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7500 customers believe
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The UK’s largest cask ale supplier with over 50
different casks in stock at any time.

Access to cask ales from all over the country through
our network of 15 depots. Last year we listed and sold
over 1500 different cask ales.

Designated cask coordinator at each depot.

Official supplier to CAMRA

We are much more than just the UK’s largest and
most extensive cask supplier, we are a composite
wholesalér of beer, wines and spirits who pride
ourselves on our product range (over 5000);
high levels of service and industry knowledge:

Te find out more about LWC and our products
please phone: 01568 616193
or visit our website at:
www.lwe-drinks.co.uk
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BEER ON THE WYE XIV
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Beer on the Wye XIV: Friday 6" to Sunday 8™ July 2018
Marquee @ Hereford Rowing Club, Greyfriars Avenue, HR4 OBE

The fourteenth consecutive Beer on the

Wye festival is set to return to its trademark
giant marquee, pitched-up in a riverside
meadow in the heart of historic Hereford.
And it all promises to be quite a show!

Hel d next door to the
will be over 320 different beers, ciders and
perries on the bars; nine live acts on the
festival stage, and plenty of sensibly-priced
hot and cold food (including vegetarian and
gluten-free options), plus that great laid-back,
family-friendly atmosphere that gives it a repu-
tation for being the friendly festival down by
the river. I't 6s
many in Herefordshire, and festival-goers
come from near and far to enjoy the vibe year
after year. Last year over 6,000 people at-
tended the three-day outdoor jamboree.

become

LOW DOWN: TIMES & PRICES

Friday 6th July 2pm - 11pm £4
Saturday 7th July  12noon - 11pm  £6
Sunday 8th July 12noon - 5pm gl

QUICK ENTRY PACKAGES cover your admission,
your refundable glass deposit, and tokens to get
your first drink.

Friday/Sunday - £10; Saturday - £15

You can get more tokens once inside - all unused
tokens and the glasses are refundable

A Festival for Everyone

Beer on the Wye always has something for
everyone. The Friday and Saturday afternoons
are a wonderful opportunity to enjoy a river-
side picnic with friends, or to just sit and watch

ramps up a gear, when the eight headline
bands take to the festival stage, in the proc-
ess guaranteeing to get the marquee seriously

ON THE BARS:

135 Cask Beers
150 Ciders and Perries
40 World Beers
Various soft drinks, plus...

...our famous Festival Fruit Punch

swinging. Sundays are a rare opportunity for
mums and dads to bring their smaller family
me mber s wi t h them t o
popular Family Funday. With lashings of enter-
tai nment and
with | ive acoustic
(accompanied kids free), plus 60p off a pint for
the adults. Whatds not

If you fancy making a weekend of it, then
youol |l be pleased to

D
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BEER ON THE WYE XIV

FESTIVAL BANDS
Friday:

6pm Vo & Tyler

Acoustic Americana, Country & Folk
7.30pm Mamma Funk Funk & Soul
9.30pm Wayne Martin Band Blues Rock

Saturday:
3pm Whalebone
Eclectic Acoustic Instrumental Folk
4:30pm Nature of Wires

Darkwave & SynthPop
6pm Last Tree Squad  Ragga Reggae
7.30pm The Rooters Classic Rock

9.30pm Skabucks  Ska
Sunday:

»

Village right next door. With ample room for
tents, motor homes and standard-size cara-
vans, it affords 24/7 access to toilets and
proper shower facilities as well as a hot break-
fast service on the Saturday and Sunday
mornings. Thereobs
slum it at Beer on the Wyel!

Sexy loos + more seats!

This year the organisers, Herefordshire
CAMRA - who run the festival with the help of
120 wonderful unpaid volunteers - are making
a number of improvements. Banished forever
are the green Portaloos in favour of sexy new

toil et facilities.
and for those camping,
admi ssi on to the festi

had to pop back to your tent to check your
electric toothbrush is on charge!

abso

Ther

Al so this year, thereds
fuss t han usual on the
Joining the West Midlands Perry of the Year

2pm Nikki Rous
Acoustic Contemporary Classic Pop, Folk & Rock




BEER ON THE WYE XIV

competition, which is already held at the festi- t i nue their good wor k.
val, will be (for the first time) the prestigious even better this year.
Cider of the Year competition. All very appro-
priate for a Herefordshire festival -i t 6 s a
of cidersd coming home!Admission prices remain the same as last
) o year, as is the cost of a commemorative festi-
Our festival charity is  val pint or half-pint glass (both of which are
again HOPE Support r ef undabl e when you | ea
3 Sel’vices, who do ster- keep it as a me ment 0) .
ling work with young  peers, ciders and perries both nicely chilled
-, people who are af- and on sale at reasonable pub prices. We
7 fected by a parentwho  want you to enjoy the festival, not feel that

has been diagnosed youoéve been ripped of f!
with a life threatening or terminal illness. Last

year we raised over £4000 to help them con- More information at: www.beeronthewye.org.uk

EESTIVAL EATS:

Burgers & Griddle
Mega - Hog Roast
Pizzas
Freshly -made Falafels
Fish & Chips
Bakery (pasties, pies etc)
Sweets and Ice Cream

Great value
case
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http://www.beeronthewye.org.uk/

BREWERY NEWS

LOCAL BREWERY NEWS SWAN

KELPAUL Friday Open Days will be held on the 6th July

Kelvin Skyrme has left Kelpaul Brewery, effectively and 10th August.

bringing that operation to an end. However, his Swan Love, 4.0% ABV, was brewed to mark the
business partner Paul Stevens is continuing to recent Royal Wedding, being a marriage of the
brew under the name Keep the Faith. More in the North American Citra hop and the English Ernest

next Hopvine. hop. Spitting Feathers
available in bottle.

LEDBURY
WOBBLY

The cool room has been extended to make more _ o
space for cask-conditioning and the test kit is Wobbly seems to have reverted to its original

being spruced up after five years of intensive use. name after a very brief spell as Welder Brew-
ery. This may or may not be connected with the

fact that Darren Clarke who was the head

brewer at Wobbly (and the original Wobbly

welder!) has now left the brewery, returning to

ODYSSEY his previous engineering work. Brewing is now

Odvssevds mo stakeovervas at the tin the hands_ of Rob Whyte and an assistant.
y Y O?hgrwse, little has changed, with contract

cult Koelschip Yard, a craft and cask ale bar on brewin king,priority over the hrewing of the

Gl asgowobs Southside. L&)re %e%e:@- altq)cgjuah hge ?at)fer is%nedgr&to%d to

include | Need My Hoppy Pils, a 5.5% ABV dry- be resuming shortly

hopped pilsner, Dank Juice IPA at 6.0%, Little '

Something Citra, a single-hopped 4.0% pale, WYE VALLEY

and Little Something Simcoe also at 4.0%.

Beer sales are holding up well, with some local
pubs increasingly having two pumps of Ledbury
beers on simultaneously.

The financial year to the end of April was another

e
The Farmers Arms h DLOW
Brewery, Bar & ‘

W Visitor Centre GREAT BEEIC NATURALLY

BEER & BEAST FESTIVAL \\ L Opening Times:
- M - .ﬂ Monday-Thursdav
i 10am - 5pm

L

13/14/15 JULY
From 6pm Friday; all day Saturday and Sunday
20 + ALES & CIDER

&

.

: -
Friday
‘ 10am - 6pm

Saturday

LIVE MUSIC ,,, '& 10am - 5pm
SOUTHERN STYLE SMOKEHOUSE BBQ s g
VEGGIE OPTIONS AVAILABLE o I T
rewery Tours:
Wellington Heath :
HRS8 1LS . Weekdays 3pm
TEL: (01531) 634776

_ theludlowbrewing Saturdays 2pm
www.farmersarmswellingtonheath.co.uk pany.co.uk




BREWERY NEWS

record year for Wye Valley Brewery, having pro-
duced approximately twelve million pints.

The latest bottled beer is Fandango! at 4.6%
ABV to be launched later in July

Ale-Dorado, at 4.1% ABYV is a pilot brew produced
for the El Dorado Festival at Eastnor Castle at the
end of June. With El Dorado hops in the mix, bold
tropical fruit flavours can be expected.

The monthly special for June is Deuce, a re-
freshing, straw-coloured ale at 3.8% ABV that
boasts a hint of British summer fruits, This will be
followed by Crossbar in July (copper-coloured,
4.5%) and Pride Rock (4.1%) in August.

The Hopfather has been stood down for the
summer, but will be back again on a seasonal
basis from this September on to March 2019.
Meanwhile it won Bronze in the Bottle/Can Brit-
ish Bitters (up to 4.4%) category at SIBA (see
box, right)

Completion of the two-and-a-half year refurbish-
ment at the Chequers in Leominster is being
marked by a Launch Party on 14th July between
noon and 3pm.

SIBA BEER COMPETITION

Whoosh (4.2% ABV), a hoppy pale ale from
Untapped Brewing Company based in Raglan,
Monmouthshire took home the overall Gold
medal in the cask beer competition held at Lud-
low Castle in May.

In the bottle/can group, the overall Gold went

to Stonehouse brewery, based near Oswestry
for Sunlander (3.7%); a very pale ale named

after the Australian hops used.

Wye Valley took Bronze overall, having taken
Gold in the IPA 5.5-6.4% category

A link to the full results can be found at:
www.siba.co.uk/category/wales-and-west

HOBSONS
25th Anniversary celebrations - see page 32.

LUDLOW

A batch of the auburn-coloured Boiling Well has
been matured in a whisky cask for six months,
coming out at 6.5% ABV. This was on the bar at
the Railway Shed as the Hopvine went to press,
and is likely to be available there through June.

Prince of Wales, Ledbury

Good Beer, Good Food, Good Times.

Tel: 01531 632250

Website: www.powledbury.com

HEREFORDSHIRE CAMRA PUB
OF THE YEAR 2013
Fine Cask Ales.
Home cooked food.
Continental Beers &
Lagers.
Cask Marque accredited.

Open 11am-11pm, Mon-Sat, and 11am-
10.30pm Sundays.
Food served 12-2.30; 6.30-8pm

Discover us up the cobbled lane behind the
Market House, on the way to the church.

Member

« BII




PUB NEWS

LOCAL PUB NEWS

The Barrel Inn, on Ross-on-Wy e 0 s
is no longer a pub. It is to be converted into a
shop after a planning application was approved
on the 25th May. There were no objections from
|l ocals or Ross Town
object either. The pub had not sold real ale in
recent times and was Vv

sons venued in its decl
Ross-on-Wy e Town Council 6s
nally snapped with tRie

erside Inn. Fed-up with the way they have al-
lowed the closed pub to become an eyesore due
to its neglect and dilapidation, in April the Town
Council requested that Herefordshire Council
invoke enforcement powers under Section 215
of the Town and Country Planning Act 1990.
This now requires the owners to take steps to
remedy its deteriorating condition. These current
owners have never run the Riverside Inn as a
pub, and several years ago failed to get planning
permission to convert the landmark pub into
housing. Theydére clearl
that those who oppose their cynical money-
making scheme will just quietly disappear, but
the bad news for them is that the objectors
(including CAMRA and a previous landlord who
ran a successful busi
likely to be going anywhere anytime soon.

n

Work is underway at the currently closed Bridge
Inn at Kentchurch. This includes a major tidy-up of
the grounds, and demolition of the old front porch
and toilets. The good news is that a new tenant is

fy.ae
& — e i
kﬂ_m.\llrg E |
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HEREFORD
BEER HOUSE

65 West Street, Hereford

Wed 12-9pm
Thurs/Fri 12-10pm
Sat 10am-10pm
Sun 12-9pm

Cou

being sought by the Kentchurch Estate, who own
the charming and diminutive roadside and river-

B r o o dide Pub.r Thezet are also plans to possibly add

holiday accommodation wun

The Temple Bar Inn at Ewyas Harold has been
R C oty PR R
: plete ‘surprise to Phil
e”?p?/ Ji_nm%ncapld her team vg)hennthey recgi¥eq
ans L nvi L a? L QQ(BAH/am%CeRemonx\

at the LafdmancHotel T London in April.

BrRis?? E:c'JrurEftrg I%n?s - ar?:??mésjan)(fth'a\tﬂ; specialises
in Yoodled scour?try putbs has puf) its 'lodar pub
portfolio on the market. First to be sold was the
Three Horseshoes at Allensmore. Bought by
local farmer, Russell Pugh, the incumbent licen-
see, Steve Otley remains in charge. No major
changes are imminent. The pub stocks Wye
Valley Bitter and Butty Bach.

A

The Marstons-owned Red Lion at Madley re-
opened at the beginning of June after a short
closure. It is now being run by John Bufton and
Mandy Turner, who already run the Cross Keys

&t Gdodridhi as well as h pub in Mdnimauté., Thein o |
intentionis-t o t he delight o-f
to take the pub back to its roots as a village inn.
They have already swept away some of the pre-
vious |icenseebs more u
FTREr eaf)ts tjhues tP uab) s i?d gelneOt
Boondoggle, plus there is a straightforward pub-
grub menu available. The pub opens on week-
days from 4pm, and all day at weekends.

n

After a long period on the market, the Tram Inn at

SPECIALIST BEER SHOP & BAR

Off license with 200+ British & World beers.
Craft beer & real cider on draught.

www.herefordbeerhouse.co.uk

8



PUB NEWS

Eardisley has been sold to a new private owner,
James Wood. Gloucestershire-born James is re-
turning to the licensed trade having worked for his
publican father in his younger days. To date very
little has changed as Mark Vernon, who had built
the Tram into a very successful business over his
ownership, is staying on for a short period to en-
sure a smooth transition. Beers are Hobsons Best
and Wye Valley Butty Bach with guests local brew-
eries such as Clun and Three Tuns.

The distinctive porch of the Burton Hotel in King-
ton was swept away by a passing lorry, diverted
from its usual route due to repairs to a bridge
over the River Arrow. Now work has started to
repair the hotel ds bric
away from the underlying timber frame. The hotel
suffered the short-term loss of four guest rooms,
but otherwise it was business as usual.

Just up the hill, the Swan on the Square re-
opened under new manager, Casey Floyd who
has moved across the road from the Royal Oak.
When visited, the beers on offer were Wye Val-
ley HPA plus three from Greene King.

Also in Kington, the Oxford Arms will be holding
their annual speed shearing event [ ..sponsored by
Specsavers? Ed] on Friday 17th August, with
speed-shearers competing against each other to
raise money for the West Midlands Air Ambulance.
See page 41 for details

The Sun Inn at Leintwardine closed unexpect-
edly for four days in March after the sudden
departure of the previous licensee. The new
landlord is local man, Colin Beaver, who comes
new to the pub trade. Moreover, one of the pre-
vious staff, Sally Cook is now the manager. No
significant changes have occurred or are
planned. Opening is 11-11 daily with pub snacks
(including soup, sandwiches, baguettes, and
pl oughmands |l unches)
In the evenings customers are welcome to bring

PUNCHED OUT! I T6S AL

L

SOME OF THE COUNTYO0S

Troubled pubco Punch Taverns have now split
their pub estate into two groups. The first
group, which includes the Kings Arms in
Bromyard, is now owned by equity real estate
company Patron Capital but will still be oper-
ated by Punch Taverns So, itos |
change there.

The remaining pubs have been transferred to
Star Pubs & Bars the leased pub arm of Heine-
ken UK. Those involved are the Kerry, Plough,
and Volunteer in Hereford; the Bell Inn and
Grape Vaults in Leominster; the Horse &
Jockey, Kings Arms and Man of Ross in
Rosson-Wye; the Axe & Cleaver at Much
Birch, and the Weston Cross Inn  at Weston-
under-Penyard. Patrons of these pubs are likely,
over the coming months, to see different selec-
tions of ales on offer. Star Pubs & Bars have
announced via the trade press that they are to
offer over 900 different beers from small brew-
ers to their publicans. This really does sound
like a change for the better .

the area for many years. The Sun offers accom-
modation, a full range of meals and three ales
from Three Tuns Brewery, plus guest beers.

Thé Cabtle @t Wiginbré Isas dhanged ownership i

and is closed, reportedly for refurbishment al-
though no activity is visible to date.

The Riverside Inn at Aymestry has secured
funding and planning permission for five new en-
suite accommodation po
garden. It was necessary to ensure that design
was sympathetic to the Grade ll-listed barn which
is attached to the pub at the north end.

closed for around two years, was sold at auction in

in their own fish and chips from the Fi d d | éViays geportedly to a private individual from Kings-

Elbow fish and chip shop, which is rather con-
veniently located right next door. The good news
is the Sunds August
festival will be held as normal.

Another Sun - this time some way further north
into Shropshire - also reopened in May. Newly in
char ge aSun @n (thae ds immortalised
in poetry by A E Housman) are Barry Richards
and Heather Teal, who have been publicans in

9

land. It had been marketed as having potential as
a pub, but the new

the Crown Inn at Dilwyn. However, not only
have the Parish Council (who own the pub)
landed a chef, but new tenants to boot. New
licensees, Maria Franzen and Max Emilio have
arrived after a very successful spell at Hay-on-
Wy e 6 s -ratedyQidi Biack Lion.

<
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PUB NEWS

Local lass Maria is the licensee and manager
taking front of house duties, while her Italian part-
ner, Max has taken charge in the kitchen. As this
Hopvine went to press they had just launched
their food operation.
well-done, but Max will be concentrating on local
fresh produce, and there will be ltalian staples
too. Already they are getting plenty of bookings,
including for the Sunday roast dinners.

Theydédre both very excit
pub, and they are keen

one, as they put it, that will appeal to both villagers
and visitors alike. Already they are ringing the
changes. The Crown has had a long-overdue
sprucing up (with more to come) and the beers are
100% locali bei ng t hr ee

Ludlow, Swan and Wye Valley breweries.

Initially t h el bseven dayp ean
week, and they have events and activities in the
pipeline, but it might be a little too ambitious to
be able to resurrect t
festival at such short notice. However, one thing
that is happening is a live music evening twice a
month (Friday or Saturday nights).

This is great news for
nity-owned pub. The Parish Council have not
had much luck with some of their past licensees,
but this looks like a whole new ball game. So
far, the locals and villagers seem very pleased.
Licensee Tim Lawson, under whose steward-
ship the Baiting House at Upper Sapey has
blossomed into a very successful country pub,
has moved on, leaving the day to day running of
the pub in the hands of its owners, Andrew
Cornthwaite and Kate Lane. The hunt for a new
licensee is underway.

The closed Wheatsheaf at Whitbourne still
makes the news. The current owner, who has
never run it as a pub, has had a second plan-
ning appeal dismissed, this following the rejec-
tion by Herefordshire Council of an earlier appli-
cation to build a hous
The last known use of the pub was as a canna-
bis factory, which was shut down following an
unannounced visit by the police in 2016.

A planning application to convert the Crown &
Sceptre in Bromyard into flats has been ap-
proved. There were no objections to the propos-
als (including from Bromyard Town Council).
Further, the Sherford Street premises had been

egoing ip dotthﬁ gick Wltn gw%péann%rsa r

on the market at an asking price that the current
owners original bought it at, but there were no

takers. CAMRA did not object.
es Jul dhe t Inn wto
gg;asroad ¥rlwrr!erey\gﬁ\tfav K\All\éln a'tI}rHld Zjéllng He‘rl\tlar—b o
ford-Worcester roads intersect) will have been
on the licensed property market for twelve
months. This is a pub that has taken up a lot of
space in these pages in the past, following the
ed raaut orwnrenrisndg ptuhred hra soe
tisesain 2012 forvwEil35,000.bAdter sheirderireirzal
conviction in October 2016 for converting it into
a house without planning consent, they have
since had to remove all their chattels and fur-
nishings from the downstairs public areas. Much

v ar i o uts thegir chagrmnmt dppebars the planning laws

also apply to them!

iAm ig is alrdquirement of local planning policies

to market a pub for (at least) twelve months
before it can be considered for conversion into
larealte@ative wse,Ghe HoAuing ia rsow preblietiegr
the owners will be making a planning application
shortly - a position supported by the appearance
recently by some of t he
?aHSQ Co%nglllﬂnr?ettmﬁ'é s only commu
These fAfriendsodo asked i
tion from the council and local community
should another planning application be forth-
coming. The answer they got was absolutely
unequivocal!! That wonot
they were after, and nor is this going to be the
ownersd biggest probl em.
sale at £295,0001t hat 6s mor e t ha
they bought it for i they are going to need to
justify this £160,000 increase to the planners.
Something that is going to be made more diffi-
cul t due to the fact t |
pubds facilities, inclu
cellar fittings, bars and toilets. Even the front
door has been bricked up! The clever money
says their 6tick in the

par k
Landlady Paula Watson has been running the
Golden Lion in Grandstand Road, Hereford for
25 years. In May, the Hereford Times reported on
her achievement that the pub has raised a total
over that time of more than £30,000 for local char-
itySt Mi c hael Thsis drea lpingcan-
munity pub in the suburbs of Hereford, which has
sadly not offered real ale or cider in recent years.
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SUMMER PUB OF THE SEASON

A HEARTY OAK

The Oak Inn at Staplow is named
Herefordshire CAMRA Summer Pub
of the Season

The year 2007 was a turning point in the
history of the Oak Inn at Staplow. Ac-
quired back in 1919 by Whitbread, when
they took over Ledbury brewer Lane Bros.
and Bastow, this eccentric pub was some-
what run down and looked ripe for a
change of use planning application.

Meanwhile, Hilton Haylett, of the Horse-
shoe in Ledbury, was looking for a change
and was eyeing up the idyllic Ancient
Camp in Ruckhall. Sadly for the Ancient
Camp, its eye-wateringly high asking price
was a major deterrent, and fortuitously the
Oak came onto the market. What followed
was a major, but very sensitive refurbish-
ment with reopening following in 2008.

Herefordshire CAMRA;s Ledbury Representative, John Lee,
presents the certificate to Julie Woodward and Hylton Haylett

Today, the Oak achieves that often-elusive balance between a gastro and community pub. The old
building has been partially opened out with a large bar counter and a restaurant to the left. The main
drinking areas being to the right. Log-burning stoves, flagstone floors, and oak beams set the scene

and several smaller alcoves to the side add to the
convivial atmosphere. Dogs are welcome in the
drinking areas.

The pub has four well-appointed en-suite B&B
rooms, which enjoy bucolic views over the gar-
dens to the open countryside beyond.

The well established trio of ales consists of the
local Wye Valley Bitter and Ledbury Gold plus
Bathams Bitter. The latter is rare for the county,
and has to be collected regularly from Brierley Hill
in the Black Country. In the autumn, some variety
is introduced with the exciting range of green-
hopped beers from the nearby Ledbury Brewery.

It is probably true to say that the Oak owes its
continued existence to the high quality and adven-
turous nature of its food. Chef Simon Rogers oper-
ates in full view of the diners in the restaurant
which aims to use ingredients that are in season
and as |l ocal as possible
ply to sea fish, but that comes via a former fisher-
man who travels early in the morning from
Grimsby to Ledbury.

Hylton and his partner Julie Woodward are proud of
their almost uninterrupted presence in the Good
Beer Guide since 2009 as demonstrated by 3

12



