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Following the success of last year, where one 
of the major improvements was a bigger and 
better marquee, Herefordshire’s biggest beer 
and cider festival is set to return to the banks of 
the River Wye at the city’s rowing club over the 

weekend of the 7th to 9th July. 

Over 120 different beers (of every conceivable 
style, hue and strength) from the length of 
breath of the nation will feature on the main 
Beer Bar - a leviathan of barrels stretching over 
120 feet. Included on this bar is the ever-
popular Herefordshire Brewers’ Bar, where you 
can try some of the very best wares from our 
local brewers. And to top it all off quite nicely 
comes an imaginative selection of beers from 
across the globe on the World Beers’ Bar. 
There really is something for everyone – what-
ever your taste in beer. 

Cider on the Wye 

It might well be called Beer on the Wye, but the 
festival’s Cider Bar boasts over 110 different 
ciders and perries - a hundred of them from 
Herefordshire producers alone. People come 
from all over the UK (nay, the world) to see 
(and try) the largest selection of Herefordshire 

draught ciders and perries ever assembled 
under one roof. It all makes for a most impres-
sive sight (and taste!). 

Chilled on the Wye 

It is important that all the beer, cider and perry is 
served to you in tip-top condition every time, so 

BEER ON THE WYE XIII 

IT’S LUCKY THIRTEEN FOR BEER ON THE WYE 
Back for its thirteenth consecutive year, Beer on the Wye is set to return to Hereford over 
the weekend of the 7th to 9th July 2017. 



4 

all of them are chilled. This means the beer or 
cider in your glass is always right - ideal for sitting 
out on the grass and watching the waters of the 
river amble by.    

Relax on the Wye 

With its wonderful laid-back atmosphere set in 
a riverside meadow in the historic heart of 
Hereford, Beer on the Wye has become a 
‘must-do’ festival. People come from near and 
far. Last year over 6,000 people attended over 
the three days and drank between them over 
21,000 pints - and this year we are expecting 
more people to drink more beer and cider! And 
we’re proud to boast that it’s always incident-
free. It’s just a great event in a fabulous river-
side location.  

Sounds on the Wye 

But it’s not just about beer, cider and perry. 
There are eight live acts on the festival stage 
across the weekend. The Hired Guns headline 
on the Friday night and Shamus O'Blivion re-
turns on the Saturday night. But for those who 

want a quieter time, the Friday afternoon is al-
ways a good time to visit.  

Dine on the Wye 

Again there will be an extensive choice of sen-
sibly-priced hot and cold food to help proceed-
ings along. Besides staples such as fish and 
chips, pizza and a griddle, there will be a hog 
roast, pies, pasties and falafels. Food is avail-
able at all times and includes a number of 
imaginative vegetarian options. There is also a 
hot breakfast service provided on the Saturday 
and Sunday mornings (from 9am) for those 
camping.    

Family Fun on the Wye 

We’re proud that Beer 
on the Wye is a family-
friendly event. It’s al-
ways trouble-free and 
we are happy to admit accompanied, well-
behaved children up to 6pm. However, the best 
time for families is, without doubt, our popular 
Family Fun Day on the Sunday.  

Run by our festival charity, HOPE Support Ser-
vices, The Family Fun Day runs from 12noon 
until 5pm and admission is only £1; accompa-
nied kids for free. Parents can relax and enjoy 

FESTIVAL SOUNDS 
Friday: 

6pm  Whiskey River Trio 

Acoustic Cajun Folk, Country Blues 

7.30pm  The Haunted Souls 
Folk, Blues and Country 

9.30pm  Hired Guns Hard Rock 

Saturday: 

3pm  BBC Acoustic Band 

Contemporary and Traditional Folk 

5.30pm  Stone Sole River 
Classic Rock, Progressive Blues 

7:30pm  Stone Mountain Sinners 
Country / Roots Americana 

9.30pm  Shamus O'Blivion Celtic Rock 

Sunday: 

2pm  Hannah & Brian Contemporary Pop 

BEER ON THE WYE XIII 



5 

some of the many beers, ciders and perries at a 
heavily discounted price, whilst the little ‘uns get 
to enjoy the bags full of entertainment and ac-
tivities laid on for them. Activities include a chil-
dren’s entertainer; crazy disco; fun slide; sumo 
wrestling; face-painting and more besides. Mu-
sic and Morris Dancers complete the picture. 
And for those not there for the beer and cider, 
there’s festival fruit punch, soft drinks, crisps 
and a sweetie van on site. 

Camping on the Wye 

Whether you want to come for the whole week-
end or just want somewhere nearby to crash 
out after a  day or evening at the festival, the 
good news is that there is the Festival Village 
next door to the main festival site. It has a 
friendly atmosphere all of its own – why not 
make a weekend of it? Many do! 

Suitable for tents and caravans, facilities in-
clude access to washrooms, showers and toi-
lets 24/7. There’s even a hot breakfast service 
provided on-site on the Saturday and Sunday 
mornings from 9am if you can’t be bothered to 
make your own. 

Info on the Wye 

If you want to know more…. 

www.beeronthewye.org.uk 

www.facebook.com/beeronthewye  

www.twitter.com/herefordcamra 

GETTING IN: TIMES AND ADMISSION 

 Friday 7th July 2pm - 11pm  £4 

 Saturday 8th July 12noon - 11pm £6 

 Sunday 9th July 12noon - 5pm £1 

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

your first drink. 

Friday/Sunday - £10;  Saturday - £15 

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

FESTIVAL VILLAGE 

 small/medium tent pitch £10per night 

 large tent or/caravan/camper van £15per night 

(no advance booking necessary, pay on the day) 

BEER ON THE WYE XIII 

http://www.facebook.com/beeronthewye
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LOCAL BREWERY NEWS  

HEREFORD 

Paul Kenyon is now in charge of brewing having 
sold his brewery in Pembrokeshire. He is main-
taining the same Hereford Brewery beers are 
currently in production but he is hoping to ex-
pand more in to bottled beers and to start craft 
brewing in 30 litres. He is now supplying other 
outlets with Hereford Brewery beers including 
Grapes and Bells at Almeley and also sending 
some down to his free trade outlets in Wales but 
when time permits he would like to get round 
other pubs to take Hereford Brewery beer.  

KELPAUL 

Tribal Elder, Sunshine Session and Seville have 
been brewed again.  Smee - a liquorice infused 
beer, Mango Bango, and Hibiscus are all avail-
able in 330ml bottles   

ODYSSEY 

Odyssey are brewing at capacity with demand 
continuing to exceed supply.  New beers include 
Dank Juice, a juicy, hoppy IPA at 6.4% ABV and 
Soulin' which is a 4.8% hoppy pale ale.  

SIMPSONS 

Brewing of the stock beers continues for the 
White Swan at Eardisland, with the addition of 
and a small batch of Olde English Ale.  

SWAN 

Swan have now brewed their 100th gyle. Lemner 
Ore, a 4.1% golden ale using Cascade hops 
from Bosbury, was produced for the Leominster 
festival. Swan on the Wye, originally brewed for 
Beer on the Wye with Summit and Calypso hops, 
is back for the summer. Swan have won SIBA’s 
Green Business of the Year award for their drive 
for sustainability by concentrating on local pro-
duce and recycling virtually everything used by 
the brewery. Gill Bullock, Jimmy Swan's partner, 
has given up her day job in Marketing and will be 
working full time for the brewery.  

WOBBLY 

The brewery is currently busy with contract brew-
ing for third parties. Their flagship pub – the Vol-
unteer at Marden - is reported to be doing well, 
currently selling one Wobbly beer (Backfire – a 
4.5% hoppy pale ale.) and a couple of Ludlow 
brewery beers 

BREWERY NEWS 

 
The  

Oxford Arms 
Duke Street, Kington, Herefordshire 

HR5 3DR 

Tel: 01544 230 322 

 
 
 
 
 
 
 
 
 
 

Traditional style pub, local real ales, family/dog friendly 

We offer good wholesome food, all cooked on the 
premises using local produce 

Open all day Fri- Sun, evenings only Tue- Thurs 

 Food served 

Tuesday - Thursday  6pm  - 9pm only 

Friday & Saturday 12noon - 2.30pm & 6pm - 9pm 

Sunday Lunch 12noon - 2.30pm  Roasts only 

Sunday Evening 6pm - 8.30pm Roasts & Normal Menu 

Bed & Breakfast 

We have six rooms available with their own bathroom 
facilities, either ensuite or private. 

Events at the Oxford 

Beer Festival 14th-18th June as part of Kington Festival, 
which includes the infamous wheelbarrow race 

Beer Festival 16th-20th August with a number of events 
going on in Kington: 

 The Oxford Arms yearly Indoor Speed Shear on 18th 
August (proceeds to the Air Ambulance ) 

 Ladies & Juniors National Autograss Championship 
18th-20th August 

 Kington Vintage Show 19th-20th August with classic 
cars motorbikes and commercial vehicles plus lots of 

other stalls and entertainment. 
 

For more details please check our website           

 www.the-oxford-arms.co.uk and/or our 

facebook page 

http://www.the-oxford-arms.co.uk
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BREWERY NEWS 

WYE VALLEY 

Wye Valley collected three awards at the SIBA 
Wales & West Beer Competition held in conjunc-
tion with the Ludlow Spring Festival. In the cask 
bitter and pale ales category The Hopfather (3.9% 
ABV) won gold - very welcome indeed for the 
newest member of the brewery’s standard range. 

In “Small Packs” [presumably industry-speak 
for bottles and cans - Ed] there was silver for 
Mocha Stout and bronze for Glorious IPA (both 
6.0% ABV). 

Up-coming monthly beers are (June) Deuce, a 
3.8% ABV straw-coloured ale with a hint of sum-
mer fruits; (July) Samba, a pale amber ale at 
4.4% and the colour darkens to copper for the 
4.5% Sun Downer (August). 

LOYAL CITY 

Pope’s Brewery of Worcester has been sold to a 
consortium, who have renamed it Loyal City. 

Brewing has commenced, and they expect to 
supply a house beer to the Paul Pry in the city 

(see pub news). 

LUDLOW 

At the recent Ludlow Spring Fair beer festival 
Ludlow Brewery picked up two awards from the 
Society of Independent Brewers – SIBA – West 

and Wales. Ludlow Blonde (4.0%) was awarded 
Gold in the Cask Best Bitters & Pale Ales cate-
gory, earning its place in the national finals. The 
brewery was also awarded a Silver in the Strong 
Ale category for Stairway (5.0%). 

Head Brewer Gary Walters commented: “We are 
absolutely delighted with this achievement. Any 
SIBA award represents industry recognition; 
blind judging is conducted by industry peers and 
trade sponsors. To receive Gold and Silver re-
flects a continuation of our high standards.” 

SIBA BEER COMPETITION  

The Overall Champion Cask Beer at the event, 
held by SIBA Wales & West in conjunction with 
the Ludlow Spring Fair, was the 5.4% ABV 
Afghan Pale Ale, an American-style IPA brewed 
by Grey Trees of Aberdare. Exactly what is the 
connection with Afghanistan is unclear! 

The silver award went to Mumbles Brewery for 
Mumbles  Weisse, a wheat bear at  5.8% ABV. 

The bronze award marked a return to form for 
the dark Katie’s Pride (4.3% ABV) - a long-
standing brew from Shropshire’s Corvedale 
Brewery. 

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

BAY HORSE INN 

KINGS ACRE ROAD, HEREFORD 
 

7
th

 BEER & CIDER FESTIVAL 
 

FRIDAY 11TH AUGUST 5PM TILL LATE LIVE MUSIC TBC 

 SATURDAY 12TH AUGUST NOON TILL LATE LIVE MUSIC WITH  ANIMATORS 

SUNDAY 13TH AUGUST 12NOON TILL LATE QUIZ STARTS 4PM CASH PRIZE 

Over 30 Beers and Ciders 
 

BBQ, Hog Roast, Ice Creams, Bouncy Castle 
 

FREE ADMISSION 
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The Angel Inn at Grosmont is holding its second 
beer and cider festival on 23rd-25th June in con-
junction with Welsh Cycling, whose race finishes 
outside the pub on the Sunday. In spite of the 
Sunday road closures, there will be ample park-
ing at the top of the village, which lies just over 
the county boundary. 

The Temple Bar Inn in Ewyas Harold will be 
celebrating the fifth anniversary of the Inn’s re-
furbishment and reopening as a freehouse by 
holding its first Beer Festival on 27th - 28th Au-
gust. It will feature between 10 and 14 beers and 
craft ales from breweries near and far, including 
Wye Valley, Hobsons, Swan, Harviestoun and 
Kingstone. Food will be available – a BBQ on 
Saturday, and hot meat rolls on Sunday - and 
there will be music both nights, with Black Rat 
Effect playing on Saturday night. 

The Bull Ring Kingstone has now also re-
opened following a refurbishment. See page 14. 

The Marstons-owned Red Lion at Madley has 
struggled a bit in recent years, but now has new 
tenants who are determined to bring it back to 
life. Bernadette Dalingwater is British-born, but 
brought up in Canada, and husband John is 
Canadian. Keen to find an English country pub 
to run, they turned down several offers else-
where, having seen the potential at the Red 
Lion. They have added more comfortable furni-
ture, particularly in the lounge, plus additional art 
on the walls. The back room has become a 
“garden room” for dining, at the expense of the 
pool table.  

Bernadette explains: “Our aim is to make 
the pub feel like home and to be loved 
again.” Food is served all day, except Sun-
day when a roast dinner is available until 
early evening. The menu includes some 
Canadian favourites - especially on Can-
ada Day (July 1st). A beer festival is to 
held across the August Bank Holiday 
weekend. 

The Queens Head at Kington is now sell-
ing real ale - sometimes two - from a vari-
ety of sources, both local and national.  

Meanwhile the town’s Lamb Inn is closed 
for refurbishment. 

The Three Horseshoes at Norton Canon closed 
on the 30th April, following the retirement of long-
standing landlord Frank Goodwin. See the full 
story on page 13. 

Herefordshire’s only community-owned pub, the 
Crown Inn at Dilwyn has new licensees in the 
shape of Callum and Annabel Anderson. A 
young couple, Callum’s grandparents ran the 
Crown from the early 1970s into the 1980s. They 
took up their positions behind the bar on 1st 
April, and already there are reports of a strong 
uplift in trade with three beers variously from 
Hobsons, Wye Valley and Swan rotating on the 
bar. There are already plans for a beer and cider 
festival - possibly in mid-August. The food is 
basic bar snacks for the time-being, while efforts 
continue to recruit a chef. The Crown was ac-
quired by Dilwyn Parish Council in 2012, after a 
period of here-today-gone-tomorrow licensees, 
followed by closure by the then owners - Punch 
Taverns. 

The Monk at Monkland closed suddenly and 
unexpectedly in May. The roadside venue only 
re-opened in late 2015 after an extended period 

LOCAL PUB NEWS 

PUB NEWS  

Margaret (Yvonne) Burtonwood 

It is with sadness the Hopvine must report that the 
funeral of the late Margaret Burtonwood took place 
on the 28th April, at All Hallows Church, Miskin in 
the parish of Llantrisant. A friend to all, Margaret 
will be fondly remembered as the driving force at 
the Pandy, Dorstone, where she spent 16 years 
until moving back to South Wales in 1998. 

Callum and Annabel pose at the Crown in Dilwyn Full list of local Beer Festivals on page 37 
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of closure, and has been refurbished to a very 
high standard. It is now on the market with lo-
cally-based licensed selling agents Sidney Phil-
lips at £295,000 freehold. 

The Temeside Inn at Little Hereford has re-
opened after a brief closure. The new landlady, 
Lucy Wharrad, also runs the Ship Inn in nearby 
Tenbury Wells. Beers are currently Hobsons 
Best and Old Prickly, plus Wye Valley Butty 
Bach. The pub is open all day, serving a carvery 
from 12-4pm on Sundays and a bar menu until 
9pm on other days. Events are being organised, 
such as a race night on 28th June in aid of 
breast cancer charities. 

The Stockton Cross, Kimbolton has been 
bought by the owner of the Baiting House, Up-
per Sapey, Andrew Cornthwaite. Licensees 
Simon and Chloe Jenkins now have a five-year 
lease, so the operation will carry on as before, 
although improvements to the building are ex-
pected in the due course. 

The Lamb Inn at Stoke Prior has closed. This is 
a disappointing development, as the current 
owners had invested a lot of money and effort to 
refurbish the pub. However, after a promising 
start things don’t seem to have gone so well, 
with the relationship with the local community 
appearing to have broken down. Even so, it still 
came as a shock when out of the blue - in De-
cember last year – a planning application was 
submitted that would have seen the pub’s gar-
den sold off for a housing development. Realis-
ing this would undermine the pub’s long term 
financial viability, Herefordshire CAMRA ob-
jected to the proposal, as did the Parish Council 
and many locals. Subsequently, on the 6th 
March, the application was declined by Here-
fordshire Council planners. It now remains to be 
seen what happens next at what is still an at-
tractive village pub.  

The annual beer festival at the Bay Horse, on 
Hereford’s Kings Acre Road, will be held on 11th 
-13th August (see ad, page 7) 

The report in the last Hopvine that Sonia and 
Gary Caldwell at the Grapes in Hereford had 
transferred there from the Spread Eagle was 
wide of the mark, and the Hopvine apologises to 
them for this error. The Grapes had to stop sell-
ing alcohol again in March when their temporary 

licence expired, but we are happy to report that 
the problems are now resolved (helped by a 
letter from Herefordshire CAMRA to the Licens-
ing Authority). Typically four ales are on offer, 
such as Butcombe, Otter, Hereford and Kelpaul. 

Hereford Beer House on West Street is now 
holding a Home-Brew Club on the second 
Wednesday of each month. 

Across the city centre, at the Victory, Jim Ken-
yon’s brother Paul is now involved in the opera-
tion of both the pub and Hereford Brewery. The 
former has extended its weekend opening hours 
- now noon to midnight,  Friday to Sunday. Food 
has been reintroduced in the form of burgers 

PUB NEWS  

Lucy Gertrude Powell 

Lucy Powell, ex-landlady of the Three Tuns, Hay-
on-Wye, passed away at Nevill Hall Hospital, Aber-
gavenny, on the 24th March 2017. Her funeral was 
held at St.Mary’s Church in Hay a week later. 

Lucy ran the famous Three Tuns in Hay-on-Wye 
until a fire tragically reduced the 16th Century 
Grade-II listed ‘time-warp’ pub into a smouldering 
shell in 2005. What was left was subsequently sold at 
auction and became the slick gastro-pub it is today. 

‘Lucy’s Bar’, as the Three Tuns was affectionately 
called, became a Hay landmark as much as Lucy was 
herself. Under her ownership the pub was something 
truly unique; equally eccentric and unspoiled in the 
most pleasurable way. The pub eschewed modernity 
to such an extent that some people, who happened 
upon it by chance, first though it was a museum – 
such were its charms! It had clutter, including old 
newspapers, and all its original fittings – hard evi-
dence that it had been in her family continuously for 
over 80 years. The pub didn’t have a phone, some-
times the lights weren’t on, and the choice of beer 
might be best described as ‘take it or leave it.’ How-
ever, it was popular not only with locals and pub 
connoisseurs, but with numerous celebrities as well 
– including Jools Holland and BBC newsreader, 
Huw Edwards amongst many. On one occasion in 
1963, five of the Great Train Robbers called in for a 
drink while they were still on the run. 

The Three Tuns run by Lucy could never be called 
your usual local. She will be missed just as people 
still miss the old Three Tuns. The Hopvine sends its 
condolences to her family and many friends. 

For full list of local Beer Festivals see page 37 
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Friday and Saturday evenings and a carvery 
Sunday from noon to 4pm.  

The expected early-summer reopening of the 
New Inn at Bartestree appears to have slipped to 
late August, reportedly due to difficulties conform-
ing with the finer details of listed building consent. 

Conversion works have been completed at the 
Retreat in Ledbury, now owned by the rapidly-
expanding Craft Union Pub Company. The 
premises have been re-decorated throughout, 
sports TV screens fitted, and a pool table in-
stalled in the raised area at the rear. The new 
licensee Roger Lucas is offering four cask ales 
at competitive prices, but the make-up of  the 
range is still to be determined. The pub appears 
to be attracting a younger clientele than in its 
previous ownership. 

Building alterations are still ongoing at the 
Farmers Arms, Wellington Heath, with the toi-
lets now completed to a high standard, and the 
pool table relocated to the bar area. Work on the 
kitchen is continuing. The five cask ales include 
one from Wye Valley, alongside guests from a 
variety of breweries. Six draught ciders are 
served from boxes, again from a variety of pro-
ducers. The annual Beer and Beast Festival 
runs from 14th to 16th July (see ad, page 16). 

The Pope family, who have sold Pope’s Brewery 
in Worcester, have taken over that city’s historic 
Paul Pry which had been closed six months 
earlier due to "the recent economic climate". 
Reports suggest that they are to use their old 
brewery, now called Loyal City, to supply their 
house beer. 

The Live & Let Live at Bringsty is a little treas-
ure perched high on the bracken-clad slopes of 

Bringsty Common. Not to be confused with the 
other Live & Let Live a few miles away in Whit-
bourne, it is the only thatched pub in the county 
and made national news back in the late 1990s 
when a previous owner was unsuccessful in her 
attempts to convert it into a private dwelling. 
Saved and stunningly renovated by landlady 
Sue Dovey and her family, the pub has always 
been famous for the need to drive down to it 
along an unmade gravel track across the com-
mon from the nearby A44 Bromyard-Worcester 
road. This undoubtedly put a few people off, but 
no more…for the track has now been surfaced! 
So, gone are the days of holding one’s breath 
and hoping the car exhaust survives. And this 
has been achieved without any adverse visual 
effect on the pub or its bucolic surroundings.  

The Good Beer Guide-listed Green Dragon at 
Bishops Frome boasts six beers and five local 
ciders on a normal day, so it looks like there will 
be a real party when another eight beers and 
eight ciders join the fray at a one-day beer festival 
due to be held there on Saturday the 22nd July. A 
similar event last year was very successful, and  a 
freestanding stillage in the main bar area. 

One of a number of farm shops around the 
county make a success of selling local cider and 
beer. One such is the Crumpton Hill Farm 
Shop at Storridge. Located on a sharp bend on 
the B4219 Malvern road, just off the A4103 and 
adjacent Knight’s Cider orchards, the business 
was taken over by Jim and Mandy Harrington 
back in October 2014. Since then they have 
diversified and expanded things considerably, 
and recently the limited opening hours were 
changed – it’s now open seven days a week 
(9am-5pm Mon-Sat; 10am-1pm Sun). 

Run with the able help of their daughter, Becky 
(who acts as the shop manager), it sells half a 
dozen draught ciders and perries to take away 
(including those from Olivers and Knights) as 
well as a plethora of local bottled beers, ciders 
and perries. It also sells local meats, cheeses, 
honey, vegetables and other diary products, 
alongside a range of crafted gifts. There are 
even plans afoot to add a tearoom, but it is un-
clear at this stage if it will be licensed! For more 
information look at: 

 www.crumptonhillfarmshop.com 

PUB NEWS  

Beer and Cider to takeaway at Crumpton Hill For full list of local Beer Festivals see page 37 
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ing and won numerous CAMRA awards – in-
cluding Herefordshire Pub of the Year in 1999. 
Accolades that were entirely deserved. 

Frank’s daughters, Becky and Cathy, were both 
on hand to say a few words, after which Mark 
Haslam spoke on behalf of Herefordshire 
CAMRA. He thanked Frank for all that he had 
done over the years, both in running the pub 
and for supporting CAMRA activities. Mark said: 
“Frank was always a strong supporter of our 
activities and helped out at Beer on the Wye 

most years. I have very 
many happy memories of 
visiting the Shoes. It’s a 
wonderful old-fashioned pub 
with always friendly faces, 
plus a brewery – what more 
could you ask for? The 
Shoes, and places like it, are 
what make Britain the coun-
try that it is.” 

The pub and the brewery 
may now be closed, but there 
is to be one last hoorah for 
Frank and the Shoes. The 
last two barrels of the Farri-

ers Ale from the pub’s micro-brewery have been 
requisitioned and will be on the bar at this year’s 
Beer on the Wye. So, that’s one last opportunity 
to raise a glass and toast Frank Goodwin and his 
wonderful pub. 

Sunday the 30th April was a sad 
day for Norton Canon, when its 
last pub - the Three Horseshoes 
- closed for good. Herefordshire 
CAMRA members were among 
the many friends, locals and 
family who crammed into the 
diminutive two-bar redbrick road-
side inn to enjoy an afternoon 
party where one and all were 
able to wish landlord Frank 
Goodwin all the best for his fu-
ture retirement. 

Frank and the Three Horse-
shoes were natural bedfellows, 
in so much as they were both 
very much from the old school. The ‘Shoes’, as 
it was known locally, was unashamedly old-
fashioned - like country pubs used to be. There 
were no gimmicks such as fruit machines, 
muzac or other vulgar modern contrivances, but 
it did have its own rifle range and a micro-
brewery on site; the latter which brewed a num-
ber of beers, including the (in)famous Farriers 
Ale at a whopping 15.4% ABV. Visitors could 
play the likes of darts and quoits, or could just 
sit and enjoy more simple pleasures amongst 
the murmur of gentle conversation. The Shoes 
and Frank always came as a 
pair, and were always an 
absolute delight to visit. 

While enjoying a sumptuous 
buffet and some of the last 
beers brewed at the on-site 
micro-brewery, it was nice 
for those assembled to be 
able to reflect (both with 
tears and laughter) on some 
of the many good times had 
at the pub. Frank was a civil 
engineer by trade before he 
took the pub on with his wife 
Lin - who sadly died a few 
years ago. That was way back in 1980. In 
fact, he was only the fourth landlord to run the 
pub since 1900 – when Queen Victoria was 
still on the throne. The pub, and the beers 
Frank brewed, always enjoyed a loyal follow-

FRANK’S LAST HOORAH 

SHOES SWANSONG MARKS THE END OF AN ERA 
Unspoiled county pub closes as popular long-standing landlord retires after 37 years. 
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PUB REFURBISHED AND REOPENED 

NO MORE BULL AT THE BULL RING    
Village pub emerges from the dark shadows of neglect following an excellent refurbishment.    

Until very recently Kingstone’s Bull Ring has 
been in a state of flux. At the turn of this 
century it was owned by Enterprise Inns and 
suffered from the rapid turnover of tenants, a 
characteristic of so many pubco-owned 
establishments. In 2011 it was acquired by a 
company based in Oxfordshire, who continued 
to operate it under short-term leases, but they 
appeared more interested in building housing 
on land next to the pub’s car park rather than 
investing in its fabric and facilities. The place 
became terminally run-down. It has always had potential, but was seriously lacking some good 
old-fashioned TLC. 

It all came to a head when a planning application was submitted to convert some of the pub’s land 
into a housing plot. Herefordshire CAMRA supported the locals in a campaign to stop this. It was 
only after that application was finally seen off that things started to change. 

The outlook for the Bull Ring is now one of stability, as new licensees Matt and Kath Capel have  
entered into a 20-year lease, with an understanding provided to them that the pub is safe from 

future planning shenanigans. Matt and 
Kath have carried out a major 
refurbishment which enhances the old 
features while giving the pub a fresh, airy 
and modern feel. It really has put the place 
back on its feet. If you remember visiting 
the Bull Ring in the bad old days, then 
you’ll be in for a real treat when you next 
call by. 

A new bar servery opens into the pub’s two 
main rooms. The spacious bar has one 
wall clad with timber sourced from crates, 
some stencilled with the name of the 
farmer who donated them. There is plenty 
of room for a pool table, dartboard and 
large screen TV. The smart new servery 
opens through to the lounge, which has a 
light decor to offset the low, dark beams, 
and is furnished with tables and chairs. To 

the side is a small dining room. The pub’s history is depicted in a series of framed prints on the 
walls. Outside, the beer garden features a large wooden table, produced by Matt’s colleagues in 
his previous job in forestry. 

Although Matt is new to the pub trade, Kath has lately been Front of House Manager at the 
Kilpeck Inn. They have introduced food, with a main menu of pub favourites plus a children’s 
menu and sandwiches. Friday night speciality is pizzas, also available as takeaways. 

The Bull Ring, Kingstone, Hereford, HR2 9HE.  Telephone: (01981) 252998  Website: 
www.thebullringinn.co.uk  Open 4-11 Mon; 12-11 Tue-Sun.  Food served: 12-2, 5-9 Tue-Sat; 12-4 
Sun. Bus services 39 and 39A stop outside. 

Matt and Kath Capel at the smart new bar 
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From the outside the Hostelrie is a 
wonderfully quirky stone building in 
the Gothic style - complete with 
towers and associated architectural 
flourishes. It could so easily de-
ceive one into expecting to find 
Harry Potter and friends sat con-
spiring at the bar. Meanwhile, in 
the real world (and inside the pub), 
one actually discovers what is a 
fine English country pub complete 
with comfy chairs and sofas; black 
and white historic photos of local 
scenes; a fine bar-counter, and that 
nice homely feeling. 

The main bar-room neatly divides 
into a drinkers’ area and a dining 
area, where landlord Ayrton Lowther (no relation the late Brazilian Formula One driver) and man-
ager, Andi Davidson, serve fresh, reasonably-priced food prepared by the in-house chef, using local 
ingredients where appropriate (everything comes from the HR9 postcode area, aside from the fish). 

It’s normally reassuringly busy with a mixture of locals and visitors, and a pleasant and convivial 
atmosphere prevails - fuelled by the friendly and outgoing bar staff. Wye Valley beers are the main-
stay with their Bitter and Butty Bach brews always available. The third pump will often feature a 
house beer called HPA (not the Wye Valley one), or alternatively another Wye Valley staple, but 
equally it might be a guest from further afield. Ross on Wye Traditional Farmhouse Cider (from 
Broome Farm) completes the line-up of handpumps on the bar. 

Ayrton bought the Hostelrie four years ago, and despite having never run a pub before he appears 
to have made a fine success of the business so far. He visited the pub with his grandparents as a 
youngster, which was when the seed was set: he loved the eccentric feeling of the building, bar and 
hotel, and years later was able to return, buy it and turn it into the successful business it is today. 

As one might expect for our Summer Pub of the Season, the Hostelrie boasts a beautiful self-
contained garden, which is quiet and secluded. It has swings (should one suddenly come over all 
energetic), but it’s also in a great location near by to the River Wye and Symonds Yat. Above all, it 
has a major attraction in the shape of the ruins of Goodrich Castle, which overlook the village. One 
of the finest and best preserved of all English medieval castles, this dates from around 1100 and 
features the famous mortar Roaring Meg that was used in its siege in 1646. 

In the early 19th-century, a neo-gothic court was built adjacent to the castle, and this in turn in-
spired the owner of the Hostelrie to rebuild the pub in 1830 in the Gothic style we see today. The 
pub outlived the Court, which was demolished in 1949. 

On 24th May, Mark Haslam - Herefordshire CAMRA’s Public Affairs Officer - presented the award 
to Ayrton and Andi and paid tribute to the Hostelrie and all that had been achieved there. In reply, 
Ayrton Lowther said that he was very proud of the name and reputation of the Hostelrie, and that 
his team of six staff worked well together to manage and run the pub and the hotel business. 

Hostelrie, Goodrich, Ross-on-Wye, HR9 6HX  Telephone: (01600) 890241 website: 
www.thehostelrieatgoodrich.co.uk  Open: 5.30-11 Mon; 12-2, 5.30-11 Tue-Thu; 12-11 Fri & Sat; 12-
10 Sun.    Meal Times: 12-2, 6-9 Tue-Fri; 12-9 Sat; 12-7 Sun.    Bus service 34 stops nearby. 

A TASTE OF HOGWARTS IN HEREFORDSHIRE? 
The Hostelrie at Goodrich is named Herefordshire CAMRA’s Summer Pub of the Season 

 HEREFORDSHIRE PUB OF THE SEASON 

Andi Davidson (left), Ayrton Lowther and Mark Haslam (right)  

https://en.wikipedia.org/wiki/Gothic_Revival_architecture


16 

CIDER  COMPETITION ROUNDUP 

CAMRA CIDER & PERRY COMPETITION 

Captain Gwatkin's Famous Old Rum Cask Cider 
took the Bronze Award in CAMRA’s National 
Cider and Perry Championships held at Reading 
Beer & Cider Festival. Produced  by Denis Gwat-
kin at Moorhampton farm in Abbeydore, and 
matured in Jamaican Rum Barrels, the resulting 
7.5% ABV cider is a fruity, complex bittersweet 
cider - more dry than sweet - having a hint of 
rum offsetting the tannins in the finish. It is only 
available on draught at the farm and a few select 
outlets, due to the limited amount of annual pro-
duction which is restricted by the difficulty in 
sourcing good quality rum barrels. 

The winner of the Cider Gold medal was Coun-
tryman’s Medium Cider, a semi-sparkling, 6.5%, 
medium-dry cider produced in the 15th century 
stables of a former coaching inn on the Devon-
shire side of the Tamar Valley.  

In the Perry class, the Gold medal went to 
Nempnett, Piglet's Perry, produced in the Som-
erset village of Nempnett Thrubwell. The 7% 
ABV perry is a cloudy straw colour, described by 
the judges as having a well-balanced sweet 
taste with a dry finish.  

BIG APPLE 

The annual blossomtime celebrations commence 
with the Cider and Perry Trials. Held in Putley 
Parish Hall, they are an important competition for 
the many craft cider and perry producers both 
near and far. The peer-judged event allows as-
sessment to be carried out by the entrants them-
selves through a series of blind tastings.  

In general, it was well-established names that 
took the premier honours. James Marsden of 
Gregg's Pit Cider and Perry topped two of the 
draught perry classes (Dry and Sweet) to take 
the title of ‘Champion Perrymaker’. 

Meanwhile, last year’s leading perry maker Dave 
Matthews of the Bartestree Cider Company 
changed fruit to become the ‘Champion Cider-

maker; with a win and a second place in the 
Draught Sweet, and Draught Medium Cider 
classes respectively.  

The distinction of ‘Best Product in Show’ went to 
a ‘Bottle Conditioned Perry’ produced and en-
tered by Simon Day on behalf of Once Upon a 
Tree, Pixley.  

For full results go to www.bigapple.org.uk, select 
“Cider and Perry Trials” and follow link. 

INTERNATIONAL CIDER & PERRY 
COMPETITION  

With few exceptions it was producers from 
around Herefordshire’s Big Apple region that 
dominated this year’s International Cider and 
Perry Competition held at Hereford’s Cider Mu-
seum. Between them, the eleven Herefordshire 
producers collected a total of 22 awards, the lead-
ing lights being Once Upon A Tree, with three 
firsts, two seconds and a third and Oliver’s Cider 
& Perry, with three firsts, a seconds and a third. 

A total of 190 entries came from 44 cider and 
perry producers from England, Wales, Germany, 
Finland and the USA, but despite Hereford-
shire’s triumphs in nine of the twelve categories 
it was the Overall Champion 2017 was awarded 
to Angry Orchard from Walden, New York State 
for their medium cider. The producer, whose 
apples grow in the Hudson Valley also received 
third places. 

Also in the medals was Kelterei Heil from the 
small village of Laubus-Eschbach near Frankfurt, 
Germany, who collected second and third place 
respectively with their Single Variety Cider and 
Medium/Sweet Culinary Cider. 

For full results go to www.cidermuseum.co.uk, 
select “Cider & Perry Competition” and follow 
link “Results 2017” 

YEW TREE CHALLENGE 

Held at the Yew Tree Inn, Peterstow on June 9th. 

Champion Cider - Williams Brothers Cider Co. 
(Caerphilly) - Growler Dry Cider, 6.3% 

Champion Perry - Mayfayre Cider (Dormington, 
Herefordshire) - Sweet Cider, 4.8% 

Bespoke perpetual trophies were presented to 
the two winners by Jackie Denman of the Big 
Apple organisation. Each trophy was carved by a 
local craftsman, out of wood from a 'Michelin' 
cider apple tree. 

CIDER 

GOLD – Countryman, Medium (Devon) 

SILVER – Salt Hill, Autumn Gold (Berkshire) 

BRONZE – Gwatkin's, Captain Gwatkin's Rum Cask 
 (Herefordshire) 

PERRY 

GOLD – Nempnett, Piglet's Perry (Somerset) 

SILVER - Waulkmill, Mooseheid Perry (Dumfrieshire) 

BRONZE – Hartland, Perry (Gloucestershire) 
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A VIEW FROM THE ORCHARD 
In praise of cider drinking  

May is a wonderful time of year. Usually eve-
rything starts to warm up and come to life. In 
the orchard the trees have leaves and the 
blossom adds colour to the greenery, promis-
ing something of the harvest for later in the 
year. There is a healthy buzz as the various 
insects criss-cross the rows of trees looking 
for nectar and pollinating the flowers as 
they go. This is celebrated across the 
county as people enjoy their walks 
through the blossoming orchards. I 
guess the followers of John Barley-
corn experience similar enjoyment as 
they stroll through the hop vines and 
wheat fields come August. 

For those in the orchard, the Big Apple Blos-
somtime at Putley is a time to show off the 
fruits of fermentation and celebrate the great 
variety of ciders and perries that are produced 
by both great and small.  If you have never 
been, then put it in your diary for next year. You 
will discover how easy and how difficult it is to 
make cider as you sample the wide range of 
products. I would venture to hope that every-
one would find something to their taste. A simi-
lar event has been arranged at The Yew Tree 
at Peterstow in June and I will need to ensure 
that I have a designated driver because the 
variety of drinks is intoxicating! 

Across the county, producers will be showing 
off and sharing their wares whether at local 
events like Bartestree or big festivals like Beer 
on the Wye. In most cases, there will be well-
established brands, but you will also find new 
blends or variations of old favourites depending 
on the harvest and enthusiasm of the cider 
producer who will always be interested to hear 
what you think of the flavour… 

So looking forward to summer, with its 
warmth and sunshine, celebrate the 

apple or pear and try some different 
ciders each month. I find having two 
or three different types and some 
simple tasty food with friends pro-
vides the mood for appraisal and 

appreciation of the drinks. The his-
tory books talk about ciders in the past 

like fine wines being savoured at the right 
temperature with certain foods. Perhaps we 
need to develop the same heritage for our 
ciders of today.    

Russell Sutcliffe 

CIDER  COMMENT 

NEWS EXTRA 

Hereford-based cidermakers, Bulmers, have 
started a small pilot plant, producing craft 
ciders, called ‘Percy’s Pilot Plant’, after the 
company’s founder Henry Percival Bulmer. 
They entered the Cider Museum competition, 
and have entered the Yew Tree Challenge.  

 
  
 

Open Friday evening from 6pm 
 and all day Saturday and Sunday  

Live music Friday, Saturday evening and 
Sunday afternoon 

Approx. 10 extra ales 
 + 8 extra  Ciders 

Barbeque with smoked meats and 
vegetarian option 

Events run by Ledbury young farmers daytime 
on Saturday and Sunday.  

TEL: (01531) 634776 
 

Wellington Heath, HR8 1LS 

www.farmersarmswellingtonheath.co.uk 
facebook.com/farmersarmsledbury 
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Herefordshire CAMRA members on a trip to Hobson’s Brewery 

HAPPY CAMRA BIRTHDAY 

CAMRA was started nationally way back in 1971, 
however, another 21 years were to elapse before a 
CAMRA Branch was finally established in Here-
fordshire. Prior to May 1992 there was no Here-
fordshire CAMRA. In fact, after leaving Worcester-
shire - taking a compass bearing due west - you 
wouldn’t have come across another CAMRA 
branch before you reached Canada! So it was in 
April 1992 a mail-shot was despatched (there was-
n’t e-mail in those days) to the 33 CAMRA mem-
bers’ domiciled in the county to see if they sup-
ported starting a branch, and the venue for this 
historic meeting was to be the Barrels in Hereford. 

Mark Haslam, who is still with Herefordshire 
CAMRA today, organised that first meeting and 
takes up the story: “There were the usual sus-
pects who suggested we were wasting our time, 
but it seemed like it was worth a punt (and a 
pint). After all, what did we have to lose? It was 
a regular struggle for the two or three active 
CAMRA members there were in the county to 
just get our pub entries surveyed and submitted 
for CAMRA’s best-selling Good Beer Guide 
each year. If we could get more members in-
volved, perhaps we could do more things.” 

Thus it was on Monday 18th May 1992 eleven 
members turned up to that meeting. Now, that 

might not sound a resounding vote of confi-
dence, but it is important to remember we only 
had 33 members in total – therefore, it repre-
sented a 33% turnout. More significantly, the 
over-riding sentiment of that meeting was to 
formally establish a branch. 

Within a year the branch membership had 
passed 100, and we were running trips 
(including a coach to the Great British Beer Fes-
tival in London each year), as well as holding 
regular meetings. Things were now up and run-
ning. There was even an embryonic first Hop-
vine magazine produced, although it was a quite 
a few years before another appeared. 

Membership continued to grow through the 
1990s, and so did branch activity. The first of 
many successful pub campaigns helped to save 
the Live & Let Live at Bringsty Common from 
being converted into a house. By the end of the 
1990s more and more people were becoming 
involved, but the branch still struggled to 
achieve more due to not having a regular source 
of income – money was always tight. 

The first breakthrough came with the publication 
of three editions of a county pub guide called 
Herefordshire Pubs between 2003 and 2011. 

CELEBRATING TWENTY-FIVE GREAT BEERY YEARS 
The month of May saw the 25th birthday for Herefordshire CAMRA 
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These guides listed every pub in the county, 
thus not only did they raise much-needed funds 
for the branch, but they promoted our local 
pubs, breweries and cider-makers. With their 
lavish illustrations, maps, and engaging articles 
all three guides went on to win national awards. 

Next on the agenda was to hold a festival. A 
Cider Festival was organised at Hereford’s 
Shire Hall back in June 1998, but that 
was probably the wrong thing to do at 
the wrong time in the wrong place. But 
you hope to learn from your mistakes, 
thus no mistakes were made when in 
June 2005 Beer on the Wye was born. 
Now firmly established as one of the 
key events in the county, this year will 
see its thirteenth incarnation on the 
banks of the River Wye in Hereford. 

It takes 145 volunteers to run Beer 
on the Wye – which is more than thirteen times 
the number of members whom came to that first 
meeting in 1992. Besides being a platform to 
promote real beer, cider and perry per se, the 
festival is also a showcase for the county’s 
many small cider producers and brewers. Last 
year over 6,300 attended and between them 
drank 21,000 pints in just two and a half days - 
not bad for a city that only has a population of 
60,000. 

Since that first pub campaign back in 1996, 
there have been many others where pubs such 
as the wonderful Sun Inn at Leintwardine; the 
Rhydspence Inn at Whitney-on-Wye, and the 
Kilpeck Inn have been saved – to name but a 
few. In 2010, Herefordshire CAMRA’s Cam-
paigns Officer, Mark Haslam, was awarded 
CAMRA’s Campaigner of the Year in recognition 
of his work on over 40 pub campaigns. Most 
recently we have worked along with local com-
munities to prevent the permanent loss of the 
Broadleys in Hereford and the New Inn at Bart-
estree. Today the branch enjoys a national repu-
tation within CAMRA for its sterling work on pub 
campaigning over the years. 

However, it’s not all stick, as the branch is al-
ways keen to promote what our pubs do to a 
wider audience. Today’s successor to the three 
award-winning guides is the WhatPub website, 
which is now established as the leading on-line 
pub database. It fully lists virtually every pub in 
the UK and certainly every one in Herefordshire. 

This is ably backed up by our quarterly Hopvine 
magazine alongside our website and social me-
dia pages. Each quarter 4,000 copies of the 
Hopvine find their way into local pubs. 

Despite these successes there is no room for 
complacency. There is more to do: fighting the 
injustice of Business Rates increases for some of 

our pubs, as well as supporting communities 
who want to buy their local are just two 

things we are focusing on at the mo-
ment…and then there’s Beer on the 
Wye XIII in July to organise! 

This autumn Herefordshire CAMRA is 
organising a dinner at Hereford’s 
Town Hall to celebrate our 25th anni-

versary, and to reflect on the many 
achievements and successes over 
those intervening 25 years. If you 
are a member of Herefordshire 

CAMRA, or have been in the past, and would 
like to join us on the 9th September for an Ice-
land sausage roll; a glass of warm John Smiths 
Bitter, and a slightly off-pitch rendition of ‘Roll 
out the Barrel’, then please do get in touch. It 
promises to be quite a night. 

HAPPY CAMRA BIRTHDAY 
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CELEBRATION AS ‘PERMITTED DEVELOPMENT’ MADNESS ENDS 
A change in the law, which now provides for improved planning protection for pubs in England is 
going to make life a lot harder for asset-strippers who target our pubs. 

CAMRA CAMPAIGN VICTORY: PUB PLANNING 

CAMRA is celebrating a fantastic campaigning 
victory - possibly its greatest ever - when earlier this 
year the Government acquiesced to a House of 
Lords amendment to the Neighbourhood Planning 
Bill, which was proceeding through Parliament prior 
to the election. A House of Lords amendment to the 
Bill received strong cross-party support, and as 
incorporated into the new legislation, effective from 
Tuesday 23rd May 2017, Permitted Development 
Rights were removed for pubs. This major break-
through came after the culmination of a CAMRA 
campaign that has been on-going for nearly ten 
years. Over 8,000 individual CAMRA members 
wrote to their MPs and various Lords in support of 
the change, after Lord Kennedy of Southwark ta-
bled the amendment in the House of Lords.  

Spivs’ Charter   

Permitted Development Rights allowed pub-
owners to convert pubs (or even to demolish 
them) without the need for planning permission 
in certain circumstances. CAMRA’s case for 
change become increasingly strong after a num-
ber of high-profile pub campaigns across the 
country (including our very own Broadleys cam-
paign in Hereford) demonstrated that unscrupu-
lous pub-owners were converting and demolish-
ing pubs irrespective of their commercial viability 
or importance to the local community. Pubs that 
didn’t need to close were being lost. It was es-
sentially a Spivs’ Charter. 

The Broadleys in Hereford is an important com-
munity pub that in January 2015 was earmarked 
for conversion into a Co-op convenience store. 
Their plan was to use Permitted Development 
Rights to convert it, thus those who used and 
relied on the place would have no say. On that 
occasion, CAMRA was successful in persuading 
Herefordshire Council to suspend the Permitted 
Development Rights, by means of an Article 4 
Direction,  a complex and arcane legal mecha-
nism - not something that could be relied upon 
each time a pub was threatened.  

Prior to the Broadleys, a number of other pubs in 
Hereford had been converted without any consul-
tation with the local community, including the Buck-
ingham and the Gamecock Inn which both became 

   Gloucester CAMRA City Pub of the Year 2014  2015 and 2016 

Perfectly positioned between Gloucester cathedral and 

Kingsholm rugby stadium. The Pelican Inn serves the entire Wye 

Valley range plus two guest ales from other breweries. 8 Real 

Ales and 6 Proper Ciders and NO LAGER, this is a traditional pub 

where Real Ale is at the heart of everything we do.  

The Pelican Inn 
 4 St Mary's Street, Gloucester, GL1 2QR 

 

Telephone  01452 387877 

 The Broadleys - saved the hard way 

http://goo.gl/maps/G2nh
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The Tram Inn,  Eardisley 

Traditional Country Freehouse 
Real Ales    -    Home Cooked Meals 

Lovely Family Garden 

Herefordshire CAMRA 'Pub of the Season- Summer 2012'  

Good Beer Guide 2017 
 

The Tram Inn 
Eardisley 
Hereford 
HR3 6PG 

www.thetraminn.co.uk    -   info@thetraminn.co.uk 

TESCO Express stores using Permitted Develop-
ment Rights. No-one got to have a say. 

This change is bad news for asset-strippers, as 
they will now need to apply for planning permis-
sion to convert or demolish a pub – any pub, but 
it’s great news for pub-users.  

Pubs and Funeral Parlours    

Now pubs will enjoy the same level of planning 
protection that bizarrely was already afforded to 
Pay-Day Loan Shops, Funeral Parlours and 
Casinos. However, what this change doesn’t 
mean is that a magic wand has been waved 
and all threatened pubs will be saved carte 
blanche in the future - that is unrealistic. But 
what it does do is ensure the planners assess 
each case on its own merits. A pub-owner 
seeking either conversion or demolition of a 
pub will now need to demonstrate that the busi-
ness is not viable and that reasonable efforts 
have been made to sell the premises to an 
alternative pub operator first. Not only will each 
case now be tested against local and national 
planning policies, but the local community will 
get a voice. Before this change, local communi-
ties facing the loss of a cherished pub in these 

circumstances didn’t get a say, but they will 
now. And about time too!  

The last words need to go to Lord Kennedy, who 
tabled the amendment to the Bill in the House of 
Lords that ultimately led to this change: “I am 
delighted that the Government has listened to 
the Lords and my amendment to close the loop-
hole that allowed pubs to be lost without the 
local community having a say. This is a victory 
for common sense, the much-loved British pub 
and responsible drinkers everywhere.”  

CAMRA nationally is now re-focusing its efforts 
on Wales and Scotland, where this change to 
legislation doesn’t apply. However, as far as we 
are concerned in Herefordshire, future pub cam-
paigns will be greatly assisted by this change. 
Now gone are the days when corporate bullies 
and chancers will close and convert your local 
pub via the back door. 

Short Measure? 

No price list on display? 

Contact Trading Standards  08454 040506 

consumeradvice@herefordshire.gov.uk 

CAMRA CAMPAIGN VICTORY: PUB PLANNING 

mailto:consumeradvice@herefordshire.gov.uk
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BUSINESS RATES THREAT 

Pubs are some of the most regulated busi-
nesses in Britain. One could be forgiven for 
thinking only the UK nuclear industry is more 
regulated. And on top of this burden of regula-
tory scrutiny and compliance comes that of 
taxation: VAT, Beer Duty, Income Tax, and 
Business Rates. Who’d want to be a publican? 

This year already has come the disappointment 
of seeing a return to an increase in Beer Duty at 
the Budget, which will have already filtered 
through to price increases on the bar. Although, 
it didn’t help that previous Beer Duty reductions 
and freezes announced at earlier Budgets were 
rarely passed on to pubs by the greedy big 
brewers and pubcos. 

Pandora’s Box 

However, of much greater concern are recently 
introduced changes to Business Rates that 
came into force in England with the new finan-
cial year back at the start of April. Business 
Rates are levied by local authorities – in our 
case, Herefordshire Council - but the revalua-
tion exercise was implemented by the Govern-
ment. In opening this Pandora’s Box it has cre-
ated a real stir in a sector of the economy that 
is already struggling to make ends meet. 

Looking at England as a whole, on the face of 
it, the changes don’t seem too dramatic. The 
total Business Rates take overall across Eng-
land will only increase by an aggregate of 0.2% 
for the 2017-18 financial year. However, this 
figure hides some frightening (and that isn’t too 
strong a word) disparities. Figures supplied by 
the trade magazine, the Publicans’ Morning 
Advertiser, indicate 58% of pubs will pay less; 
8% will pay the same, and 38% will pay more 
than last year. Granted there are more winners 
than losers, but the losers really are big losers 
in a number of cases. 

First, the good news is that around 12,000 
(generally smaller) English pubs are exempt, 
following an announcement made by the Chan-
cellor in the March budget. Larger pub busi-
nesses (those with a rateable value of £100,000 
and above) and those owned by large chains 
and breweries - which tend to be in more pros-

perous and metropolitan areas - are seeing the 
largest increases (by dint of their higher business 
turnover). Therefore, it came as a shock to learn 
there are some very rural pubs in Herefordshire 
who have been stung hard by big increases. 
Herefordshire being neither a wealthy nor popu-
lous area, these pubs are going to need to find a 
lot of extra money. There is a real fear that some 
of them will close. Already there are stories from 
elsewhere in England of publicans quitting their 
pubs because they feel unable to pay the hefty 
increases in Business Rates. 

BBC Money Box 

Ironically, it was the landlord of one such re-
mote pub in Herefordshire, who, back in March 
featured on BBC Radio 4’s Money Box pro-
gramme  when they were highlighting the plight 
of pubs facing massive Business Rate in-
creases. 

Glyn Bufton owns and runs the delightfully-
situated and charming Bridge Inn at Michael-

church Escley. It doesn’t get more remote than 
that, with more sheep than people for company 
out on the fringes of the Black Mountains.  The 
Bridge Inn is light years from civilisation: there 
isn’t an ‘A’ road, town or public transport within 
ten miles. Despite this, he’s seen his rateable 
value increase by nearly £10,000 to £14,500 in 
one leap. Instead of paying no rates at all, he will 
now need to find an extra £5,000 a year. That’s 
a big hit for his business. Glyn told the Hopvine: 

MORE TAXING TIMES BEHIND THE BAR 
Recent changes to Business Rates for pubs paint a mixed picture, but some massive in-
creases may yet sound the death knell for some of our more rural pubs.  

The Bridge Inn at Michaelchurch Escley was featured 
on a BBC Radio 4 programme  



25 

“I don’t know how I am going to find the extra 
money, and if I end up closing the pub that will 
be a loss of four full-time and fifteen part-time 
jobs.” He hopes that Herefordshire Council will 
“see sense” and reduce his rates liability. 

Rural Rates non-relief     

Another very remote and rural pub feeling the 
Business Rates heat is the Garway Moon at 
Garway. Publicans, Neil and Joanna Termets 
shared their woe with the Hopvine: “Only four 
years ago the Business Rates for the pub were 
£170. Last year they were around £1,200. This 
year the rates bill will be closer to £5,000. This 
has hit us very hard. We’ve already had to in-
crease the beer prices. Moreover, we are not 
eligible for Rural Rates Relief. Yet, how much 
more rural can you get than Garway?” Neil then 
added: “And what are we paying for? It wouldn’t 
be so bad if we actually got something in return 
for it. We appear to be getting nothing in terms 
of services from the council.” 

It is worrying that two such remote country pubs, 
where the respective owners already have to 
work long hours to make marginal businesses 
financially sustainable, are both subject to such 
significant rates increases. And there will be 
others too. It’s a potential disaster in the making. 

Lunatic Economics  

It is good news that many pubs are better off, 
but what is the point of such an exercise if a 
minority of our pubs are simply financing the 
windfalls for the majority? Should these rate 
increases ultimately put those pubs out of busi-
ness, as it has reportedly already done in some 
cases elsewhere in England, then we’ll end up 
seeing pubs close – and for what good reason? 
The Government will probably end up with less 
rates revenue overall and communities will lose 
their pubs, with the associated loss of social 
cohesion and fewer rural employment opportu-
nities. It’s the economics of the lunatic asylum. 

Fortunately the Government has started to un-
derstand the problem - well to some extent at 
least, and it helps that some of the big increases 
do attract transitional relief. But those pubs are 
still going to need to find the extra money even-
tually when the transitional relief expires, so isn’t 
it just a case of delaying the inevitable? 

There is also the announcement of a £1,200 per 

annum rate increase cap for those pubs with a 
rateable value of less than £100,000. This is very 
welcome, but is of only limited assistance if your 
rates have gone up by thousands - and currently 
the relief only applies for the present financial 
year. Of more help is a discretionary fund pro-
vided to Local Authorities by the Government to 
help pub businesses that are struggling as a 
consequence of the revaluation – it’s welcome 
help, but again it’s only a sticking plaster. 

CAMRA is campaigning hard to highlight the 
plight of those pubs who have been hit hard by 
what appear to be quite iniquitous and dispropor-
tionate Business Rate increases. The Bridge and 
the Garway Moon are just two examples of what 
appear to be quite perverse valuation outcomes. 

It can only be hoped that Herefordshire Council 
will be amenable to assisting (via their discre-
tionary fund) pubs such as the Bridge Inn and 
Garway Moon – who are both reeling from the 
increases. In the meantime, there is now a real 
and urgent need for the Government to put in 
place long term safeguards that are fairer for all 
of our pubs. 

BUSINESS RATES THREAT 
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It came as quite a shock in late March when the 
Red Lion at Stiffords Bridge closed unexpect-
edly following the abrupt departure of licensees 
Michele and David Carter. They had been run-
ning the premises as managers for only four 
months. Alarm bells rang further when a notice 
in the window of the now-vacant premises 
stated the roadside pub was “permanently 
closed”. It didn’t look good. 

What made this such a surprise was that this 
development came so soon after the pub had 
been trading so successfully under the steward-
ship of Andy and Kim Lannie and their family. It 
was even due to be featured in the 2017 edition 
of CAMRA’s flagship Good Beer Guide, before 
they quit for family reasons in May 2016. 

Sunday Times gloom 

Concerned by this most recent development, 
Herefordshire CAMRA sought to contact the 
owner, Luke Johnson, but without success. The 
Malvern Gazette fared little better. We were con-
templating holding a séance in an effort to con-
tact the owner, when to our complete surprise, 
came an article written by him in the Sunday 
Times Business Section on the 9th April. Relating 
to his experiences at the Red Lion, it was all 
rather downbeat. With a battle cry headline of: 
“Cry into your beer over the strange death of 
country pubs.” he laments the general state of 
country pubs, and in particular the situation in 
Herefordshire, when Mr. Johnson states, quote: 
“Herefordshire is one of England’s poorest, most 
rural counties. Our pub landlord got tired of work-
ing seven days a week, and managing an opera-
tion that struggled to attract sufficient custom 
through the winter months. He left, and I found it 
very hard to recruit a replacement.” 

The Red Lion then sat empty for six months 
before the last couple agreed took it on. The 
owner explains: “After the closure, business was 
slow to pick-up, and never recovered to previous 
levels.” Hardly surprising really, thus it was sad 
to see the pub closed and empty yet again. 
Worse still was the complete absence of any 
communication - the community only had ru-
mour and guesswork to rely on to fill an informa-

tion vacuum that persisted each time the pub sat 
empty and forlorn. 

However, there was a chink of light. It was reas-
suring to read in the very same ST article that 
Mr Johnson proposed to dispose of the pub, 
when he said: “I shall try to sell the building and 
hope that someone else can make a go of it.” 
Rather tellingly, he added the rider: “I was 
probably too hands-off.” Now, there lies a tale. 

Red Lion re-opens 

Finally, developing further on the theme of sur-
prises at the Red Lion, came another in the 
month of May, when a hoarding was attached to 
the pub offering it for lease. So, it wasn’t to be 
sold after all. But the great news is that new 
tenants have been found and the Red Lion was 
due to re-open for business on the evening of 
Saturday the 17th June. 

New at the helm will be licensees Steve 
Moorman and Viki Kuhle. Steve is originally from 
the Black Country and has experience of run-
ning the longstanding Good Beer Guide favour-
ite, the Port ‘n Ale at Dudley Port. A founder 
member of the Black Country section of the Brit-
ish Institute of Innkeeping (BII), he sold more 
than 3,000 different beers while at the Port ‘n 
Ale, and has plans to stock different beers (both 
local and those from further afield) on the bar at 
the Red Lion. It looks like he’s going to tick all 
the boxes on the beer front. 

PUB NEWS EXTRA: RED LION 

GREEN LIGHT FOR THE RED LION 
New licensees take on popular roadside freehouse following its abrupt closure and another 
extended period of uncertainty. 
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Continuing with a Black Country theme to some 
extent, Steve and Viki also have exciting plans 
for the food offering, which will include specialist 
pies on the menu – which it is understood were a 
runaway success at their previous pub. 

Helped by a promise of refurbishment works to 
be undertaken, we’re quietly confident that they’ll 
soon have the place up and running again, back 
at the heart of its local community. The Lannies 
demonstrated in their years at the Red Lion that it 
can be a very successful business. With a signifi-
cant loyal local clientele (it’s the last pub in the 
populous parish of Cradley); a strong food trade 
(sustained by visitors coming out from nearby 
Malvern), and its exquisite landscaped garden 

(where numerous well-attended events - includ-
ing beer festivals, BBQs and firework parties - 
were hosted each year) it has a strong and 
proven track record. Therefore, we are confident 
that Steve and Viki, with their excellent past busi-
ness record and enterprising future plans, are 
well-placed to pick up the baton and run with it. It 
looks like the good times are set to roll again at 
the Red Lion. 

The Hopvine wishes Steve and Viki all the best 
with their plans. 

Red Lion, Stiffords Bridge, Malvern, WR13 5NN.  
Telephone (01886) 880318.  Opening Times  12-
11 Mon-Sat; 12-10.30 Sun.  Facebook: Red Lion 
Inn Stiffords Bridge 

PUB NEWS EXTRA: RED LION 

The Bateman Arms 

in  Shobdon 

Good Food, Real Ales and Friendly Service 
 

Serving Lunch Tues - Sun 12-2.30pm 
and 

Kitchen open every Evening from 6pm 

See our menus 

www.thebatemanarms.co.uk 

To book 01568 708 374 

We also have Accommodation 

Come and see us! HR6 9LX 

ANOTHER CHAMPION ON THE WYE 

This July at Beer on the Wye XIII, as happens every year, 
a Champion Beer of the Festival will be judged and 
named. But it was to celebrate last year’s Champion Beer, 
that Herefordshire CAMRA’s Beer on the Wye Festival 
committee winged their way by train and bus on a chilly, 
but sunny March day to Elland Brewery in deepest West 
Yorkshire.  

Made very welcome there over a pint or two in the brew-
ery, the presentation was made by Herefordshire CAMRA’s 
- and Beer on the Wye creator - Mark Haslam,  on the left 
of the picture with MD Stephen Francis (centre) and 
Brewery Manager Mike Hiscock (right) 

The winning beer was White Prussian, a crisp and refresh-
ing beer at 3.9% ABV, made from lager malt and Perle 
and (German) Mittlefruh hops. 

http://www.thebatemanarms.co.uk/
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When doing an article on the pubs of Ross, there’s the sensible way, visit them all over a few 
weeks, or there’s the mad way - a huge one day pub crawl. 

So there we sat, 1pm on a Saturday in the garden of the White Lion at Wilton contemplating the 

twelve pubs we were about to visit, we de-
cided to drink halves.  

This garden used to be a busy wharf, loading 
boats going to Hereford or Chepstow, now it’s 
just canoeists paddling past on their way to 
Symonds Yat. Part of the pub was once a jail, 
before becoming a restaurant in the 1800s, 
hopefully with a better menu. Today it’s a 
homely bar serving Butty Bach, Wye Valley 
Bitter and a guest beer.  

We crossed the ancient Wilton bridge, built in 
1600 to save lives from the fast flowing wa-
ters. Dropping down from there and mean-
dering along the John Kyrle riverside walk is 
a wonderful way to enter Ross, passing a sad

-looking closed Riverside pub. 

The Hope and Anchor also sits on the riverbank with an interesting bar with stone slab flooring 

and a few small rooms up the ancient staircase. Owned by Banks Brewery/Marstons they had 61 
Deep (the recently-rebadged New World Pale Ale) and Old Empire (at 5.7% not a pub crawl beer). 

In the 1700s tourism began at the Hope and Anchor with ‘Wye Tours’ where people would come 
from across the country to take boat trips up and down the Wye. It was a flourishing pub, net maker 
and boatyard back then, but now it sells beer and food. 

We climbed the steep steps up towards town and the ‘Old Man of Ross’. This exertion meant we 

deserved our beer in this homely little pub with two small bars selling Otter, HPA and Butty Bach.  

But who was ‘Ye man of Ross’? Well, that’ll be John Kyrle, town benefactor of the 17 th century. He 
built roads, alms houses, the town’s 
water supply, fed the poor and generally 
gave his time and money to Ross. The 
school, the previously mentioned walk 
and this pub are all named after him.   

There’s a large area outside by the road 
where you can sit. Here you can see 
the old Castle Inn (now Malvern house), 
across the other street the old ‘Swan 
Hotel and Bar’ to the left the ‘Wye Val-
ley Hotel’ and, opposite the Swan, the 
old Falcon – all now closed. In the 
1800s there were 26 pubs in central 
Ross, trying to do them in a day 
would’ve been fun!  

A short walk round the mock town walls 

HEREFORDSHIRE TOWN FEATURE: ROSS-ON-WYE 

ROSS PUB RAMBLE 
James Thornley and friends update on the pub scene in Ross-on-Wye 

The Hope & Anchor looks out over the River Wye 

The cosy bar at the Man of Ross 
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(built in the 1830’s) took us to the 
Royal Hotel. A Greene King pub, it 

had Abbot, IPA and Marstons 
Golden Ale as a guest beer. Views 
across the river are astounding 
from the bar and the terrace, but 
it’s cosy with a log fire in the winter.  

Back to the High Street and the 
Kings Head. An old Coaching inn, 

it is one of only two pubs in Ross 
that have kept the same name 
since the 17th century. Oak Panel-
ling, high ceilings, with Wye Valley 
Bitter, Butty Bach and Purity UBU.  

Round the corner and into the Market Place we strolled into the other pub that has kept its name 
since the 17th century  -  the Crown and Sceptre. Now a quieter pub, many in my party remember 

when Saturday night it would be packed, and then they’d all walk across to the Rosswyn, a hotel 
closed since 2004 due to fire damage. 

A short walk down Broad Street and up New Street past the 
old Jail, brought us to the Horse and Jockey. A traditional 

British pub with a long dark bar, pool and darts at the back, 
Doom Bar or Butty on tap. 

Back onto Broad street and into the King Charles, not the 

most inviting of pubs from the outside but surprisingly open 
and comfortable inside, with high arched ceiling and a long 
bar. Marstons, but only Pedigree on tonight, a new landlady 
said more would be available soon. 

Next door is a pub once called the New Inn, a name with a 
limited lifespan. In the 1960s they renamed it the Eagle, after 

the spacecraft, not the bird. Otter and Doom Bar were on 
offer here. A roomy pub with lots of TV screens, it’s the place 
to watch any Wales-England match as half the bar will be 
wearing Red and the other half White.  

Past the old Alton Court Brewery, where the malthouse still stands, but the brewery has been 

knocked down and converted to retire-

ment flats, the bottling plant and tap bar 

are now shops. 

The Queens Head once stood here 

but it is now owned by Ross Rugby 

Club and called the Drop Inn. We all 

knew someone in here and the Euro-

pean Champions cup was on the tele, 

lots of shouts like ‘Two Hands’ and 

‘Go Over’. An interesting bar with 

those small sports club metal tables, 

but they had their own ‘Drop Inn’ Beer 

(brewed by Ansells).  

HEREFORDSHIRE TOWN FEATURE: ROSS-ON-WYE 

The lively bar of the Drop Inn 

A grand view of South Herefordshire from the Royal Hotel 

Unusually quiet outside the King’s Head 
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Tel: 01531 632250 

HEREFORDSHIRE CAMRA 

PUB OF THE YEAR 2013 

Fine Cask Ales. 

Home-cooked food.  

    Continental Beers & 

Lagers. 

Cask Marque accredited. 

Open 11am-11pm, Mon-Sat, and 11am-
10.30pm Sundays. 

Food served 12-2.30; 6.30-8pm 

Website: www.powledbury.com 

Good Beer, Good Food, Good Times. 

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

Prince of Wales, Ledbury 

Back up towards town to the Mail Rooms, 

which was, well, mail rooms. It was a sort-
ing office and the large room still feels fac-
tory-like but it’s a Wetherspoons, so a 
banker for eating. We had some nachos 
and chips, before crossing the road to the 

last pub – the Kings Arms.  

Everyone remembers the Kings Arms as 
Connolly’s, mad and full of Irishmen working 
on the South Wales Gas Pipeline. These 
days it’s a normal pub, with a small, dark 
bar selling Doom Bar. They often have a 
band playing here, but if you’re here when 
there isn’t one you’ll have trouble imagining 
where they stand. 

We had started at the White Lion with four 
of us, picking up various people on the way 
like a snowball, we now had a crowd of ten 
or so and had built up a momentum it was 
difficult to stop. We headed to the Old Man 
of Ross for a few more and a bit more chat 

about the history and pubs of Ross - and how we enjoyed the recent Ross Beerfest. More about 
that in the Spring to set the scene for 2018’s event. 

HEREFORDSHIRE TOWN FEATURE: ROSS-ON-WYE 

New life for the old Post Office as a Wetherspoons 
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Ask for a list of towns and cities where 
good pubs and real ale can be found, 
and it would be most unlikely to include 
Reading. So the suggestion by one of 
Herefordshire’s members who had lately 
worked in the Berkshire town was met 
initially with incredulity. One point in 
Reading’s favour was that it sits on the 
main line to London run by GWR, who 
offer a range of bargain advance fares. 
It was the quirky nature of these tickets 
that resulted in the party splitting into 
two groups on the outward journey led by the scouting party, 
which arrived there in time for breakfast. 

The second group alighted at Reading’s recently-transformed station 
and headed for Brunel’s old Grade II-listed ticket hall, reinvented as 
a pub and now refurbished by Fullers. The name Three Guineas 

alludes to the value of the prize offered in a competition to name the 
GWR’s flyer to Plymouth back in 1904. It’s an amount that is not 
quite enough to buy a pint of one of the beers today, which consisted 

of six from the Fullers and 
Gales portfolio plus two guests from Windsor & Eton Brew-
ery. The very interesting (but not cheap) menu provided an 
opportunity for a light meal before heading west on the old 
Bath road to catch up with the scouting party, just out of the 
town centre.  

Formerly the Horse & Jockey, Castle Tap in Castle Hill 

has a light, cool decor and is simply furnished with ta-
bles and chairs - and a dartboard. There is also a quiet 
back room and garden space. Describing itself as a little 
local independent, it offers a small, changing selection 
of ciders and ales (Goff’s, Hammerpot and Animal Brew-
ing on our visit). The food seems to consist of 
cheese....and cheese, but the cheeseboards appear to 
have a very good local reputation. The pub holds regular 
live music and events; darts, and offers sport on TV plus 
books & board games. 

Heading out of town and crossing to the Oxford road we 
passed a very busy, multi-ethnic local shopping centre and 
found the Nags Head on Russell Street. Looking very much 

like a standard pubco pub on the outside, it was previously Irish
-themed, and served no real ale. Its transformation over the 
last ten years is apparent from the display of pump clips 
(cunningly mounted on plastic drainpipes to simulate beams) 
which is gradually filling all the available ceiling space. The 
array of 12 pump clips on the bar revealed a litany of mainly 
unfamiliar brewery names: Exit 33; Five Towns; Mallinsons; 

CAMRA DAY OUT: READING 

A quiet start at the Castle tap. 

HEADING FOR READING 
No shortage of interesting pubs and ales in Berkshire Town 

The traditional front and bar of 
Reading’s swish new station 
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CAMRA DAY OUT: READING 

Siren; Vale; Harbour; James & Kirkman; Crouch 
Vale; Binghams; Hopcraft and Sentinel. The 
dartboard, piano (in working order) and numer-
ous board games proclaim that this is truly a 
community pub. 

Following the town-centre-bound traffic we 
crossed to Chatham Street to find the Butler, a 

former Fuller's pub named after Butler’s Wine 
Merchants, who operated from the premises 

many years ago. The low-ceilinged building with spacious drinking areas around a central bar, is 
decorated with interesting pictures and displays of local craftwork. The varied selection of beers 
were from Binghams (their Vanilla Stout - CAMRA’s current Champion Beer of Britain); Loddon; 
Theakston; Welton; Wild Weather and Wychwood.  

Back in the town centre, close to the high street chain 
stores on Broad Street, lies the Alehouse. Known as the 

London Tavern until 1993, this was one of a number of 
pubs renamed Hobgoblin by Wychwood Brewery after 
their flagship beer. In that guise it became established 
as Reading’s premier real ale outlet, but after Marston’s 
2002 takeover of Wychwood, the eponymous brew no 
longer fitted the pubs obscure-beer image. With Mar-
ston’s requiring a fee to allow continued use of their in-
tellectual property, the latest change of name became 
inevitable.  

The pub’s split-level layout includes a small bar and a 
series of intimate wood-panelled snugs along a winding 
corridor to the rear. On a fine day most of the accommo-
dation is outside, where drinkers merge seamlessly with 
shoppers. The eight beers were mainly from south-east 
brewers - Goff’s; Longdog; Thames Side; Welton: West 
Berkshire (3) and Wild Weather . 

A microbrewery in a town pub should always merit a visit, 
and so we headed southwards across the River Kennet -
a river whose passage through the town centre adds a bit 
of charm to an otherwise fairly mundane urban scene. Perhaps the name of the owning company 
Relax Innz should have given a warning of what to expect. The Great Expectations Hotel has a 

spacious interior laid out as an arcade of Dickensian-style pseudo-shop fronts to create cosy drink-
ing areas. The beers are all brewed on site by the Dickens Brewery and named after some of the 
writer’s characters. Suffice it to say that the beers were not the best of the day. 

The Nags Head enjoying new life as an alehouse 

The beers at the Butler 

The Alehouse photgraphed through a rare 
gap in the many passing shoppers 
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The return route towards the station took us through the 
quirky Harris Arcade, home to the Grumpy Goat, an inde-
pendent bottled beer and cheese outlet. Supporting small-
batch British & European cheesemakers, the shop was 
able to satisfy the curiosity and taste buds of our group. 

Strategically located close to the railway station to 
catch the weary commuter heading home, is the 
Greyfriar, a pub that has had a long period of clo-

sure in re-
cent times. 
Now cele-
brating its 
s e c o n d 
anniversary 
since re-
opening, it consists of a large single room, simply 
furnished with tables and chairs and a few sofas plus 
large screen TV. Breweries represented here were 
Hogs Back; XT; Gun; Elusive and Redwillow. 

Sustenance on the very relaxed return journey through 
to Hereford was mainly courtesy of the Grumpy Goat. 
Thanks are due to social secretary, Paul Brinkworth for 
the organisation, and Mark Hudson for the original idea 
of visiting Reading.  

CAMRA DAY OUT: READING 

Not quite Great Expectations 

The Greyfriar looking suitably grey in the 
fading light 
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SHROPSHIRESHIRE PUB WALK 

The Heart of Wales Line Trail is a trail in the 
making, but when complete it will take the 
walker from Craven Arms to Llanelli. This is 
some 140 miles through South Shropshire and 
Mid Wales to the Welsh coast. Like me, you’ll 
probably prefer to walk it in smaller chunks and 
that’s where the train comes in for the trail 
winds its way between stations on the very sce-
nic Heart of Wales Line. The first section from 
Craven Arms to Knighton is now open and 
here’s a chance to try it. This moderate linear 
5½-mile walk starts at Broome, so you’ll need to 
catch the train out and walk back into Craven 
Arms. There’s a climb up Hopesay Common, 
but otherwise the going is easy; there are sev-
eral stiles to cross. 

The two hostelries chosen are both community 
pubs, one a survivor in a small village and an-
other, a hotel in town created by the railways. 
The Kangaroo Inn at Aston on Clun was estab-

lished in the 1840s in a building some 100 
years older. The pub sign depicts the SS Kan-
garoo 1859, an iron hull steamship which foun-
dered off Anglesey in 1862 killing 13, but 
there’s still some degree of mystery why this 
pub is named as such. It is certainly unique in 
the UK. Step inside where a single bar serves 
several rooms including a small snug and a 
dining room. There’s a garden to the rear. On 
handpull is usually a beer from the Ludlow 
Brewery and another often from Purple Moose 
brewery of Porthmadog. The Stokesay Inn at 

Craven Arms derives its name from nearby 
Stokesay Castle and serves one regular beer, 

Wye Valley HPA and a changing guest 
beer; the HPA was in excellent condition 
when I called in. This is a very friendly 
place, with a large front lounge bar as well 
as a traditional bar to the rear. There are 
some interesting stained glass windows to 
be seen and wood panelling in this old 
coaching inn. 

Leave Broome Station entrance to walk 
ahead to the road. Go left and follow this to 
Aston-on-Clun passing by the very forlorn 
Engine and Tender pub, at one time a thriv-
ing hostelry; fortunately the planning com-
mittee refused change of use. In Aston, 
pass by the community shop and turn left to 
the Kangaroo. Keep ahead and cross the 

road to the Arbor Tree at the junction. Turn right 
here to walk up Mill Street. The road soon 
bends left to go through a field gate on the left 
and along a track in the field. Leave this to fol-
low a green path up to a junction where you 
keep ahead at the waymark post. Keep slightly 
right at a second waymark post and pass a third 
as the path skirts gorse and then bends slightly 
left into a wood. Continue with a fence to the 
right and cross a stile into a pasture. Keep 
slightly right to the next wood. Climb a stile, 
through the wood to dip down to a footbridge 
and gate onto a drive. Go right and left through 
a gate on a path which climbs up by a garden. 

Hopesay Common 

Select the gate on the right to enter Hopesay 
Common. Continue ahead but within 15 me-
tres cut right to climb steeply passing to the 
right of a seat and line of veteran hawthorn 
bushes. The path progresses over the top of 
the common to a junction of paths by a finger-
post. Join the Shropshire Way here bound for 
Craven Arms. Cross the stile and keep ahead 
along the wood’s edge. Climb a stile by a field 
gate in the next boundary and continue to walk 
near the wood. The track drops down to a stile 
by a metal field gate. Once over, head slightly 
left across a pasture to join a hedge dipping 
down to an old track where you cross a stile. 
Pass by a cottage and head very slightly right 
across the parkland pasture; there’s a way-
mark near an old oak. 

You will see the buildings of Sibdon Card-
wood, principally Sibdon Castle, a fine 17th 

THE HEART OF WALES LINE TRAIL 
By our Transport Correspondent 
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century building and nearby 12th century 
church. Head slightly left to a stile, footbridge 
and kissing gate and over a drive. Go through 
a kissing gate, head slightly left to the far left 
hand corner. Cross a double stile here then 
across a back lane to cross a stile. Head 
slightly left in the next field to the bottom left 
hand corner to cross a stile and turn right. 
Keep ahead with the hedge to your right. 
Follow this until you reach housing at Watling 
Street. Go through a kissing gate, along a 
path (keep right at the junction) by bungalows 
onto a road. 

Shropshire Hills Discovery Centre 

Go right along Watling Street and as it bends 
left keep ahead to the Clun Road. Go over 
and walk up Park Lane. Cross a stile on the 
left after the railway bridge. Walk ahead 
through two fields over stiles. Now head 
slightly right to a stile by a gate and onward 
along a line of old trees to a stile by a gate 
leading to a wet track. Walk down it to 
houses, keeping ahead, to the main A49 road. 
Cross over and The Shropshire Hills Discov-
ery Centre is to your right and the Stokesay 
ahead. Follow the town walking signs to the 
town centre and railway station afterwards. 

SHROPSHIRESHIRE PUB WALK 

Factfile 

Map: Explorer 217 Long Mynd & Wenlock Edge 

Travel from Hereford to Broome 

  - by train (change at Craven Arms) 

Monday-Friday: Travel on the 0954 from Hereford 
arriving at 1043 or the 1355 arr at 1440 

Saturday: Travel on the 0827 arr at 0934 or the 
1228 arr at 1437 

Sunday: Travel on the 1150 arr at 1239 

Return to Hereford 

There are many trains from Craven Arms to Here-
ford. 

Phone National Railway Enquiries before travel: 
03457 484950 

The Pubs 

The Kangaroo opens at 6 on Mondays to Thurs-
days, from 2 on Fridays, all day Saturday and 
Sunday 

The Stokesay Inn is open all day. 

The Trail 

If you would like to donate to 
the trail send a cheque to 
Heart of Wales Line Travellers’ 
Association, PO Box 778, 
Swansea, SA4 5BL with ‘trail 
appeal’ written on the back 
and your contact details. 
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LOCAL FESTIVAL ROUND-UP 

CAMRA FESTIVALS COMING SOON 

15th Bromsgrove Beer Cider and Perry Festival 

Bromsgrove Rugby Football Club, Finstall Park, Bromsgrove: a 15 min 
walk from Bromsgrove railway station (see box below for rail fares). 

144 real ales and 50+ ciders and perries. 

Thursday 29th June 6-11pm (CAMRA members/trade only); Friday 30th 
12noon-11pm; Saturday 1st July  11am-9.30pm. 

Details:  www.bromsgrovebeerfestival.org.uk 
 

Beer on the Wye XIII 

Herefordshire's own festival by the riverside in Hereford city centre. 

Friday 7th - Sunday 9th July - for full details see page 3, back cover 
                                                                and also www.beeronthewye.org.uk 

 

27th Shrewsbury Beer Festival 

Wakeman Hall, Abbey Foregate, SY2 6AA 

110 beers + cider/perry 

Thursday-Friday 20th-21st July 11am-11pm; Saturday 22nd, 11am-9.30pm     

Details: www.swscamra.wordpress.com for link to beer festival. 
 

 

15th Worcester Beer, Cider & Perry Festival 

The Racecourse, Pitchcroft. 10 mins walk from bus station and Foregate Street rail 

station. See box below for rail fares.  

170+ beers and 100+ Ciders and Perries. 

Thursday 17th August, 5 -11pm; Friday 18th, 12noon-11pm; Saturday 19th, 

12noon-10pm. 

Tickets in advance via the festival website (required for the Friday evening and 

strongly recommended at other times) or on the door. Details: www.worcesterbeerfest.org.uk 

 
40th Great British Beer Festival, Olympia, London 

The big one! Over 900 cask ales, ciders, perries beers and real lagers 
from the UK and around the world. 

Tuesday 8th August 5-10.30pm; Wednesday-Friday 9th-11th noon-
10.30pm; Saturday 12th 11am-7pm.        Details: www.gbbf.org.uk  

CAMRA BEER & CIDER FESTIVALS 

 

 Special evening rail fares available to Bromsgrove/Worcester (£3.50). 

 London Midland’s 34% discounted Groupsave can be used anytime, if travelling 
in a group of three or more. 

Advance Notice: 

Great Welsh Beer & Cider Festival 2017 -  21-23 Sept  -  The Depot, Cardiff, CF10 5FE. 

CAMRA festivals charge a glass deposit, refundable on exit (subject to conditions).  

Discounted admission or beer tokens for CAMRA members at all CAMRA festivals.  

 



37 

 LOCAL BEER AND CIDER FESTIVALS 

If you know of any event that might be 

of interest, please contact the editorial 

team (details on  page 39). Deadline 

for next issue August 16th 2017 

 Social Events 
Saturday 17th August: By train 
to Worcester to visit the city’s 
best pubs, including the recently 
re-opened Paul Pry, now the tap 
for Loyal City brewery. Details 
tbc. 

Saturday 9th September: Here-
fordshire CAMRA 25th Anniver-
sary Dinner at Hereford Town 
Hall. Members, and past members 
welcome. Tickets in advance only. 

Contact Social Secretary Paul Brink-
worth for details and booking, see 
page 39 and 

 www.herefordcamra.org.uk/diary 

 Branch Meetings 
Wednesday 28th June: 

8.00pm. Volunteer, Marden. 

Help select the Pub of the Year in 

NE Herefordshire. All welcome. 

Wednesday 26th July: 8.00pm. 

Three Elms, Hereford. Help select 

the Pub of the Year in Hereford. 

Wednesday 30th August: 

8.00pm. Man of Ross, Ross on 

Wye. 

 Beer on the Wye Festival 

Meeting 
Monday 26th June: 8.00pm at 
the Barrels, St Owen Street, 
Hereford.  Last meeting before 
the festival! 

Friday 16th to Sunday 18th June. Royal George, Lingen. Beer 
Festival. 

Friday 23rd to Sunday 25th June. Gillow Cider Festival, St Owens 
Cross, HR2 8LE. Cider, Perry, music and dancing. Camping. 
www.gillowciderfestival.co.uk 

Friday 23rd to Sunday 25th June. Angel Grosmont, 2nd Beer and 
Cider Festival, in conjunction with Welsh Cycling. 16 ales plus 
ciders and perries - all local. Live music. 

Saturday 24th June. Bartestree Cider & Beer Festival 12noon-
12midnight. Free entry, live music all day. Bartestree Village Hall.                
www.bartestreevillagehall.co.uk 

Friday 7th to Sunday 9th July. BEER ON THE WYE 

Friday 7th to Sunday 9th July. Linton Music Festival. 20 ales + 
ciders. Admission by ticket only. www.lintonfestival.org 

Friday 7th to Sunday 23rd July. Kings Fee, Hereford; Duke’s Head, 
Leominster; Mail Rooms, Ross-on-Wye: Wetherspoon Cider Festival. 
Up to 20 ciders, spread over 17 days. Third-pint tasters available. 

Friday 7th to Sunday 9th July. Beer in Hand, Eign Street, Hereford. 
Mini-beer festival. 

Friday 14th to Sunday 16th July. Farmers Arms, Wellington 

Heath: Beer & Beast Festival. Extra c.10 Ales, 8 Ciders, Live Music, 
BBQ with smoked meats. 01531 634776 (see ad, page 16). 

Saturday 15th and Sunday 16th July. England’s Gate Inn, Boden-
ham. Annual Beer & Sausage Festival.  

Saturday 22nd July. Green Dragon, Bishops Frome. 12noon to 
11.30pm. Eight ales + eight ciders/perries on extra stillage. BBQ, 
Live band. Free entry. 

Friday 11th to Sunday 13th August. Bay Horse, Kings Acre Road, 
Hereford 7th Beer & Cider Festival. Live music, BBQ, pig roast, ice 
creams, bouncy castle.  (see ad, page 7) 

Friday 11th to Sunday 13th August. Moorhampton Park Farm, 
Abbeydore. Down on the Farm Festival (see ad, page 9) 

Wednesday 16th to Sunday 27th August Oxford Arms, Kington. 
www.the-oxford-arms.co.uk/events 

Friday 25th to Monday 28th August. Barrels, Hereford. 30th 
Barrels Beer Festival. The Annual Party - Beer, Cider & Music. 
Tickets required for evening sessions. 01432 274968. 

Friday 25th to Monday 28th August. Red Lion, Madley. 1st Beer 
Festival. BBQ every day. 01981 251696. 

Sunday 27th and Monday 28th August. Temple Bar Inn, Ewyas 
Harold. 1st Beer Festival 11am-11pm (01981) 240423.  
www.facebook.com/thetemplebarinn 

Sunday 27th August. Sun Inn, Leintwardine. 12th Annual Beer 
Festival. The infamous one-day festival starts mid-day, camping 
available. 01547 540705. 

Friday 1st to Sunday 3rd September. Broome Farm Cider Festi-
val: Real ale available, Live Music, meet the cider-makers 
(Sunday). Early booking advised. www.rosscider.com 

Friday 29th September to Sunday 1st October. Talbot, Knight-
wick WR6 5PH. 20th Green Hop Festival (see ad, page 33) 

Organisers: For local festivals planned for mid-September to mid-
December we need to have details during August for listing in 
this column. Local beer festivals frequently come to our notice 
too late for inclusion in the Hopvine. Wherever possible we put 
these on our Beer on the Wye Facebook page  
www.facebook.com/BeerOnTheWye 

Herefordshire CAMRA 
What’s on 
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Do you miss issues of the Hopvine or live away from Herefordshire?  You can get copies by 
post from David Powell, 18 Chatsworth Road, Hereford, HR4 9HZ. Send any number of 
stamped, self-addressed envelopes for A5 up to 100g OR 6 x 2nd class postage stamps for 4 
copies (11 for 8 copies) OR cheque payable to Herefordshire CAMRA - £2.50 for 4 copies 
(£4.50 for 8 copies)  

Landlords! Talk directly to your target market. Herefordshire pub-goers and real ale drinkers. 

Advertise in the Hopvine 

The Hopvine is produced four times per year and, of the 4,000 copies of each issue, most are 
distributed to around 160 pubs in the county, where they may be read many times over by 
different customers. Others go to real ale pubs further afield, plus beer festivals etc. 

Attractive discounts are available for entries in consecutive 

issues, and even bigger discounts for four issues paid in 
advance. 

Completed ads can be accepted in .pdf .doc, .pub, and .jpg 
format,  or just send us your information, and perhaps a logo, 
and we can compose the ad for you.  Deadline for next issue: 
August 11th. 

The views expressed in this newsletter are not necessarily those of CAMRA Ltd, or Herefordshire CAMRA 
branch. Inclusion of an advertisement does not necessarily imply endorsement by CAMRA.  Individual 
copyright devolves to the author after publication. 

© Herefordshire Branch of the Campaign for Real Ale and CAMRA Ltd.              June 2017 

Current advertising rates (from) 

  Full page  £110 

  Half Page    £73 

  One third page    £49 

  Quarter page    £40 

Rates refer to an inside reverse page, prices 

subject to VAT 

HEREFORDSHIRE BRANCH CONTACTS 

CHAIRMAN 

 Andrew Pearson 
 Tel (01981) 251167 
 chairman@herefordcamra.org.uk 
 

SECRETARY 

 Malcolm Rochefort  
 Tel (01568) 770282 
 secretary@herefordcamra.org.uk 
 

MEMBERSHIP SECRETARY 

 Janet Crowther 
 Tel (01432) 820048 
 members@herefordcamra.org.uk 
 

TREASURER  

 Paul Grenfell 
 Tel (01432) 851011 
 treasurer@herefordcamra.org.uk 
 

BRANCH CONTACT  

 Mike Jefferis 
 Tel (01432) 358109 
 contact@herefordcamra.org.uk 

 HEREFORD  

  Mike Tennant 
  Tel (01432) 268620 
 hereford@herefordcamra.org.uk 

KINGTON  

 Geoff Cooper 
 Tel (01544) 231706 
kington@herefordcamra.org.uk 

ROSS-ON-WYE 

 Dan Evans 
  Tel (01989) 720355  
 ross@herefordcamra.org.uk 
 

NEWSLETTER 

EDITORIAL TEAM 

Paul Grenfell (details above) 

Mark Haslam (details above) 

 hopvine@herefordcamra.org.uk 
 

WEBSITE 
www.herefordcamra.org.uk 

FACEBOOK 
www.facebook.com/

BeerOnTheWye 

SOCIAL SECRETARY 

 Paul Brinkworth 
 Tel 07717 725346 
 social@herefordcamra.org.uk 

 

PUBLIC AFFAIRS & CAMPAIGNS 

 Mark Haslam 
 Tel 07771 831048 
 press@herefordcamra.org.uk 

 

CIDER 

 David Matthews 
cider@herefordcamra.org.uk  

 

LOCAL REPRESENTATIVES 

 BROMYARD 

 Simon Crowther 

 bromyard@herefordcamra.org.uk 

 LEDBURY 

  John Lee 
 ledbury@herefordcamra.org.uk 

   

 LEOMINSTER  

  Malcolm Rochefort  

 leo@herefordcamra.org.uk 
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