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EDITORIAL 

If youôre reading this then I assume that you 
are, or have recently been, in a pub enjoying a 
pint of real ale. CAMRA encourages people to 
support pubs by drinking cask ale instead of 
buying beer from supermarkets and drinking at 
home. The British people are world famous for 
our love of pubs and beer but it was a French 
writer Hilaire Belloc (1870-1953), who admired 
the British pub and made one of the most fa-
mous warnings on the subject. 

'Change your hearts or you will lose your inns and 
you will deserve to have lost them. But when you 
have lost your inns, drown your empty selves, for 
you will have lost the last of Englandô.  

Many of us enjoy visiting different pubs and 
sampling different ales. Living in Herefordshire, 
this can be quite tricky; our city and towns are 
relatively small and travelling between them by 
public transport is nigh on impossible. This 
makes the choice of pubs and beers more lim-
ited than if we lived in a large conurbation, and 
is exacerbated by the closure of so many good 
pubs and breweries in recent years. For this 
reason my wife and I are quite partial to a 
ñboozy day outò where we visit a town or city, 
usually by train, and spend the day enjoying the 

delights of the local pubs. Sometimes this is just 
the two of us, but once a month the Hereford-
shire Branch of CAMRA runs an excursion to a 
town or city. We try to alternate a local trip 
(generally having a journey time of less than 
one hour) with a regional trip (up to two hours). 

Beer quality is important, of course, so most pubs 
that we choose are in the Good Beer Guide, and 
we also look for a wide range of different brewer-
ies and beers. The pubs themselves are also 
important, we try to visit interesting buildings that 
may be Grade II listed or on CAMRAôs list of herit-
age pubs that still have unspoiled interiors. We 
inform members by e-mail of upcoming events. 
This edition we report on our trip to the Black 
Country which has a wealth of fantastic pubs. This 
has become an institution 
now and takes place every 
year at the beginning of 
December. 

So get out there and try 
some new beers, visit 
some different pubs. Youôll 
be supporting our belea-
guered licensed trade. You 
know you want to! Simon Crowther 
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CORN ALES 

Merchant Ale is available in the Kings 
Head Hotel in Ross-on-Wye.  Other Corn 
Ale beers (Bitter, Dark and Pale) are 
available at weekends in the Corn Ex-
change event space, located in the yard 
behind the hotel. 

HEREFORD 

The brewery located behind the cityôs 
Victory pub is active again with owner and 
founder, Jim Kenyon, involved in the 
brewing process once more. 

LEDBURY REAL ALES 

Brewery owner, Ant Stevens. Reports: ñA 
strong start to the year, sales are good, 
especially sales of Ledbury Gold and Led-
bury Bitter which are hitting new highs. 
Both these brews only contain locally 
grown hops from Martin Powell-Tuck Fug-
gles, James Hawkins First Gold, Simon 
Parker Admiral and Tom Probert Pro-
gress. 

ñWe have been running a series of Pale 
Ales brewed with Harlequin Hop, grown 
by Mark Andrews in Bosbury. Feedback 
on the hop has been very impressive, it 
has star quality and was this years win-
ning hop in the Charles Faram 'aromafest' 
competition. The Hop Development pro-
gramme run by Charles Faram is very 
much delivering the next generation hops 
for UK growers and brewers to get be-
hind.ò 

LUCKY 7 

Over in the far west of the county, Lucky 7 
Beer Co have moved their brewery and 
tap room across the border into Hereford-
shire, to the Glanwye Business Park in 
Hay-on-Wye. The beers are normally  
bottled, canned or craft kegged. Luke 
Manifold first set up the brewery in 2014; 
this is now their third premises.  

MOTLEY HOG 

New IPA, Motley Scrum, also available at 
the Brewerôs Arms, West Malvern. See 
also the article on page 6. 

OVERBITE 

After delays to the Bastion Mews project 

LOCAL BREWERY NEWS 

BREWERY NEWS 

in Hereford, the new brewing kit is in place and being 
commissioned. The new brewery/bar is expected to 
open on April 7th. 

WOBBLY 

The brewery now boast eleven core beers; latest addi-
tions are Signature2 (4.7%) - a craft hoppy ale using 
Mosaic hops, and a Wobbly session 3.8% pale ale, 
plus IPA 4, a 6.1% ABV brew made using Nelson 
Sauvin/Citra hops (but is keg-only for now). A further 
increase of capacity is planned, by installing four 
7,000-litre brewing vessels.  

Wobbly beers have been supplied to the following: 
Verzons Hotel; The Black Lion Hereford; Moon Inn at 
Mordiford, and the Golden Cross at Sutton St. Nicho-
las, amongst others. A special Meet the Brewer day 
was due to take place on the 21st February.  

The brewery boasts its own tap room, which is kitted 
out with sofas with views across the brewing kit. Lo-
cated on a unit at the Beech Business Park (near to  
Herefordôs Three Elms pub), it has become very popu-
lar. It opens 4-11pm Monday to Fridays and 2-11pm at 
weekends with their core beers on at Ã3 per pint.  

The on-site shop is currently being converted into a 
fully-equipped catering kitchen with food to soon be 
available Thursdays to Sundays. 

WOOFYôS 

Woofyôs are continuing to update their brewery, with 
extra insulation, a new conditioning room and goods-in 
room which will free up more space for additional fer-

The Beer on the Wye 2022 Beer of the Festival  title was 
won by Wye Valley Brewery for their Wholesome Stout. The 
award was presented on the festival Volunteersô Day at the 
brewery. Left to right: CEO Vernon Amor; Chairman Peter 
Amor; Head Brewer Gareth Bateman, with CAMRAôs Mark 

Haslam presenting. 

https://www.bing.com/local?lid=YN1029x13487053509853031330&id=YN1029x13487053509853031330&q=The+Wobbly+Brewing+Co.&name=The+Wobbly+Brewing+Co.&cp=52.07588577270508%7e-2.7484710216522217&ppois=52.07588577270508_-2.7484710216522217_The+Wobbly+Brewing+Co.
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BREWERY NEWS 

menters.  Woofys Winter Warmer, a spiced mid
-winter ale was released just in time for Christ-
mas, sales were very good. They 
are still planning to introduce cask 
ales.  

WYE VALLEY 

Further expansion of facilities is in 
progress with the installation of a 
new bottling line, as seen on the 
recent Beer on the Wye Volun-
teersô Day back in January. The 
monthly cask special for April is 
Midas Touch - a 4.8% hoppy ale. 

LUDLOW 

Having had the busiest January in 
recent years and a February beer 
festival which sold out of guest 
ales, Ludlow Head brewer Gary 
Walters reports that the brewery is always at 
capacity.  It is expanding its brewing capacity 
during 2023 including cask ale beers as well as 
lager production for the first time. Ludlow brew-
ery is also doubling its solar panels so as to 

reduce dependency on fossil fuels and to stave 
off the worst effects of energy prices currently 

facing all breweries. 

The brewing team are also 
working on new cask ales, the 
latest being an Espresso stout 
launched initially for the Christ-
mas market, but since retained 
given the buoyant level of sales. 
If you want to try some youôll 
have to call into the brewery 
which is a two-minute walk from 
Ludlow Railway Station.    

MALVERN HILLS  

Malvern Hills ceased brewing 
suddenly in January due to a 
serious back injury sustained by 
the founder, owner and sole 

brewer, Julian Hawthornthwaite. This is partic-
ularly sad as the on-site tap room, only recent-
ly established after a long battle for planning 
permission and alcohol licence, has had to 
close too. 
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Your lovable Hopvine team did originally plan to bring you 
the full story of Motley Hog Brewery in the last edition. How-
ever, a more than bumper turnout at the breweryôs Septem-
ber opening event (when we, rather naively, had hoped to 
photograph the brewery), allied with a surfeit of other stories 
to cram into the our first post-pandemic edition, meant we 
were forced to hold the story over. The good news is that we 
can now give one of the countyôs newest breweries the full technicolour coverage it so deserves. 

Owned by Nigel Ree, the brewery is a natural development after he set up the Taphouse micro-pub 
on Rossôs Millpond Street back in September 2018. Weôre confident that many of you are aware of 
this addition to the Ross pub scene ï it wouldnôt be an understatement to say it has proven to be 
transformational to beer choice (and quality) in Ross. Thus, it probably shouldnôt be a surprise to 
learn that it was named Herefordshire Pub of the Year for 2019, and since then regularly one of five 
finalists for the crown of the countyôs premier pub (including in 2022). Considering Nigel (with his 
partner Christine) was entirely new to the pub scene, it was a remarkable debut. But things were 
never going to stop there. Bigger things beckoned. 

It wasnôt that long before Motley Hog Brewery was born in a single upstairs room above the Tap-
house. But soon ï very soon, in fact ï demand outstripped supply, so new larger premises were 
sought for the fledging brewery. And all of this was playing out in the middle of the pandemic. One 
can only admire the belief Nigel had in what he was doing. Thus it was, back in the late summer of 

2022, the brewery shifted lock, stock and 
brewersô barrel out to Townsend Farm at 
Brampton Abbots just a mile or so north of 
Ross. It was augmented by some kit that 
had just become available from the short-
lived Little Dewchurch brewery.  

It's amazing what can be shoe-horned 
into one small building, as the photos 
amply demonstrate. On the day the 
Hopvine team visited, Nigel with his son 
Mike, was in the process of shifting in a 
shiny new mash tun. Yes youôve 
guessed it, the brewery was already be-
ing upsized...again! Mike is the head 
brewer; he leaned the art of brewing at 
Hopshed Brewery (another success sto-
ry), which is based out at Stocks Farm 
near Suckley in Worcestershire. 

When asked why he set up the brewery, 
Nigel replied: ñIt was a moment of mad-
ness!ò Whether it was or not, what is not 
in doubt is that he has a success on his 
hands. As at February 2023, the brew-
ery is producing 1,500 litres of cask-
conditioned ale a week. It has nine core 
(regular) beers, and on top of that are a 
series of specials, one of which was a 

Nigel Ree and son, Mike, busy creating their next brew inside 
the new Motley Hog brewhouse 

NEW LOCAL BREWERY 

MAKING A HOG OF IT IN ROSS 
Motley Hog Brewery puts Ross-on-Wye firmly back on 
the brewing map 
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14% ABV strength Imperial Stout (thankfully, 
the other beers arenôt quite as strong!). The 
unusual doesn't stop there: plans are in 
hand to brew four different milds for the 
coronation. Motley Hog just doesn't do the 
ordinary it would seem.  

As well as supplying pubs as far afield as 
Bromsgrove, Malvern, Abergavenny, 
Gloucester and Tewkesbury, Motley Hog 
beers also regularly find themselves onto 
the bar at Herefordshireôs Harewood End 
Inn and Black Swan at Much Dewchurch, 
plus at the Imperial on Herefordôs Wide-
marsh Street. And, of course, the beers 
always take pride of place at his award-
winning Taphouse in Ross. Many of the 
beers are also available in bottles. 

This just left the name of the brewery to be 
explained. So, where does Motley Hog come 
from? Nigel explained the guitarist from Mott 
the Hoople came from Ross, and the (hedge)
hog is a symbol of the town. Therefore, thatôs 
now two famous hogs from Ross!  

No website - search Facebook: Motley Hog 

NEW LOCAL BREWERY 

Proud brewers survey their handiwork 
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Since the last Hopvine, Hereford has seen two 
reopenings, a new opening, and a closure. 

The Jam Factory on Widemarsh Street opened 
in December 2022, in what was previously the 
Exchange. Established as a major music ven-
ue, it has proven very popular. Currently there 
is no food on offer, but their website promises a 
street food stall. There is no real ale on offer 
yet, but weôre working on them! 

After several months of closure and specula-
tion about a change of style, the Spread Ea-
gle, reopened in February as a pub/
restaurant. Real ales are Wye Valley HPA 
and Sharps Doom Bar.  

A new venue, the Golden Wake Taproom, 
has opened in Hereford, at the end of St Mar-
tinôs Avenue, close to King George V playing 
fields. The building was formerly a public 
toilet, now transformed to accommodate the 
Golden Wake Distillery and a taproom open 
at weekends. The small, cosy bar has a wood 
burner and serves Wye Valley Bitter on cask 
with Nightjar and Fandango on keg. A full 
feature about the bar will appear in the next 
Hopvine.  

The Horse & Groom in Eign Street has recent-
ly joined the nearby Plough in ceasing to trade. 
The latter is displaying a printed notice referring 
to a dispute with owners, Star Pubs and Bars.  

The Oxford Arms in Hereford was voted run-
ner-up by readers in the Hereford Times Pub of 
the Year 2022 

From time to time the Kings Fee holds oneï
day ótap takeoversô by local breweries. The 
next, scheduled for 18th April, involves Be-
spoke Brewery from Cinderford. A further date 
is being arranged with Ludlow Brewery for a 
day in June.  

PUB NEWS  

LOCAL PUB NEWS 

It was a full house on the evening of the 20th 
December to celebrate the re-opening of the 
Yew Tree Inn in Colwall following a major 
refurbishment by new owners, Anna Vaughan 
and Ivan Turner. 

The pub has seen its main entrance shifted 
along, and the original bar-counter reposi-
tioned, in an interior opened up with re-
strained decor. Wye Valley beers plus a guest 
(Hook Norton at the time of opening) are 
available from three handpumps. The food 
offer at present is pizza, with a full menu 
planned following the fitting-out of a new kitch-
en. (See the walk on page 30 for a route from 
Colwall Station, including a visit to the pub). 

Walwyn Road, Colwall, WR13 6ED.  Open 6-
11 Tue; 12-3, 6-11 Wed-Thu; 12-11 Fri-Sat; 12
-9 Sun. For contact details see ad on Page 11  



9 

PUB NEWS  

Before either of these, there is the Wetherspoon 
Spring Real Ale Festival to look forward to be-

tween Wed 22 March and Sun 2 April. It will 
feature up to 30 ales and showcase three inter-
national brewers from Switzerland, the USA and 
Belgium. This festival is company-wide, thus the 
Dukeôs Head in Leominster and Mail Rooms in 
Ross will also be participating. As usual, the 
pubs will be offering three third-of-a-pint glasses 
for the price of a pint of the festival beers. 

The King Charles in Ross-on-Wye is one of a 
tranche of 61 pubs put up for sale by Marstons 
Brewery in March 

The Prince of Wales on Walford Road in Ross 
has reopened following a major refurbishment. 
Owned by Stonegate, the lease has been taken 
over by Darren Jones and Iain Jackson after the 

pair bought the lease off Stonegate Pub Compa-
ny. They already run the Castle Inn in Caldicot, 
and plan to run the Prince as ña proper family 
pubò. It will be open daily from noon to 10pm 
(midnight at weekends) 

Planning permission is being sought for the Old 
Court Hotel in Symonds Yat West to replace an  
existing dining room extension with a larger ex-
tension. Pressure on dining space has arisen 
since the dining tables within the bar area were 
taken out of use to enable social distancing. 

The Crown Inn at Lea, which is currently 
closed, has submitted a planning application to 
construct, at the rear of the premises, a sepa-
rate, but linked building in modern style. This 
would contain kitchen and service facilities at 
ground level and managerôs accommodation on 

FROM THE NORTHWEST FRONTIER 

It was a shock to many of those who frequented the Fforest Inn at Llanfihangel-Nant-Melan (over 
the Welsh border on the A44) that the owners announced they were closing at the end of February 
due to spiralling costs. Nicky and Colin Williams bought the pub about eight years ago and turned it 
into a welcoming and worth-travelling-to pub in this beautiful remote area on the edge of Radnor 
Forest. They had improved the beer choice by introducing a guest ale alongside the Greene King 
regulars. The food was also popular, particularly the Sunday lunch for which many would travel for 
miles. Hopefully this friendly pub will re-open again soon. 

Just down the road, work is progressing on the Radnor Arms in New Radnor which was recently purchased 
at auction by the local community. Fund-raising continues and shares are available to buy on their website. 

Even closer to the Herefordshire border is the Harp Inn in Old Radnor which in February was in 
the throes of changing hands, but remains open. Owners, Chris and Angela, have made The Harp 
into a friendly and vibrant pub and they will be missed by locals and visitors alike after many years.  

Following the closure of the Fforest Inn The Harp will now be the destination for the Friday evening 
walk for the Kington Spring Walking Festival in April. Another walk during this festival that ends at a 
pub is on Saturday 22nd, finishing at the New Inn in Pembridge for an evening meal. There is also a 
quiz evening on the Saturday at the Oxford Arms in Kington. 

The Oxford Arms is also currently changing hands having been purchased by a community group 
whose aim is ñto create a welcoming, inclusive hub and pub that fosters community, growth and 
resilience.ò During this changeover period no food will be served. Owners, Fred and Sadie, will be 
another couple who will be sorely missed after many years at this town-centre pub. 

The popular chef from the Oxford is moving the short distance along Victoria Road to the Olde 
Tavern and food has been served since early March. The Tavern has been a must-visit destination 
for real ale drinkers for many years, but it has been a while since food was last served there. 

The New Strand at Eardisley has been chosen by CAMRA as Spring Pub of the Season, to which 
news the long standing landlord Ewan Cardwell was surprised and delighted. A full report will ap-
pear in the next edition of the Hopvine.  

Hereford Times readers have voted the Bells at Almley as their Pub of the Year 2022. It is as pop-
ular as ever and usually has three changing and well-kept beers. After a short winter break, 
lunchtime food has started to be served again.  Geoff Cooper 
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the first floor, and would facilitate removal of 
some of the unsympathetic, more recent addi-
tions within the pub. 

The Brewery Inn in Ledbury has a new licensee, 
and has been re-decorated. Marstons Pedigree is 
now on handpump in addition to Banksôs beers. 

A correspondent recently found all three hand-
pumps at the Feathers Hotel in Ledbury dis-
pensing different beers from nearby Ledbury 
Real Ales. However, he was unable to sample 
one as he was only carrying cash, and the bar is 
card-only - a fact proclaimed by a none-too-
prominent notice at the front door. 

The Brewers Arms in West Malvern was anoth-
er re-opening on the 10th December, following a 
successful community buy-out. Community ef-
forts have seen it cleaned up and redecorated. 
Seven handpumps offer a wide range of local 
beers, plus a cider (with more cider and perry 
served from the kitchen). Sales are well above 
expectations with Herefordshire CAMRAôs own 
Mark Haslam currently acting as the interim 
landlord. He will be handing over to long-term 
tenants, Lee Jones and Kim Boughton, on the 
April 1st. They will be keeping the local beers, 
ciders and perry on, alongside the introduction 
of a full food operation.  

The Live & Let Live at Bringsty Common has 
reopened after a ñwinter breakò. Opening times 
are Friday 12-3, 6-11; Saturday 12-11; Sunday 
(and Bank Holidays) 12-5. 

An application for planning and listed-building 
consent has been approved for the develop-

ments at the long-closed Hop Pole Hotel in 
Bromyard. Local businessman, Alfie Best, pur-
chased the rapidly-decaying building in 2019 
and is proposing to invest over Ã1m to renovate  
and bring the hotel up to five-star standard. 

Another long-neglected town centre hotel, Le-
ominsterôs Royal Oak Hotel - a grade II-listed 

PUB NEWS  
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building in the townôs Heritage Zone - is due for 
a programme of remedial work, although there 
is yet no time-line for any possible re-opening. 

In the last Hopvine it was reported that a plan-
ning application to convert the Maidenhead Inn 
at Orleton into housing had been seen off, and 
that new owners had since arrived and were 
making a success of the roadside inn. More good 
news comes in the shape of a proposed invest-
ment in five single-storey holiday bed-sit letting 
units. Four real ales are offered, Wye Valley But-
ty Bach, HPA, Hobsons Best plus a guest from 
Bewdley, Ludlow, Clun, Three Tuns or Wobbly. 

The Castle, Wigmore closed in February. This 
hasnôt come as a surprise to the locals, as the pub 
has been the subject of various controversial plan-
ning applications (appertaining to a static caravan 
site to the rear of the pub) in recent years. This is 
one that CAMRA is watching very closely.  

The Sun Inn at Leintwardine, and its sister pub 
of the same name at Clun, now offer Hobsons 
Mild as a permanent beer. The new landlord of 
both pubs, John Hilton-Turvey, says several of 

his regulars like a dark beer and the Champion-
ship mild is a real winner. 

John has also redecorated the two parlour bars 
at Leintwardineôs Sun Inn, and it can be happily 
reported this has been achieved without ad-
versely affecting the unique character of the 
Grade II-listed pub. Fitting of a handpump into 
one of the parlour bars is in progress, if only for 
use at weekends. 

The Bridge Eatery at Whitney-on-Wye is a new 
cafe and licensed bar opened in the old Toll 
Bridge house. Unfortunately, there are no real 
beers or ciders on sale. 

Regular readers may remember the report in the  
Christmas 2018 issue of the Hopvine, where we 
mentioned the possible compulsory purchase by 
the local council to enable a community buy-out 
of the Rising Sun at Woodcroft in the Forest of 
Dean. In the event, it wasnôt necessary to fall 
back on such a drastic measure and the eleven-
year battle with developers has culminated in 
the pub reopening in October 2022. 

 

The Yew Tree at Colwall 

We would like to welcome you to  

We have recently reopened after 

extensive renovation and are 

open six days a week (closed on 

Mondays). We look forward to welcoming you to try 

our local ales, including Butty Bach & Hooky, along-

side local ciders Stowfords and Robinsons. 

Kitchens are still being refurbished but we are 

offering a light bites menu including Pizza, Paninis, 

cold filled rolls and jacket potatoes. 

Visit our website www.yewtreeinncolwall.com,  

email us at info@yewtreeinncolwall.com  

or give us a call on 07919 358672.We look forward 

to seeing you. Anna & Ivan 

PUB NEWS  

 
 
 
 
 
 
 
 

http://www.yewtreeinncolwall.com/
mailto:info@yewtreeinncolwall.com
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Just a couple of miles from Ledbury, 
and nestled amongst a tangle of impos-
sibly narrow lanes, is the Farmers Arms 
at Wellington Heath. 

It was less than two decades ago that 
the Farmers Arms was long-term closed 
with its future uncertain, whilst rumours 
abounded in the small, dispersed com-
munity of Wellington Heath, about prop-
erty development threatening the pubôs 
existence. How far away those days 
seem now, particularly as it has now 
taken the top accolade for the countyôs 
pubs for 2022. It illustrates what can be 
achieved with a bit of visioné and a lot of love and hard work. 

Today the Farmers Arms is both a well-supported community pub and a visitor destination. 
Suffice to say it has a gamut of real beers - always sold with a smile and in tip-top condition. A 
nice touch is that the pub offers 3 x third-pint sample óflightsô if you want to taste more of the 
beers.  Further, as is too rarely the case for many of our pubs, it is proud to sell some of the 
very best of what our local cider and perry-makers produce. Topping this lot off is an imagina-
tive and popular food offering. 

The food is good here, and is popular with the pub dining set (particularly at weekends). But donôt 
be fooled, this is first and foremost a pub at the emotional centre of its village community. This can 
be evidenced by all the activities that take place there - both in the pub itself and on or about the 
expansive patio area outside. One of the biggest events of the year is the Beer & Beast festival: 
held each July, itôs an amalgam of beer, cider, outdoors BBQ, live music and a street party - itôs not 

one to be missed if youôve not yet had 
the opportunity to get along to it. Itôs a 
big ôwell doneô all round.  

Runner-up 

The runner-up for 2022 - the Alma Inn 
at Linton, near Ross - is no stranger 
to winning gongs in this competition: 
itôs been either winner or runner-up 
eleven times since 2001, and has 
been named Herefordshire Pub of the 
Year three times since 2016 alone. 
Thatôs some going.  

Itôs all been said before about the fine 
merits of this pub: the beers, the com-
munity, itôs events, the great atmos-
phere. Rather than repeat what 
makes this place so special and for 
so long, why not go down and have a 
gander for yourself?   

Licensee of the Farmers Arms, Hannah Joplin, celebrates winning 
with CAMRA Herefordshire Chair, Malcolm Rochefort.  

PUBS OF THE YEAR 

FARMERSô GLORY  
Thriving and energetic community-
focused pub, thatôs future was once in 
question, is named Herefordshire Pub 
of the Year for 2022. 

Weôve been here before: CAMRAôs Jon Powell (centre) presents to 
Gemma and Dan Evans at the Alma Inn  
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The Oak Inn at Staplow was chosen as Winter Pub of the Season by CAMRAôs Herefordshire 
Branch. The Oak has built up an enviable reputation for its quality of beers, food and accommoda-
tion since it benefitted from a major refurbishment and re-opened in 2010/11. Although Staplow 
can be considered a small hamlet, the pub is the centre of activity in the area with regular functions 
and events being held, many of which support local charities. 

The pub comprises a comfortable lounge and bar area with a welcoming fire in winter, a restaurant 
area is adjacent and there are two further seating areas within the building. There is a pleasant gar-

den and also a covered area for smokers or 
those of a tougher disposition. Non-diners 
are welcome throughout. Accommodation is 
also available in four en-suite rooms. 

Three cask ales from Bathams, Ledbury 
Real Ales and Wye Valley are normally 
available, often with a guest beer from, for 
example, Goffôs, Hop Shed, or Three Tuns. 
The food served is of a high quality and 
ranges from traditional pub snacks to a 
varied ¨ la carte menu. There is ample car 
parking available and the pub is open 
throughout the day. 

On the 13th December 2022, Hereford-
shire CAMRA had great pleasure in pre-
senting the award which was well earned 
and very enthusiastically received.  Chris Howell (left) receives the award from Malcolm Rochefort 

MIGHTY OAK AFFORDS A WINTER WELCOME 
The Oak Inn at Staplow named Winter Pub of the Season 

 WINTER PUB OF THE SEASON 
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Winners of the 
CAMRA West Mid-
lands Cider Com-
petition 2022, 
judged at Beer on 
the Wye, were pre-
sented with their 
awards on 21st Jan-
uary at Gwatkins 
Cider at Abbeydore 

CAMRAôs Mark Has-
lam (left) and Chris 
Charters (middle) 
present to our host, 
Denis Gwatkin  

 
Thanks to Robert 
West for the three 
photographs above. 

 
Full details of the 
winning ciders and 
perries were printed 
in the Autumn/

Winter edition of the 
Hopvine (page 15) 
which can be found 

at: 

http://
herefordcamra.org.uk/
Autumn2022online.pdf 

CAMRA WEST MIDLANDS CIDER & PERRY AWARDS 

 Mark and Chris 
also present to Hilary 
Engel of Fair Oak 

Cider 

 
 

 
 
 
 
Roger Pinnell of May-

fayre Cider Ƹ 

 
 Chris presents to 
Gill Bullock of New-
ton Court Cider 

 
 
 
 
 
 
 
 
Geoff Newman of 
Chiblers Ƹ 
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ITôS CIDER TO MEET YOU 
Exciting things are happening with two of 
our county cider and perry-makers 

Weôre very fortunate to live in a part of the 
world that is rich in the art of cider and perry-
making. What is more, the fruity stuff made by 
our many small and artisan producers is be-
coming increasing sought after by the discern-
ing drinker. One statistic that backs this state-
ment up, is the fact that 1 in 3 of the 24,000 
pints served to the thirsty hordes that find their 
way along to Beer on the Wye each summer 
is cider and perry. Thatôs an awful lot of cider 
consumed in a single weekend! Therefore, it is 
quite frustrating that ï Beer on the Wye ex-
cepted ï it can often be quite tricky to track a 
lot of the various ciders and perries down.  

However, new (very) exciting developments by 
two of the countyôs cider-makers are starting to 
help to make that task a whole lot easier. Both 
Gwatkinôs Cider and Newton Court Cider have 
invested a lot of money to create new visitor 
attractions. 

Down on the Farm 

Down at Moorhampton Park Farm close by Ab-
bey Dore, is a well-established name in the local 
cider scene in the shape of Gwatkins Cider. 
Many of you will already be aware of the stall they 
have in Herefordôs Buttermarket, but this is some-

thing in a totally different ball park. Denis Gwatkin 
has established the Red Cow Restaurant on his 
400-acre farm. So now, alongside the sheep and 
cattle that he and his family tend by the day, one 
can relax and have not just teas and coffees, but 
a hot meals service too (with much of it using 
local ingredients). Suffice to say, here too you can 
enjoy the pleasures of the fruit with his full range 
of award-winning ciders and perries for drinking 
there or taking away. 

Courting new custom 

At the opposite end of the county, Newton 
Court Cider have been producing cider and 
perry on their farm at Marlbrook, just off the 
A49 south of Leominster, for decades ï and 
rather good it is too, as is evidenced by the 
awards they have received year-on-year. In 
fact, at last summerôs Beer on the Wye they 
had their wonderfully-monikered Panting Par-
tridge perry recognised in CAMRA West Mid-
lands Perry of the Year competition when it 
was named runner-up. Therefore, itôs only be-
fitting that they now have both a state-of-the-
art production facility and a most impressive 
visitorsô centre-cum-cafeteria replacing the old 
cramped facilities that once occupied outbuild-
ings on the farm next door. 

When you first arrive by car, you could be 
mistaken for thinking youôre arriving at a new 
motorway service station, what with the re-
modelled road junction and a large car park 

CIDER NEWS 
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just beyond. However, thatôs where any simi-
larities end, because wrapped inside some 
easy-on-the-eye modern steel and glass ar-
chitecture is a great space for not only enjoy-
ing the usual teas, coffees and sundries, but 
Newton Courtôs full range of high quality ci-
ders and perries (including takeaway too). For 
those hard-core cider afficionados, who previ-
ously found their way to Newton Court Farm 
(and famously rang the bell for cider) will be 
amazed to see the transformation. Itôs another 
world, albeit an apple and pear-flavoured one.  

For too long the many great ciders and perries 

that the county of Herefordshire produce have 

been a well-kept secret, or ï at best ï have 

certainly not been widely available. With the 

advent of Beer on the Wye (or should that be 

Cider on the Wye, with its annual offer of over 

130 ciders and perries?), and now the cityôs 

AppleFest, drinkers are at last getting a real 

opportunity to try so many different ciders and 

perries. With the significant investment now 

made by Newton Court and Gwatkins, more of 

us are going to be able to partake of our coun-

tyôs drink more often. That canôt be a bad thing.      

CIDER  NEWS 

Newton Courtôs Paul Stephens and Gill Bullock proudly 
show off their flagons of cider by the impressive island 

servery.  
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The first drinking establishments were around in 
Roman England, they were known as tabernae, 
and are equivalent to todayôs restaurants, serv-
ing food and alcohol. In medieval times unsani-
tary water supplies made ale a staple drink, 
although, it wasnôt always 
successfully brewed as the 
process took a long time to 
master. However, by this 
time monasteries and ab-
beys were brewing their 
own, to accompany meals. 
Hotels were few and far 
between so these religious 
houses began accommo-
dating travellers, offering 
the ale, and so the inn was 
born. As industry in-
creased, accommodation 
was needed, so separate 
buildings were built next to 
the monasteries and ab-
beys, so that spiritual 
needs could still be catered 
for. Canterbury became one of the most visited 
pilgrimage sites, after the murder of Archbishop 
Thomas Beckett. The starting point for the jour-
ney was The Tabard inn in Southwark, London. 
Although not adjoined to a monastery, it was 
built by an abbey near Winchester, and used by 
those travelling to Canterbury. 

Gloucester also became a much-visited holy 
place after the killing of King Edward II, he was 
buried in the abbey (now Gloucester Cathe-
dral), due to this the abbey 
arranged for the New Inn to 
be built nearby to house the 
pilgrims, the inn still stands 
today. Over time the demand 
for abbeys, churches and 
cathedrals grew, and so did 
the need to accommodate the 
tradesmen in the inns near 
them, most were therefore 
named after them, such as, 
Masons Arms or Bricklayers 
Arms. It was also common to 
name them after religious 
names, such as, Cross Keys, 
relating to St Peter. Church 

Ales became widespread for all types of cele-
brations at the churches, including, weddings, 
Whitsun and Easter. So, whether itôs abbeys 
brewing their own ale, or demand for accommo-
dation, many of Englandôs pub owe their origins 
to the early church. 

Bells in churches and cathedrals were hung to 
call people to pray, work, feast and come to-

gether. They were believed 
to have magical powers, 
protecting against evil 
spirts. Due to the proximity 
to churches it is no wonder 
pubs have names like The 
Bell, Old Bell, Six, Eight or 
even Twelve Bells. In rural 
areas, however, standards 
of behaviour deteriorated 
with bellringers being de-
scribed as layabouts and 
drunks. Often locals saw 
the opportunity to earn a 
few shillings however, this 
was often transferred 
quickly from the church to 
the village inn. Change 
ringing began to lower in 
social esteem with swear-

ing, smoking and beer drinking in the tower. 
Many towers became well known as the meet-
ing place for heavy drinking. Due to this the 
clergy locked the bellringers out, but they broke 
in to ring or drink. It wasnôt until the Victorian 
reform, when churches and belfries were spring
-cleaned, and bellringers were welcomed once 
again. Church leaders wanted to ensure proper 
standards of conduct, thus appointing tower 
captains, who oversaw the ringing and behav-

iour, including not being drunk 
whilst ringing. For this reason, 
I assume it is why we now go 
to the pub after ringing and 
not during ringing. 

It is very well known that if you 
turn up to a tower to ring, there 
is often a social session in the 
local pub afterwards to discuss 
the practice, learn new meth-
ods and generally just enjoy the 
beers on tap. We also partake 
in days out where we ring at 
four or five towers a day. The 
social secretary of the tower 

BEER & BELLRINGING  

By Hayley Clarke 

Holmer Tower 

A DIFFERENT PINT OF VIEW 
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usually organises this, they begin by picking an 
area they would like to ring in, once everyone has 
agreed the location they then set about investigat-
ing the pubs in the area. They begin by checking 
that there is a good range of beers, are on offer at 
the time, including locallyïbrewed. They also 
ensure food is on offer. Once this is decided then 
the towers are booked. A lot of bellringers enjoy a 
good real ale so the ringing always (usually!) be-
comes the second option. The day often ends in 
a pub with good real ales to stop at on the way 
home to top off the day.  

One memorable outing I attended included a 
pub that had very good beers on, however, the 
tower after lunch had a bell out of action, there-
fore meaning the sound wouldnôt be quite right. 

A few of us decided for this reason we would 
continue to enjoy the good beers and good 
company and skip the tower and meet the oth-
ers in the one that followed. Bellringing owes its 
heritage to the church for the creation of pubs 
and, I believe, a lot of ringers would agree, that 
without the pub after ringing it would be a lot 
less enjoyable. If you would like to try bellring-
ing (and enjoy some good beer, with good com-
pany) please visit Holmer Bellringers on Face-
book to contact us and start a new hobby while 
trialling beers after the practice. 

The Eight Bells sign illustrated was obtained 
from a market. If you know what pub it came 
from, please let the Hopvine Team know 
(contact details on page 38). 

Tony Hobbs 1939-2022 

We were very sad belatedly to learn of the death of one of our long-standing members, Tony 
Hobbs of Dilwyn, who died at St Michaels Hospice in April 2022, aged 83. 

Tony was trained as a journalist, and moved to Herefordshire from the South of England. He 
was a prolific writer, and contributed three volumes of pub history to the excellent Logaston 
Press ñPubs ofò series, covering Upton, Malvern & Nearby Villages; Ludlow & Neighbouring Vil-
lages and Radnorshire. 

More personally, his One Pair of Boots described a solo walk from Lands End to John oô Groats, 
which inevitably included many pubs and pints of beer. 

Later in life Tony moved on to theatre. A little-known period of Edward Elgarôs life was the sub-
ject of his play, Elgar and the Lunatic Asylum, which was staged at the Malvern Coach House 
Theatre in 2013. He also wrote plays for community performance at his local, the Crown, Dilwyn 

He was an active member of CAMRA assisting with pub surveying, distribution of the Hopvine 
and enjoying trips 

A DIFFERENT PINT OF VIEW 
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JUDGING OUR PUBS FOR THE GOOD BEER GUIDE 

You are probably aware of the Good Beer 
Guide, CAMRAôs flagship publication which lists 
the best pubs in the UK. But how are the pubs 
in the Good Beer Guide selected?  

Beer Scoring and the Good Beer Guide 

The answer is that, in Herefordshire and most 
other CAMRA branches, it is largely via beer 

scores submitted by 
CAMRA members from 
all over the country. 
So, if you are a CAM-
RA member you can 
submit your beer 
scores after enjoying a 
drink at the pub. If 
youôve ever wondered 
why your favourite pub 
isnôt in the guide, this 
may well be because 
you, and others, have-
nôt entered scores rat-
ing the quality of beer 
there. By beer scoring, 

you can contribute to the process of selecting 
the pubs that go into the Good Beer Guide. 

So how do I score the quality of the beer? 

You donôt have to be an óexpertô to begin scor-
ing your beer. However, it is not about your 
personal favourite beer receiving the highest 
scores! You may try a beer that isnôt to your 
normal taste, but what you need to consider is 
the quality of that beer - how well has the pub 
kept it (and served it), and then score it ac-
cording to the general guide below. It is a sim-
ple 0-to-5-point scoring system, with half-
points being used if your opinion of the beer 
falls between two narrative categories, thus: 

0.  No cask ale available 

1.  Poor. Beer is anything from barely drinkable 
to drinkable with considerable resentment. 

2.  Average. Competently kept, drinkable pint 
but doesnôt inspire in any way, not worth 
moving to another pub but you drink the 
beer without really noticing. 

3.  Good. Good beer in good form. You may 
cancel plans to move to the next pub. You 
want to stay for another pint and may seek 
out the beer again 

4.  Very Good. Excellent beer in excellent con-
dition. 

5.  Perfect. Probably the best you are ever like-
ly to find. A seasoned drinker will award this 
score very rarely. 

How do I submit my scores? 

You can submit your scores on CAMRAôs online 
pub guide, www.whatpub.com. Here you will 
find details of pubs from all over the UK. In or-
der to start submitting scores via What Pub you 
need to: 

1. Login. To do this you need your CAMRA 
membership number and your password. 

2. Search for the pub typing the pub name, if 
necessary followed by the by the location 
name or postcode. 

3. Once you have found your pub, a óSubmit 
Beer Scoresô box will appear on the right-
hand side of the screen (or on the tab bar 
underneath the pub photo if you are using a 
smart phone). 

4. Simply fill in the date and your beer score. 
[Optionally, you can identify the beer, start-
ing  the brewery name which should ap-
pear as you start typing. Again optionally, 
you may add the beer name using the ar-
row in the beer box and selecting from the 
list offered or typing in the name if it does 
not appear.] 

5. Click ósubmit scoreô and your score will be 
entered into the database  

Itôs as simple as that. An added bonus is that 
it will keep a record of your scores so you 
can look back to see what beers you have 
had and how you rated them. In a similar 
way, you can also record scores on the 
Good Beer Guide App, either via your 
smartphone or computer. So, what are you 
waiting for? If you are reading this Hopvine 
in a pub, why not start scoring and rate the 
beer you are currently drinking! Additional 
information on beer scoring can be found at: 
https://camra.org.uk/beer-and-cider/beer/
national-beer-scoring-system/    

This article is adapted from one which originally 
appeared in Liverpool CAMRAôs Mersey Ale. 

WHO CHOOSES THE PUBS IN THE GOOD BEER GUIDE? 
CAMRAôs National Beer Scoring System provides the main tool to assist selection 
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We appreciate our Herefordshire pubs, all the 
more since the recovery period from the pan-
demic, when almost all have re-opened.  Some-
times, when out and about with family and 
friends, the opportunity for a pub visit does not 
occur. However, our preferred beverage is 
available in several non-traditional outlets that 
are not pubs, but offer beer with their food.  

Several are community run, and partly fill the gaps 
that some much-loved pubs have left after their 
closure. In some cases these venues offer food 
and drink service on Monday and Tuesday, when 
some pubs are not open or do not serve food. 

If you are a purist, you may be put off that many 
of the bottled beers on offer are filtered or pas-
teurised, so look carefully at the menu or stock 
of bottles. However, we should remind you that 
of the breweries in the region, Wye Valley, 
Woofyôs, and Friday Beer Company beers are 
bottle-conditioned. All Hobsonôs beers (apart 
from Twisted Spire) are bottle-conditioned, as 
are some from The Hop Shed. Local ciders are 
often available in these venues too. 

Here we offer a (non-comprehensive) guide: 

The Nest near Trumpet, has an excellent cafe 
with many egg-based offerings such as scotch 
eggs, plus salads, alongside a food hall.  There 
is indoor and outside seating. They hold regular 
events and tastings. Several bottle-conditioned 
beers are available from Woofyôs, Hop Shed 
and Wye Valley. Next door is the excellent 
Newent Garden Centre, and opposite is the 
home of Ledbury Real Ales. 

Just north of the A4103 Hereford-Worcester 
Road, just outside Bishops Frome, the Hop 
Pocket Shopping Village has a spacious in-
door cafe, with a pleasant covered outdoor ter-
race overlooking a grassy play area with cycle 
parking. Wye Valley bottle-conditioned beers 
are available. In addition, there is a separate 
food hall and deli with a range of local beers 
and ciders.  Bromyard and District Local History 
Society have an exhibition The Year of the Hop, 
which charts the growing year of the hop, an 
industry that has shaped the local area, through 
the natural year, including the history of hops 
and hop picking with photos, recreations and 
artefacts. 

Just out of county in Worcestershire, the Alfrick 
& Lulsley Community Shop stocks bottle-
conditioned beers from Hop Shed Brewery and 
others, available to consume in their outside 
seating area - they will supply a glass. Fresh 
sandwiches can be made to order. 

In a diametrically opposite direction over in the 
county of Gloucestershire, the Ashleworth 
Hub, an expanded Post Office and stores, next 
to the Memorial Hall, offers a range of bottled 
beers from Wye Valley and Bath Ales, and 
sometimes draft beers from Tudor Ales and 
Pentrich. Sandwiches, pizza and other hot 
snacks are available to eat at inside seating 
and outside tables. They offer a programme of 
social events, and pre-show meals before 
events at the adjacent Memorial Hall.  The long 
standing nearby riverside pub, the Boat Inn on 
the Severn riverbank has been closed for some 
time, so this offers a valid alternative. 

Just up the road, a new revival in Staunton is 
The Swan Community Hub based in another 
long-closed pub, which offers a licensed cafe. 
They also host food vans at weekends, many 
other events and community groups. 

The Oakchurch Garden Centre restaurant 
serves Wye Valley beer, and the shop has a 
wide range of local beers and ciders.  

The Bromsberrow Community Shop, though 
not licensed for consumption on premises, 
stocks beers from Wye Valley and Bespoke 
breweries. 

The Pengethley Farm Shop has a wide range 
of local beers including Wye Valley and 
Woofys. 

Donôt forget that the Wye Valley Brewery shop, 
open six days a week stocks all of their bottled 
beers, including some that are not often seen in 
other outlets. 

...to be continued in the next Hopvine 

Short Measure? 

No price list on display? 

Contact Citizens Advice 
03454 04 05 06    

Textphone: 18001 03454 04 05 06 

NOT GOING DOWN THE PUB? 
Places in and around Herefordshire where you can also buy real beer and cider 

ALTERNATIVE BEER (& CIDER) VENUES 
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It often feels that thereôs as much written about 
over-development in residential communities as 
there is about the national housing shortage. What 
has this got to do with beer and pubs you might 
reasonably ask? Well, in the villages of Wellington 
and Winforton, quite a lot it would seem.  

Keen followers of the Hopvine might recall from 
the last issue the unfortunate story of how localsô 
plans in Wellington to buy their local pub as part 
of a community buy-out were dashed when, in 
the summer of 2022, another buyer outbid them 
and bought the Old Boot (nee Wellington Inn) 
from under their noses. Hard luck you might 
think, thatôs business. To their credit, they licked 
their wounds and took some consolation from 
the fact that there was a buyer interested in buy-
ing and running their village pubé or so they 
thought. This was up until October 2022, when a 
planning application landed with Herefordshire 
Council, whereby the new owner proposes to put 
a three-bedroom detached house in the beer 
garden and demolish the pubôs conservatory to 
boot. Oh dear, could it be the asset-strippers are 
back at their old tricks again?  

The report deposited with the planning applica-
tion makes a number of reassuring statements 
about developing ñnew revenue opportunitiesò 
for the pub, but fails abjectly to explain what 
they are and how they will be achieved. In fact, 
the cold reality is that the proposal envisages 
the pub losing its conservatory, half its beer 
garden, alongside a likely reduction in car park-
ing spaces ï none of which is going to improve 
any pubôs trading position. In fact, itôs going to 
do the exact opposite.  

Set against these plans is the localsô buy-out 
scheme (that is still there in the wings), that 
doesnôt require any reduction in facilities at the 
pub. In fact, it sets out a vision to improve and 
develop the pubôs facilities and amenities. 
Therefore, it should surprise no-one that there 
have been over 90 objections to this proposal. 
One of those objections comes from CAMRA, 
where we point out that such a damaging 
scheme is unwarranted and unnecessary owing 
to the fact that there is an alternative scheme 
(the community buy-out proposal) that seeks to 
develop the pub rather than undermining its 
future by putting a house in the garden.  

Over in the far west of the county, a very similar 
situation is currently playing out at the Sun Inn 
at Winforton. In this case, the owner is seeking 
to build two houses on land to the rear of the 
pub. Most concerning about this proposal is the 
impact a proposed access road will have on the 
pubôs garden. Again there have been a number 
of objections, including from CAMRA.  

It might offer some hope if these schemes pro-
posed improvements at their respective pubs, 
or at least offered some replacement facilities 
for those to be lost. But, alas, itôs only about 
cashing-in via a lucrative housing development 
at the expense of a pubôs facilities. There is a 
real danger here that the impact on the ability to 
trade profitably is such that these pubs become 
commercially unviable. Therefore, it is important 
that these schemes are resisted if we are to 
avoid the unnecessary loss of viable and valued 
pubs. The decision on both of these planning 
applications was awaited as this Hopvine went 
to press in the middle of March. Thereôll be an 
update in the next issue.     

PUB CAMPAIGNS: WELLINGTON & WINFORTON      

The Sun Inn, Winforton 

PUB BINGO, BUT ITôS NOT A FULL (PUBLIC) HOUSE 
A couple of current planning applications seek to build houses in pub gardens 

The Old Boot, Wellington 
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GRUMPY OLD GIT 
To introduce myself, Iôm a grumpy old git. At least thatôs what my wife calls 
me, along with Victor Meldrew and others too rude to mention in such an up-
standing publication. So it is with great joy that I can now reveal that the edito-
rial team have given me my own column to let me get a few things off my 
chest; only those that are pub and beer related of course. (Thank the Lord for 
that! ï Ed). 

So, where to start? Well my first gripe is with canned music in pubs. Iôm not 
talking about live music here which is a wonderful thing and has supplied me 
with a good income over the years. No, weôre talking about the recorded version which assails 
your eardrums from numerous speakers on the ceiling of every bar. They even pipe it into the 
toilets in some places (Why? Do they think weôll be upset about missing the second verse as we 
dash to relieve ourselves?). You canôt please all the people all the time, so whatever music you 
play will only be to the taste of 10% of the punters at best, and the rest will either be mildly irritat-
ed or, in my case, very annoyed. And donôt get me started on the volume! Why does it need to 
be played at such a decibel level that you canôt carry on an intelligent conversation with people 
on the same table? Surely pubs are all about conviviality, a drink and a chat. 

COMMENT 

SAVE OUR SIGNS 
Founded in 1990, the Inn Sign Society raises 
awareness of the nation's pub signs and 
compiles a record for the benefit of future 
generations. Many pub names have links with 
events from the past or personalities of 
national and local importance, and the Society 
provides a forum for members to research the 
history of inns and pub names. It has an active 
web site and a quarterly full-colour journal to 

which members are encouraged to submit articles, pictures of pub 
signs and news from their areas.  

As inns and pubs close at an alarming rate, much local heritage is 
in danger of being lost forever. Pubs are not just a place to enjoy a 
drink, they are often at the heart of the community and can reflect 
its history. Many members take a general interest in all signs, with 

some specialising in particular breweries, counties, aircraft 
or railways, to name but a few.  

The local Midlands Group meets three or four times a year 
at the Mare & Colt, near Kidderminster, to enjoy a lunch 
followed by a slideshow of pub signs. The Inn Sign Society 
is seeking to recruit more members and bring in new blood 
to help continue the good work done over the last 32 
years. For more information, including on how to join, see 
the website at www.innsignsociety.com If the Inn Sign 
Society doesn't research, capture and save our pub sign 
heritage, perhaps no-one else will.  

Iain Perks, Membership Secretary, Inn Sign Society 

The two pub whose signs illustrated are from adjacent pubs in 
the Herefordshire village of Fownhope ï the Green man and the 

New Inn. 
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