye has reodate of this happening at the Feathers.
pened under new management. Located promiUnder a changing roster of licensees, the Re- nently on the town’s Walford Road, this Ei
treat in Ledbury seems to alternate in style be- Group-owned pub has undergone several
tween a family pub and a young peoples’ changes of style in recent years, with more latterly
“sports” pub. New landlady, Linda D Knight an emphasis on food. New licensee, Michael
plans to make the pub family-friendly, and she Hudson, plans to revert to a more communityhas the backing of the owners Ei Group (the focused pub with greater involvement of locals
new name for Enterprise Inns). On a recent visit, and sports cubs. Michael was previously successthree cask ales were on offer: two from Wye ful as landlord at the town’s Horse & Jockey.
Valley, plus a guest.

Real beers are Otter Bitter, Sharps Doom Bar
Another local pub receiving well-deserved plau- and Wye Valley HPA. Meals are expected to be
dits is the Crown Inn at Woolhope. This time in a served from early in 2019. Live bands now play
on Friday and Saturday evenings, with acoustic
music on Sundays.

RE-OPENING ON THE MONNOW

Meanwhile the aforementioned Horse & Jockey
on New Street is currently closed, with owners
NewRiver Retail placing it on the market. There
is at least one local bidder who is very keen to
take it on as a pub, which is reassuring as it is
understood much renovation work needs to be
done to the premises.
Die Koffie Pot on Hereford’s West Bank was a
finalist in the Community Pub category in the
Hereford Times Food & Drink Awards 2018, and
winner in the Best Café/Tearoom category.

The Bridge Inn at Kentchurch, now owned by
the Kentchurch Estate has been given a major
refurbishment. It is confidently expected to be
open in mid-December, in time for Christmas,
although the scaffolding was still in place as
this Hopvine went to press. The once-popular
riverside inn probably won’t be up to full speed
until some time in the new year. Keep an eye
the Beer on the Wye Facebook page for the
exact dates. A full report will appear in the
Spring edition of the Hopvine.

The Golden Fleece in St Owen Street, Hereford
has a new licensee - Kyle Harris. Banks’s Amber
is now supplemented by a changing beer such as
Marstons Pedigree or Banks’s Sunbeam.
It may have been Black Friday, but the punters
who supported the Annual Charity Race Night at
the Swan on Aylestone Hill, dug deep by raising
over £750 towards the Eric Bayliss Nurses Fund
for St Michael’s Hospice. This is the fifth year
the Hereford pub has held the event. Licensees,
Craig and Linda Simpson would like to thank
their staff, regulars and sponsors, and especially
10
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NEW PUB OPENS

ROSS TAPS INTO THE MICRO-PUB REVOLUTION

A first for Ross-on-Wye has brought with it a much-needed improvement to the town’s beer
and pub scene, and there’s an interesting historical twist too
It was on the 21st September that a first micro-pub opened in Ross-on-Wye. The Tap House, located on the corner of Millpond Street and Station Street (opposite Morrisons supermarket), brings
with it a refreshingly different selection of beers to the town’s drinkers. Independent of the avaricious pubcos, and free of brewery tie, it is a real living bone fide freehouse. Not since the arrival of
J D Wetherspoon at the town’s old post office have drinkers in Ross witnessed such a quantum
change in beer choice. And like Wetherspoon, it’s all pretty keenly priced too.
However, this place has little else in common with Tim Martin’s emporium on Ross’s Gloucester
Road. It’s a single room furnished with comfortable seats pitched around clusters of tables. It’s
small, light and airy, and has bags full
of mildly eccentric charm. Not selling
the likes of Ruddles County, Greene
King Abbot Ale and Doom Bar, it’s
proud to set itself apart from the blandpack. Boasting seven handpumps on
the bar, it always sells a beer from Hop
Shed Brewery of Suckley in Worcestershire. Otherwise, it’s guaranteed to be
five other real beers from near and far
that you definitely won’t find elsewhere
in town (if not the county), plus a local
cider. It also sells two craft keg beers
(including a pilsner lager from Church
Farm Brewery in Warwickshire) and a
selection of ten gins, although it doesn’t
do food (other than you’ll find tasty
cobs on the bar on Fridays, Saturdays
and Sundays).
The first of many - John Lutkin is served a pint by licensees,
Nigel and Chris Ree on the opening day. The six handpumps
have since increased to seven.

There to assist proceedings on the big
opening day was the Mayor of Ross, Mr
Harry Bramer (along with his consort, Marie Ward), who was happy to say a few words in support
of the new enterprise. Also taking a hand in proceedings was the building’s owner. Although the
scheme is born from the vision and hard work of licensees Nigel and Chris Ree from Vine Tap of
Ledbury, Rex Lerigo was really keen to help make the whole project happen from the outset. He
was moved to help convert what was a closed TV shop he owned into the town’s first micro-pub.
Clearly, he’s one of life’s good guys.
But it all nearly didn’t happen on time, when a ferocious deluge of rain the previous afternoon
brought down the pub’s freshly-painted ceilings. Lesser mortals might have crumbled at this calamity, but not Nigel and Chris. As the door was opened, there was still a broom in Nigel’s hand! Not
only did the Tap House still open on time, but there was even room for a smile and a laugh. There
to drink the first pint was the pub’s very first customer, Mr John Lutkin of Brampton Abbots, who
thought it was a marvellous development for Ross.
In the past, what is today the Tap House micro-pub, was just one small part of the substantial Alton
Court Brewery complex, which ceased brewing and closed (like some many other UK breweries) in
the 1960s. Therefore, it’s good to see history come full circle. What is also good to appreciate is the
place isn’t just appealing to beer geeks, but has garnered a wider appeal amongst the town’s pubgoers. If you haven’t yet visited to see what all the fuss is about, then what are you waiting for?
The Tap House, 1 Millpond Street, Ross-on-Wye, HR9 7BZ.
Opening Times: 12-2.30, 4.30-10.30 Mon-Wed; 12-2.30, 4.30-11 Thu; 12-11 Fri & Sat; 12-10 Sun
12

PUB OF THE SEASON

CROWNED IN THE COMMUNITY
Dilwyn’s Crown Inn is voted Winter Pub of the Season
This is the first time a community-owned pub has won an award in Herefordshire. The Crown Inn at
Dilwyn became famous locally when - in May 2012 - it became the first community-owned and run
pub in the county, after the 17th Century village inn was purchased from Punch Taverns by Dilwyn
Parish Council. Since then it has experienced a number of setbacks, with it having various licensees at the helm who seemed unable or
unwilling to develop the business to anywhere near its full potential. Unfortunately,
the Crown’s business and reputation declined until it reached a nadir earlier this
year. With falling patronage it was making
a loss, something had to change.

That change came in the shape of the
arrival of Maria Franzen and Max Emilio
as new licensees back in May. The transformation they have achieved in only six
short months in charge is nothing short of
inspirational. What is more, the future
trajectory for the Crown Inn looks to be
set in only one direction - upwards.
Coming from the upmarket and wellregarded Old Black Lion in Hay-on-Wye,
Herefordshire CAMRA’s Mark Haslam (right) presents the
Maria and Max clearly have a sound
certificate to Maria Franzen and Max Emilio
grasp of the pub trade. Like they did at
their pub in Hay, Max runs the kitchen and Maria is front of house at the Crown, but with a big difference this time being that they are now both working for themselves. As you might expect with
their experience and pedigree, the food and service is excellent. But, importantly, they don’t envisage the Crown Inn becoming just another gastro-pub. Not at all. Their plans are to develop the
Crown as a thriving village inn that lies at the centre of village life, albeit it will still sell excellent
quality pub food. Furthermore, they actively promote local beers (normally there are four on the bar
- mainly from Hobsons, Wye Valley, Swan and Three Tuns breweries). They are also enthusiastic
about engaging with the local community, and see various special events as key to their business
plan. Already the pub has hosted a small beer festival and there are other exciting plans in the pipeline. Looking in from outside, it all appears to be 100% on-course.
And the response to all of this? Visitors and villagers alike have been pouring over the threshold in
ever-increasing number as the Crown’s renaissance is starting to become more widely known. But
this success is no fluke: it is down to thorough planning, passion and lots of dedicated hard work.
Not just on the part of Maria and Max, but from Maria’s extended family too - who have been conspicuously helping out from time to time at the pub. Such volunteers even include her grandparents!
This newfound success for the Crown Inn is also a feather in the cap for the Parish Council, who
must be given credit for persevering with this project. Despite being badly let down by some of their
previous publicans, and being unfairly criticised by a handful of less cool-headed local residents,
they maintained a steady course through some very choppy waters.
Mark Haslam from Herefordshire CAMRA said on the day the award certificate was presented: “The
award seeks to fully recognise the level of improvement achieved at the Crown in such a very short
period of time. What Maria and Max are doing at the Crown bodes well for the future. Everyone
should now raise a glass in celebration!”
The Crown Inn, Dilwyn, HR4 8HL Phone (01544) 318063 Website: www.thecrowninndilwyn.co.uk
Opening Times:12-11 daily Meal Times: 12-2.30, 6.30-8.30 Wed-Sat; 12.30-4, 5-6 Sun
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IT’S ALMA-TASTIC!
South Herefordshire village inn named Pub of the Year for 2018

Like other villages across
Herefordshire, Linton is a
quiet and relatively unremarkable place. Pitched in
amongst a latticework of
narrow country lanes in open
countryside, it feels genuinely remote. But this perception
is soon exploded when one
realises Ross-on-Wye is a
mere four miles away and
the M50 Motorway roars past
not a half-mile distant. Sadly,
the village lost its post office
last year, which now just
leaves it with St. Marys
church (complete with a yew
tree reputed to be over 1,500
years old); a village hall; a
traditional red phone box
(where a defibrillator now
takes the place of a phone)
and the village pub – the
Alma Inn.

Herefordshire Champion: Linton’s Alma Inn, with St. Mary’s Church and
phone box in the background

Like Linton itself, the Alma
seems quite unexceptional on first making its acquaintance. But all that changes when one steps
beyond its plain, cream-coloured rendered exterior. Be warned! What the Alma does well isn’t inyour-face: it doesn’t sell ten beers, it isn’t a Grade I-listed marvel, nor does it have a pub dog that
sings in Spanish. But what it does do, it does well – very well indeed. Paradoxically, it is this
backdrop of reserved excellence that makes the Alma the true champion it is.
The pub has three bars. The main bar at the front is cosy with nice décor and fittings. Nothing too
fancy, but well done in the English Country Inn vernacular (if such a style exists). With a woodburning stove having recently replaced the open fire, it has a carved wood bar-servery, eclectic
seating set around a collection of scrubbed wood and rescued tables - all topped off nicely with
two delightful bay window alcoves. To the rear is a room with a pool table, and to the side is another wood-panelled room that is mainly used for dining.

It’s the sort of village pub which makes one wish one lived next door. It’s warm and inviting on a
winter’s night, but equally inviting on a fine summer’s day, with its extensive landscaped gardens
falling away downhill behind the pub. However, it’s the people that make this place. Besides being assured a genuinely warm welcome from owners Dan and Gemma Evans, you’ll need to lock
yourself in the toilets if you’re going to avoid being engaged in conversation by the locals!
Dan and Gemma have been in charge since they bought the place in 2015. Prior to them taking
on the Alma, it had already established itself as an award-winner with it being named Herefordshire Pub of the Year (or Runner-up) on seven previous occasions. Since Dan and Gemma arrived, the awards have just kept coming, with it being named Pub of the Year in 2016 and being
only the third pub ever in Herefordshire to be named Marches Pub of the Year in 2017. Not only
have they kept the magic and atmosphere, but they have built on it.
One initiative was the introduction of pub food, something that can irrevocably change the atmosphere of a village pub for the worse. But Dan and Gemma brought about this change without the
14
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Alma becoming just another gastro-pub. This is no mean feat. One can now enjoy pub classics
such as Sausage & Mash, Fish & Chips, stews and pies, alongside more exotic specials
(normally including fish dishes), whilst enjoying a range of excellent beers from breweries that are
less common for Herefordshire - such as Butcombe, Malvern Hills and Oakham. Ludlow Gold
and a regular guest complete the line-up of five beer pumps on the bar. Two local ciders and
perries, including normally from Gregg’s Pitt and Cleeve Orchard complete the drinks picture.
There’s always something happening around the pub, however, without a doubt the highlight of
the Alma’s year is the annual Linton Music Festival, which is held on a purpose-built performance
stage in the pub’s extensive grounds each July. Organised by a locals’ committee and accompanied by a full-blown beer festival (featuring typically 35 beers and ciders), it is possible to see
headline Blues bands (and other genres), whilst taking in fine views out over wooded countryside. People come from near and far in their thousands each summer, and its reputation is now
such it gets regular name checks in the national media.

The Alma Inn has set the standard for Herefordshire for quite a while now, and following this
award it doesn’t look like there are plans to let up anytime soon!
Alma Inn, Linton, HR9 7RY (01989) 720355 Website: www.almainnlinton.co.uk Opening
Times: 6-11 Mon; 12-3, 6-11 Tue-Sat; 12-3, 7-10.30 Sun Meal Times: 12-2, 6-9 Tue-Sat

…AND IT’S A FARMER’S DELIGHT TOO!
Making it a country Pub of the Year ‘double’ for 2018, the Farmer’s Arms at Wellington Heath
takes the accolade of overall Runner-up.
Wellington Heath doesn’t have a
main thoroughfare, or any other
obvious focal point for that matter. Squeezed between the tight
folds of hilly topography that
characterises these parts are a
myriad of meandering lanes, all
with homes scattered higgledypiggledy along them. It is inside
this maze that the Farmers Arms
hides itself away, but this doesn’t
stop people from tracking it
down. Whilst it can be quite tricky
to find for the first time visitor,
when one does find it, it never
disappoints. Yet, it wasn’t that
long ago that the much-altered
The annual “Beer and Beast” Festival in full swing on the terrace at
pub was closed and its future
the Farmer’s Arms
uncertain. How things change,
and it is licensees, Caroline Joplin and her family we have to thank for the success story that has
unfolded ever since.

Like the Alma Inn at Linton, the Farmer’s Arms is a pub which is familiar to winning awards. There’s
a good reason for this – put simply, it is an excellent and well-run establishment. The Farmers
prides itself on its excellent and good value food, which is (excuse the pun) its bread and butter
trade. But the place is still big enough that food doesn’t totally dominate proceedings. Therefore, it
shouldn’t come as a surprise to find it has a strong and loyal local following of locals who enjoy their
beer and cider. A range of five beers and six ciders, typically from Westons; Wilces; Olivers; Butford
Farm; Newton Court and Celtic Marches makes having a drink here a real pleasure, an activity that
is only eclipsed by the annual Beer & Beast Festival which - held each July - involves 20 or so
casks being placed up on a stillage behind the bar. This is just one of a number of special occasions when the pub’s patio terrace comes into its own, It’s a fantastic space to enjoy a drink and a
15
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BBQ on a fine summer’s day. It can provide an atmosphere al fresco that some pubs struggle to
achieve indoors. It is even a venue for live music – that is when the British climate allows!
The Farmers Arms is a pub that is run for people who like their beer and cider by people who
know and enjoy their beer and cider too. This ought to be a winning formula on its own, but allied
with friendly service, a great rural setting and good food it absolutely hits the target.
Farmers Arms, Horse Road, Wellington Heath, HR8 1LS Telephone (01531) 634776 Website:
www.farmersarmswellingtonheath.co.uk
Opening Times: Closed Mon; 5.30-11 Tue; 12-3, 5.30-11 Wed-Fri; 12-11 Sat; 12-10 Sun
Meal Times: 6-9 Tue; 12-2, 6-9 Wed-Sat; 12.30-3, 6.30-8.30 Sun

IT’S THE YEW TREE FOR CIDER & PERRY
Cidermaker-run pub is county champion again

The Yew Tree Inn at Peterstow, has once again taken the
title of Herefordshire CAMRA’s
Cider Pub of the Year. This is
no surprise to those who know
their real cider, after the lease
to the pub was taken on by
Mike Johnson of the Ross-onWye Cider Company in 2014.
Mike and his family have been
making cider at Broome Farm
for as long as anyone can remember, and have picked up
many awards including Champion Cider Maker at the Big
Apple in 2009 and 2011,
CAMRA’s Pomona Award in
2009, and more recently the
Queens Diamond Award for
Excellence in Food and Drink
in 2013. They still make cider
the traditional way, letting the naturally occurring wild yeasts ferment the fresh pressed, full juice
and with the only additives being hard work and experienced craftsmanship. They host the Ross
Cider Festival each year on the farm during the first weekend in September, which has become a staple
in the diary of many a cider drinker and is always a magnificent occasion full of music, merriment and
charity fundraising. Notably the team have raised an incredible £15,000 in the last five years for their
chosen charity Hope Support Services.
The Yew Tree is a proper country community pub, with friendly, well informed bar staff and an enjoyable atmosphere that proves very popular with visitors. There are plenty of events, including
darts on a Monday, a quiz on a Tuesday, and live music on a Friday (3rd in month), and Sunday
(open mic in the afternoon of the 2nd Sunday and acoustic in the evening of the 3rd).
Meals feature Pie & Pint on Wednesdays and Thursday is cider night, when the main food offer is
sausage (3 different) and mash with cider onion gravy - that can be enjoyed with a selected range
of matching ciders and perries. Also very popular, another regular event is the Cider Club that features a talk and sample tastings from a different local guest cider maker, which takes place on the
last Saturday of every month.
But whatever day of the week, cider is the star of the show. There’s always a draught Ross-on-Wye
cider on handpump, and a huge collection of bottle-conditioned ciders and perries in the fridge. In
fact Ross-on-Wye Cider makes the largest range of single-varietal ciders and perries in the world –
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a real global first for Herefordshire, and
something that we should all be really
proud of.
Unusual Beers
And it’s not just cider! The Yew Tree
seems to specialise in beers from breweries not often seen in the county. This
comes about through reciprocal arrangements with cider customers further north
and results in breweries such as Ilkley, Lancaster and Townhouse being represented on the two
handpumps alongside the regular Hobsons Best.
Food is served every lunchtime (not Monday or Tuesday in winter), and Wednesday to Friday evenings. You’ll find traditional home-made favourites, plus dishes cooked in their own cider, such as
cider cake and cider-cooked ham.
The Yew Tree has an amazing Cider Shop on site, open every day on demand (ask at the pub), with
a range of three draught ciders and one draught perry to take away, plus a full selection of bottles,
beers, gifts, etc. The Gloucester-Ross-Hereford bus 32 stops outside, but for those wanting to stay
the night, the Yew Tree even has its own caravan and campsite.
Tough Competition
Runner-up in this year’s competition is the Beer in Hand in Hereford, and just pipped into third and fourth
places in a very close competition were the Monkland Arms at Monkland and the Crown at Woolhope.
Yew Tree, Peterstow, Ross-on-Wye, HR9 6JZ Telephone (01989) 562815 www.rosscider.com
Open: 12-11 daily Meal Times: 12-2.30 Mon-Tue (not in winter); 12-2.30, 6-8 Wed-Fri; 12-2.30 Sat-Sun

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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BOURNEMOUTH BELLE
Dorset pub named national Cider Pub of the Year for 2018
The Firkin Shed in Bournemouth has
been named CAMRA's national Cider
Pub of the Year.
A former Blockbuster video store in a
suburb of the seaside town, it has been
recognised for stocking the best selection of real ciders and perries (plus cask
ales, mead and rum) in the area. In
2017, it won local Cider Pub of the Year
and Beer Drinker's Pub of the Year for
the East Dorset CAMRA branch area.
Located on a suburban main road, the
Firkin Shed opened its doors in 2015
and in doing so became the first micropub in Bournemouth. Using a shed for
the bar, customers can choose from six
constantly-changing cask ales and never less than twenty ciders from across
the country. Beers are served straight from the cellar, which can be viewed through the window in a
rear corridor.
The place has been widely praised by customers for its cosy atmosphere, good music and a strictly
enforced ‘no mobile phone’ policy, policed with a £1 fine that goes towards the Dorset & Somerset
Air Ambulance. Thankfully, taking photos isn’t discouraged, otherwise there’d be no pictures with
this article!
Run by ex-painter and decorator, Paul Gray
and his wife, Lisa, Paul says: "We're truly
thrilled to receive this award. We know we
have a great range of locally-produced real
cider, but to be recognised as the national
Cider Pub of the Year is more than we ever
imagined.
"We actively buy from traditional cider makers and small producers, many of whom have
cultivated their own orchards and share the
same ethos. We hope that has been reflected
in this award and that our success has shown
there is a place for real cider in all pubs."
Competition organiser for CAMRA, Sarah
Newson added: "This year's winner has only
been open for three years, which is a great achievement. Paul and his team have done brilliantly to
convert a former video shop into a national award-winning and very popular micro-pub in such a
short time."
The other finalists in this competition, in no particular order, were the Cricketers Arms, St. Helens;
the Blythe Hill Tavern, London, and the Cellar Door in Newport.
The Firkin Shed, 279 Holdenhurst Road, Springbourne, Bournemouth, BH8 8BZ. Telephone:
(01202) 302340 Website: www.facebook.com/thefirkinshed. Opening Times: Closed Mon; 4-11
Tue & Wed; 3-11 Thu; 3-Midnight Fri; 12-Midnight Sat; 2-10 Sun
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CARRY ON SCRATTING!
Making cider the analogue way
Herefordshire is
blessed with more
than fifty small
scale cider and
perry producers,
many of whom
use
ages-old
techniques
and
fascinating
ancient apple varieties to come up
with their wonderfully fruity concoctions. A lot of people remain blissfully unaware that
many of them
hold open days, particularly around apple harvest time in the autumn.

top and bottom is still a bit of a mystery, but it
was possible to learn by means of various exhibits and a professional audio-visual presentation how the harvesting, pressing and bottling is
all done the Fair Oak way. There were also a
number of captive cider-makers on-hand waiting to be interrogated by anyone interested in
learning more. Yet, all too soon comes the time
to leave, but not before the best part of the day:
a chance to taste the various Fair Oak ciders
and perries! It wasn’t a disappointment.

Held each October, the Big Apple at Much Marcle is by far the premier and best-known public
celebration of the art of cider and perry-making
in Herefordshire, but there are other events that
are worth a look. One alternative was held on a
gloriously sunny and cold Sunday back in November, when Fair Oak Cider threw open their
doors, and with no entry charge being applied
the Hopvine team were soon on their way!
Based near Bacton, on a farm high up on a hill
with a commanding vista stretching out across
the Golden Valley, this is no run-of-the-cider mill
operation. Once a year, Fair Oak owners Hilary
and Matthew Engel and their team of volunteer
cider-makers, bring in horses to crush the rich
harvest of cider apples on an original 17th century stone cider mill. But that treat is for another
day (and a future edition of the Hopvine).
This event was to have a slightly more contemporary flavour. Visitors were able to witness first
hand how the Victorians made their cider. This
involves the deployment of a piece of kit that
even Mr William Heath Robinson might have
wondered at…a scratter. This contraption belongs firmly in the analogue age.
Built by Ruston & Hornsby, cider apples are
tipped into a hopper at the top and via a noisy
machination of random belts and cogs, out
comes apple pulp ready for squeezing at the
bottom. What happens in between the scratter’s
19

Getting the scratting under way, with a device that
dates to Victorian times

This event represents a taste of traditional Herefordshire at its very best, and it couldn’t come
more highly recommended. To learn more
about Fair Oak Cider, including dates for future
special events, go to: www.fairoakcider.co.uk
The date has announced for next year’s
Down on the Farm Festival. This will be the
eighth year the event has been hosted by
Gwatkins’ Cider and will take place over the
weekend 9th-11th August 2019. More information and tickets are available on the website, www.gwatkincider.co.uk

CIDER DIARY

A VIEW FROM THE ORCHARD
Time to enjoy the mistletoe?

Wassailing is an ancient custom of blessing
apple orchards to ensure that there is a plentiful
crop of wonderful apples the following year. Its
origins are lost in the mists of time with traditions varying from place to place. Most involve
blessing the fruit trees with music, chants, sprinkling with cider and everyone sharing in the
wassail drink, of course!
However many of the local rituals were lost
during industrialisation and only hints remain in
historical texts. Over the last half of the 20 th
century various groups have revived this ancient custom to remind us of our connection to
nature. This has allowed communities to reinvent their customs for wassailing and other celebrations – using some of the songs that were
recorded during the 19th century. The old tradition comes alive just as it celebrates the rebirth
of the dormant trees.

Tree Spirit and to scare off demons. The wassail song was sung or chanted as a blessing or
charm to bring a good apple harvest the following year.
This custom is said to ward off bad spirits and
encourages the good spirits to provide a bountiful crop for the following year which was especially important during a time when part of a
labourer's wages was paid in apple cider.
Landlords needed a good apple crop to attract
good workers.

Few groups can re-enact the Mummers plays,
but the Morris Men are active and enthusiastic.
One local side Leominster Morris made it one of
their first events when the side was re-formed in
1983. The torch lit procession to the orchard is
an amazing sight as it wends its way along the
winding lanes. The gathering at Colwall is reputed to be the largest in the country and involves
young and not so young.

It is well worth attending and even participating
in one or two of the various events during the
season. Each has its own character!
Russell Sutcliffe

THIS SEASON’S EVENTS

Wassail gets its name from the Old English
term "waes hael", meaning "be well". It was a
Saxon custom that, at the start of each year, the
lord of the manor would shout 'waes hael'. The
assembled crowd would reply 'drinc hael',
meaning 'drink and be healthy'.

Leominster Morris will be performing on Boxing
Day at the Chequers, Etnam Street, Leominster
at mid-day.
Also that day, at 11am, as the Ledbury Hunt
leaves the market square, the Silurian Morris
Men will appear from beneath the Ledbury’s
Market Hall. This is followed by dance spots at
British Camp at 12:00, the Morgan in Malvern at
13:00 (tbc) and the Three Kings at Hanley Castle at 14:00 usually followed by a Boxing Day
music session in the Three Kings.

January 17th, Old Twelfth Night, is the traditional
date for Wassailing. Farmers and their families
would feast on hot cakes and cider, then they
would go into the orchard with more "supplies."
The Apple trees were sprinkled with wassail.
Pieces of toast soaked in cider were placed in
the forks of branches. Villagers would gather
around the apple trees with pots and pans and
made a tremendous racket to raise the Sleeping

As usual, Silurian will carry out their wassail
ceremony in Much Marcle, which this season
will be on Saturday 5 h January. Dancing will

Wassail: Useful Contacts
www.leominstermorris.wordpress.com
www.silurianmorris.org.uk
www.foxwhelpmorris.com

www.colwallorchardgroup.org
www.thewidders.co.uk
www.chepstowwassailmari.co.uk
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www.stroudwassail.com
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begin at 7pm to be followed by the torchlight
procession into ancient cider orchards, and
the ancient Wassail ceremony. Come prepared for mud!
The traditional “Leominster Morris Wassail”
moves around North Herefordshire and is
always held on twelfth night (January 6 th).
This season’s venue is the Nag’s Head,
Canon Pyon, starting at 7pm. Note that this
is a Sunday.
The third of the county’s regular wassailing
sides, Foxwhelp Morris will be performing on
consecutive weekends January 12th at the
Crown, Longtown and January 19th at the Red
Lion Bredwardine.
In the east of the county the Colwall Wassail
organised by Colwall Orchard Group, is also
due to take place on Saturday, January 19th,
meeting for 6pm at Colwall Stone. The procession will lead to the orchard at Colwall Village
Garden. The evening will also include Morris
dancing with the locally-based Old Meg Morris,
singing, food... and cider.
For anyone wishing to travel further afield, Wassail and Mari Lwyd will be held in Chepstow on

Herefordshire CAMRA Autumn
Pub of the Season 2018
--------------------------

At a Glance
Dec 26 Leominster Morris: Chequers, Leominster
Midday
Dec 26 Silurian Morris: Market Hall, Ledbury; British
Camp; Morgan, Malvern; Three Kings, Hanley
Castle.
Jan 5 Silurian Morris Wassail: Westons Cider, Much
Marcle
Jan 6 Leominster Morris Wassail: Nag’s Head,
Canon Pyon
Jan 12 Foxwhelp Morris Wassail: Crown, Longtown
Jan 12 Various groups inc Silurian: Stroud Wassail
Jan 19 Foxwhelp Morris Wassail: Red Lion
Bredwardine
Jan 19 Colwall Community Orchard Wassail
Jan 19 Wassail and Mari Lwyd: Chepstow

Saturday January 19th. This recently-revived
event begins at Greenman Backpackers
Hostel at 1.00pm and proceeds through various venues.
The popularity of these events has grown tremendously over the past few years and attendance can sometimes be restricted for safety
reasons and remember, events may be cancelled or rearranged due to adverse weather –
please check before travelling.

•

Up to 9 rotating cask ales and
ciders

•

Home cooked food and
Mediterranean specials

•

Large beer garden and car park

•

Dog friendly

•

Log burner

•

Vegetarian options

•

Sunday Roasts

MBII

The Red Lion Inn, Stiffords Bridge, Cradley, WR13 5NN
redlioncradley@gmail.com 01886 880318
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HEREFORD TIMES
FOOD & DRINK AWARDS
COMMUNITY
OWNERSHIP

NEW COUNTY FOODS
AWARDS INAUGURATED
The high standards demonstrated
by the county’s pubs were highlighted when the results of the inaugural Hereford Times Food and Drink Awards
were revealed. The winners were announced at
the end of November at a gala evening held at
Lyde Arundel, Hereford. Of the eleven categories
covered by the assessment, almost half involve
the county’s licensed premises.
Gill Bullock (L) and Jimmy Swan (M) of Swan Brewery

The Best Brewer category celebrating ales, lagers
and stout brewed in Herefordshire, was a straight
‘head to head’ contest between Swan Brewery
and Wobbly Brewing Company, which saw the
Leominster brewer coming out on top.

Elliot Foote (L) and Andy Link (M) of the Riverside Inn

Overall champion was the Riverside Inn at
Aymestrey, which having topped the Best Restaurant/Dining Pub category went on to receive
the accolade of Food and Drink Business of the
Year.

Darren Morris (L) and Susan Vaughan (R) of Celtic Marches

The title of Best Cider Producer - restricted to
products made from apples grown in Herefordshire orchards and bottled in Herefordshire or a
neighbouring county - went to Celtic Marches
Beverages. The other finalists in the category
being Gwatkin Cider Company Ltd, and Newton Court Cider.
The Best Drinks Producer (non cider/ale/beer)
was Black Mountain Botanicals, a company set
James Aubrey and Lisa Aubrey Cossett (M) of the Pandy up at the of Bridge Inn, Michaelchurch Escley
The Pandy in Dorstone, was considered to be (see Pub News Page 8).
the Community Pub of the Year, having to beat Winner of Best Butcher was Ogleby Butchers of
off strong competition from the Temple Bar, Hereford, who for the last five years have brought
Ewyas Harold and De Koffie Pot, Hereford. This their Hog Roast to Beer on the Wye
award recognises the pubs that draw customers
because of their excellent drink and atmosphere, Donations by guests attending the evening raised
with particular emphasis on beer quality and local £1,000 for the Megan Baker House charity.
sourcing of drinks. Finalist, De Koffie Pot, also All photos courtesy Hereford Times.
won the Best Café or Tearoom Category
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THE BOOT’S NOW ABOUT TO BE ON THE OTHER FOOT
Orleton pub looks set to become third community-owned pub in Herefordshire
Following the good news in the
last Hopvine, where it was
reported that the community of Yarpole
had bought their
local pub - the Bell
Inn - on the 28th October, just three miles up the
road and a few weeks later, the community of
Orleton announced they were on the cusp of buying the Boot Inn. This, after heads of terms were
agreed with liquidators dealing with the disposal of
the Grade II-listed village inn.
The local community had set up a Community
Benefit Society (CBS) to buy and oversee the
day-to-day operation of the pub on behalf of the
local community. With the first major hurdle now
successfully navigated, other than for sweeping
up a few outstanding financial pledges and converting them into real money, everyone’s
thoughts now shift to the implementation phase.
The Boot Inn has been closed for over a year,
after the owner placed the company that ran it
into liquidation. Much work needs to be done on
the building’s fabric, as it has been seriously
under-invested in over recent years. Plans and
costings for this have already been produced,
and as this Hopvine went to press a works programme was already being finalised. Because
of this, the Boot is unlikely to re-open until well
into 2019. But when it does, it will likely start a
new life as a pub run by and for the benefit of
the local community. The Boot’s future direction
and destiny now lies entirely in the villagers’
hands. Exciting times lay ahead.
Plans for the 17th century inn are for so much
more than just getting it up and running. Plans
include a revamped restaurant that features local
produce; local beers and ciders; an internet café
(with wi-fi), as well as a space for village cultural
activities. It will certainly help boost trade that the
Boot is such a fine example of an old English
village inn. And, of course, it’s been very popular
in the past. The omens certainly look good.
John Alderman, chair of Orleton’s buy-out, said:
“Our vision to put the Boot back at the heart of our
community is just a few steps away thanks to our
many supporters. We have received a significant
number of generous pledges from individuals and
local businesses to provide the investment.”
23

Tenant licensees will be appointed to run the
business, and the rent they pay will service the
share dividends paid to investors - as well as
providing a small amount to cover administration. This is the exact same route being taken
by the Bell Inn at Yarpole, and has proven to be
consistently successful at so many other community-owned pubs the length and breadth of
the country. To date, not one of the UK’s 130+
community-owned pub businesses have failed.
This project has received significant help and
advice from various bodies, including Herefordshire CAMRA. However, there is still much work
to do and more money to raise. Therefore, for
those interested, there is still an opportunity to
invest in this business proposition. Buying community shares not only pays a dividend once a
year, but means you can have your very own
stake in a real living village pub! For more information on the plans for the Boot Inn and to see
the Orleton CBS share prospectus, then please
go on-line at: www.thecommunitybootinn.co.uk.
For update on the Bell Inn at Yarpole, see P36

COMMUNITY OWNERSHIP

COUNCIL SET TO BUY PUB SO LOCALS CAN RE-OPEN IT
A closed Gloucestershire pub is now likely to re-open after Forest of Dean councillors
voted unanimously to use a Compulsory Purchase Order (CPO) to acquire the property
Across the border in Gloucestershire is the Rising Sun at Woodcroft. A village pub on the Offa’s
Dyke Footpath and near to the River Wye, it dates from the late
1800s. It closed in 2011, and has
remained closed and unoccupied
ever since. The locals quickly established a Save Our Sun (SOS)
action group, and fought tooth and
nail to save the pub for more than
seven years. As a key part of their
campaign, they put their money
where their mouths were by raising
over £200,000 to buy it, this after it
was listed as an Asset of Community Value
(ACV) in 2013. That offer was rebuffed by the
owners, but their efforts weren’t in vain, as the
existence of an offer for it as a pub helped to
ensure a planning application to convert it into
residential use was rejected by council planners. What followed was then stalemate, whilst
the pub building was left to deteriorate.

The Rising Sun in happier times

been successfully deployed before to secure
the future of a valued village pub. It’s a sad fact
of life that sometimes less scrupulous pubowners choose to ‘sit tight’ and let a property
physically deteriorate.
One successful use of a CPO is the Rose &
Crown at Great Massingham in Norfolk. Back in
the early 2000s the Rose & Crown was the last
pub left of three in the village, so it was a real
blow when it closed. A lively campaign by the
villagers included a funded plan to buy the pub,
but such positive actions weren’t welcomed by
the owner. This was until the local council intervened with a CPO. Hey Pesto! Like unblocking
a smelly drain, it had the desired affect and
today the now re-named Dabbling Duck is a
multi-award winning pub with a national reputation for its food. Well, fancy that should happen!

However, villagers are now celebrating after
local councillors voted unanimously on the 18 th
October to exercise Compulsory Purchase Order (CPO) powers to buy it. The plan is for the
council to buy and sell on the Rising Sun to the
SOS action group, thus allowing them to reopen it and run it as a pub on behalf of the local
community. The council can legally use these
CPO powers where harm is being created to a
community – the pub being closed was depriving local residents of their only social hub.

The Hopvine wishes the locals of Woodcroft
well in their future endeavours at the Rising
Sun. History is on their side, as more and more
communities are now taking control of their
local pubs and making a success of running
them. We shall watch progress with great interest, particularly considering both the Cliffe Arms
at Mathon and the Bull’s Head at Craswall are
long-term closed and unoccupied. Now there’s
a thought...

According to a report in the Forest of Dean &
Wye Valley Review newspaper back in October, the group’s plans include revitalising the
pub as a village hub, complete with a shop and
community facilities. In the same newspaper,
Michelle Hayes from the locals’ SOS group was
quoted as saying: “I am thrilled because it has
been years of fighting. Eventually, we want it to
be a place where people can meet, get some
good food and have a drink, but also they will
have a meeting place.”

Short Measure?
No price list on display?

This is obviously a great outcome, but the action by the council might seem like a sledgehammer to crack a nut to some. However, this
is by no means a precedent, using a CPO has

Contact Trading Standards 03454 040506
consumeradvice@herefordshire.gov.uk
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BEER STYLE: IPA

A BRIEF HISTORY OF IPA

weaker pale ales. More heavily-hopped than
was usual for the time, this is a trend that becomes more important later on. With the ready
availability of Indian Tonic water in 1858, a pairing of IPA made for not only a refreshing drink,
but was something that also warded off malaria
(quinine being the active ingredient in the tonic
water). The focus in the market shifted to this
new tipple and the development and introduction of industrial refrigeration then made it possible to brew lighter, cheaper and crisper beers
all the year round.

The first of an occasional series on beer
styles looks at one, that only a few decades
ago was in real danger of disappearing from
our pubs
Brevity very much lends itself to this particular
subject with the history of this beer style, like a
Brexit Secretary’s understanding of Brexit - at
best cloudy, and more than a little confused!
Contrary to its name, India Pale Ale (IPA)
was ‘born’ in Britain and not anywhere in,
or even in the same postcode area, as
India. Created in this country, like so
little else has been since, it was
designed to quench the thirst of
18th Century British sailors who
were stationed on the said subcontinent.

In 1870, then Prime Minister - William
Gladstone - introduced the first Excise
Duties, which required the tax on
beer to be based on its alcoholic
strength [now you know who’s to
blame. Ed] With the lack of ageing
required for lower alcohol beers,
brewers quickly realised they could
save serious money with a change
of approach and recipe. Down went
the alcohol with the likes of Deuchars
and Greene King ‘authentic’ IPAs. It
was clear these beers lacked the alcohol
content of their predecessors and were essentially just slightly heavier-hopped beers
compared to their standard equivalents at the
time. A trend that has continued for many brewers ever since. Thus, the dominance of genuine
IPAs was over.

George Hodgson, a London brewer, whose Bow Brewery beers were
popular with East India Company
traders, brewed a heavily-hopped beer
specifically so it could last the half-year
duration journeys on the (not literally) seven seas to India. The beer would not only survive the journey with condition, but would improve with age. Much like the writer of this particular piece.
Now surprisingly, these forefathers to what we
would today recognise as an IPA, were only
slightly higher in alcoholic strength compared to
other mainstream beers at the time, and so
weren’t necessarily considered to be strong
ales. With competition becoming rife, imitation
brews were soon created that were essentially

Revived, depending on an unclear history, in
America in the late 1970’s, we were latterly to
see the debut of Grant’s IPA in 1983. This seminal brew from Washington state was to signal
the slow beginning which would ultimately bring
to the forefront new, interesting and innovative

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

The Pelican Inn
4 St Mary's Street, Gloucester, GL1 2QR
Telephone 01452 387877
Perfectly positioned between Gloucester
Cathedral and Kingsholm rugby stadium.
The Pelican Inn serves the entire Wye Valley
range plus two guest ales from other breweries. With 8 Real
Ales and 6 Proper Ciders and NO LAGER, this is a traditional pub
where Real Ale is at the heart of everything we do.
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breweries embracing the opportunity the IPA
style presented. With exciting new hop varieties
and
higher
alcohol
strengths, the IPA bandwagon was back on the road. It
helped greatly that beer
excise duty isn’t based on
alcoholic strength in the
USA. This, of course, now
sounds all very familiar - and
very welcome.

More recently, the style has evolved even further. Already without any links to India, these
new beers ceased to be
pale, but the marketing
strength of the term IPA
was (and still is) so strong
that it was retained to give
the oxymoronic term Black
IPA. Hops still lead, but the
dark malts in the brew give
a greater depth of flavour.

1994 saw California’s famous Blind Pig microbrewery create an Inaugural Ale marking the
birth of a new genre - Double IPA (with the term
‘double’ meaning double the amount of hops).
Then Stone and Ballast Point Breweries in San
Diego went a stage further and Triple IPAs
were born. West Coast IPA, a fresh and fruity
take, has become another distinct style of IPA.
In contrast, New England IPA shuns the bitterness of the original to produce a hazy, smoother and heavily-hopped style all of its own.

There’s a thread to all of
this, and that is hops (what
else?). Whether it is the more heavily-hopped
beers at the beginning of this particular beer
timeline; the slightly-more-hopped-than-usual
approach in the middle of our journey
(something that is still prevalent amongst some
of our bigger breweries today), or the revitalisation and reimagining of the style most prevalent
today, one thing is undeniable: IPA is back! And
it’s better than it ever was.

IPAs NEARER TO HOME
LocAlely produced IPAs include…**

Odyssey Brew Co: With many to choose
from, all recommended, Show Me A Hero
is an outstanding exemplar of the IPA
style; heavily-hopped with Citra, juicy citrus flavours, it’s a dangerously sessionable IPA.
Wobbly Brewing Co: IPA
No.3. At 6.0% this is chock
full of late-addition hops
and dry-hopped to extract a powerful citrus and tropical aroma.
Wye Valley Brewery: Glorious IPA. At an immoderate 6.0% ABV, this is a golden IPA
bursting with zesty citrus and tropical fruit flavours and is a ‘must-try’ beer from Herefordshire’s largest brewery. Bottles are normally available in Hereford’s local – The Barrels.
Wye Valley Brewery: Space Hopper, which has an ABV of 5.2%, is
brewed using a mix of local and American hops, including Mosaic,
Cascade, Summit and Jester. The result is stout-like in appearance,
but with an intense, zesty taste and tropical fruit aromas that are typical of an IPA. Currently out of stock in bottles, but in the calendar as
a monthly special (in cask) for November 2019.

**LocAle is a term used by CAMRA to describe locally-brewed ales.
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TRAINS, TRAMS, BUSES AND A BREWERY AWARD
A trip to Bury in Greater Manchester to present this summer’s Beer
on the Wye Champion Beer of the Festival award to the winning
brewery was also an opportunity to visit some of Manchester’s
more historic drinking establishments.
Most of our trips these days are by rail, and this trip should have provided our first taste of the new rail franchise that now operates the trains
between Cardiff, Hereford and Manchester. However, the dreaded engineering works put pay to that. So, it was to be a replacement bus – or minibus to be more accurate. However, those in our party starting out from Hereford
had the luxury of travelling out via Birmingham to Manchester instead, but those
who joined at Ludlow had to use the replacement bus. And weren’t they surprised when what
came along to replace a three-car train was a mini-bus! But they weren’t as surprised as the poor
souls who were subsequently left behind at Craven Arms and Church Stretton unable to board as
the fifteen or so seats were now full. It wasn’t to be an auspicious debut for Transport for Wales.
But worse was in store from the Cardiff-based chaos-meisters on a later trip. (See page 32 for the
sordid details)
On arrival at Manchester’s Piccadilly station, we promptly
turned our backs on the glorious sunshine that was now
piercing through the splendidly-restored Victorian glazed
roof and headed down into the bowels of the station. From
there we would board a tram direct to Bury – and there
wasn’t a mini-bus to be seen! Manchester can boast the
largest tram system in Britain with its 62 route miles and
93 stations carrying 41 million people last year alone. And
with an all-day rover ticket running to just £5.40 it was to
be the no-brainer transport choice of the day.
The first objective - the Trackside Bar - as its name suggests, is actually on the station platform at Bury. But just
to confuse things, it wasn’t on the platform of the Bury
station we had arrived at. Bury is one of those perplexing
places that has more than one main rail station. And we
needed to be at the other one! Thus, the now thirsty party scurried across town to the other station,
which is also home to the heritage East Lancashire Railway. Thankfully, it wasn’t very far.
Anoraks and axle boxes
Even before its recent revamp, the Trackside Bar was a first rate beer
venue - as is evidenced by the twelve beers on the bar, as well as over
a thousand pump clips
adorning the roof beams. At
11.30am it was hard to get
to the bar to be served, let
alone get a seat. Something
that won’t have helped is
beer at typically £3 a pint
and hot meals being
knocked out at typically
£5.50 a pop. Competing for
space on the station wasn’t
easy either: there were family groups towed around by
over-excited children as
The view through the door of the Trackside
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well as hordes of more commonplace
anorak-clad gentlemen happily drooling
over various loco axle boxes. On reflection, perhaps it wasn’t the greatest idea
to have timed our visit on a gala weekend that book-ended the schools’ halfterm holiday.
Have you had your Five a Day?
It was here we were to present
Brewsmith Brewery with their winning
certificate after their Five a Day IPA
took the top prize at Beer on the Wye
XIV back in July. The brewery is based
in a unit on an industrial estate in
Ramsbottom - just three miles further
up the line. But, as there wasn’t much
to see there (and not a lot of space
Vintage Lancashire & Yorkshire - just like some of the beers
either), the sensible decision was made
to present owners Jen and James Smith (thus the brewery’s unusual name is explained) at one of
the local pubs they supply – i.e. the Trackside. James and Jen had brought along their two young
lads (Ira aged 8 and Josh, 5) with them. Not for the award presentation so much, but - not wishing
to be outdone by the trainspotting hordes - they too were off to enjoy a family steam train ride! But
not before they received their accolade. Two of their beers, Cascade and Nelson Sauvin Pale Ale
featured prominently on the
bar, which made for a nice
backdrop.

Brewsmith was established in
2014, with neither Jen nor
James having had any previous experience in the brewing
industry (other than James’s
home-brewing in his dad’s garage). James does the brewing,
while Jen does the admin, marketing and sales. They also
employ a drayman, Alan
Sowden, who also joined us on
the day. The brewery supplies
mainly to local pubs as well as
into Manchester. Sales are
strong enough that they don’t
need to go any further. Moreover, this is not their first award,
so clearly they are getting
It’s a family affair for the Champion Beer presentation
something right. Jen explained:
“We work very hard to achieve both quality and consistency of the product.” It was difficult to argue
otherwise as we enjoyed the delicious beers and presented them with their much-deserved award.
With the beer drunk, food eaten, award presented and trains spotted, it was now time to head to
Manchester on the tram. Cottonopolis - as Manchester was known in its Victorian heyday - was the
world’s first purpose-built industrial city, and keeping all that great industrial heritage company are
some of the nation’s finest heritage pubs. It was these that were next on our hit list, along with
(hopefully) some decent beer.
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Into the Blue Peter Garden
Our next destination was Eccles which technically-speaking lies
beyond the boundaries of Manchester in the city of Salford. This
ought to have been a piece of
cake, but it required an hour’s
ride on three separate trams.
Along the way the tram carefully
threaded its way slowly through
what were once the city’s docks
on the Manchester Ship Canal.
Today the area is characterised
by upmarket apartment blocks,
designer entertainment venues
and slightly sinister-looking office
blocks. But it is also the home to
the Lowry Museum, the Imperial
War Museum North and the
BBC’s studios at Media City. As
Soaking up the atmosphere (and beer) at the magnificent Lamb Hotel...
the tram paused at Media City,
we were afforded a fleeting glimpse of the Blue Peter garden, but as we didn’t have our trowels and
gardening clothes with us we pressed on to the end of the line.
Opposite the tram stop at Eccles is the impressive red-brick and terracotta edifice that is the Lamb
Hotel. Dating from 1906, this isn’t your run-of-the-mill Edwardian pub by any stretch of the imagination. The guest bedrooms are long gone, but
most of the rest of it is still there intact in all its
glory. Grade II-listed, it features much quality
timberwork, including a central bar around which
are a number of public areas, each with their
own ornate half-tiled walls and original etched
glass. It even boasts a billiard room replete with
a full-size snooker table still in residence. How
often do you see that in a pub? Run by Holts
Brewery, as recently as the 1990s, the demand
for the Holts Bitter at the Lamb was so great that
it was delivered to the pub in Hogsheads (that’s
a 54 gallon barrel - six times the size of a standard cask). That’s sadly no longer the case, but it
still sells Holts excellent Bitter and Mild as well
as a changing beer, and it can boast to being
listed in CAMRA’s Good Beer Guide consecutively for more than twenty-five years. It was a
strong start to our heritage pub tour.
Architectural Mojo
As we crossed the road outside to board a no
76 bus, it was at the front of our minds that the
other pubs we planned to visit were going to
need to be exceptional if they were going to
compete with, let alone eclipse, the Lamb Hotel.
Maybe if we hadn’t been spoiled there then the
Grapes at Peel Green might have had a bigger
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Superb on the outside, but not quite so good on the
inside - the Grapes at Peel Green
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impact on the senses. Certainly its imposing façade ticks all the boxes. The
Grapes is another Grade II-listed Edwardian pub built by Holts Brewery, and
it too still sells their delightfully hoppy
beers (Holts did ‘hoppy’ long before anyone thought of using American hops). It
is still a fine pub. However, the interior
has lost some of its architectural mojo,
owing to some rather insensitive alterations and over-painting on some of the
woodwork. The front lounge retains
much character, although it has been
refurbished and had an absurdly large
TV bolted onto one wall. The billiard
room at the rear still has some interesting raised seating, tiling and original
woodwork, but it was a shame to see the
ornate fireplace was unused and a pool
table now resides where once a full-size
billiard table held sway. It’s a fact that
times change.
It was now time to head back into Manchester. On the way there the bus
crossed over the Bridgewater Canal. No,
we hadn’t suddenly diverted to Somerset,
but had crossed over the very first canal
navigation ever built in the UK. Built by
the 3rd Duke of Bridgewater in 1761, a
mile further along the canal is one of the
most astonishing and uncelebrated piec- Who needs six beers when you have the choice of 370 whiskies? The Briton’s cosy front bar
es of industrial archaeology to be found in
this country. When the Manchester Ship Canal was built in 1894, it was necessary for it to cross
under the route of the Bridgewater Canal. This was achieved by means of the Barton Swing Aqueduct. It doesn’t just take the Bridgewater Canal over the Ship Canal, but it then swings through 90
degrees (complete with its canal water) when a ship needs to pass underneath. It’s unique in the
world, and today it is still fully operational after more than 120 years.
However, we were here for the beer (and the pubs), so the Barton Aqueduct would need to wait for
another day. Alighting from a tram in Manchester’s uber-hip Castlefield district, it wasn’t long before
we were inside the warm embrace of the Briton’s Protection. The pub lives in the shadow of one
of the newest and most remarkable additions to the city’s skyline - the Beetham Tower, with its
overhanging step that seemingly ignores the laws of physics. The Briton’s external appearance isn’t
very inviting on first inspection, by dint of the fact it is located on a very busy road junction. However, inside is another matter altogether.
The 200-year old Grade II-listed pub is a multi-roomed gem, with a long, narrow front bar that feels
a world away from the traffic grid-locked outside. It has a fine woodwork bar counter and wonderful
red and gold-endowed ceilings that catch the warmth of the light; it all exudes cosiness like only a
pub of this calibre can. A tiled hallway - complete with leaded-glass screens - leads beyond to two
further fine rooms at the rear, which are both served from hatches from the same central bar. As
well as an excellent range of six beers – from near and far - it also sells 370 different whiskies. The
beers included local products Freddie Brewger from Robinsons and Scaredy Cat from Moorhouses.
Well, it was coming up to Halloween. What wasn’t to like? It was a difficult place to leave.
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Diddly Farquhar to you too!
The next stop was only a
short walk away. Another
Grade II-listed heritage pub,
the Peveril of the Peak
stands out like a sore thumb
for two reasons. Firstly, it has
a strikingly garish two-tone
green tilework façade, which
probably isn’t to everyone’s
taste. Second, it is a living
marvel of surviving licensed
Not sure what a Peveril is, but civilisation shoe-horned in
it ‘s very green!
between more modern and
overpowering buildings. It’s almost a relief just to step inside.
Run by the city’s longest serving landlady, the ‘Pev’ (as it is
affectionately known by its many practitioners) is considered to
be a Manchester institution. On the day we called, a cosy ‘V’shaped snug that featured much polished wood, stained glass
and bench seating was too busy and too cramped to accommodate our party, so we retired to another less distinguished room
which was more of a games room. It would have been a great
place to stay a while longer if it wasn’t for the juke box. It wasn’t
the volume that grated, but the choice of Adam Ant playing.
Was Manchester really the home of Britpop? It was decided the
locals could keep their
diddly-farquhars and we
headed off further towards the city centre.

Oh, What a Circus! The cage on the

window is probably there to keep the
The Circus Tavern was
pub’s clientele safely inside
to prove to be a very
different experience to everything else so far. It’s a very small
mid-terraced pub on the city’s busy Portland Street. The bar is
squeezed into a corridor entrance with two small rooms off. The
beer was an uninspiring choice between Tetleys Bitter and
something equally forgettable from Robinsons of Stockport. Being unsure as to who was brewing the once-iconic Yorkshire
brew this particular week, most opted for the Robinsons.

Chop! Chop! It was time to eat at Mr
Thomas’s

Venezuelan Prison
We were soon directed by the helpful and friendly bar staff to a
small outside area at the rear. This turned out to be nothing
much more than an alleyway leading to the ladies toilets and a
heavily-bolted back gate, all nicely topped off with some nice
razor wire. With a dank and claustrophobic atmosphere and a
single table with two chairs, it had all the facilities and charm of
an interrogation cell in a Venezuelan prison. Plan ‘B’ was to
shuffle back inside. Both bars were still heaving and boisterous, the front one being occupied by a group of hard core ne’er
-do-wells, who despite the still relatively early hour of the day,
were quite obviously several times over their alcohol threshold.
They created a most intimidating and obnoxious atmosphere.
This wasn’t just banter going too far, it was an unrestrained
demonstration of offensive language shared with all. Their lexi32
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con of gratuitous filth would have made Roy
‘Chubby’ Brown blush. The place was so awful it
would be embarrassing to be seen leaving the
premises. But needs must, so it was time for a
sharp exit.
Daylight was starting to fail and shoppers were
heading homewards by the time the threshold
was crossed at Mr Thomas’s Chop House on
Cross Street. This was the final call of the day,
and being noted for its food, had been booked for
a meal. There was a good selection of ales, with
the popular choice to wash down the signature
‘Famous Corned Beef Hash’ being the somewhat
unfamiliar Timothy Taylor’s Knowle Spring – a
nicely-balanced, moderately hoppy ale.
It was the perfect antidote to the horrors of the
previous pub, with its grand exterior and, inside,
a series of delightful narrow rooms moving back
from the street; all with much tiling, arches and a
magnificent ceramic fireplace at one end. It was
the ideal place to reflect on a day with friends on
the pubs visited and the beers tried. Now fed,
watered and rapidly tiring, it was time for a last
dash to Piccadilly station for a train (and for
some, a mini-bus) home.

The

Oxford Arms
Duke Street,
Kington,
Herefordshire
HR5 3DR
Tel: 01544 230 322

TRANSPORT FIASCO WALES
A Warning from the Heart of Wales
Back in November, Herefordshire
CAMRA ran a trip by rail to the annual Mid-Wales Beer Festival in Llanwrtyd
Wells. Using the idyllic Heart of Wales rail
line to get there via Craven Arms should
have been one of the highlights of the day,
but instead, what unfolded became a horror
story of epic proportions - all compliments of
Transport for Wales (TfW), who are the new
rail franchise operator in these parts.
When tickets were purchased at TfW’s Hereford
station on the morning of the trip, no mention was
made of pre-planned cancellations. However, on
the journey out it was soon learned that trains on
the southern half of the line (including our train
home) were cancelled, and were to be replaced
by buses. However, when the time came to go
home, the promised buses were nowhere to be
seen. Enquiries to TfW revealed an operation in
total disarray. After increasingly desperate pleas
for help over a period of four and a half hours,
those stranded realised they had been left to fend
entirely for themselves - there were no trains, no
buses and no taxis provided to get anyone home.
The CAMRA group were fortunate to be able to
eventually organise their own taxi home (a snip at
£100), but one wonders about the other people
left in the winter darkness at some of the other 20
remote and unstaffed stations along the line.
The company’s website blamed a shortage
of serviceable trains. However, it was revealed by TfW Customer Services in Cardiff
that they had, in fact, withdrawn the single
unit operating this half of the Heart of Wales
line to boost the already intensive Cardiff
area services for a rugby international! Was
a single extra carriage really going to make
or break their rugby train service?

Traditional style pub, local real ales, family/dog friendly
We offer good wholesome food, all cooked on the
premises using local produce
Open all day Sat- Sun, evenings only Tue- Fri

This TfW-inspired fiasco will have undoubtedly
hit the profitability of the festival in Llanwrtyd,
which is in an area that already desperately
needs every last visitor £. What confidence can
CAMRA (and others) now have to repeat this
trip, if this is the way TfW chooses to treat a
railway that only has a typically five-hourly interval service? Since this incident, and despite
it being raised directly with TfW senior management in Cardiff, again trains have been
cancelled on the Heart of Wales line, which
prompts the question: do they actually care?

Food served
Tuesday - Friday 6pm - 9pm only
Saturday 12noon - 2.30pm & 6pm - 9pm
Sunday Lunch 12noon - 2.30pm Roasts only
Sunday Evening 6pm - 9pm Roasts & Normal Menu
Bed & Breakfast
We have six rooms available with their own bathroom
facilities, either ensuite or private.
We will be taking a break after Christmas and therefore
will be closed from 2nd to the 21st January.

For more details please check our website
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POETIC LEDBURY
By our Transport Correspondent
Ledbury earned a reputation way back as the
quintessential Herefordshire market town, but
now is noted as a place hooked on poetry. Quite
rightly too. There’s a great summertime festival
where poetry resides in the town’s cafes, in its
streets and most importantly in the hostelries of
the town. But do not despair; there’s poetry to be gleaned all year now, by way of two walking trails.
First to appear was the Poetry Benches trail in 2016 where access to fine and often fun poems can
be accessed at selected benches throughout the town using QR codes. This autumn another trail
has been launched, called Found Voices, featuring poems stimulated by Ledbury’s heritage sites
but also including war poets. Both are the work of a very talented local poet Sara-Jane Arbury and
in these projects she encouraged Ledbury primary school pupils to get creative and what a result.
You’ll come across these poetic ventures on this two mile, fairly easy walk (one stile and climb)
around the town and in between step inside some local inns.
Pubs
There are nine pubs and hotels in
the central area and there are four
very different hostelries chosen for
you to sample. First up is one of
my all-time favourites, the Prince
of Wales in Church Lane, a 16th
century hostelry with two small
bars and a side room extension,
music on Sunday afternoons and
characterful. There are usually
five beers on tap including Ledbury
ales and often Hobsons Bitter.
Second is the Talbot Inn in New
Street, with an impressive halftimbered frontage, evidently four
buildings in earlier centuries. The
interior is equally impressive with a
central bar serving several nooks
and crannies with Wadworth IPA
and 6X, as well a guest ale Butty
Bach. Gone are many of the old
Ledbury locals such as The Plough
and Ring of Bells, but one brought
back to life is the White Lion in the
guise of the Lion in Bye Street, a
micro pub serving three beers direct from the cask, beers mainly
sourced from local breweries. Finally, the last call is the Brewery
Inn, also in Bye Street and a Marston’s house which has a busy bar
and snug with quarry tiles, wood
panels and a wonderful picture of
the old railway that once served
the nearby town halt, now gone.
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Dog Hill Wood

Whether you catch the bus or the train you’ll
need to start at the entrance leading up to the
railway station. Turn right under the railway
bridge and look for a footpath sign and cross a
stile to walk up alongside an orchard to the top
corner by Frith Wood. Join the Herefordshire
Trail through a kissing gate; turn right on the
lane which curves right above Ledbury railway
station and then climbs to a road. Cross with
care, go up steps and ahead on a track along
the edge of Dog Hill Wood for half a kilometre.
It is joined by a track coming in left and you
keep ahead to descend into Church Street. On
reaching a corner, go slightly left towards St
Michael’s church and then right through an
archway into the walled garden where poetry
bench number 3 is in the left corner. You might
also like to visit the minster church before making a right turn into narrow Tudor Church lane
where there are a number of heritage sites; the
Factfile
Map: Explorer 190 Malvern Hills and Bredon
Travel to Ledbury by train
There are trains from Hereford at 39 minutes pat
the hour, two hourly on Sundays—check times
Return trains from Ledbury

Heritage Centre, Butchers Row museum and
Painted Room but also the Prince of Wales.
Market House
Church Lane exits into the market square where
the 17th century Market House stands rightfully at
centre stage. Across the road are the St.
Katharine’s almshouses dating from the 13th
century. Keep left to walk up to the pedestrian
crossing, cross over and turn left to pass by the
Feathers Hotel; stop off here for those who prefer a quiet bar. At the crossroads, turn right into
New Street and on the left is the Talbot Hotel
Masters House

Return trains are at 59 minutes past the hour, two
hourly on Sundays - check times
Travel to Ledbury by bus
Hereford Country Bus Station and St Peters Square
at 15 minutes past the hour, then 1750 and 1915
(plus 2130 and 2315 on Fridays and Saturdays)
Sundays: 1015, 1215, 1415, 1615
Return buses from Ledbury
Memorial, Market Square (1 minute later at stop
near railway station)
Buses at 10 minutes past the hour except 1505,
then 1710 and 1840 (plus 2130 and 2315 on Fridays and Saturdays)
Sundays: 0910, 1110, 1310, 1505
National Rail: Phone 03457 484950
Travel line: Phone 0871 200 22 33 for up to the
minute bus times.
The Pubs
Hotels and pubs are open all day every day except
the Lion: closed Mondays, opens at 4 Tue-Sat,
Sundays 1-5. Check www.whatpub.com for details.
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After your stop cross over New Street and go
directly through the Feather courtyard, cutting
left and right through a smaller gateway to the
Masters House, the home of the Master of St
Katharine’s Hospital for many a century and now
beautifully restored as a library and community
resource centre where there are often exhibitions to visit. From the Masters House, keep
ahead into Bye Street and turn left down to the
Lion, the smallest of the pubs on the walk but a
great addition. Cross the road to the Brewery Inn
and just beyond join the Town Trail along the
trackbed of old Daffodil line from Ledbury Junction to Gloucester. It was built in the 1880s by
local companies, taken over by the Great Western Railway and finally closed in 1964.
Follow the trail back towards Ledbury Railway
Station for about 1 kilometre. If you hear the
sound of a steam engine, then you perhaps have
had one too many. If on the other hand you hear
the sound of a diesel engine sounding its horn
then you’ll need to speed up a little. There again,
platforms are good places to pen a poem.

LOOSE ENDS

RINGING THE CHANGES AT THE BELL INN
Work gets underway at Yarpole pub, but there’s still the need for a publican to run it
Things are moving apace at the county’s second community-owned pub ahead of its anticipated reopening early in the new year. Different working parties have been established to oversee work on
the pub’s building and gardens, with more than fifty volunteers now being supported by various
professional tradespeople.
Just as importantly, efforts are being stepped up to find suitable licensees to run the pub business
on behalf of the community group. It is recognised that they need the right people to run the 16th
Century village inn. Thus far the search has proven unsuccessful. Are you that person or persons?
If so, then they would like to hear from you at: www.themortimercbs.org
More funds are still needed to help finance the reconstruction - details are available at the above
website.

BEER ON THE WYE
NOW YOU SEE IT...

... NOW YOU DON’T!

Beer on the Wye at full throttle in it’s sunbaked meadow at the city’s Rowing Club
back in July.

Come November, and the very same meadow
is completely submerged - a case of becoming
Beer under the Wye!

Photo: Simon Dimps

GOLDEN VALLEY LOCALS
This new book featuring the history of the pubs of the Golden Valley has been written by Gill Jinman and Helen Waites,
with a foreword by journalist Matthew Engel. It was promoted by Ewyas Harold Archaeology and History Group, whose
members funded the print run.
Consisting of 64 pages, it features twelve pubs, past and
present, of Ewyas Harold, Pontrilas, Dulas and Abbeydore.
Priced at £7.95, it can be found at:

• The Temple Bar Inn, the Dog Inn, and the Shop and Post
Office in Ewyas Harold
• The Shop and Post Office in Pontrilas
• Hopes of Longtown
• Hereford Tourism Hub in the Buttermarket, Hereford
• Booth's Bookshop in Hay-on-Wye.
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Herefordshire CAMRA
What’s on
Branch Meetings
Wednesday
30th
January:
8.00pm. Chequers, Etnam Street,
Leominster. Includes round-up of
beer scores ahead of final surveying for Good Beer Guide 2020.
Wednesday
27th
February:
8.00pm. Firefly, King Street, Hereford. Final selection of pubs for
Good Beer Guide 2020, plus the
usual local pub, beer and cider news.
Wednesday
27th
March:
8.00pm. Bridge Inn, Michaelchurch
Escley. A chance to enjoy an evening
at this beautiful riverside inn that
offers a good range of beer and
ciders.

Beer on the Wye
Festival Meeting
Tuesday 15th January: 8.00pm
at the Barrels, St. Owen St,
Hereford. Plans are in hand for
Beer on the Wye XV. Why not
get involved? Volunteers and new
helpers always welcome.

Social Events
Sunday 23rd December: Barrels, St. Owen Street,
Hereford 12noon onwards: Annual informal preChristmas social get together. Come along and chat with
friends over a pint of beer (or cider).
Sunday 6th January: WASSAIL! Get over those postChristmas blues by celebrating a Twelfth Night wassail
at the Nag’s Head, Canon Pyon. Torchlight procession to
the orchards led by Leominster Morris men. A great
atmosphere, plus food, beer and cider! Arrive 6.30pm
absolute latest for 7pm start. Then afterwards at the
Old Boot at Wellington.
Saturday 26th January: Herefordshire Beer of the
Year presentation and free brewery tour at Wye Valley
Brewery, Stoke Lacy. Meet at the brewery front entrance at 11:45am prompt. Members and their friends
very welcome.
Saturday 2nd February: Lunchtime informal survey of
pubs in Leominster, commencing at the White Lion at
11.15am. Please contact if you wish to join in later.
Saturday 16th February: ROUND THE WREKIN Trip
by train to freehouses along the rail line between
Shrewsbury and Wolverhampton. Includes GBG pubs in
Oakengates, Wellington, Shifnal and on the station platforms at Albrighton (new micro-pub) and Codsall (pub
lunch). Meet Hereford station at 0820 for 0839 train.
(Contact below for cheapest fare options, or if travelling from another station).
www.herefordcamra.org.uk/diary

If you know of any event that might be of interest, please contact the editorial team (details on
page 39). Deadline for next issue February11th 2019

CAMRA BEER AND CIDER FESTIVALS
Thursday 31 January to Saturday 2nd February. 24th Tewkesbury Winter Ale Festival, George Watson
Hall, 65 Barton Street, Tewkesbury, GL20 5PX Thu 7-11pm (members only); Fri 11am-11pm; Sat 11am8pm. 80 Winter ales + local ciders and perries. Admission £6. www.facebook.com/Tewkesbury-WinterAles-Festival.
Tuesday 19th to Saturday 23rd February. Great British Beer Festival Winter at St.
Andrews & Blackfriars Hall, Norwich NR3 1AU. British beers of all styles; World beers;
cider and perry. Tuesday session trade and CAMRA members only.
Friday 5th to Sunday 7th February. Beer on the Wye. Hereford’s own festival down
by the river.

LOCAL BEER AND CIDER FESTIVALS
Thursday 8th to Saturday 10th February. Beer Festival: Ludlow Brewery Station Drive, Ludlow, SY8
2PQ.
Organisers: For local festivals planned for mid-March to mid-June we need to have details during February 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 Branch Contacts
CHAIRMAN
Paul Grenfell
Tel (01432) 851011
chairman@herefordcamra.org.uk
SECRETARY
Malcolm Rochefort
Tel (01568) 770282
secretary@herefordcamra.org.uk
MEMBERSHIP SECRETARY
Janet Crowther
Tel (01432) 820048
members@herefordcamra.org.uk
TREASURER
Paul Grenfell
Tel (01432) 851011
treasurer@herefordcamra.org.uk
BRANCH CONTACT
Mike Jefferis
Tel (01432) 358109
contact@herefordcamra.org.uk
SOCIAL SECRETARY

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

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

PUBLIC AFFAIRS & CAMPAIGNS
Mark Haslam
Tel 07771 831048
press@herefordcamra.org.uk
CIDER
Post vacant
cider@herefordcamra.org.uk
LOCAL REPRESENTATIVES
BROMYARD
Simon Crowther
bromyard@herefordcamra.org.uk
LEDBURY
John Lee
ledbury@herefordcamra.org.uk
LEOMINSTER
Malcolm Rochefort
leo@herefordcamra.org.uk
HEREFORD
Mike Tennant

KINGTON
Geoff Cooper
Tel (01544) 231706
kington@herefordcamra.org.uk
ROSS-ON-WYE
Dan Evans
Tel (01989) 720355
ross@herefordcamra.org.uk
MAGAZINE
EDITORIAL TEAM
Paul Grenfell (details above)
Mark Haslam (details above)
hopvine@herefordcamra.org.uk

WEBSITE

www.herefordcamra.org.uk

FACEBOOK

www.facebook.com/
BeerOnTheWye

The views expressed in this newsletter are not necessarily those of CAMRA Ltd, or Herefordshire CAMRA
branch. Inclusion of an advertisement does not necessarily imply endorsement by CAMRA. Individual copyright devolves to the author after publication.
© Herefordshire Branch of the Campaign for Real Ale and CAMRA Ltd.
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Landlords! Talk directly to your target market. Herefordshire pub-goers and real ale drinkers.
Advertise in the Hopvine
The Hopvine is produced four times per year and, of the 4,000 copies of each issue, most are
distributed to around 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:
February 11th.

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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