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When Colin Joyce gives up 
the tenancy of the Shelley 
Arms  in Cowley, Oxford on 
Friday 28th November it 
truly will be the end of an 
era after 22 years as 
landlord. Colin started his 
career behind the bar in 
1972 working for 
Charrintons of London. After 
running the Cock at 
Summerstown, the Thornhill 
Arms on Caledonian Road 
and the Bedford Tavern, 
Severn Sisters, he moved to 
Oxford. 
 
The Chequers, St Thomas 
Street, was his local for four 
years working for Halls of 
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End of an era - The Shelley Arms 
Punch Taverns, formerly 
having a four room layout 
now rebuilt over the years 
to two. The rear bar, 
previously the children’s 
room, has always been 
served through a hatch 
from the main bar. The 
Shelley is a noisy friendly 
community local - part of a 
dying breed of pubs - and 
although Colin has 
enjoyed most of his time 
here he has in his own 
words had enough of 
some of the greedy pub 
and brewery companies or 
should we say property 
companies. Over the years 
the locals have moved on 
to be replaced by today’s 
multi cultural society who 
don’t drink or drink at 
home and the darts teams 
have dropped to the 
lowest level ever. Watch 
the future – use them or 
lose them. All the best 
Colin! 

Oxford before moving to his 
final residence - the 
Shelley.  
 
The Shelley was built in 
1936 as a true local and 
one of the current regular 
drinker’s father-in-law was 
the first customer. Over the 
years only six landlords 
have run the Shelley 
including the new landlords, 
the brothers Ravi and 
Shavi, who intend to 
continue as before serving 
good beer and their own 
special cuisine.  
 
The Shelley was built for 
and run by Halls and then 
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Meetings and events are 
relaxed and friendly. 
Members and non-
members are welcome at 
all events. 
  
Wednesday 3 December 
7.30pm 
Branch Meeting 
Old Bookbinder’s Arms, 17 
Victor Street, Jericho, 
Oxford OX2 6BT 
 
Friday 5 December 
7pm 
Branch Social 
Winter beer festival at Far 
from the Madding Crowd, 
10-12 Friars Entry, Oxford 
OX1 2BY 
 

Friday 12 December 
7pm 
Christmas Social 
Including presentation of 
Branch Pub of the Year 
award. Call branch contact 
for details or check website 
- venue will not be known 
until December branch 
meeting 
 
Saturday 13 December 
1pm 
Branch Social 
Winter Warmers/Christmas 
Ales festival at the Generla 
Elliot, Manor Road, South 
Hinksey, Oxford OX1 5AS 
 
 
 

Wednesday 17 December 
7.30pm 
Rural Pub Survey  
Meet at the Lamb & Flag for 
7.30pm. Contact the Social 
Secretary to book a place. 
Neil Hoggarth, 01865 
794438, 
social@oxfordcamra.org.uk 
 
Monday 5 January, 7.30pm 
Branch Meeting 
Jack Russell, 21 Salford 
Road, New Marston, Oxford 
OX3 0RX 
 
Saturday 17 January 
Daytime 
Regional Social 
London pub crawl, around 
the Borough Market area. 

Neil Hoggarth 
what's on 
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Richard Queralt 
Breweriana - part 3 
The word breweriana is a 
‘made up’ term for all the relics, 
objects and equipment 
connected to brewing and 
distilling. Anything, however 
worthless it might appear, 
seems to be of interest to the 
collector of breweriana. Parts 1 
& 2 looked at beer mats, beer 
bottle labels, playing cards, pub 
signs and books. This time: 
bottles. The pictures aren’t to 
scale. 

Bottles, both full and empty, 
also come in various shapes 
and sizes. Today’s are usually 
made of glass or plastic with 
stick-on paper labels but earlier 
examples would have been 
glazed stoneware. The labelling 
would have been either raised 
or stamped lettering, or 
stencilled on. 
 
This small stoneware bottle 
above, is about seven inches 
high and holds a half pint. It 
came from Hall’s brewery in St 

Thomas’s, Oxford and is a 
typical example of a 20th 
century ginger beer bottle. This 
bottle, with its transfer-marked 
label, would have been sealed 
with a screw-in stopper, a new-
fangled invention which took 
the place of a cork sealed with 
wax. Ginger beer makers sold 
their products in bottles like this 
long after cheaper mass-
produced glass bottles became 
available, probably as a 
marketing gimmick, and they 
were still in use in the 1960s. 
Besides the breweries, there 
were many other companies 
producing ginger beer, which 
was a popular drink in the late 
19th- and early 20th centuries. 

The pint bottle above was sold 
by Jones Bros of Oxford, later 
to be known as J T Jones & 
Co. 
 

Hall’s Swan Brewery in 
Paradise Street closed when 
the company moved to their 
new premises, the Eagle 
Brewery, in Park End Street. 
The Swan’s site was until 
recently occupied by 
Telephone House and is now 
part of the Morrell’s brewery 
redevelopment. 
 
Much bigger and heavier, at 17 
inches and holding two gallons 
(16 pints), is the stoneware 
flagon, below, from Hanley’s 
City Brewery, Oxford. This 
would probably have held beer 
or cider and was sold for 
domestic use. In real terms, 
these bottles would have been 
far more costly to produce than 
the present glass versions and 
would be used and re-used 
many times over. 

Hanley’s brewery was based in 
Queen Street on the site now 
occupied by Marks & Spencer. 
The company was taken over 
by Hall’s in 1898. Part of the 
brewery still survives to the rear 
of the site in Pembroke Street. 
The building is now home to 
Modern Art Oxford, the new 
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name for the Museum of 
Modern Art. 
 
The first glass bottles made in 
Britain would appear rather 
crude and mis-shapen 
compared to today’s. They 
were made by hand using the 
technique of  blowing through a 
hollow rod into a blob of molten 
glass causing it to inflate like a 
balloon. In the interest of 
producing bottles of uniform 
capacity, later versions were 
blown into a hinged wooden 
mould. It’s a well-known 
process and is still used, 
mainly for producing 
ornaments. 
 
Although the Egyptians and 
Syrians were making glass 
before 1,500 BC, it didn’t arrive 
in Britain until the Roman 
Conquest in the first century 
AD. And as with many other 
advanced methods and 
technologies the Romans 
brought with them, the art of 
making glass died out some 
400 years later when they left. 
The vast majority of the 
population were largely 
untouched by Roman ways 
and the Ancient Britons carried 
on storing their food and drink 
in clay pots, gourds and animal 
skins as they’d always done. 
 
It wasn’t until the early 16th 
century that a glass-making 
industry became established in 
England. This started with 
refugees from the Netherlands 
- then part of the vast Spanish 
Empire - who began arriving in 
ports on the south and east 
coasts. Many of these people 
were merchants and craftsmen 
trying to escape the heavy 
taxation imposed on them by 
their military rulers. Among the 
various weavers, dyers, 
leatherworkers, paper 
manufacturers and 
brickmakers - all making 

products far more advanced 
than the British versions - were 
glass makers. Their products 
would have been used for 
much the same purposes as 
they are today - holding 
medicines, perfumes, storing 
food and drink, and glazing 
windows - but only affordable 
by the well-off. 
 
The round-bottomed bottle 
below was developed around 
150 years later to solve a 
problem. This example is from 
Hitchman’s Brewery of 
Chipping Norton. On the right 
is a ‘Codd’ bottle from the 
same company. More on 
Codds later. 

At the time, all bottles were 
sealed with corks, which 
tended to dry out and shrink 
after a while. This was OK for 
still products such as wine or 
pickled fruits and vegetables 
and the like, but with the 
advent of aerated mineral 
waters - first manufactured in 
Britain in 1772 - a tight seal 
was important as the gas 
pressure could cause the cork 
to blow out. The solution was 
to lay the bottles on their sides, 
so keeping the cork moist. To 
encourage this, bottles were 
produced with rounded 
bottoms. Known as Hamilton 
bottles after their inventor, 
William Hamilton, they first 
came into use around 1814. 
 
But the solving of one problem 
often leads to another. These 
torpedo-shaped bottles were 
unpopular with shopkeepers, 
who had trouble displaying 
them on their shelves, where 

they tended to roll off. Despite 
this, the bottles continued to 
be produced for at least 
another 50 years. Alongside 
them, hundreds of patents 
were taken out for alternative 
bottle designs and methods of 
closure. Flat-bottomed bottles 
continued to be used with 
wired-on corks - as with 
Champagne bottles - but the 
old shrinking cork problem 
could lead to the gas escaping 
leaving your fizzy water flat. 

Probably the most ingenious 
solution came from Hiram 
Codd, of  Barnsley, Yorkshire. 
Codd bottles were 
manufactured with a glass ball 
trapped inside them. Just 
inside the neck of the bottle 
was a rubber washer or o-ring 
held in a groove. The idea was 
that the bottle would be placed 
in a machine where it was 
turned upside down, allowing 
the glass ball to sit on the o-
ring. It was then filled with 
aerated water and carbon 
dioxide under pressure. The 
gas pressure would force the 
glass ball into the hole in the o-
ring, forming an air-tight seal. 
Another part of the 
manufacturing process was to 
crimp the bottle’s neck to form 
a recess to hold the ball back 
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while the contents were poured 
out. This just left the customer 
to push the ball downwards, 
allowing the gas to escape - no 
corkscrew needed. 
This elaborate-sounding 
method worked well and was 
still in use into the 1930s. From 
the manufacturer’s point of 
view, they were reliable and 
there was no need to supply a 
new cork every time the bottle 
was refilled. But there was one 
unforeseen drawback - 
thousands of Codds fell victim 
to small boys eager to liberate 
the glass balls to use in their 
games of marbles. 

Next in the evolution of the 
bottle was the ‘blob-top’ with its 
screw-in stopper, complete 
with rubber washer to ensure 
that all-important air-tight 
closure. These bottles first 
appeared in the 1870s, around 
the same time as swing-tops, 
like those found on Grolsch 
lager bottles today. As glass 
manufacturing techniques 
improved it became possible to 
fashion a screw thread inside 
the neck of the bottle. The first 
bottles of this type were made 
in two pieces, with the 
threaded  part, the blob, being 
‘glued’ to the bottle with molten 
glass. The blobs were originally 
more oval in shape than the 
example on the left from 

Morland’s Abingdon brewery. 
 
The one below is a more 
advanced version.  
This Morrell’s of Oxford bottle 
was have been made in one 
piece and the whole thing 
would have been produced on 
a machine. The permanent 
transfer label meant bottles 
didn’t have to go through a 
labelling stage when they were 
refilled. The label on this 
example doesn’t state what the 
bottle contained. This 
information would have 
appeared on a paper label 
stuck across the bottle’s top. 
The label also acted as a seal 
which would be broken if the 
bottle was opened. 

The internal screw stopper was 
still in use on cider bottles well 
into the 1970s but beer 
brewers were quick to adopt 
the crown cork seen below 
from Clinch & Co of Witney. 
 
The term crown cork is 
misleading, as corks as we 
know them aren’t involved. But 

turned upside down they do 
resemble a crown. Bottle tops, 
as they are better known 
today, were invented in the 
1890s in America. They were 
part of a drive to mechanise 
the filling and sealing of 
bottles automatically. And the 
bottles themselves were now 
being mass produced on 
machines, making the whole 
process cheaper. As it 
became more economical buy 
new bottles than collect, clean 
and refill the old ones, more 
and more bottles were thrown 
away, usually ending up in 
rubbish dumps where they are 
still being dug up by collectors 
today. 

As well as machine-made 
bottles, lots of earlier types 
found their way into these 
dumps. The Codd, Hamilton 
and blob-top in this article all 
came from Victorian rubbish 
tips. Some bottles, of course, 
are much harder to come by 
than others. Green Codds are 
a lot rarer than clear ones and 
clean, undamaged examples 
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The Stocks bar, within 
the Crown and Thistle 
in Abingdon, held its 
first ever beer & cider 
festival over the last 
weekend in 
September. The beers 
& ciders, all in 
excellent condition, 
were served in one of 
the oldest sections of 
this historic hostelry and were 
provided in etched glasses 
heralding the event. 
 
The branch held a social on 
the Sunday and it was 
attended by many of our 
members along with visitors 
from other local branches. 
The weather was kind to us 
and we congregated in the 
courtyard where the Big Boys 
Blues Band, a local favourite, 
provided excellent 
entertainment during the 
afternoon. 
The majority of the beer list 
had been sourced locally, 
supporting the CAMRA LocAle 
campaign, that promotes the 
provision of locally brewed real 
ale, providing for a growing 

consumer demand for 
quality, local produce and an 
increased awareness of 
'green' 
issues. 
 
The bar 
manager 
is now 
hoping to 
build on 
the 
success 
of this 
event and 
hold a 
winter 
beer fest 
from the 
30th 
January 
to 1st 
February 
2009. 
Please 
put it in 
your 
diaries. 

can change hands for 
hundreds of pounds. Generally 
speaking, bottles in colours 
other than clear glass are 
usually rare. Most were made 
by mixing metal oxides with the 
glass. Cobalt, for instance, 
produced blue glass while iron 
produced green. Copper oxides 
mixed at different temperatures 
resulted in amber, red, deep 
green or pale blue. And it’s 
often these attractive colours 
that appeal to the bottle 
collector. 
 
Finally, all these bottles are 
empty of course, but full ones 
are also popular with some 
collectors, especially beers 
produced to celebrate 
occasions such as coronations 
and royal weddings. This 
Monarch Barley Wine from 
Morland still has its original 
contents, though dating from 
the 1960s, the beer would be 
far from drinkable, of course. 

In Part 4: beer trays, ashtrays, 
water jugs & glasses. 

Dave Cogdell 
Stocks beer festival 
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On Friday 31st October we 
visited The Queens Head in 
Horspath Village, where they 
were holding a beer festival. 
On offer was a selection of 10 
beers across various styles 
from breweries across the 
country. We received a warm 
welcome from the staff and 
locals alike, and the pub had a 
very friendly atmosphere. 

The Cricketer’s Arms 
Littleworth (Wheatley) 

 
 

“The little pub with the BIG welcome” 
Beer and Sausage Festival - February 2009 

 
www.cricketers-arms.co.uk         01865 872738 

SUNDAY 
ROASTS 

AND 
CHRISTMAS 

MENU 

HOOKY  
BITTER & 
WEEKLY 
GUEST 

ALE 

The Fullers London Porter 
was our particular favourite 
beer of the festival but we 
had to be careful not to have 
too many pints because at 
5.4% it can go to the head 
rather quickly! 
 
The Queens Head is a 
traditional village pub situated 
in the centre of the village. It 

has recently been 
enlarged and refurbished 
with two bar areas, a 
dining area and a pool 
room. On the night, the 
pub was busy, well 
patronised by the locals 
and, as it was Halloween, 
they are were holding a 
fancy dress night which 
was enjoyed by many 
people. We decided to 

have some food while we were 
there and this was both 
reasonably priced and very 
good quality. 
 
The pub is one of the few 
remaining freehouses around 
and they always have two real 
ales available. On the evening 
of our visit they had Fullers 
London Pride and Wells 
Bombardier on the hand pumps 
at the bar. Well worth a visit! 

Helene Augar 
Queen’s Head beer festival 



 

 

Further details of  

festivals and  

updates on events are 

available  

on our  

website at 
www.oxfordcamra.org.uk  
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Aylesbury Vale and Wycombe 
David Roe  

01296 484 551 
dwrss@aol.com 

 
North Oxfordshire 

Alan Mitchell 
contact@northoxfordshire 

camra.org.uk 
www.northoxfordshirecamra. 

org.uk 
 

White Horse Branch 
Neil Crook 

contact@whitehorsecamra.org.
uk 

www.whitehorsecamra.org.uk 
 

South Oxfordshire 
Hugh Steele 

www.soxoncamra.org.uk 
 

Oxford Branch  
Tony Perry 

contact@oxfordcamra.org.uk 
www.oxfordcamra.org.uk 

 
Oxford Drinker Editor 

please send any material to 
editor@oxfordcamra.org.uk 

 
CAMRA 

230 Hatfield Road 
St Albans, Hertfordshire 

AL1 4LW 
01727 867201 

camra@camra.org.uk 
www.camra.org.uk 

 
Oxford Trading Standards 

01865 815000 

useful 
camra  

contacts 

diary 
beer festival 

Tues 2 - Sat 6 December 
Winter Beer Festival 
Far from the Madding 
Crowd, Friars Entry, Oxford 
01865 240900 
www.maddingcrowd.co.uk 
 
Tues 2 - Sat 6 December 
25th Pig’s Ear Beer & 
Cider Festival . 
Ocean, Mare St, Hackney, 
London E8. 
100+ beers & ciders plus 
unique festival beers 
www.pigsear.org.uk 
 
Fri 12 - Sun 14 December 
General Elliot Winter Beer 
Festival 
Manor Road, South 
Hinksey, Oxford 
Winter warmers and 
Christmas beers 
01865 739369 
www.generalelliot.com 
 
Wed 21 - Sat 24 December 
CAMRA National Winter 
Ales Festival 
New Century Hall, 
Corporation Street, 
Manchester 
Opening times: 
Weds/Thurs 4-10.30pm 
Fri/Sat 12-10.30pm 
Over 200 British & foreign 
beers, bottled real ales plus 
ciders & perrys. The 
Champion Winter Beer of 
Britain competition takes 
place Thursday. 
Entertainment Weds & Sat 
evenings. 
01727 867201 
www.alefestival.org.uk/
winterales 

Fri 6 - Sat 7 February 2009 
Merton Beer Festival 
Merton Village Hall, Islip 
Road, Merton, Nr Bicester 
 
Wed 11 - Friday 13 
February 
Battersea Beer Festival 
Battersea Arts Centre, 
Town Hall Road, Lavendar 
Hill, London 
www.swlcamra.org.uk 
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Reading publicity crawl 
issue 54 

18 real ales. It was very busy 
and there was a good variety of 
beers to choose from. They ran 
the festival on a taken system 
whereby customers went to the 
main bar, chose the beer they 
wanted and bought a pint or 
half-pint token for that beer. 
There were hops growing up a 
trellis and across wires in the 
sheltered garden which was a 
very welcome sight. 
 
The next pub visited was the 
Zero Degrees bar in the town 
centre. This small pub chain 
has on-site breweries and it 
has been debated whether this 
beer is ‘real ale’ -it is more of a 
continental lager style and the 
arrangement is not considered 
ideal and may lead to beer 
being served with higher levels 
of condition that a traditional 
vented cask. Since Zero 
Degrees pubs attract clientele 
who may be trying Real Ale for 
the first time, others support 
the view that CAMRA should 
accept Zero Degrees’ brewing 
process as legitimate, even if 
the beers are not to the taste of 
many members. 
 
The next venue we visited was 
Sweeny & Todd. This is a small 
30 year old pie restaurant 
which also serves very good 
real ale. The pies are also 
available for sale at the deli 
counter at the front of the 
establishment. There were 4 
hand pumps and it was an 
ideal pit stop for lunch and a 
beer, with very good service. 
 
After our late lunch we had to 
stroll up to the Hop Leaf which 
is a Hopback Brewery pub. The 
Hopback Entire Stout was 
wonderful as ever but the 
atmosphere was a little lacking 

In early October a few 
members of the Oxford branch 
gathered, along with one from 
the White Horse Branch, to 
spread the word around 
Reading of the two then 
upcoming local beer festival: 
the 11th Oxford Beer Festival 
and the 1st White Horse 
Wantage Beer Festival. 
 
We met in the Nags Head - a 
favourite of many CAMRA 
members since Meeko Oates 
took it over last year and 
refurbished it into a real 
‘Mecca’. It was busy as ever 
with a choice of 12 hand 
pumps offering a great variety 
of very good quality beers. 

From there we moved on to 
The Butler, a Fullers pub, 
where they had 2 beers on 
offer - London Pride and ESB. 
The beer was good and this is 
a pub favoured by locals with a 
resident dog the size of a 
horse! 
 
We moved on again to the 
Allied Arms pub where there 
was a beer festival on offering 

compared to previous visits - 
the pub had Reading and Mid-
Berks normionation for 
Regional Pub of the year 
some years ago. This may 
have been down to the time of 
day we visited - the pub was 
pretty empty apart from a few 
people watching the football 
results. 

Lack of customers and a 
corresponding lack of 
atmosphere also affected our 
next stopping point, the 
Lyndhurst Ale house - on 
arrival we were the only 
customers. Again, to be fair, it 
was late afternoon/early 
evening and the place started 
to fill up soon afterwards. The 
pub has a light airy feel with 
lots of pine on display. We had 
a swift half of Ringwood Bitter 
and moved on. 
 
Our next stopping point was 
just around the corner at the 
Retreat in St John’s Street. It 
would be easy to overlook this 
small pub, nestling away in the 
midst of a residential terrace, 
but it is another favourite of 
ours which is familiar from Pub 
of the Year survey visits gone 
by. It has a two-room layout - 
front bar for conversation and 
a rear bar with pool table, 
pinball machine and jukebox. 
There are beers from Lodden, 
Ringwood, along with several 

Helene Augar and Neil Hoggarth 
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guest beers and real cider - the 
pub has won the Regional 
Cider Pub of the Year award 
the last two years running. 
 
A disappointment next. From 
the Retreat we headed off to 
the Eldon Arms, a really nice 
community local serving 
Wadworth beers. Unfortunately 
we had timed things wrong and 
the pub hadn’t opened for the 
evening when we turned up. 
 
We finished by wandering back 
into town to the renowned 
Hobgoblin. By this time we 
fatigued (and a bit worse for 
wear!) so I forgot to take any 
notes about the beer available. 
Suffice to say there was lot of 
it, from interesting small 
breweries, as it was all great! 
The pub was heaving including 
lots of Reading CAMRA folk 
and familiar faces from further 
afield. 
 
We had originally intended to 
go to the Three Guineas (by 
the station) on our way back to 
Oxford but reluctantly decided 
that we’d probably had enough 
for the day and headed straight 
for the platforms. 
 
Thanks to those who came 
along to the crawl and to all the 
Reading publicans who 
welcomed us and allowed us 
to leaflet their pubs and display 
posters. 
 

The Oxford Drinker is the newsletter of Oxford  
CAMRA, The Campaign for Real Ale.  

The next publication will be in February 2009. 
3000 copies of each one are  

distributed free of charge to pubs and 
 other drinking establishments across  

the city and its surrounding area. 
 

editor: 
Sam French 

editor@oxfordcamra.org.uk 
 

valuable contributions have been  
received for this issue from: 

Helene Augar, Matt Bullock, Dave Cogdell,  
Tony Goulding, Neil Hoggarth, Richard Queralt,  

Martyn Sanders, et al. 
 

photos courtesy of: 
Dave, Helene, Matt, Neil and Sam 

 
advertising is available  
at excellent rates from:  

Matt Bullock 01865 439 664 
advertising@oxfordcamra.org.uk 

 
contributions and bribes accepted by the editor at: 

31 Rivermead Road 
Rose Hill, Oxford 

OX4 4UE 
or call 07905 212318 

 
please share this magazine with other interested people 

and dispose of your Drinker carefully  
 

Don't miss a single copy of the Oxford Drinker.  
Why not subscribe to the Oxford Drinker? To do this, 

send some A5 size stamped addressed envelopes to: 
Oxford Drinker, 31 Rivermead Road,  

Rose Hill, Oxford  OX4 4UE 
We will send you as many issues as you send envelopes 

 
please send any pub news for inclusion to: 

editor@oxfordcamra.org.uk 
 

The views expressed in this publication are those of the individual 
contributors and not necessarily those of the branch or CAMRA limited.  

© Oxford CAMRA 2008   

credits....  
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The most recent of the South 
Hinksey pub's festivals ran in 
late September. A number of 
branch members got together 
on the Saturday afternoon, as 
part of a busy weekend that 
also saw festivals at Ascot, the 
Stocks Bar in Abingdon, and 
the first festival from the North 
Cotswold branch of CAMRA. 
As well as the beer, the festival 
featured several Morris sides 
and other traditional English 
country dancing groups: local 
side Cry Havoc; Mr Hemming's 
Morris from Abingdon; the 

Owlswick Morris, accompanied 
by their real live owl!; 
Lumbawakk, an implausibly 
energetic youth team from 
Didcot; and the Vale Islanders, 
a group from Charney Basset 
in the Vale of the White Horse, 
who do 17th-century country 
dance in period costume. 

There were around two dozen 
beers on offer over the 
weekend, including some 
lovely session bitters. As with 
several of this pub's recent 

festivals the refreshing 
"honesty principle" applied - 
pay for some number of pints 
at the bar and then wander out 
to the unmanned stillage to 
help yourself to what you have 
paid for. It keeps the staffing 
costs down, I suppose! 
 
The next festival is scheduled 
for Friday 12th to Sunday 14th 
December, focusing on Winter 
Warmers and Christmas Ales, 
and will feature folk music as 
the entertainment.  
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Neil Hoggarth 

General Elliot beer festival 
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Tony Goulding 
Witney pub review - part 3 
This, the last in the series, will 
take us down Corn Street and 
the western edge of town. 
Good news is the firm future 
and good fortunes of the top 
pubs at the oxford end of town 
- The House of Windsor, The 
Plough and The Royal Oak. 
Less fortunate is the temporary 
closure of the Carpenters 
awaiting a new landlord. 
 
Starting along the Burford 
Road, The Windrush  [19], a 
Spirit group lease, comes into 
view, surrounded by a large 
terraced garden with one of the 
best views of the windrush 
valley. A warm welcome awaits 
you in this much extended and 
comfortable eating house. To 
compliment the good food 
three beers are served: 
Courage Best, Greene King 
Abbot and a guest, which 
comes mostly from local 
breweries including Vale. 
There is an easygoing feel 
about this pub and there is also 
a small games area for the 
locals. 

The Beatles outside the Windrush 
Courtesy of www.bbc.co.uk 
 
A walk down Tower Hill and a 
turn into the Smiths estate - 
built to house the workers for 
the former automotive 
suppliers Smiths Industries - 
and you come across a large 
1960s unimposing building, 
The Rowing Machine  [20]. 
This former Morrells pub, 

leased from Whitbread, is now 
in the clutches of Greene King. 
This spacious community 
centre comprising three large 
rooms and a sprawling garden 
serves Greene King IPA. 

A short stroll around the corner 
and across to Corn Street finds 
The New Inn  [21], a Punch 
Taverns lease formerly owned 
by Halls. The New Inn is now 
one of the towns top pubs, 
featured in GBG2009, its 
fortunes having turned in a few 
short years. The pub serves up 
to 5 beers, including Timothy 
Taylor Landlord, Black Sheep 
Bitter, Brakspear Bitter, 
Wychwood Hobgoblin and a 
guest. No food is served in this 
pub and it is closed weekday 
lunchtimes. Martin the landlord 
has interests in music and 
politics, and a visit will not 
disappoint. The locals have a 
busy darts area and there is a 
large TV screen in one corner 
of this large one-room inn. 
 
Across the road is The 
Butchers Arms  [18], an 
Enterprise Inns lease and for 
many years THE busy Witney 
sports pub. Now in the new and 
eager hands of a local couple, 
the Butchers is much the same, 
with good quality Timothy 
Taylor Landlord, St Austell 
Tribute and a Wychwood guest 

beers being served. Good 
simple food is now being 
served, but this pub can be 
busy with sport and 
conversation. The Butchers is 
regarded as one of the 
Wychwood brewery taps, along 
with The Horseshoe. The 
landlady believes the pub is her 
house and the customers are 
her guests. This and the New 
Inn are a night’s drinking. 

A short walk up Corn Street is 
the Admirals Taverns leased 
The Horseshoes  [17], formerly 
the Three Horseshoes. This 
18th century inn has been 
tastefully refurbished to a high 
standard and serves top quality 
food in hotel style 
surroundings. Never the less, 
the beer is not forgotten with 3 
beers served from the 
Wychwood range Brakspear 
Bitter, Oxford Gold and 
Hobgoblin.  
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The Horseshoes is typical in 
the art of madness - the beers 
are brewed 100yds away and 
then trucked 100miles to a 
distribution depot and then 
delivered 100miles back again. 
This is typical of the arrogance 
of pub [property] companies 
and it is the customer who pays 
the price. 
 
Across the road the Chequers  
[22], another Enterprise Inns 
house serves no real ale, the 
only pub in Witney not to do 
so .The friendly barmaid was 
most apologetic about the fact 
and wished us well. 30 years 
ago I used to consume large 
amounts of Inde Coope Burton 
Ale there. 
 
Another short stroll and we 
enter The Hollybush  [23], a 
former Courage, then Morland, 
and now Greene King [that 

wretched word] house run 
very professionally by the 
team from the Horseshoes. 
Again well refurbished with 
very good food and one good 
quality ale from the Greene 
King selection, such as Home 
Ales Old Trip . 

It has to be said a walk up 
Corn Street and down the High 
Street would be a good week’s 
drinking and bad news for the 
wallet and the wife. 
 
Once again the local branch of 
CAMRA wish you well with 
your drinking - please contact 
us with corrections, comments 
and further news    

Why join CAMRA? 
Over the last thirty six years, 
CAMRA, the Campaign for 
Real Ale, has been 
campaigning on all different 
kinds of beer and pub issues. 
They have helped to save 
breweries and pubs, helped to 
introduce more flexible 
licensing hours, run numerous 
beer festivals, created the 
environment for new breweries 
to open and thrive but our work 
doesn’t end there!  
 
CAMRA now boasts over 
90,000 members and are 
striving to reach 100,000 
members to help with current 
campaigns that include the 
promotion of localism, the 
reduction of beer, saving 
breweries and pubs that are 
under threat from closure and 
of course, getting more people 
to try the delights of real ale. 

By becoming a CAMRA 
member you can help to make 
a difference.  
 
JD Wetherspoon have teamed 
up with CAMRA to offer even 
more value when you join the 
consumer organisation. From 
just £20 a year, that is less that 
39p a week, you can join 
CAMRA and receive the 
following: 
 
£20 worth of free JD 
Wetherspoon real ale 
vouchers - this offer runs for 
12 months is for all members, 
new and old. Vouchers are 
sent to current members when 
they renew their membership. 
 
A monthly copy of CAMRA’s 
colour newspaper ‘What’s 
Brewing’ 
 

Free or reduced entry to 
over 150 CAMRA beer 
festivals  
 
Discounts on CAMRA books   
 
Discounted Membership of 
the CAMRA Beer Club  
 
The opportunity to become 
an active member of the 
organisation  
 
Complimentary Clubs 
 
How do I join? 
You can join by completing the 
membership form opposite. 
Alternatively, please call 
CAMRA HQ on 01727 867201 
or visit www.camra.org.uk/
joinus, in particular for 
concessionary rates or non-
direct debit membership. 
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central Oxford pubs 
A Kidlington view of some 
Chequers, 131 High Street  
Rebuilt as a tavern around 
1500, and finished in time for 
tea (the old ones are the best!), 
the publicity material claims 
most of the interior dates from 
then but it’s probably only the 
fabric of the building that 
remains unchanged! It was not 
referred to as ‘The Chequers’ 
until about 1605 so it’s got a 
pretty good history behind it, 
which accounts for the tourist 
element that made up most of 
the clientele early evening. We 
have to admit they weren’t 
wrong in their choice. Despite 
opening all day the pub was 
clean and tidy and food trade 
was still brisk, although there 
were some delays to food 
service. Our only gripe was the 
choice of background music 
and it would have benefited 
from something more fitting the 
character and history of the 
place. Staff were polite and 
attentive and there were 5 ales 
on offer with a ‘forthcoming’ 
board also in use. Those 
sampled were Taylor Landlord 
(average) and Fullers Summer 
Ale (light and refreshing but not 
much depth). Others available 
were Fullers London Pride, St 
Austell Tribute and Brakspear 
Bitter. 
 
Wheatsheaf, 129 High Street  
We were impressed to be 
greeted by Mick Jagger as we 
entered! OK, so it was only on 
the jukebox but it was a good 
welcome and the music choice 
was excellent during our stay 
although that was more by 
luck, as we weren’t making the 
selections! They also host live 
music, which must be popular 
as a couple of people came in 
and asked about while we 

Martyn Sanders 

were there. This has the 
ambiance of a locals boozer 
planted in the city centre and 
very welcome it is. Bar billiards, 
pool, sport on the TV, locals 
and no tourists is what you can 
expect plus some good beer. 
Our only negative comment 
was it’s probably about due a 
lick of paint! We sampled the 
Olde Trip and Sundance and 
were pleased we did.  
 
Bear, 6 Alfred Street 
Another ancient tavern, since 
1242 this time, according to the 
sign. Previously owned by the 
City Council it was sold to 
Fullers to top up the coffers! 
Famous for its collection of ties 
began in 1954 when, you could 
swap 3-4 inches of yours (tie!!) 
for a couple of pints. Available 
on the pumps were ESB, HSB, 
Butcombe Bitter and Okells 
Bitter, and the Butcombe and 
Okells were in good condition, 
although this was the dearest 
round of the night. A few 
people were drinking inside but 
there were many more taking 
advantage of the outside 
drinking area on one of those 
rare summer evenings! 
 
St Aldates Tavern, 108 St 
Aldates 
Formerly ‘The Bulldog’ and 
owned by Courage then by 
Wychwood who refurbished it 
as part of the ‘Hobgoblin’ 
chain. As a Hobgoblin it was 
run by the legendary ‘Big’ Andy 
and a range of 6 beers was 
always superbly kept. It is now 
leased to the Pubs and Bars 
Company and still offers a 
good selection of beer. 
Available on our visit was 
White Horse Village Idiot, 
Brakspear Bitter, Fullers 

London Pride, Hobgoblin and 
York Guzzler. Only the latter 
was sampled and was rated 
‘OK’. 
 
Old Tom, 101 St Aldates 
Previous visits going back over 
the years have always found 
this to be a popular watering 
hole. Not tonight! An empty 
pub and staff putting chairs up 
on the tables greeted us. 
Needless to say we didn’t stop 
but did notice IPA and Abbott 
were available should you wish 
to return when it’s open. This 
was a one-time Oxford local 
pub of the year, when owned 
by Morrells, and run by one of 
Oxfords former caring 
landlords, Roger Smith. 
 
Far From The Madding 
Crowd, 10-12 Friars Entry 
A safe bet as far as we are 
concerned! An independent 
free house and family run, 
according to their website. 
Always a good selection 
available and generally in good 
condition (the beer that is!). 
‘Far’ attracts a good cross 
section of drinkers and there is 
normally a good atmosphere of 
general chat and board games! 
The offerings were Arundel 
Castle, Brakspear Bitter, 
Nethergate Essex Border, 
Ballards Nyewood Gold, 
Wickwar IKB and Isle of 
Purfleet Solar Power. Only 
time for the Arundel Castle 
(good) and Nethergate Essex 
Border (OK) before retiring for 
the night! 
 
This was a pleasant evening 
spent trying pubs away from 
our normal circuit - alternative 
drinking experiences, both in 
beer and surroundings. 
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Oxford City CAMRA Pub of the Year 2001 
Listed in the Good Pub Guide 2006 

www.rose-n-crown.co.uk 

Rose and Crown P.H. 
 

North Parade Avenue 
Oxford 

 
(Second left off Banbury Road  

after leaving St Giles) 
 

april 2007 october 2007 
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Oxfolk's Christmas Spectacular 
is going to be a dance to 
remember with the amazing 
Boldwood  on Saturday 13th 
December. Boldwood play 18th 
century tunes with a dynamic 
21st century twist. This truly 
remarkable dance band will set 
you spinning and gliding across 
the dance floor to some really 
fantastic tunes played by three 
fiddles and piano accordion. 
Being a special Christmas 
ceilidh, there will be seasonal 
carols from Rising Voices 
Community Choir from 
Headington, and the delightful 
twin dance callers of Fee Lock 
and Cat Kelly. 
 
Normally, Oxfolk's only dress 
recommendation is comfy 
footwear you can dance all 

Oxfolk   
night in. However, this time 
you are invited to dress up - 
posh, Christmas-ey or just 
simply spectacular - whatever 
you fancy! 
 
Oxfolk's Bar Manager, John, 
is also running The General 
Elliot Winter Beer Festival that 
weekend. Caravan, motor 
home and tent pitches are 
available there for free. On 
Saturday there will be free 
transport from The General 
Elliot to Oxfolk and after the 
ceilidh, all are welcome for a 
Late Night Special from 
11.30pm to 2.30am, with live 
music and a certain amount of 
late night frolicking! 
 
To make a weekend of it at 
the General Elliot, Friday 12th 

December sees the band Blind 
Dog Blues playing a blinding 
blues set, plus a curryoke night 
(a karaoke and curry party). 
Booking for camping and 
transport is essential - call 
01865 739369.     
 
Kennington Village Hall is just 
off the A34 and easily 
accessible on the number 35 
bus from Oxford. Doors open 
for the dance at 7.30pm for 
8pm start. 
 
For more details go to 
www.oxfolk.org.uk or call/text 
07866 804220/07515 410211. 
 
Next dance: Saturday 10 Jan 
2009 - The Committee Band, 
Nick Walden and Jack Harris. 

inn and around oxford 
John Dunkley and family are 
leaving the Chester Arms 
(Chester Street, of the Iffley 
Road) after five successful 
years. They took over the 
Ampleforth Arms (Collingwood 
Road, Risinghurst) at the end 
of October and move out of the 
Chester in early December. 
Being a larger pub, they feel 
the Ampleforth offers lots of 
potential to improve and grow 
the business, as well as bigger 
accommodation for the family. 
Having been told that "real ale 
doesn't sell" at the Ampleforth 
they have in the last three 
weeks already successfully 
expanded the ale range from 
one hand-pump to three! A 
beer festival in May is a strong 
possibility. 
 
The Chester Arms is being 
taken over by Matt Rhoyds and 
Abby Needham, who already 

know the pub well - they used 
to live just up the road, and 
Matt has worked in the pub in 
the past, including helping out 
with the annual beer festival. 
They like the way that the 
Chester works at the moment, 
and don't plan to make any 
drastic changes. Matt tells me 
that they hope to keep up with 
the tradition of an August beer 
festival. 
 
The White Horse brewery 
acquired the tenancy for the 
formerly Everards-tied Royal 
Blenheim . Some of us visited 
when it re-opened in October 
as part of our crawl with the 
Rugby CAMRA Branch and all 
enjoyed one or two beers from 
their selection of 6 handpumps. 
 
Dan, the previous tenant of the 
Blenheim, has moved to the 
White Hart in Headington, so 

Rugby fans who have come to 
rely on him for showing Rugby 
on Sky Sports should not 
despair! 
 
The Blue Mile , Cowley Road, 
Littlemore is closed and 
boarded up. It's never really 
done much trade and there are 
two other pubs nearby - the 
Golden Ball just round the 
corner and the George about 
200 yards away. It was called 
the Queen's Arms until May 
2003 when it was re-named to 
mark the 50th anniversary (in 
May 2004) of the first ever sub 
four minute mile, run by Roger 
Bannister at Iffley Road 
athletics ground. 
 
Also gone or possibly going: 
The Fox ,  Sandford; The 
Exeter Hall , Cowley Road and 
The Corner House , Horspath 
Driftway. 
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W HITE HART 
ST ANDREW S ROAD OLD HEADINGTONST ANDREW S ROAD OLD HEADINGTONST ANDREW S ROAD OLD HEADINGTONST ANDREW S ROAD OLD HEADINGTON     
TEL  01865 761737TEL  01865 761737TEL  01865 761737TEL  01865 761737    

W ide selection of real ales 
Traditional home made food 
Award winning pies! 
Fantastic walled garden 

Open all day every day 
Food served 12 - 3pm, 5 - 8pm Mon - Sat; Sunday roast 12 - 5pm      

Dan and Carole welcome you to the 
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