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EDITORIAL 

Things have been really tough for the hospitali-
ty industry for quite a few years now. Then, 
just when our pubs appeared to see a chink of 
light, along came the pandemic, and since 
then weôve had sky-rocketing energy costs 
heading-up the so-called cost of living crisis. 
Frankly, itôs remarkable how resilient our pubs 
have been despite everything that has been 
thrown at them. However, weôre far from being 
out of the woods yet.  

We all need to do our bit to help our pubs, 
because if we donôt then they might not be 
there for us in the future. Top of the list is to 
give the supermarket booze aisle a miss and 
get out there and enjoy their pleasures ï the 
beer, the food and the conviviality. However, to 
do that, pubs need to step up the pace with 
better marketing; they need to give people 
more reasons to go there and then let them 
know about it. I sometimes come across good, 
otherwise well-run pubs that tend to hide their 
light under a bushel. Only recently, I sought to 
book a pub for a party of 40 ï all 
of whom would be looking to eat 
and drink. I started by ringing the 
pub, but the óphone number was 
unrecognised; I then e-mailed 
them twice, yet a month later I 
have still to receive a reply. This 
prompted the question: do they 
actually want the business? It is 
both sad and frustrating to find 
pubs that have no (or out-of-

date) websites and/or Facebook pages. Sure-
ly, this is their shop window ï where they can 
promote their business offer without paying for 
expensive advertising, but too often itôs found 
to be wanting. 

CAMRA does its bit to promote pubs, as is 
evidenced by the content of this magazine. 
However, we canôt do it all. Yet, a solution for 
pub operators who might be too busy or donôt 
have the necessary digital wherewithal is sim-
ple: ask their customers to help. Iôm sure most 
pubs can identify at least one regular customer 
who is a social media or IT whizz whoôd be 
delighted to do their bit to help their local. I 
would say to those pubs out there who strug-
gle with marketing or publicity ï you only need 
to ask. At worst itôll cost a few gratis pints to 
better promote your business. Landlords and 
landladiesé itôs over to you!  

Finally, on a different tack, and hot on the 
heels of a barnstorming AppleFest, there will 

shortly be another opportunity to 
celebrate the countyôs rich cider 
and perry heritage. For Decem-
ber and January is Wassail sea-
son - itôs an ancient pagan ritual 
centred around our orchards. Itôs 
a chance to try local ciders and 
perries, plus theyôre a great fami-
ly night out. There is a full listing 
of Wassails on 
page 13.  

Mark Haslam 
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LOCAL BREWERY NEWS  

HEREFORD 

As reported in Local Pub News, the brewery at 
the Victory is now completely independent of 
the pub, and is operating under the Golden-
wake Brewery licence. It is expected to contin-
ue brewing some of the beers from the Here-
ford portfolio. 

LEDBURY REAL ALES 

Ledbury recently invested in additional solar 
and battery storage at the brewery, which will 
be installed in early 2024. This will increase 
their green energy production, reduce carbon 
footprint still further and reduce reliance on 
the grid a little more. More funds have been 
put aside for increased capital spend in 2024. 
They continue to champion local hop growers 
and the Charles Faram hop development 
program. A series of golden ales brewed with 
hops from single plants from the very early 
stage of the hop development program was 
released - the feedback on these brews from 
landlords and pub goers has helped decide 
which hops progress to growers. In addition, 
eight locally grown different green hop ales 
were brewed through the autumn. 

Trading is still variable, but volumes are equal 
to their previous highest production. Raw mate-
rial costs remain high, some reduction in costs 
of malted barley in 2024 is expected, but in-
creased energy prices forecast in 2024 and 
further increases to labour costs will see trade 
cask beer prices continuing to increase.  

The changes in duty rates, which the govern-
ment claimed would reduce beer prices in pubs, 
have not affected breweries the size of Led-
bury, as there has been no reduction in the duty 
per cask. The benefits seem to go the bigger 
breweries given the scale they brew at, but now 
with lower duty levels. 

MOTLEY HOG 

Three new keg beers recently introduced in-
clude Christmas specials - an 11% ABV Imperi-
al made with Christmas cakes and a 15% 
Snowball Imperial Stout flavoured with choco-
late, marshmallow and coconut. 

ODYSSEY 

Brewing has ceased at the Brockhampton site, 
and the company, Odyssey Brewco Ltd, having 

changed its registered address to Northampton 
back in 2022, is now in liquidation. 

It is understood that the combination of covid 
and the reduction of international trading due to 
Brexit seriously reduced their output. Latterly 
their output moved from all keg towards cask, 
but the improvement in volumes was offset by 
the lower margins available in the cask market 
compared with keg. 

WOBBLY 

Despite stories about a change of name, beers 
are still being marketed under the Wobbly 
name. The confusion has come about with the 
cessation of contract canning and the winding 

up of Wobbly Brewery & Events Ltd. Not able to 
reuse the Wobbly name in the company title, 
the management adopted the name New Dawn 
Brewing Ltd., but colloquially it is still Wobbly 
Brewery. 

Brewing ceased briefly during this transition, but 
full operation is expected to be licensed by ear-
ly in the new year. 

A new beer has appeared, called Screenwash, 
a bitter ale at 4.5% ABV. This is named after 
Stewart, a retired ex-RAF airman who, during 
covid, called daily at the brewery to collect beer 
in a re-purposed screenwash bottle. The beer is 
badged as Stewartôs Brewing, but donôt confuse 
this with Stewart Brewing in Scotland. 

The Wobbly tap house at Bobblestock has 
proved to be a considerable success, and the 
company has expanded by opening a new out-

BREWERY NEWS 

Wobbly beers at the Secret Garden 
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BREWERY NEWS  

let in the city centre, and taking on the lease of 
the Secret Garden at Munstone. See page 6. 

WYE VALLEY 

have released a Butty Bach Special Reserve to 
celebrate 25 years since the original Butty was 
released. Itôs a malty 5.8% ABV with lots of 
mouth feel and balanced hops. Available on 
handpump and bottles, also in a gift pack with a 
special pint glass. On their website they have 
added óOur Growersô ï an excellent interactive 
map showing the locations of our regionôs hop 
growers, along with profiles and lists of the 
varieties they grow.  

www.wyevalleybrewery.co.uk/our-growers 

Another online resource is their óNightjar Pint 
Finderô which lets you search for stockists of 
their excellent dark offering, again with an inter-
active map based on OpenStreetMap data.  

A light, oaty golden ale called Golden Sixth, is 
due to appear in Herefordshire pubs having 
been brewed in celebration of the 50th Anniver-
sary of Hereford Sixth Form College where 
Wye Valley MD, Vernon Amor, was a student 
and is now a governor 

LUDLOW 

In their Derailed range of craft beers, Ludlow 
has introduced The Nebula, a new hazy beer. 
Itôs a 5.5% ABV super hoppy, hazy IPA 
hopped with Citra, Simcoe, Mosaic and Harle-
quin hops.  Gluten free and vegan friendly, itôs 
on tap at the brewery and at The Jam Factory 
in Hereford 

Comments Cody Palin, Head Brewer: "I was 
really keen to use some Harlequin after judg-
ing them post-harvest last year. For a UK-
grown hop they absolutely blew me away in 
terms of aroma. Very comparable to US varie-
ties. They were developed through Charles 
Faramôs hop breeding programme." 

Another recent brew for the festive season is 
Silent Knight, a 4.5% ABV Vanilla Espresso 
Milk Stout, on handpull exclusively at the 
brewery tap. This excellent establishment is 
open most days throughout the festive season 
and more people are booking tours. If you are 
stuck for a present you can Gift a Tour via 
their website https://ludlowbrewery.co.uk/shop/
gift-vouchers/tours 

 
 
 
 
 
 
 
 
 
 
 
 
      Green Man ad 




