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EDITORIAL 

Draught cask ale is critical to the survival of the 

British Pub, and through that, our society. How 

can I make such a sweeping statement? 

Pubs serve many purposes for the community, 

even nowadays ï somewhere to meet, eat, date, 

and debate, and probably lots of other things that 

donôt rhyme. But they need a unique selling 

point, a reason why people will go there, rather 

than elsewhere ï to a wine bar, restaurant, caf® 

or tearoom, for example. What is the pubôs 

unique selling point, something you canôt match 

in other venues? I argue that a pub, having a 

cellar or cold room for the settlement and tempo-

rary storage of cask ale, and being able to serve 

a perfect pint of draught ale on demand, gives it 

a distinct advantage. Why is that important? 

At home, or in a restaurant, I can easily store or 

buy wine, bottled or canned beer, spirits and mix-

ers. I can buy craft beer in cans or bottle-

conditioned beer in bottles, that have claims to 

also being órealô ï fermented & stored with re-

tained live yeast. But, we all know, neither is the 

same as a smooth pint of draught ale, that can be 

drunk all evening (lunch, or afternoon) without that 

bloated feeling we get from too much fizz. Person-

ally, I also prefer the taste of a smooth pint of 

draught ale to anything from a bottle, keg or can. 

I cannot reproduce the feeling and ambience of 

drinking draught ale from anything I can store at 

home, hence I go out to the pub for my fix of 

draught ale. Itôs why I became a member of the 

Campaign for Real Ale many years ago, and have 

remained a member for nearly five decades.  

The craft beer movement grew out of, and has 

built on, the revolution CAMRA kicked off in the 

early 1970s. This has enabled people across 

the world to sample a much wider variety of 

types and styles of beer than they otherwise 

would have done. I very much welcome that. 

However, most craft beer is not cask nowa-

days, and the availability in cans and kegs of 

what can be claimed to be órealô beer brings its 

own dangers, the chief one being the demise 

of the British pub. Anywhere with a licence can 

sell craft beer, but only a pub with a cooled 

storage area or cool cellar can successfully 

store and serve draught real ale. I think the 

continued drinking and appreciation of draught 

real ale provides a secure future for the pub, 

which I would argue provides the place for 

communities to meet and converse across 

class and background 

divides, that is essential 

for British society to sur-

vive. Itôs that important. 

Enjoy your pint, hopefully 

of real ale, cider or perry, 

whilst sitting in a real pub, 

and quietly enjoy the vari-

ety of articles and styles 

we have to offer in this 

edition. Malcolm Rochefort 
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LOCAL BREWERY NEWS  
 

CORN ALES 

Will be holding a Green Hop Festival on Friday 
13th (free entry) and Saturday 14th October 
(ticketed entry, with music and street food) at 
the Corn Exchange in Ross-on-Wye.  Green 
hop beers from local breweries will feature. 
 
LEDBURY REAL ALES 

The brewery remains busy. Ledbury continue 
to brew one-off beers as a part of their Small 
Batch Release programme, featuring develop-
ment hops in partnership with Charles Faram 
(hop merchants) and local hop growers. The 
brews made with Tom Probert's hops were all 
very popular. Events in July at The Dragon 
(Worcester), The Wyche Inn (Colwall), and with 
Church End Brewery showcased beers with 
several brand new hops being grown in 
Faramôs Hop Development Programme. Keep 
an eye open for their óGreen hoppedô beers 
during September and October. 
 
LUCKY 7 

At this summerôs Beer on the Wye 
Lucky 7 Breweryôs 4.3% ABV 
Beertrix Porter was crowned Here-
fordshire Beer of the Year  when it 
was in contention for the first time 
since the brewery moved across 
Hay on Wye. 

LUDLOW 

Head Brewer, Cody Palin, reports that the 
brewery has suffered multiple delays from 
various sources that has set-back the 
planned production of a  new lager. The 
tanks, however, are being put to good use as 
additional storage vessels for cask beer, and 
they are also using one of them to make a 
super-hoppy and hazy New-England IPA 
(NEIPA) called Nebula (5.5% ABV), which 
should be available at the brewery in the 
near future. Ludlow continues to be a favour-
ite at summer festivals; there was a huge 
beer delivery to Sunshine Festival recently 
and one coming up in October for Race Day 
at Ludlow Course. 

A recent recruit to the brewery, Hayden, has 
completed his brewing apprenticeship at Not-
tingham University so CAMRA sends big con-
grats to him. It is good to see that Ludlow is 

building a team with technical and scientific 
knowledge of the brewing process on site. 
 

MOTLEY HOG 

The brewery is now producing beer in kegs 
under the name, óFlame Out Breweryó on the 
same site. So far four beers have been pro-
duced: Hog on the Wye; Mango 6%; NEIPA 
8.8%; and a Cherry Sour beer. To follow are a 
session IPA at 4.4% and a Marshmallow beer 
at 7.2%. Moreover, bottled beers and cans 
were due to be produced from July. Recently 
the capacity of the brewery has doubled and it 
can now produce 3,000 litres/week (75 casks).  
Motley Hog are applying for a licence to sell 
alcohol and play live and recorded music on 
Friday, Saturday and Sunday evenings at their 
brewery location at Townsend Farm, Brampton 
Abbotts, near Ross-on-Wye. 
 
SIMPSONS 

The brewery based at the White Swan in Eard-
island hasnôt been brewing for some time, 
but the news is that they are now plan-
ning to produce green hop beers 
once this yearôs hop harvest is in. 
 
WOBBLY 

The previous brewer, Tom Barlow, 
has left the business to be replaced 
by Don Burgess who has 30 yearsô 
experience in the industry. Many will 

remember Don fondly from his days 
when he set-up and ran Freeminer Brewery in 
the Forest of Dean.  
 
Other news is that the breweryôs Tap House is 
now open seven days a week, where they are 
continuing to host events with open-mic music 
nights and pop-up food vendors, in addition to 
Sunday lunches from their own on-site kitchen. 
 
WYE VALLEY 

Commissioning of a new bottling line is now 
complete following its formal commissioning at 
a public ceremony at the brewery on the 7th 
September (see article opposite).  
 
Upcoming seasonal beers are, for October, 
Talisman, a 4.7% full bodied copper-coloured 
ale with Herefordshire hops; and for November, 
Lady Liberty, a 4.0% pale ale with Simcoe and 
Columbus Hops. 

BREWERY NEWS 
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BREWERY NEWS  

Back on the 7th September, Herefordshire CAMRA was privileged to be able to join the great and 
the good of the countyôs publicans and trade suppliers to celebrate the opening of a new bottling 
line at Wye Valleyôs Stoke Lacy brewery. With free street food, beer and even live music laid on, 
the event was a mini-festival in itôs own right. But we were there to see the new kit do its stuff - 
and very impressive it all was too. The new bottling line can fill, label and pack 7,000 bottles per 
hour  - thatôs a huge improvement on the old line, and before that the 20 per hour managed by 
hand back in the late 1980s, when the brewery was based at rear of the Barrels in Hereford.  

Opened by Wye Valley Brewery founder and chair, Peter Amor (with his son and Brewery MD, 

Vernon Amor, watching carefully over proceedings) it represents the latest in a series of signifi-

cant investments by 

Wye Valley. Despite all 

that has been playing 

out in the hospitality 

industry over the past 

few years - first COVID, 

and now the so-called 

cost of living crisis - the 

county brewery not only 

remains absolutely 

committed to beer-

making, but continues 

to invest and expand. 

This exciting project is 

living proof of their con-

fidence in the future of 

brewing in Hereford-

shire. We should all 

raise a glass (or per-

haps that should be a 

bottle?) to that! 

WYE VALLEY BOTTLES IT! 
A new state-of-the-art automated bottling line is just the latest in a string of recent major 
investments by Wye Valley Brewery 
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