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THE OFFICE FOR National Statistics
(ONS) report Economies of Ale
makes for sobering reading,
revealing that nearly one in four
of all British pubs have closed
since the turn of the century –
more than 11,000 in total. Small
pubs have been the hardest hit
with breweries and pubcos
increasingly favouring large pub
-restaurants.
A useful thing about the report
is that you can enter your
postcode online and find out
what’s been happening in your
local authority area. This shows
that all parts of Oxfordshire
have more pubs per head of
population than average, but
there are still nearly 200 fewer
than in 2001. Oxford has lost
15, Vale of White Horse 45,
Cherwell 45, South Oxfordshire
40 and West Oxfordshire 25.
The outer parts of cities have
suffered disproportionately, and
that is certainly true of Oxford
where Marston, Headington,
Cowley and the Botley Road
area have all lost some of their
locals. Now, however, that trend
is being reversed.
The Somerset is set to re-open
in Marston Road some time in
the New Year, while brewery
and pub chain Charles Wells is
renovating another long closed
suburban pub, the Hollybush in
West Oxford. This follows the
opening of a brand new pub,
Bicycle Shed, in Summertown
in October.
In early December another new
pub, but actually a very old
hostelry, opens in the city
centre. The Plough at 38, on
Cornmarket Street, dates back

to the 17th century but hasn’t
been a pub since 1924. Even
the Covered Market looks set to
gain a “nano-pub” as Church
Hanbrewery works on opening
a bar and bottle shop in a
former fishmonger.
Oxford is a prosperous city with
plenty of tourists and students,
but even so this run of new and
re-opened pubs is remarkable.
There are signs of green shoots
in the villages too, where so
many no longer have a pub, as
the ninth community-owned pub
in the county, the Crown at
South Moreton, will also soon re
-open. But elsewhere pubs are
still under threat, with Faringdon
having lost two – the Red Lion
and the Volunteer – this year.
The local brewing scene is also
vibrant, with more than 20
Oxfordshire breweries
represented at the Oxford Beer
and Cider Festival in November,
where Little Ox carried off the
Beer of the Festival award. How
appropriate, then, that another
small start-up, Oxbrew, is
producing a beer exclusively for
community-owned pubs –
possibly a national “first”.
Read all about these
developments in this issue. As
ever, your news, views and
contributions to the Oxford
Drinker are welcome – just drop
me a line.
DAVE RICHARDSON
editor@oxford.camra.org.uk
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A night out in
Chippy
Dave Richardson discovers the beery delights
of Cotswolds gateway town Chipping Norton
CHIPPING NORTON – often called
simply “Chippy”– may always
be associated with local
resident and former PM David
Cameron and his “Chipping
Norton Set”, but I thought there
must be better things to
recommend it.
The Good Beer Guide wasn’t
encouraging, however – not a
single entry for 2019 although
one pub was in the 2018 guide.
Would it be worth it? Fear not, I
told chief reporter Tony
Goulding, as it has two Hook
Norton pubs for a start.
Red Lion
This is one of them and where
we made a start, being up a hill
just behind the High Street.
There was certainly no sign of
Tory Boys here as it’s actually a
very basic old boozer, with
some well ensconced locals
and a roaring log burner. Only
one hand pump was in
operation dispensing the
inevitable Hooky bitter, which
was nice enough.
It could probably do with a
revamp but you wouldn’t want
to alter its character too much.
Photos of long-gone local pubs
adorn the walls including the
Blue Lion, run by a local
brewery called Hitchmans which
is also long gone, and Hall’s
4 the Oxford Drinker
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OPPOSITE : The Crown and Cushion and Bitter and Twisted
ABOVE: The Chequers and some Chippy pub memorabilia
Royal Oak. The brewery was
just across the road as
evidenced by Hitchmans Drive.
It’s the smallest pub in town,
parts dating back to the 17th
century, and has a large patio
garden. Maybe the Red Lion
could do more with its heritage
without gentrifying it, but we
didn’t want to linger.
Chequers
A Fuller’s pub down a narrow
street, this proved rather more
interesting. It has a very strong
community feel and
successfully combines a pub
atmosphere with an inventive
food offer, having re-opened in
May under new tenants and
with a Dutch chef.
It’s good to see Fuller’s offering
more freedom for its pubs to
serve guest beers, and here
there were two – St Austell’s
Proper Job and Castle Rock’s
Elsie Mo, alongside house ales
London Pride, ESB, Seafarers
and HSB. This proved to be the
best choice of ales in Chippy
and must make it a contender to
get back in the Good Beer
Guide.
I enjoyed my Elsie Mo being a
fan of Castle Rock, and felt this
very old and rambling pub could
well be my local if I lived here.

The open hearth log fire, small
snug with piano and four
drinking areas that feel like
separate rooms mean everyone
can feel comfortable, a
conservatory and old barn being
laid out for dining. Pity I didn’t
have time to enjoy the Dutch
Rabbit Stew or two fish dishes
for £22, this being a Friday!
Blue Boar
Back on the High Street now,
we ventured into this diningfocused pub taken over by
Young’s a few years ago. A
former coaching inn dating from
1683, with very thick stone walls
and an old fireplace, it now has
a large conservatory acting as a
restaurant.
Young’s Bitter and Young’s
Special were available as
expected, but the guest ale was
a disappointment being Sharp’s
Doom Bar, the most common
real ale in much of the UK
courtesy of its multi-national
owner, Molson Coors. People
have a taste for Doom Bar,
clearly, but this is not the kind of
pub a beer enthusiast would
spend much time in. It has a
corporate feel, and the piped
music doesn’t help. And the
sign outside saying free house
is not correct.
Crown and Cushion
This High Street hotel was in

the GBG for 2018, and has a lot
of character and some
interesting history. A former
coaching inn with parts dating
from the 15th century, it has a
very cosy bar used as much by
locals as hotel guests and
serves two real ales, these
being Hooky and what turned
out to be the only other local
brewery we encountered in
Chippy – Little Ox’s Odd Bod, a
best bitter which was delicious.
Bass is often served here and
despite the limited range, the
quality must have been good to
justify its GBG entry.
The hotel, which has plenty of
historical features and a
separate restaurant, has a more
recent claim to fame. In the
1970s it was owned by The
Who’s madcap drummer Keith
Moon (1946-78) who was
infamous for trashing hotel
rooms on tour. He didn’t trash
the Crown and Cushion,
however, and there’s an old
press cutting on display
showing him at the bar. He is
quoted as saying: “I spend so
much time in hotels I thought I
might as well buy myself one”!
Bitter and Twisted
Another very old Cotswold
stone building, this was formerly
known as the Bunch of Grapes
and is a genuine free house
the Oxford Drinker 5

December 2018 - January 2019 109

which tonight was serving two
Wye Valley ales – Butty Bach
and HPA, with the latter proving
well-kept and tasty, but served
far too cold for my liking.
Bitter and Twisted appeared to
be more likely to attract the
Chipping Norton Set than
anywhere else we visited, and
was getting very busy with
upwardly mobile types raiding
the eight keg lines and ordering
a wide range of “premium
cocktails” including Pornstar
Martini and Sirop De Gomme –
a sugar syrup apparently. It’s a
real hipsters’ pub and good to
see it so busy.
Fox
On then to Hook Norton’s main
venue in town, often used for
beer launches and other events.
It’s under the same
management as the Red Lion
but a world away in ambience,

being also a hotel and, like
Bitter and Twisted, having a
modern interior in a historic
building.

Chandlers Arms. A sign saying
“private pull-in for customers’
motors only” evoked another
age.

The Fox was recently taken on
by James Rogers who has
introduced a 10% discount for
CAMRA members, and a full
range of Hook Norton beers
included Hooky, Old Hooky,
Hooky Gold and a beer from its
in-house micro-brewery, Black
Thorne. The name suggests
cider but it is in fact a 4.2% dark
beer, the pump clip proclaiming:
“painful prickly picking produces
sweet sloe salvation”. Sloe
berries certainly add zest to the
beer, which is a novelty if
nothing else.
This is also a hotel, partly laid
out for dining, but more
interesting to me was the patio
area with a collection of old
signs from Hook Norton pubs,
such as the Three Conies and

King’s Arms
On then to our final stop, also
on Market Place and also a
hotel. This is yet another old
coaching inn but very different
in character to the Fox, being
owned by Swindon brewer
Arkell’s whose Wiltshire Gold
and Moonlight beers were
available. The Moonlight was so
-so, and the same goes for the
pub. It clearly has a following,
although a sign advised that
Sky and BT sports are no
longer shown due to a steep
increase in costs.
But it seems to have something
of an identity problem. Why
would you have fake
“bookshelves” wallpaper in such
a historic building, or a fake log
effect in an ancient fireplace?
For me it was neither one thing
nor another.
The Verdict
Tony and I agreed that the
Chequers was the stand-out
pub of the night with the Fox,
and Crown and Cushion, also
worthy of another visit. There’s
plenty of historic interest in
Chippy’s pubs, but the beer
range could be better and it
would be good to see more
local breweries represented.

6 the Oxford Drinker
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Brewery News
Loddon
Razzle Dazzle (4.3%) makes a
welcome return as a golden
festive ale and an alternative to
the dark Christmas ales
favoured by most brewers. It is
well hopped with Cascade from
the USA to give a pronounced
grapefruit finish.

1st on first come first served
basis. It has limited availability
so don’t miss out on this
sublime Porter.
This year’s winter seasonal –
Detonator – is back and so is
the Christmas Monthly –
Christmas Cannon VI.
Wychwood

Wadworth
It is celebrating Christmas with
new beer Big Baubles, a pale
ale with rich berry sweetness
from the added cranberry.
Wallingford Brewery
Making its debut at Oxford Beer
Festival, it started as an
occasional hobby using kitchen
equipment and home brew kits.
The two beers available are
Utter Wally, a strong Blonde Ale
at 4.6%; and Complete Wally, a
blonde Session Ale at 3.7%.
www.wallingfordbrewery.co.uk
Loose Cannon
LC have been exploring the
potential of brewing a low abv
ale which doesn’t sacrifice its
flavour - often talked about but
seldom seen. There is some
mileage in this as a great
lunchtime pint or gentle session
ale so Head Brewer Alex has
given it a lot of thought and
through careful blending of
ingredients he has created an
ale that does feel more
alcoholic than it actually is. This
portrayal of a bigger beer has
been ignored in the title though
as it has been named Small
Pale Ale – it’s available through
the brewery shop now.
Following the success of Barrel
aged Porter at the recent
Oxford CAMRA Beer festival
this is now being sold at the
Brewery Shop from December
8 the Oxford Drinker

Hobgoblin IPA won the Best
English Style IPA at the World
Beer Awards 2018, and was
subsequently judged against
the eight other IPA style
winners to be awarded the
prestigious title of world’s best
IPA.
Head brewer Jon Tillson said:
“We’re all obviously delighted
here. What makes this one
special for me is that the World
Beer Awards are judged totally
blind by some of the industry’s
most respected figures
including brewers, beer writers
etc, and against very stiff
opposition. To come out on top
is a credit to the skills of our
brewing team.”

Pictured below are Wychwood’s
Jon Tillson (right) and Dave
Carter celebrating their “world’s
best” award.
Vale/ABC
Vale’s festive brews are 5 Gold
Rings (4.2%), a golden ale
using a blend of Maris Otter and
Munich malts with Fuggles and
Goldings hops; Christmas Star
(3.6%), made with Brewers
Gold, First Gold and Celeia
Golding hops and described as
“a robust dark copper coloured
session style beer with a roast
toffee flavour and pleasant
spicy finish”; and Good King
(5%), a mahogany full bodied
ale with rich malt raisin flavour
and a spiced hoppiness to
finish.
Vale-owned Aylesbury
Brewhouse (ABC) is continuing
in its remit of producing
interesting single batch brews.
A new beer for Christmas is
Christmas Twee, a 5% red ale
fermented with traditional
Belgian abbey yeast. Making a
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return is Reindeer, an amber
4% beer dry hopped with
classic US hop Amarillo.
West Berkshire
The 6% ale Smoke on the
Porter has bold smoky ﬂavours
with an intensely smooth
mouthfeel and great complexity.
Yule Fuel makes a return, being
a full-bodied strong beer deep
red in colour with plenty
of caramel sweetness, brewed
using all English ingredients.
XT
XT has released a range of
winter beers, including new
Animal specials. XT-25 is the
Christmas Ale at 4.7%, a festive
rosy red ale with English
Golding and New Zealand
Wakatau hops.
Animal White Lion is a
Collaboration Special at 4.6%,
brewed with the White Lion pub
in St Albans. Animal Spaniel is
the Homebrew Competition
Winner Collaboration Special at
4.6%, made with the Friends of
the Shed home brewing group,
an American IPA based on the
recipe from the competition
winning beer. Animal Jack
Rabbit is an American Amber at
5.5%.
Animal Ermine is a 4.6% Pale
Milk Stoat Stout, while Animal
Snow Owl (in bottle only) is a
Winter Ale at 4.6% stuffed with
Simcoe, Rakau and Wakatu
hops.

Oxford Brewers Group
The home brewer club meets
every month at the Chequers,
Oxford for lively discussions
around the brewing process and
to sample members’ beers. It
also organises brewing related
outings and holds a termly beer
competition, the most recent
being for Dark Mild, 13A in the
style list of the Beer Judge
Certification Programme
(BJCP).
Six home brewers provided a
couple of litres of their brews for
14 people to judge—including
some new faces. Each beer
was marked according to the
five usual criteria (aroma,
appearance, flavour, mouthfeel,
and overall appreciation). As
described in the BJCP, a dark
mild is dark, low-gravity, maltfocused British session ale
readily suited to drinking in
quantity. It should be refreshing
yet flavourful, with a wide range
of dark malt or dark sugar
expression.

Mild fared much better than its
namesake, Aston Villa, and
featured rolled oats and Lyle’s
Black Treacle. Full bodied
while still quaffable, it got a
mark of 34.5 points out of 50,
ahead of the rest of the pack.
This competition was sponsored
by Malt Miller, a home brew
shop in Swindon, and the
winner received a £25 cash
prize to be spent at the
shop. Many thanks to Malt
Miller and to the Chequers for
hosting!
The next competition will be
around March, and the best way
to have a say in deciding the
mandatory style is to join the
mailing list. The group
welcomes new members, and is
happy to help people that want
to start in the hobby. Monthly
meetings are advertised on the
mailing list and on website:
http://oxfordbrewers.com
MICHAEL CADILHAC

The winner was Ed Williamson,
a home brewer with one year of
experience, who will be official
Brewmaster until the next
competition. His Villa’s Dark

the Oxford Drinker 9
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Hopping over to
Worcestershire
Pete Flynn finds out about British hops on Stocks Farm
I’VE ALWAYS WANTED to visit a hop
farm, and find out what is so
special about this robust and
vibrant plant that is one of four
natural ingredients to be found
in our beloved national
beverage; yes I’m talking about
beer!
An article in CAMRA’s
magazine BEER prompted me
to contact Ali Capper, a director
of the British Hop Association,
who invited me to visit her hop
farm lying on the
Worcestershire/Herefordshire
border with the beautiful
Malvern Hills providing a scenic
backdrop.
Ali, the daughter of a
Herefordshire farmer, enjoyed a
successful career as an
advertising executive in London
before selling the business to
embark on a new career in her
native Herefordshire. Marrying
Richard, the owner of the farm
purchased by his father in 1962,
provided Ali with a new set of
challenges.
The farm consists of 200 acres
of land with 50% allocated to
hop production and 50% to
apples. She told me it is one of
the largest of 57 hop farms in
the UK and the farmhouse is
approximately 200 years old
with 19th century additions to
the original Hop Kiln building.
A devastating frost in 2011
decimated the fruit crop which
led to a three-year business
plan. Prior to this the farm had
10 the Oxford Drinker

been producing four hop
varieties, but with increased
demand globally for hops there
are now nine farmed each year.
It can take up to 10 years to
commercialise a successful new
hop variety as part of a
breeding programme, so the
plan was with some risk, such
as wilt. The tried and tested
method was relaxed and new
varieties are named Jester,
Olicana, Minstrel, Archer and
Godiva. A further variety called
Endeavour is part of the
National Breeding Programme
and is the daughter of Cascade.
It is hoped that new techniques
such as genetic marking will
reduce still further the
propagation period to around
five years.
It’s interesting to note that just
the female of the plant is grown,
and the ratio of hop/leaf is
optimised agronomically. The
micro climate prevailing in the
area is excellent and it’s the
shortening of daylight length
after midsummer’s day which
triggers the hop to flower; a
process which is best suited to
a temperate climate zone
between 33-55 degrees latitude.
It was time for me to see the
hop picking process first hand,
as this always commences
around the first week in
September, and a short walk
accompanied took us to the hop
bines. April is the start of the
hop growing season and these
are all perennial plants.
Husbandry is carried out
manually where the hop yard is
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strung to create the growing
structure using a pole and a ball
of string. Young hop plant
growth is trained by hand in the
spring where it continues to
grow up to six metres tall by the
middle of June. The last two
months sees phenomenal
activity with lateral growth
taking place in July.
It’s the hop cone which is all
important as the oils within it
give off the aromas making beer
taste so wonderful. About 40%
of British hops are exported with
Pilgrim as one example, being
sent from Stocks Farm direct to
Goose Island, a Chicago based
brewer. Some are destined for
UK brewers such as Adnams,
Fuller’s and Marston’s. A hop
merchant will normally take care
of the whole process of
distribution where a supplier
can sell three to five years
ahead with price agreed at the
outset.
A team of up to 60 loyal
workers, all from Eastern
Europe living on site, are an
essential part of the team. The
hop picking team is 13-strong
when a tractor and manual
labour is used to cut the bine,
which is then packed onto the
trailer before being taken to the
kiln where the hops are dried
after the hop machine has
stripped the bine of its cones.
The machine can load up to 19
bines per minute in this
automated process.
Prior to the 1950s manual
labour was used intensively to

is hard to believe that beer was
once brewed without hops, and
our own indigenous Fuggles
and Golding varietals were only
discovered in 1875 and 1790
respectively.

harvest the crop by hand in the
field and, interestingly, the Bruff
machine employed to change
this antiquated process was
actually manufactured in the
same village as Stocks Farm –
Suckley in Worcestershire. The
drying process prevents
composting and enables the
hops to be stored. You might
have seen dried hops in silver
foil packaging, which is to
prevent them becoming “light
stuck” which, together with
oxidisation, can result in
deterioration.
Once the crop of cones has
been through the rigorous
drying process, they are placed
in open baskets to stabilise
before being packed into 60
kilogram bales. The output can
vary significantly from year to
year due to the weather.
Irrigation is only used in the
most extreme conditions to
accommodate healthy growth,
with natural rainfall providing all
that is normally required.

Our final stop was the on-site
Hop Shed Brewery, a unique
operation as it remains the only
micro-brewery situated on a
working hop farm. This wellkept 10-barrel plant is the pride
and passion of owner Sarah
Saleh whose beer is named
after different species of
chickens; unsurprising given
that the location is a former
chicken shed!
Next September I plan to be
back with my CAMRA
colleagues to visit the farm and
sample the delightful beer from
the Hop Shed Brewery. I’d
certainly learned a lot about
hops and now I can explain that
our new varieties can hold their
own against punchy flavours
offered by New World varieties
which are in great demand.

Even after the cutting process,
the barren land requires further
husbandry as bine cutting takes
place. The spent plant is cut
right back to ground level to
prevent the spread of disease. It
the Oxford Drinker 11
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Tony’s
Travels

Tony Goulding ranges near and far
IT WAS TIME for a wander to
some of the pubs not visited by
most CAMRA members,
including myself, for many
years. The Bullnose Morris in
Blackbird Leys was built in 1968
for Halls brewery, and years
later acquired by Morrells
whose pubs were taken over by
Greene King which has now put
the building up for sale as a
business.
The Bullnose Morris is a
community focused pub serving
a diverse crowd of locals. This
lively sports bar supports darts,
Aunt Sally and football team
meetings and serves a good
selection of pub grub all day.
Special themed nights include
steak for £5 on Mondays and on
Wednesdays, curry and a pint
for £5.50. The three beers
available on my visit were
Greene King IPA at £2.29 a
pint, Abbot and guest ale
Robinson’s Unicorn.
At the other end of the Blackbird
Leys estate you will find the
Blackbird, again built in 1966
for Halls and taken over by
12 the Oxford Drinker

Morrells and then Greene King.
Sadly it has not served cask
beer for 10 years and offers no
food. This has been under the
control of Glen Williams for 26
years, making him the third
longest serving landlord in the
city, quite some achievement.
At the top end of Cowley Centre
you will find Templars Bar, not
my favourite den with the Doom
Bar pump out of use. The
Original Swan, run by Arkell’s,
has not served cask beer for
some years but the lively sports
crowd here enjoy their lager.
You must enter through the
back door, and again it serves
no food.
Wetherspoon’s William Morris
is the best place for cask ale
around here, and was busy with
the older generation enjoying
the good value food and drink in
this really friendly community
hub. Beers on the bar from
£1.99 were Doom Bar, Greene
King Abbot, Vale Gravitas,
Blindman’s Funny Farm and a
very tasty Prescott Autumn
Fever.

Finally a pub I have not visited
for 25 years – the former
Morrells back street community
boozer, the Black Swan just off
Cowley Road. It has served no
cask ale for at least 10 years
and no food, but this genuine
Irish bar is always lively with
conversation. It must have the
biggest consumption of
Guinness in the city, and
probably the cheapest at £3.60
a pint. Live bands, darts and
Oxford Brookes Rugby club
socials are the regular scene
here.
Cornish fasty
A couple of days by train into
Cornwall started with two pubs
in the busy tourist trap of St
Ives. First up was the Castle
Inn, once a brothel and formerly
part of the offices of the Union
Castle shipping line. This busy
one-bar pub’s walls are covered
with nautical bric-a-brac and the
large stained glass front window
makes for a bright and airy feel.
On the bar in this free house
were the excellent Sharp’s Sea
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Fury, Sharp’s Own, Skinner’s
Betty Stogs, Skinner’s Cornish
Trawler, a rare Exmoor Mild and
Young’s Bitter, a long way from
home. Four ciders included a
very tasty local Healey’s
Cornish Farmhouse.
The Golden Lion is a pub I had
found some 10 years ago and it
was still very inviting. This tworoomed Punch local, a former
Courage coaching inn, has two
distinctive bars separated by a
corridor. Good food is served
including two fish and chips for
£10. On the bar were Butcombe
bitter, Sharp’s Sea Fury,
Skinner’s Betty Stogs and, also
a long way from home,
Robinson’s James Blonde.
Penzance has a good choice
from a dozen pubs, and three
contrasting pubs were visited. A
former back street local, the
Lamp and Whistle, had been
refurbished in 2013 including
much wood panelling, paintings
on the ceiling and mirrors on the
wall. It is a sort of cross
between a micro-pub and
corner local. Food is served
only on Wednesday evenings
and Sunday lunchtime so it is
very much a cosy locals’ bar.
Two hand pumps were serving
Harbour’s Daymer Extra Pale
and Firebrand Pale (both
Cornish brewers) along with
some kegs and Belgian beers
including Orval, which I have
sampled since the 1980s.

claimed to be the oldest pub in
Penzance, the 13th century
Turks Head. A friendly
reception in this cosy, sprawling
pub made the last hour very
satisfying. A slight cooking
smell did not put us off the Bath
Ales Barnsey, Skinner’s Betty
Stogs, house beer Turks Head
Bitter and Doom Bar – the only
time we saw it.
A visit to Falmouth is a must, as
it has a major beer festival
every year, and to experience
the legendary Seven Stars pub
on The Moor. The same family
has run this basic boozer since
1865, over seven generations. I
was told that the ubiquitous
Sharp’s Doom Bar is not widely
available in Cornwall, being now
brewed partly in Burton-onTrent, whereas Bass is THE
beer served here along with
Sharp’s other beers and a local
Treen’s ale. Again it serves no

food, but is a super boozer.
At Custom House Quay in
Falmouth and built in 1979 is
the ’Front, a one-room free
house that has been Cornwall
Pub of the Year. Rightly so for
this no food pub serves 10 local
beers and two ciders in a great
“spit-and-sawdust” friendly
atmosphere. It is very popular
with evening live music and
very knowledgeable staff.

Just up the same back street is
a former Devenish house, the
Crown. This super locals’ local
is the brewery tap for the
nearby Cornish Crown brewery.
No food again, but you can
bring your own! This small but
busy, friendly pub is a must.
Three or more Cornish Crown
beers are served and on the
day these were Porter, SPA and
Golden Crown, all very tasty.
Near our hotel was what’s
the Oxford Drinker 13
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Birth of a Brew
Graham Shelton, who led the community buy-out of the Red
Lion at Northmoor, continues his regular column
IT’S A FUNNY thing, but as the
number of pubs goes down, the
number of brewers goes up. It
feels counter-intuitive, but it’s
definitely true. There are over
60 breweries within a stone’s
throw of Oxford, so I’m told, but
according to a recent survey 15
fewer pubs every year. So what
is a brewer to do when there
aren’t enough pumps to go
round? Start your own pub of
course!
It’s been a joy to see the
success of the Oxbrew micropub in Witney, closed on
Monday and Tuesday (when it
is brewing at the Enstone base)
but open for the rest of the
week for paying customers.
Here you can not only buy
Oxbrew beers but buy lots of
other brands too, including
some really good local gins and
vodkas. How good to see a new
pub being born and taking its
first steps.
Starting micro-pubs and small
breweries is turning into a bit of
a trend, and for some years
now our friends at Loose
Cannon have been successfully
selling their lovely brews at
incredibly popular, usually oversubscribed, open evenings at
their Abingdon premises.
Indeed, almost every brewery
has open days and sales events
of one kind or another. I
suppose it’s all part of the trend
towards novelty and

entertainment as well as a good
pint. Speaking personally, a bit
of peace and quiet also works
for me!
Down at the Red Lion in
Northmoor, we are keen on
Oxbrew at the moment because
it is helping us, along with our
friends at the Oxfordshire
Community-Owned Pubs
Network, to create a first in our
county and possibly the whole
of the UK: our very own
exclusive community brew. This
will only be available in the eight
Oxfordshire Community-Owned
Pubs and will be called
Community Endeavour.
What a lot of fun the conception
and birth of a brew has turned
out to be! Deciding on the

flavour, the strength, the taste
and the branding has been a
wonderful team effort. In the
end we went for a fairly
traditional amber ale, 3.9%
ABV, fresh and with a lovely
hoppy, malty winter flavour.
When we did the tasting at the
Red Lion it went down a storm
and it will be coming to a
community-owned pub near you
very soon, so do look out for it
and give it a try.
By the time you read this we
should have had a full launch
with metaphorical trumpets,
dancing girls and performing
elephants, so there is no
excuse for not giving it a try (or
two). You’ll be supporting your
community, your pub and a
really good, innovative modern
brewer. As we move through
the next 12 months look out for
some exciting seasonal variants
too.
Just never forget that all of this
good stuff is only possible
because you go in and buy
things regularly at your local. If
you are fortunate enough to
have a local community-owned
pub then you can be part of this
community endeavour every
time you buy a pint of
Community Endeavour.

Left to right, Aaron Baldwin of
Oxbrew, Lisa Neale of the Red
Lion Northmoor and Graham
Shelton.
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Pub News

From the Oxford branch and beyond
Oxford
Oxo Bar
This is the new name for
Eurobar on George Street,
which has been revamped with
a cocktails theme. It was
formerly known as the Welsh
Pony and continues to have no
real ale.
Plough at 38
A historic pub – but one that
hasn’t been a pub within living
memory – was due to re-open
in early December in
Cornmarket Street in the heart
of Oxford. So-called because of
its address, the detached
building was occupied by tailor
Austin Reed from 1936 to 2016
since when it has stood derelict.
Owner Chris Mulhall – who runs
the 1855 Bar in the Castle
Quarter – is putting real ale at
the heart of his business with
XT being the main supplier. The
two-floor property has been
totally revamped with a
contemporary feel, while
emphasising its historical
features. A small brewing plant
is built in and beers will also be
lagered on the premises.
A building on this site dates
back to Osney Abbey times in
the 12th century, and it became
a pub in 1656 or 1665 with a list
of landlords up to its closure in
1924 to be displayed. They
include George Benham, from
1891 to 1902, a former circus
clown who used to give oneman shows at the bar.
“My idea is to bring countrystyle gastronomic dining to the
city centre, and it will be proper
‘beer food’,” explained Chris.
“My passions are history, beer
and wine, and the Plough at 38
16 the Oxford Drinker

is one of few buildings in Oxford
with the aesthetics of the
original structure.”
Somerset
The Save Our Somerset
campaign is celebrating after
Oxford pub company Dodo
announced it was in
negotiations to lease the longclosed pub in Marston Road,
which had looked likely to
become an Islamic community
centre. Dodo, which operates
the Rickety Press in Jericho and
the Rusty Bicycle in East
Oxford, will introduce a similar
style at the Somerset. These
two pubs are owned by Arkell’s
but the Somerset, which closed
in 2014, is privately owned.
Dodo told the campaigners:
“We intend to create a relaxed
community space, much like our
other Oxford pubs that change
in tempo throughout the day,
easing into breakfast, brunch
and coffee from 8am daily,
before dialling things up a notch
for lunch at 12pm. Wood-fired
pizzas tend to be the lunchtime
staple, but we also have a full

menu of small bites, salads and
burgers. The afternoon
precedes our after-work
drinking offer between 5-7pm,
where you can grab a pint for
£3 and catch up with locals and
workmates alike, before dinner
at 6pm. Relaxed but upbeat,
these are the hours when the
community really comes
together.”
Dodo directors Chris Manners
and Leo Johnson will be
available to meet the local
community at the next Save Our
Somerset Pop-Up-Pub on
Sunday 16 December, at
Marston Scout Hut.
Teardrop
This is the name of a “nanopub” and bottle shop planned to
open in the Covered Market by
Church Hanbrewery, a microbrewery near Witney that has
established a reputation for
unusual ales. It has taken over
Unit 22, the former Hayman
Fisheries stall, close to the
Market Street exits, with
refurbishment under way at the
time of writing. Opening hours
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will be governed by those of the
market generally. A crowdfunding project has been started
to help fund Teardrop and by
late November, £990 had been
raised towards the £5,000
target.
https://www.crowdfunder.co.uk/
teardrop

September, after our community
generously subscribed
£330,000 in shares, we were
finally able to buy the old pub
(closed for more than three
years) from developers, who
had been stopped in their tracks
by an Asset of Community
Value designation.

South Hinksey

“Volunteers from the village as
well as builders are now hard at
work renovating the Crown and
our plan is to open as a
community pub and cafe in
February 2019. We will recruit a
tenant, with a brief to offer good
value ‘pub grub’, local beers
and a vibrant and inclusive cafe
facility. The Crown is large
enough to host events, local
groups, quiz nights and live
music -- something for
everyone.”

General Eliott
The end of the road has finally
come for this village pub, with
Vale Brewery applying to turn it
into a private house after trying
in vain to find tenants wishing to
take it on as a pub. It was briefly
very successful when reopened by Helen and Cass
Hazelwood at the end of 2014,
but their venture lasted less
than 18 months since when it
has stood empty and forlorn.
CAMRA is not opposing the
change of use application. Pubs
protection officer Tony Goulding
said: “I have had at least three
visits to Vale Brewery to discuss
this, but having spoken to our
regional director Carl Griffin I
am sure that every avenue has
been explored to make a
success of the pub. There is no
support from the locals to reopen it, no other brewery wants
it, almost 100 people have
made enquiries but the pub is
dead. I am also the Asset of
Community Value (ACV) holder
and will not object.”
South Moreton
Crown
The ninth community-owned
pub in Oxfordshire should be up
and running some time in the
New Year after a successful
campaign by villagers to save it.
Andrew Searle, one of the
campaigners, wrote: “On 27

recommendations to help make
their pub the best in the
country.”
Good luck with that!
Hungry Horse pubs tend not to
have guest beers but only the
GK staples. Those in the Oxford
branch include the White Horse
in Headington, Tandem in
Kennington, Bullnose Morris in
Blackbird Leys, Bystander in
Wootton and Rowing Machine
in Witney.

The pub was formerly operated
by Wadworth before it was sold
to a developer, but will now be a
free house.
Hungry Horse
The Greene King-owned good
value family pub chain is
advertising for “Pub-licists” who
will be paid £500 a year.
“The winner should know their
cask from their craft, be a pro at
pub quizzes and be a key
player in any pub sports
tournaments,” it says. “The
ultimate pub-lover will be put
through their paces to ensure
they get the most out of their
role and help to make their local
Hungry Horse stand out from
the competition. As well as
sampling the latest drink
selection, the Pub-licist will also
be required to make a number
of visits to their local, in order to
provide feedback and
the Oxford Drinker 17
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Helpers’ Trip
a big success
Tarquin May reports from a visit to Hampshire
MEMBERS OF THE CAMRA branch
who helped at 2018’s Wantage
Beer Festival embarked on their
helpers’ trip to Eastleigh and
Winchester in Hampshire.
The first pick-up was in
Shrivenham, followed by
Faringdon, Wantage and
Steventon. We then headed
down the A34/M3 on a lovely
sunny morning to our first stop,
the Steam Town Brew
Company in Eastleigh. The pub
and brewery opened in 2018,
after extensive refurbishment of
a former café near the railway
station. This has created a new
setting that’s inspired by the rich
industrial heritage of Eastleigh.
The rustic and industrial themed
bar area offers tables, perching
shelves and a selection of
seating, with fittings and
features acquired and loaned
which give a nod to local
history. The light fittings behind
and in the public bar area once
illuminated the work of
Eastleigh Railway Works and
the iron bar front was once the
side of an old Seacow rail
wagon! The First Class railway
carriage seating is also great
fun, sitting as if you were in a
train carriage, drinking a beer or
eating a meal!
There were eight beers on hand
pulls, all produced by the sixbarrel brewhouse on the
premises, along with 16 keg
18 the Oxford Drinker

taps and a fine selection of
bottled beers, gins, whiskies
and other spirits. Real cider was
also on offer. We enjoyed a
British malt/hop session bitter,
Reefer Session IPA at 4.2%; a
Blanc Single Hop Pale Ale at
4.5%; and a US dry-hopped
West Coast IPA at 5.4%. There
was also a stout, which went
down well with those that like a
darker beer.
After spending an enjoyable few
hours sampling the different
tasting brews and taking a tour
of the brewery, where David
Mackie told us about his vision
and how he had set up Steam
Town, we left for our second
stop of the day.
After a short journey we called
in during the open day at Red
Cat Brewery, a modern unit on
the Sun Valley Business Park,
just outside Winchester. The
day was already in full swing
when we arrived and those folk
who were there looked
surprised to see a coach turn
up!
Luckily the sun was still shining,
because the open day had
spilled out into the car park
because of the popularity of the
event. There was live music and
a gourmet food offering but due
to the unexpectedly high
turnout, it had to get more
supplies mid-morning.

Red Cat has tried to create a
range of exceptional beers
across styles such as Session
Pales, modern IPAs, Witbier,
Sours, Saison, Porter and
Stout. It has a growing
reputation for the highest quality
innovation, and recipes like
lemon infused Kairos,
Huehuetenango coffee cream
stout, and multi-grain Blue
Monday prohibition beer with
honey. The regular beers, a
session pale Prowler and amber
ale Scratch, were in huge
demand, along with the multiaward winning Mr M’s Porter
and the strong, golden Tomcat.
We then boarded the coach for
our return home via the Five
Bells at Wickham. It’s always an
enjoyable stop at this CAMRA
award winning pub, and as
normal the beer and cider
selection did not disappoint,
especially the Crema, a clear
white stout from Siren Craft.
The trip had focused minds on
2019’s Wantage Beer and Cider
Festival which takes place at
The Beacon, Portway, Wantage
on 15-16 March. Put the date in
your diary!
TARQUIN MAY
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35 glorious years!
Dick Bosley pays tribute to the couple who run
the Royal Oak in Wantage
IN THESE MODERN times of gig and
snowflake careers it is a
privilege to report on a job well
done for a bit longer than is now
usual.
Paul and Frankie Hexter bought
the Royal Oak on 28 September
1983 and are still going strong
having celebrated 35 years in
the pub. Since taking over they
have won many CAMRA
awards, on average nearly one
per year, including branch,
county, regional and national
awards – with the earliest award
on display in the pub dating back
to 1984. The Royal Oak has also
appeared in the Good Beer
Guide since 1985.
Paul and Frankie have maintained this level of consistency
partly through the consistent
high quality of the drinks served,
but also through the amazing
level of friendly repartee and
banter encouraged in the pub.
Paul believes that if you supply
top quality beers you get, in
return, top quality customers –
who soon become friends.
Whether visiting for the first or
101st time, you will feel welcome
and relaxed from the off. This
local feel is also
shown in the
vast number
of social and
charitable
events held at the pub.
On a historic note there are

records of a pub on this site
going back to 1767. When
extended in 1912 it was owned
by Bowley’s of Swindon, which
sold it to Simmonds of Reading
which was later taken over by
Courage.
In due course Paul bought it
from Courage. At that time,
when the big brewers were
being forced to sell off pubs, the
accountants who ran the
breweries obviously thought that
no money could be made from a
town pub without a car park or
garden … it goes to show how
little accountants know!
There are normally a dozen real
ales available – and countless
ciders – as there have been
since Paul’s take-over. When
asked how many different ales
he has sold even he cannot
count them, merely guessing
that it is in the thousands.
To mark the 35th anniversary,
new Cholsey, South Oxfordshire
brewery Amwell Springs was
asked to produce a special 35%
-- sorry, 3.5% beer – for the
event. Using its own spring
water, this was duly done, the
aptly named 35 Yearz proving
very popular.
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Brewery Focus:

Shotover

Pete Flynn discovers that this brewery is a family
SHOTOVER CAN BE found to the
east of Oxford with its hills rising
to a height of 599 feet above
sea level. The name appears to
have been a problem for
etymologists and loosely
interpreted means “steep
slope”. There have been
popular beliefs that it was a hill
“shot over” by Robin Hood or
Oliver Cromwell; the estate is
owned by Shotover House and
the surrounding plains by
Oxford Preservation Trust.

profession, is proud that his
wife, Moira, daughter Caitlin
and son Angus are all involved
in the day to day running of the
business. Caitlin had recently
undertaken her first brew,
jokingly confiding that if I had a
poor pint of beer from Shotover
it was possibly the one she
brewed. There are five
employees in all and each can
interchange their various roles
making them a good asset to
the business.

The late autumn sun highlighted
the beauty of the hillside as I
approached the small village of
Horspath at the foot of the
escarpment, just a few miles
from the huge BMW Mini plant
at Cowley.

The brewery is an eight-barrel
plant which is relatively small,
but plans are afoot to double
the brewing capacity to 15-20
barrels. A brewery shop is on
site with approximately 30% of
production destined for bottling.
The core beers are: Trinity, pale
gold and hoppy (4.2% ABV);
Prospect, a session bitter
(3.7%); Scholar, a classic
complex English Bitter (4.5%);
and Oxford Porter, smooth, rich
and flavoursome (5%).
Liam has some exciting plans to
increase the availability of
seasonal and speciality brews,
whilst rebranding the business

A warm welcome awaited me
by head brewer Liam Cook,
who has been in residence for
less than two months having
returned to his native
Oxfordshire from Cornwall
where he held a similar role at
Bude Brewery. Liam was
originally a drayman for Morland
Brewery but obviously had
ambitions on the brewing side.

is scheduled for next year.
Alistair explained how he and
his predecessors have
successfully introduced the beer
range to around 150
Oxfordshire pubs. Nationally,
the sale of cask conditioned ale
has been falling for the last two
years but Shotover seems to be
bucking the trend having seen a
year-on-year increase. Sales to
Oxford colleges are proving
lucrative with a special ale
brewed exclusively for Queens
College. Regular deliveries are
also made to the Kassam
Stadium.
Alistair generously presented
me with a selection of their
bottled beers and on my journey
home I contemplated that if
either Robin Hood or Oliver
Cromwell were around today,
they would have enjoyed the
flavoursome brews Shotover
Brewery has to offer.

I climbed the small staircase to
the brewery office and was
greeted by a coterie of family
members, and once again
made to feel welcome
especially by the family terrier
“Angus”. The brewery was
established by Ed and Pip
Murray in 2009 and was
acquired by the Ross family in
2016, who have been friends
with the Murrays for about 30
years. Alistair, an architect by
ABOVE : From left to right, Liam
Cook, headbrewer, Alistair Ross,
and son Angus
the Oxford Drinker 21

December 2018 - January 2019 109

Pete’s Pubs

Branch chairman Pete Flynn heads off to Headington (again)
HAVING WRITTEN ABOUT
Headington in an earlier article,
this time I thought I would
review the eastern area
beginning with the Ampleforth,
which lies just the other side of
the Oxford ring road in
Risinghurst.
Up until recently the building, a
local eyesore with its boarded
shutters, had been closed so
the local community decided to
club together and buy their own
pub. It seemed destined for
permanent closure back in 2015
when as part of a pub sale
arrangement, Punch Taverns
sold the lease to Heineken
which was happy to back the
locals deciding to lease half of
the building to the Amp
Community Pub Co with the
remaining half to be converted
into flats at a later date.
The day I called there were two
cask ales on sale, Fuller’s
London Pride and Wychwood’s
Hobgoblin; being free of tie, the
pub tends to vary the range of
ales available to include local

breweries. Plans for the Amp
include darts and Aunt Sally
teams with a food offering at
some stage.
A few minutes’ walk away
across the busy ring road, in the
heart of Headington Quarry, lies
one of our favourite pubs – the
Masons Arms. There were five
cask ales on the day I visited
and I chose Nene Valley’s
Egyptian Cream, Ale of the
Aluminati which had a velvety
mouthfeel and full bodied
richness with a fruity hop bite,
balancing this creamy milk stout
which is made from a
combination of no fewer than
eight malts.
The pub is a keen supporter of
Oxford CAMRA and the choice
and quality of beer on offer is
always superb. I took the
opportunity of speaking with
Chris Meeson, who along with
his mother, Stephanie, and
sibling, Matthew run this award
winning CAMRA pub. They
have owned and operated it for
the last 21 years; in fact the pub

has only had two owners in the
last 57 years which is testament
to its popularity.
The Masons Arms has a huge
garden which is right at the
bottom of the quarry area, with
the stones being used to build
the myriad Oxford colleges
hundreds of years ago. It’s
unsurprising that Stephanie is
from a line of stone masons,
whilst Chris’s father is from a
footballing and local pub owning
fraternity who at one time
owned the Chequers and the
Britannia.
This is very much a locals’ pub
although, because of its renown
within CAMRA, it is a very
popular watering hole during the
summer months with people
travelling from all over to
sample the well-kept beer. Very
much a community pub, its bar
billiards team is the only one left
in the Oxford Bar Billiards
league as the others are all
clubs. I like to see pubs
sponsoring local football teams
and this pub has its own team
forming part of a local men’s
league.
The pub is no slouch in offering
other activities with its much
publicised and popular beer
festival and Aunt Sally
competition taking place
annually at the beginning of
September. To cap it all, a big
comedy weekend takes place
five times a year and the local
Morris Men practise their
routine every week in the hall at
the rear of the pub.
A five-minute walk away lies the
Six Bells, which has up until
recently had a chequered
history. This was formerly a
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OPPOSITE : The Ampleforth
THIS PAGE: The Masons Arms in
the Quarry; Dan Smaje and Dan
Almai behind the bar at the White
Hart
Greene King pub but has now
been taken over by Sheldon
Inns Pub Management, a wellestablished company with longand short-term leases. Manager
Fitzroy Davis told me that the
pub had a drug problem so in
order to banish these
reprobates, he has had to
increase prices on a temporary
basis to attract families and
other local clientele. I could see
that the pub had recently been
refurnished, paid for by Greene
King, and business is now
picking up with the Sunday
lunchtime trade proving
particularly popular. The cask
beers available were all from
Greene King as the pub tie
remains, with a guest beer
sometimes available.
My next stop, the White Hart in
St Andrews Road, is another
firm favourite with CAMRA
members and a 25-minute walk
away. Centuries ago the
building was a former brothel
run by local madame Joan of
Headington, and proved a
popular location with students
and lecturers alike as they
would make their way from
central Oxford for some
entertainment. It was also a
coaching inn and has a walled
garden and the remnants of old
stables in the rear garden
making this an attractive venue
in summertime.
The Everards-owned pub
retains an old world charm with
wooden bars and exposed
flooring which, if modernised,
would spoil its character.
Currently CAMRA City Pub of
the Year, it operates beer
festivals twice a year in May
and December, and is run by
Dan Smaje and his wife Carole

who have been in residence for
10 years.

again reflected on the good
selection of pubs that
Headington has to offer.

Framed Rugby memorabilia
hang from the walls and anyone
meeting Dan would soon
surmise from his burly frame
that in a former life he was a
Rugby player enjoying a
professional career with
Harlequins and London Irish,
and semi-professionally with
Henley and Newbury. Dan told
me that trading has been very
good this year with food being
particularly buoyant focussing
on all sorts of pies.
He obviously takes a lot of pride
in keeping his beers in tip-top
condition and from a selection
of five cask ales I selected
Titanic Plum Porter, a wellrounded dark beer with fruity,
sweet notes over a backdrop of
hoppy flavours. This well-known
and revered brew proudly
boasts awards spanning the
length of a Rugby player’s arm
including CAMRA Champion
Beer of Britain 2015 – Gold
award, speciality section.
Bidding Dan farewell I once
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City Centre Beer Census
ON SATURDAY LUNCHTIME 27
October about 10 branch
members met in St Aldates
Tavern and then went off to
visit all the pubs selling real ale
in the city centre. Nothing
unusual in that, you might say,
but this time we had a purpose.
We made a note of all the real
ales each pub was actually
serving when we visited, and
also how much the lowestpriced pint cost.
There are 29 pubs selling real
ale in our definition of the city
centre – that is within the rivers
Cherwell and Thames, the
railway line, and the junction of
Woodstock and Banbury
Roads. The results were
affected a little by the fact that
the Chequers and the Crown,
both Nicholson’s pubs, were in
the middle of a tap takeover by
Siren Craft Brew.
Similarly St Aldates
Tavern had an XT/
Animal tap takeover,
meaning fewer
breweries represented than
usual.

We found 82 different beers,
with 19 appearing more than
once, from 50 different
breweries. Not surprisingly,
since it is the biggest-selling
real ale in the country, the one
we came across most was
Sharp’s Doom Bar with 10
outlets, Sharp’s achieving this
reach as it is owned by multinational brewing group Molson
Coors.
The next most common brewer,
reflecting the locality and
perhaps that it was nearly
Halloween, was Wychwood
brewery in Witney. Brakspear’s
Oxford Gold and Wychwood’s
Hobgoblin were found six times,
Hobgoblin being dubbed “the
unofficial beer of Halloween”.
The pub with the most
different beers available
was the Royal Blenheim with
an impressive 10. This was
followed by the Chequers,
Crown and King’s Arms,

which all had eight. Three out of
the 29 pubs only had one beer
available.
No prizes for guessing that the
cheapest pint anywhere was
£2.15 in Wetherspoon’s Swan
& Castle. Not counting
Wetherspoon pubs, the lowest
price we found was £3.20 in the
Royal Blenheim followed by
£3.30 in the Lamb & Flag,
Three Goats’ Heads and
Wheatsheaf.
The pubs with the highest
minimum price for a pint of real
ale were both operated by
Fuller’s; the Bear and the Head
of the River at £4.40. In all
there were seven pubs where
you couldn’t get a pint for less
than £4. The average of the 29
lowest-priced pints was £3.66,
or £3.77 excluding the two
Wetherspoon pubs.
STEVE LAWRENCE
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Gardeners’ World
Paul Silcock,
landlord of the
Gardeners Arms in
Plantation Road, North
Oxford, continues his
regular column
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THIS IS NOT going to be an easy
article to write, I’m afraid, but
there’s a change a-comin’! In
fact it’s probably not going to be
an easy article to read either,
but only because it pertains to
pronunciation, and that means
I’ve somehow or other got to try
and explain my point about the
change that is coming in the
spoken language of beer
through the medium of the
written word. It’s just not easy.
Look, here’s an example…

“You like potato, I like potato,
let’s call the whole thing off.”
That looks like simple plain
English if you’re not familiar with
the song “Let’s Call The Whole
Thing Off” by Ella Fitzgerald. If
you’re not familiar with it, that’s
okay, but I will just say you
should listen to more stuff.
Okay, here’s another example
of how hard it is to convey
pronunciation in text. A
Southerner says “Bath”. A
Northerner says “Bath”. In the
face of that evidence it’s quite
hard to see why I’ve spent a lot
of my time since moving down
South telling Southerners
they’re saying bath wrong. And
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We’re not even going to get
onto the scone/scone debate,
especially as I’m drifting further
away from my initial point,
which was about a change that
seems to be coming. But let’s
just try and clarify my examples
in case you haven’t quite seen
what I’m getting at, by taking a
creative approach to spelling
not seen since Noddy Holder
looked at the liner notes to a
Slade album and decided the
letter Z wasn’t represented
enough.

Old George Hodgson, he of the
Bow Brewery around the end of
the 18th century, probably
copped a load of flak for
renaming bitter as IPA. People
in the late 18th century (look, I
learnt that fact from the brief
research on Wikipedia and I’m
going to keep using it) generally
weren’t big on initials. After all
they didn’t have M&S, FBI, ITV,
B&Q and BMW. And going back
further, many words have
changed over time. Ration was
pronounced to rhyme with
nation and no-one is marching
through the streets demanding
it be changed back.

So what I mean is that
Southerners say “Barth” and
“Glarss”, and Ella, bizarrely,
liked “potarto”. The good old
humble IPA, first brewed
(according to my minimal
research on Wikipedia) by the
Bow Brewery in the late 18th
century, is becoming “Eepa” -rhyming with bleeper.

Other beers are suffering the
same fate as well.
Unsurprisingly both EPA and
APA brews have suffered very
similar fates. Bombardier bitter
is quite often confused with the
pronunciation used for the
Canadian aerospace
manufacturers Bombardier
(pronounced Bom-bard-e-ay).

More and more customers,
most generally at the younger
end of the drinking spectrum,
keep asking me if we have any
Eepa on the bar. I’ll say this for
the new generation of drinkers
coming through, they know
what they want. They just don’t
know how to ask for it.

I’m going to let every
mispronunciation of beers at the
bar go unchallenged as I like
the slow crawl of linguistic
progress. Eepa can be the new
IPA, especially if it drives the
head brewer at Greene King up
the wall.

grass. And glass. And Grand
Prix.

But here’s the rub. Does it
matter that they call it Eepa,
and should I be bothered
enough to correct them when
they ask for it? After all, I know
what they mean when they say
Eepa. And as I’ve said before,
progress is a necessary part of
life and brewing.

In the next issue we’ll look at all
the great ways we can find to
pronounce whiskey. As a bit of
homework, see how many ways
you can say Auchentoshan.

The CAMRA Pub Discount
Scheme gives licensees the
chance to promote their real ale
offering to card carrying CAMRA
members by offering them money
of a pint or half pint.
The pubs in our area that offer a
discount are listed below:
Abingdon
Brewery Tap
Broad Face
Nags Head on the Thames
Narrows *
White Horse
Oxford
Britannia, Headington
Castle Tavern
Chequers, High Street
Fir Tree, Iffley ROad
Four Candles *
Mason’s Arms, Headington
Rose and Crown
Royal Blenheim
Swan and Castle *
William Morris, Cowley *
Witney
Company of Weavers *
Pubs offer different discounts,
and some discounts are available
only at certain times, on certain
days or on certain beers. Please
ask at the pub to find out what is
offered. An asterisk (*) indicates
that the discount is in
Wetherspoons vouchers that are
sent to all CAMRA members.
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Festival Diary
Friday 21 - Saturday 22
December
Portsmouth Beer Festival
Portsmouth Guildhall, Guildhall
Square, Portsmouth
www.portsmouthguildhall.org.uk

28 beers plus 6 ciders & perries
www.whitehorsecamra.org.uk
Compiled by Richard Queralt
Further details can be found on
our website
www.oxford.camra.org.uk

Friday 25 - Saturday 26
January
Salisbury Winterfest
British Legion Club, Endless
Street, Salisbury
24 beers plus 3 ciders
www.salisburycamra.org.uk
Friday 25 - Sunday 27
January
Rose & Crown Beer Festival
Market Street, Charlbury
20+ beers plus cider & perry
01608 810103
www.roseandcrown.charlbury.
com
Thursday 31 - Saturday 2
February
Tewkesbury Winter Ales
Festival
Watson Hall, Barton Street,
Tewkesbury
80 beers plus cider & perry
www.tewkesbury.camra.org.uk
Friday 8 - Saturday 9
February
Bath Cider Festival
Bath Pavilion, North Parade
Road, Bath
100+ ciders & perries
www.clstickets.co.uk
Tuesday 19 - Saturday 23
February
National Winter Ales Festival
The Halls, St Andrews Plain,
Norwich
www.winter.gbbf.org.uk
Friday 15 - Saturday 16
March
Wantage Beer Festival
The Beacon, Portway, Wantage
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Beer Festival
success

THE OXFORD BEER and Cider
Festival at the Town Hall from 8
-10 November was again a
great success, with over 2,500
people attending over three
days to sample 170 real ales
plus 50 ciders and perries.

Beer of the Festival, as chosen
by a panel of experts in a “blind”
tasting, was Yabba Dabba Doo
by Little Ox brewery of
Freeland, described as “a
hoppy, zesty IPA with tropical
passion fruit, peach and citrus
flavour”. Little Ox was set up in
2016 by Ian Hemingway, a
former scientist, who is pictured
below celebrating his success.
Runner-up was Get Your Hops
Off brewed by Tap Social, and
in third place Show Pony by
White Horse brewery.

The competition was open to
about 20 Oxfordshire breweries
represented at the festival,
celebrating its 21st year at the
Town Hall. It stayed true to its
roots by only serving real ale
despite the growing number of
craft keg beers now being
produced.
Local breweries marked
Remembrance Day with themed
beers. Loose Cannon provided
Tommy Atkins ale, “Tommy
Atkins” or “Tommy” being the
generic name for a British
soldier widely used during the
First World War. Vale brewery
supplied War Poet, which
commemorated First World War
writer Wilfred Owen.

Branch
Diary
Thursday 20 December
Christmas Crawl
7 pm
Walk around all the real ale pubs
of Headington, starting at 7pm at
the Butchers Arms, Wilberforce
Street.

Monday 7 January
Branch Meeting
7.30pm
At the Rose and Crown, North
Parade Avenue, Oxford. Meet up
beforehand for a chat at the
Gardeners Arms, North Parade,
from 6.30pm.

Tuesday 5 February
Branch Meeting
7.30pm
At the Chequers, High Street,
Oxford. Meet up beforehand for a
chat at the Bear, Alfred Street,
from 6.30pm.

Monday 11 February
Oxford CAMRA’s Awards
Evening
6.30 for 7pm
Our annual event where we hand
out awards for our Pubs of the
Year and also for the Champion
Beers from Oxford Beer Festival.
Held upstairs at the St Aldate’s
Tavern. Space is limited so this is
a ticketed event (free, contact the
branch for further details).
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