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The Green Dragon

Herefordshire CAMRA Pub of the Year 2010
Bishops Frome WR6 5BP
01885 490607
Traditional cask conditioned ales from
Theakstons, Purple Moose, Timothy Taylors,
Wye Valley and guest breweries
A Theakstons Award winning 17th century inn
Good Beer Guide 2012
www.thegreendragoninn.com

A warm welcome, exceptional cask ales, a fine range of ciders and lagers await you at
the Green Dragon, alongside food which is freshly cooked every evening, except Sun-
days until 8.15 pm.

O0Experience our hand pulled real a
Herefordshire CAMRA O6Pub of the
Herefordshire Country Pub of the Year 2006, 2007 and 2008

QUIZ NIGHT EVERY SUNDAY O0£5 per team
8.00 PM Start

Tel/Fax: 01432 342125  Mohile: 07711 316013

LOCAL AND PROUD - 10 Years in the Making

OWD BUL;

Cank ales avallabibe in 36, 72 and 144 pit containers both lecally and naticaally,
Also avaitable in party pocks for the “at home " real ale enthusiasts.
We have five different varketies of bottied beers, sold in cases of 12 x S00ml.

muﬂnmmwmumw.uam
alang with ceflar technical

Hereford Brewery specialises in outside bars for events and parties, big or small.

@m@ Tours by appointment at the brewery tap,
Please contact the brewery for further information.

www herefordhrewsey.co.uk K3 Fceoook E-mail: fiuenyonaol com
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PUB CAMPAIGN UPDATE: RHYDSPENCE INN

MORE SUSPENSE AT THE RHYDSPENCE

Second planning application in six months casts a shadow over future of

historic border inn

perhaps we shoul
prised when, back in October, we learned
of a fresh planning application for change
of use for the 14th Century Grade ll-listed
Rhydspence Inn at Whitney-on-Wye. Here
we go againé.

Regular Hopvine readers might recall,
back in February 2011, that a previous
application for change of use was with-
drawn by the owner, on the advice of
Herefordshire Council planners. Hereford-
shire CAMRA had highlighted on that oc-
casion that the £750,000+ asking price
was totally unrealistic, when compared to
sale prices of pubs sold elsewhere in
Herefordshire throughout 2010. This ask-
ing price undoubtedly explained why the
owner could claim there had been no seri-
ous offers for the premises as a business.

CAMRA hoped the withdrawal of that ap-
plication represented a watershed: an
opportunity to salvage the situation, and in
the process -wirre@teu
one where the owner gets a good
(market) price for the premises, and we
save the Rhydspence Inn for future gen-
erations to enjoy.

Wot, no auction?

Inexplicably, up to this point the inn had
not been taken to auction. So, on the
22nd February 2011, CAMRA wrote in
confidence to the owner with an offer of
help. It was suggested he should take the
inn to auction with a reserve price set no
higher than a price at which had previ-
ously been agreed by him for a private
sale (this regrettably had fallen through).
For our part, CAMRA would undertake to
actively publicise the auction via our
125,000+ members, and in the national
trade press - where we have good con-

3
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For sale with McCartneys at £675,000, but no
agent's board with a price at £550,000.

tacts. This would give an auction of the
Rhydspence Inn the national exposure it
so deserves, and therefore maximise the
selling price.

We were so confident that an auction
would do the trick, in the same letter we
gave a solemn undertaking to desist from
objecting to any future change of use
planning application for the inn, in the
unlikely.event it did not sell at auction. We
e tHls was a good offer - and a
genuine one made in good faith.

Optimism was in the air three days later,
when the owner6s
us and said they would soon reply fully to
our Akind offero.
ruary 2011. Nothing has been heard from
them since i not a sausage. This was
very disappointing. It was clear the owner
had no intention of taking the Rhydspence
Inn to auction.

One property, two prices

So, following the withdrawal of the appli-
cation in February, what was the owner's
Plan B? It turned out to be the same as
Plan A, and so another planning applica-
tion went in for change of use - just six
months after the last one. The difference

son

That



PUB CAMPAIGN UPDATE: RHYDSPENCE INN

this time was the asking prices.
Yes, prices (plural). Bizarrely,
there were now two of them!
One at £675,000 with one sell-
ing agent, and another at
£550,000 with another agent.
Why there were two different
asking prices (with a difference
of £125,000 between them)
was a complete mystery. Per-
haps the | ower

in the boxd6é pr
planners happy ahead of a
future planning application? We
can only speculate.

Rhydspence bar- old school charm and elegance, but at
what price?"

Whilst the CAMRA offer of

help went wunanswered
throughout 2011, prices in the licensed
property market continued to fall. Even
the lower asking price of £550,000 started
to look increasingly unrealistic as time
passed.

CAMRA undertook a price comparison
exercise between the asking price for the
Rhydspence Inn asking and sale prices
agreed for other pubs and inns locally. In
early November, CAMRA shared its infor-
mation in a report to planners. This illus-
trated just how far the market had fallen,
and how out of kilter the £550,000 asking
price was.

One for the price of two

The recent sale of the Measllwch Arms at
Glasbury, west of Hay-on-Wye, and only
seven miles distant from the Rhydspence
Inn, was of particular interest in price
comparison terms. A not dissimilar prop-
erty in scale and location, it boasts double
the number of guest bedrooms, but was
sold based on a £270,000 guide price -
thatdés | ess than
the Rhydspence Inn.

CAMRA believes numerous prospective
buyers, many of whom expressed interest
in the Rhydspence Inn, were not willing
(or able) to proceed, due to an asking
price that was not commensurate with its

HAL

market value. It is our view that the mar-
keting exercise to sell the Rhydspence Inn
was, therefore, inadequate and failed to
demonstrate there was no interest from
those seeking to run it as a business.

It came as little surprise when on the 15th
November, CAMRA were notified that
Herefordshire Council planners had re-
fused permission. The refusal document
confirms our report findings, when it
states: it i's consi
subject to this application have not been
marketed at a realistic price that is reflec-
tive of current
goes on to point out that the proposal is
contrary to no less than four planning poli-
cies in the Herefordshire Unitary Develop-
ment Plan. This represents a resounding
rejection of the proposal.

HT Cheerleaders lose £50,000

There was not a single letter of support
received by the planners for this applica-
tion, set against numerous objections,

gu from W|th n the council. This was
;Eartl rI? regs§ |ﬁg, @spe&a{ I)J Wnén ©
one considers the Hereford Times news-
paper has consistently been an enthusias-
tic cheerl eader for
convert the 14th Century inn i most re-
cently reporting, incorrectly, that the inn
was for sale at £500,000. In the final

de
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analysis it was refreshing to see facts
prevail over one-sided media spin.

Time, gentlemen, please!

So, where do we go from here? Has the
owner got a Plan C? With experience to
date, would anyone wager on Plan C be-
ing any different to Plans A and B? Maybe
this is the owner's strategy: all or bust on
getting change of use? We sincerely hope
it isndt , and beli
owner has received some very poor ad-
vice.

Is there still time to save the situation? We
sincerely hope so. As time relentlessly
marches on, and market conditions show
little sign of improving, we can only hope
the owner isndt |
nities - of offers previously spurned, and
the continued reluctance to take the old
inn to auction. Let us hope that the last
opportunity hasnot
ing the day. I tdos t
can only wait and see.

BEER GARDEN

Lead

Bromyar dos
5 New Road , Bromyard
Tel 01885 482381

Wye Valley Brewery
Traditional Ales

eft

PLANNING NOTES

When the price i

National and local planning policies require
pub-owners seeking to sell their pub, to first
make an exhaustive effort to sell it as a
going concern, before serious consideration
is given to its conversion to an alternative
use. Why should this be?

ltdéds a sad fact of m
are worth considerably more as private
homes, or for redevelopment, than they are
as pubs. Therefore, there are great monetary
rewards to be had from getting change of use
planning consent. This presents a real and
ever-present threat to our pubs.

Unfortunately, less scrupulous (or mis-
guided) pub-owners can be blinded by the
riches to be had. In trying to prove to plan-
ners tioate @m0 i
their pub, they can resort to frustrating the
marketing of the business - often by setting
an unrealistic asking price. This can lead to
the loss of a pub, irrespective of its potential
viability under alternative ownership, and
regardless of interest from other potential
operators.

It is for the planners to make sure this does-
nét happen, by maki
of any marketing exercise undertaken and,
specifically, the asking price.

It is impossible to not have sympathy with
pub-owners whose business has failed, but
t hat s houl dnaarte blanche ¢o
convert it. The windfall that comes with con-
version might wel/l
of Jail 6 card, but t
a pub will deprive a community of its social
heart. A community should never be pun-
ished in perpetuity for one pub-o wner 6 s
ness misfortune at a moment in time. If, on
each occasion a licensed business failed,
the first call was the planning office to seek
conversion, the UK would soon have only a
handful of pubs left.

If one buys a pub and then seeks to sell it,
the expectation is that a genuine effort be
made to sell it as a pub first, before convert-
ing it into something else. Is that really too
much to ask?
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BREWERY NEWS

GOLDEN VALLEY

The range of fox-themed monthly specials
has now completed its first 12 month cycle,
and without exception, were well received.
The second year began with Silver Fox and
Cunning Fox followed by Out Foxxed, a
tawny best bitter packed with the flavours of
East Kent Goldings. For the festive season,
a rich dark winter ale with an OG of 1049
called Santa Fox is currently conditioning.
The new year will see the return of a stock-
ing-filler of a different kind when Samantha
Foxx returns as Miss January. At 4.2% this
beer is sure to have the body to satisfy
most thirsts.

Over the Christmas
period 4.5 gallon
polypins will be avail-
able direct from the
brewery.

HEREFORD

A recent brew of Owd Bull has been bottled
- a first for this beer. The regular bottled
beers are Gamekeepers, Best Bitter, Origi-
nal and Revenge which are normally used
in the gift packs.

P

Not normally a target for the paperazzi, Jim
Kenyon featured in the local press twice in
the past few weeks, once for the arrival of
his new daughter and grandson within four
days of each other and the second time for
the launch of Wyvern Warrior at the Weth-
erspoons Autumn festival; a 4.6 per cent
ruby porter brewed especially for the 18-day
event.

The two Winter seasonal beers will again
be available in December i
(4.4%) and Christmas Cheers (4.3%).

LEDBURY REAL ALES

Anthony Stevens has recently relocated to
the Herefordshire and is in the late stages
of planning a microbrewery, to be based
near Ledbury. He hopes to have the brew-
ery - to be run with the help of his family -
up and running by next April. He envisages
three core cask ales, distributed within a 15-
mile radius of the brewery. The website

6

www.ledburyrealales.co.uk is expected to
go live early in 2012.

MAYFIELDS

Current seasonal beer is BV Stout, a 4.2%
ABYV smooth black stout with plenty of body,
complex malt flavours and some light hop
characters ending with a dry finish leading
into a light bitterness.

The name recalls the legend of Thomas
"Black" Vaughan a 15th century lord, was
returned to Kington after he was slain at the
battle of Banbury in 1469. His restless spirit,
is said to haunt the ancestors of Thomas
Vaughan.

WYE VALLEY

November's beer of the month was the pale
gold OT at 3.9% ABV, brewed with oats.
This was a repeat appearance due to its
popularity first time.

The new advertising campaign celebrating

the brewerydéds wunderl yin
ci al context of Areal [
beer togethero has been

in the Best Marketing category at the SIBA
Brewing Business Awards 2011. Well-
known proverbs are given an amusing
brewery twist: AOur s
ours s just itiAcA ppa wurt
hand is worth a
wordso indeed!
enough clue: AAl I
Jack a dull boyo.

These themes are incorporated in a new
range of 36-pint polypins containing Bitter,
HPA or Butty Bach. These can be purchased

And

Winter cA)onllne R at the brewery shop at Stoke Lacey.

ee back cover for opening times.
HOBSONS

Hobsons are promoting their beer boxes,
available in 18 and 36 pints, and offering the
range of cask ales. They can be purchased
from local pubs stocking Hobsons as well as
online and direct from the brewery.

For the first ti me
able in cask over the festive period. It is a
4.8% rich ruby porter with taste notes of

queue
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BREWERY NEWS

"

vanilla, treacle and roast malts which gives
this beer an initial rich sweetness leading to
a velvety chocolate finish.

LUDLOW

Ludlow Brewery is preparing for a Beer Lov-
ers Day which embraces local beer and
music. This will take place just three days
before Valentinebs d
ary 12" 2012. A brewery spokesperson
commented:

AThis is not just an
l'i ke this event t o

of fering a flower to
magical music throughout the day, brewery
tours early on for the starry eyed and about
15-20 cask ales from breweries located in

the Marches. 0

The event will be based at the Railway
Shed, two minutes walk from Ludlow Rail-
way Station. Doors open from 1lam to
11pm and there will be food available
throughout. A small entry charge will be
made to cover the cost of the bands; it is
half-price for CAMRA members and for
those showing a valid railway ticket on the
day.

MALVERN HILLS

To celebrate their 1000th brew back in Octo-
ber, MHB launched a new beer. Cyneweard
takes its name from the last Anglo-Saxon
sheriff of Worcestershire, who survived with
his estate intact after the Normans arrived in
1066. To achieve this feat, Cyneweard must
have been a real goodie-two-shoes - or per-
haps he had some charcoal sketches of
William of Normandy in a compromising
position to bargain with?

Incredibly pale in colour, with pronounced
floral hoppiness, it firmly comes from the
school of beers that espouse grapefruit fla-
vours. The new 3.9% ABV beer has proven
so popular with drinkers that brewer, Julian
Hawthornthwaite, reports it is now likely to
become one of the regular stable of MHB
beers.

continued on page 19 3

HOBSONS

BREWERY we—
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TOUR FAVYOURITE

BEER GIFT PAC Y
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PUB NEWS IN BRIEF

Devel opments are
only thatched pub. Claims were once made
that the Grade-Il listed Live & Let Live on
Bringsty Common
when it was threatened by a planning appli-
cation to convert it into a house back in
1996. Therefore, it is interesting to see that
business has been so successful, since
owner Sue Dovey took over and re-opened
the pub in 2002, that a new extension is
now being added. During the work the pub
is open as normal for food and drink, with
three Locale beers from Malvern Hills,
Hobsons and Wye Valley on the bar.

Meanwhile, in Bromyard, the enterprising
Henry Topham, landlord of the Queens
Head has had a setback in his plans to
develop the yard to the rear of the pub as a

NEW MICRO FOR LEOMINSTER

Not a brewery, but a pub

We 6 v e al | h e dreveerieso f
Herefordshire can proudly boast eight of
them. Well, now the county may be get-
ting its first micro-pub. This new concept
seems to have caught the imagination of
local man, Bryan Jones, after he read
about two such successful enterprises in
Kent in the CAMRA members' newspaper,
What's Brewing, a few months ago.

His plan is to convert the premises of
what, until recently, was Monks Estate
Agents on
single-room micro-pub is planned to have
no bar and will sell three local ales direct
from the cellar, along with bottled beer
and definitely no food.

Bryan expl ains:
cosy parlour-style pub, somewhere people
can gently relax and enjoy local beers with
no distractions. o
stock beers from Mayfields and Malvern
Hills, and it is hoped the new operation will
be up and running sometime before Easter
2012. Leominster is already the best town
for beer in Herefordshire. This is going to
ensure it keeps that
progress in the next Hopvine.

a f o obeer gardenH &he espaoer isl shared &ith

Leomi nster 6cuntgout h

AThe

He

Leppardds All ey, whi
right of way, so is subject to local authority

fi ¢ o u lrejulatioeasv-eand thiateconsequentyl ae al-

cohol-free zone.

Mr. Topham is seeking support to get the
decision reversed, whilst Herefordshire
Council has suggested a compromise in
which he could apply to cordon off part of
the alley into a beer garden.

The Royal Oak in Leominster has re-
opened, following a partial refurbishment,
which included some of the letting rooms,
the cellar bar (which is open at weekends),
and a new games room. New licensee
Dawn Shanahan, is enthusiastic about real
ale and will be seeking Cask Marque ac-
creditation, which she has held in several
previous pubs. Current three real ales are
Otter Amber, Taylors Landlord and Theak-
ston's Old Peculier.

The Chequers has new licensees Lena
and Bob &lewman, Bob has had a lot of
experience of the trade in Bristol. The pub
serves three cask ales and Westons 1st
Quality Cider.

Local home-brewers will be saddened to
learn that Leominster homebrew shop, and
Hopvine distribution point, Brewing At
Home was due to close its doors on De-
cember 1st. Manager Carl is apparently
unhappy with parking charges and Busi-

ness Rates, so is taking his shop out of the
Street . The

Customers will still be able to get supplies
by phoning Carl on 01271 374123 and the
goods will be delivered to the Little Shop
in the High Street for collection. (see web-
site devabrewisgathbree.ccuk p at e a

There was an unusual event in Dilwyn in
Ngvgmb%r Trh% grg n Inn %
called Save our Pub, rltten y aut

CAMRA member Tony Hobbs who I|ves in
the village, and directed by professional
actress Helen Wingrave with a cast of vil-
lagers. As well as some well-aimed arrows
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& PypuGrmpaggse dngl a sideswiner at o p

Health & Safety, there were plenty of scur-



PUB NEWS IN BRIEF

rilous allusions to villagers, including the vicar,
played by Tony himself in a cameo role. As
the play developed, the pub looked set to di-
versify into an activity not normally included on
the community pub agenda!

In early November, the Royal Oak, Kington
was taken on a temporary lease from Admiral,
by Joe Carr. An experienced licensee, who
trained with Fullers, he intends to continue with
Ringwood Best and Wye Valley HPA for the
time being, but aims to introduce guest beers
in due course. He is hoping to have a small-
scale beer festival, though dates are yet to be
confirmed. The pub now opens 12 noon - mid-
night (11.30 Sun) with food served until 9pm
(from 6pm Mon and until 6pm Sun).

Father Christmas is coming to the Swan, Let-
ton. Children will be able to visit Santa, along
with his helpers, in his Grotto on Sunday 11th
& Monday 12th and again on Monday 19th &
Tuesday 20th. A whole month of events are
planned, helping to raise money for local can-
cer charities, (see the advert for more details).

The onset of autumn and the desire to provide
a warm welcome usually makes work for the
fire brigade. Firefighters from Eardisley and
Kingsland were called to a chimney fire at the
Red Lion in Weobley where they discovered
flames coming from an open grate. Two Led-
bury crews spent an hour putting out the
flames at another incident at the Trumpet at
Pixley.

During October, the Horseshoe in Ledbury
closed suddenly and unexpectedly. After a
fairly rapid redecoration it has reopened with
Jane Wyatt as manager. Well-known to local
residents as the proprietor of a retail outlet in
Ledbury for many years, she hopes to intro-
duce some much-needed stability. The decor
is now much lighter and a brick pizza oven has
been installed - so the previous Hungarian
food is replaced by pizzas and tapas, plus
soup and sandwiches. Regular beers are now
Brakspears Bitter and Wye Valley Butty Bach.
The pub is dog & chid friendly.

Rumours about a new Wetherspoon pub in
Ledbury are rife again. A spokesman for JDW
has confirmed that the company is in negotia-
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First ever Best SIBA Local

Modest Leominster landlord Mike Hall

was sceptical when it was suggested
that the Bell was in with a chance of
winning an award, so he wasn't at the
SIBA Business Awards presentation
ceremony in London when the results
were announced.

SIBA's Pub Associate membership
scheme has recently been relaunched
to help licensees to make the most of
the growing popularity of local beer, and
this the new award for Best SIBA Local
was being presented for the first time.

The <citation reads
landlord sees top quality local beer as
indicative of his commitment to the
very highest standards in everything
else the pub has to offer. He is proud
to be a custodian of real ale, and en-
sures his staff are fully inducted,
trained and encouraged to share his
passion and communicate it to the
pubds customers. "

Congratulations to Mike, who is pic-
tured above proudly holding daughter
Emily - and his certificate - together
with Vernon Amor of Wye Valley Brew-
ery who were highly commended for
their new marketing campaign.
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tions relating to an unspecified building,
and that an announcement is expected
fairly soon.

The latest county pub to be freed from the
yoke of pubco ownership is the Crown Inn
in Colwall. Enterprise [sic] Inns have now
disposed of the attractive triple-gabled
roadside village pub, located just a few hun-
dred yards from Colwall railway station.
Now free from brewery tie, it is stocking
Butty Bach and HPA from Wye Valley plus a
guest. The change of owner has not dis-
placed the existing landlord, Chris Dunmow,
who is staying on. He has already seen a
pick-up in trade, no doubt helped by some
very attractive food offers, including senior
lunches for £3.95 on Wednesdays and
Thursdays.

A familiar sight on Hereford's northern ap-
proach road is no more. The long-closed
Sportsman on Widemarsh Common had
stood burned-out and derelict following two
arson attacks in the space of a month last
summer. The land is in a prime location,
close to the planned multimillion pound
development off Edgar Street. Following
the demolition, owner Guy Taylor is weigh-
ing up his options for the site, suggesting
that one option was that it could be re-
placed with another pub.

The Grapes in East Street, which re-
opened as a free house in the spring has

from the outset, stocked and promoted
Herefordshire beers and ciders. This laud-
able theme has continued with the appear-
ance of Orgasmic Cider from Eardisley.
This rare cider treat now compliments
beers from local breweries. The Grapes
offers a 10% discount on beers and ciders
to CAMRA members on production of a
valid membership card.

The Hereford pub recently took a top hon-
our in the Flavours of Herefordshire Food
Awards scheme, being adjudged winner of
the 'Pub/Inn of the Year' category. Al-
though a first-time entrant, the award rec-
ognises the Grapes' commitment to Here-
fordshire produce whenever possible. The
category was closely contested, with the
Mill Race, Walford and the Crown, Wool-
hope receiving Highly Commended awards
and the Sun Inn, Winforton and the Red
Lion, Stiffords Bridge being commended.

The Old Market in Newmarket Street has
closed while development of the former
cattle market takes place. The business
however has moved into the town centre
and has re-opened complete with 2-4-6-8
menu in the now restored Booth Hall .

The Black Lion, Bridge Street, Hereford-
now opens every day at 1lam. South of
the River Wye, the Vaga Tavern remains
closed, and has recently been joined by the
Broadleys, also a Banks's/Marstons

H%INGORAISB/IONE‘FOR_OCAICHARITIES
SATURDAYRRD~ QIZ
SATURDAY 7TH ~ NGO

FRIDAY30TH ~

AT GO 15 COMMMG 10 1= g

VISIT SANTA ANDHIEBPERS
HAVEA WHOLBMONTHOF EVENTSS0INGONIN DECEMBER |\ HIS GROTTO

Sunday 11th & Monday 12th Decemb
Monday 19th & Tuesday 20th Decem

ARRD~ BRISTMAGAROLVITHOB VIS

ELEBRATHHE NEW YEAR EARY
KARAOKEVITHFIREWORKS
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GHRISTMAS PARTIES AVAILABLE : ONLY A FEVEEPAGEIBHRISTMAS DAY PHONE FOR DETAILS 015
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house. However, there now appears to be
maintenance activity at the Vaga.

The future of the Bridge Inn at Michael-
church Escley seems secure. Since its
purchase in late autumn, the pub has re-
mained closed while extensive refurbish-
ment and up-grading work has been car-
ried out. The pub re-opened on November
29th and is run by Glyn Bufton supported in
the kitchen by Paul Chicken (formerly of
the Bulls Head, Craswall and latterly at
Little Birch). One LocAle will be on draught
at all times augmented by bottled ale and
additional casks during busier periods.

Paul Chicken's place at the Castle Inn,
Little Birch has been taken by Katie Sulli-
van and her husband Alan. Thai dishes
have been added to the menu, plus take-
aways, whilst the beer is still from Otter.

Richie and Cheryl Lloyd have taken over
the Fountain Inn at Orcop after a brief
closure. They are open lunchtimes and
evenings, and all day at weekends. Meals
are served at all sessions with roasts on
Sunday. Beers are Greene King Abbot plus
a changing LocAle. In an unusual develop-
ment, space has been set aside to install a
community library early in the new year.

Halloween Celebrations

Hallowe'en is becoming more popular in
the English calendar and several of the
county's pubs chose to celebrate the occa-
sion in very different ways. The Crown
joined forces with Dilwyn in Bloom to hold a
family event, with face painting, apple bob-
bing, fancy dress, spooky art competition.

Meanwhile its namesake, the Crown Arts
Gallery in Whitchurch was displaying pic-
tures of a different sort. Landlord and artist,

Dez OO6Leary has turn
countyos |l atest gal |l
| oweben themed exhibi

tion of original artworks for horror film post-
ers by Graham Humphreys.

Jack Butchat, of the Trumpet Inn at Pixley,
hosted a charity dinner on Monday to raise

11

Staff at the Mail Rooms in Hallowe'en spirit

money for the Herefordshire Marie Curie
Cancer Care Nursing Appeal.

Some customers at the Mail Rooms in
Ross-on-Wye joined the staff in fancy
dress. Collections were made for charities
including Click and Ross-based Hope Sup-
port Services, our own festival charity.

The month-long festivities at the Swan,
Letton raised almost £200 towards their
local charity collections.

= Talbot Inn

New Street Ledbury HR8 2DX
01531 63 29 63

ANERY MEERY CHEISTMAS AND A HEITY NEV YEAY
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PUB NEWS IN BRIEF

Beyond the County Boundary

Just across the Worcestershire border
brings you to an old favourite: the Three
Kings Inn at Hanley Castle. Just a mile
north of Upton-on-Severn, the unspoiled
16" Century I nn is
tional Inventory of Pubs with Historic Interi-
ors, and, remarkably, has been awarded
CAMRA National Pub of the Year twice. No
mean feat.

On Saturday 16th October it was party
time. Brewers and CAMRA members from
across the region joined locals and sister
and brother team, Sue and Dave Roberts,
to celebrate 100 years of the pub being in
the Roberts family. To celebrate the occa-
sion, Malvern Hills Brewery created a
special one-off centennial beer. Con-
gratulations are in order for this remark-
able achievement.

The only Welsh pub to feature in the first 35
editions of the Good Beer Guide, is to be
turned into houses. Despite recommenda-
tion that the application be refused, plans to

A VERY MERRY CHRISTMAS AND A F

FROM ANDY & MARIA AND ALL AT 1

To claim your free pint or 175ml glass
wine complete details & present over the b

Mobile
Birthday

A tick box please to be put on Talbot mai

Strictly no more than one voucher per customer.

divide the property into two residential units
was approved to the amazement of local
campaigners, following a vote by Mon-
mouthshire council's planning committee.

The Cherry Tree at Tintern, parts of which

| i s tdatd backrio the AMhRCArusy, appaared in

every edition of the GBG until 2008 when it
shut its doors - after the owners Steve and
Jill Pocock were forced to remove a direc-
tion sign. The pub was re-opened in 2009,
and though it had lost some of its regular
custom during the closure, it was said to
have coped moderately until last December
when it closed again.

Good news, though for the villagers of
Bleddfa, (Powys) where the Hundred
House Inn has re-opened, having been
closed for nearly two years. New owners,
Brian and Brenda Warburton, have com-
pletely refurbished and renovated the build-
ing doing nearly all the work themselves,
having to overcome countless problems
associated with a building of this age. Food
is available every day prepared from quality
meat and produce from local suppliers.
Two cask ales are usually available, cur-
rently .410 and Brewers Choice from
Golden Valley.

Richard and Jane Arnold have been at the
Crown County Inn at Munslow since 2001
and marked their 10th anniversary at the end
of September with a celebratory pig roast.

Two men were arrested on suspicion of
burglary following a break-in at a closed

--pub--on the Shropshire border. The sus-

The management reserves the right to refuse to redeem this|

= Talbot Inn
New Street Ledbury HR8 2DX 01531 63 29 63

Waaworthshire Hospitality at its Best
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pects, were found by police in the cellar of
the Salwey Arms in Woofferton on Satur-
day. They were released on bail pending
further enquiries.

The Baron at Bucknell will be closed from
3rd to 17th January for improvement work.

Short Measure?
No price list on display?
Contact Trading Standards
08454 040506

consumeradvice@herefordshire.gov.uk
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ALEMAIL: READERS' LETTERS

DearHopvine 5th Nov 2011  Prince of Wales, the Seven

On the basis of three recent visits | can thorStars and the Brewery Inf P
oughly recommend The Oak Inn at StaplowWe so like Ledbury and V
Ledbury, Herefordshire. (there is a website ubs and we just find thg >
This is a "gastropub” where the food was A real shame as we neve\ .
outstanding but not cheap. The service and’Ot o eat there.
ambience was excellent and friendly. TheNeil Richardson & Carollne

Ales change regularly, but on the 2 NoPlaister (Gloucester branch members)
there were 4 excellent beers: Wye VaIIeyP
bitter, Harvey's (Sussex) bitter, Batham'
bitter and Salopian 'Darwin’'s Origin'. Other
members of the party were equally enthusi-Let us have your views. Is there something
astic and | am trying to organise some tgou want to get off your chest? Beer, cider
write in support. or pubs - we want to hear from you. Good,
bad or indifferent.

S We attended Beer on the Wye for the
Sirst time this year, excellent!

lan Brookes
We are happy to publish correspondence,

but will require name and contact details.
We are unable to publish anonymous contri-
butions.

We are always keen to receive readers'
comments on the county's pubs, and will
always take them into account. The most
effective way for members to register their
views is via the CAMRA National Beer Scor- L€t us have your thoughts at:

ing System (NBSS). We already receive hopvine@herefordcamra.org.uk
over 1,000 of these scores each year, and
they are central to selecting the pubs for the
GBG. Members should please make sure

they keep sending in scores every time they ﬂ‘
visit a pub via www.beerscoring.org.uk ‘ 1
V2.

DearHopvine 14th November 2011 ‘-’" Fancy a P

We had been looking forward to a trip to/s i- Real Food a Re‘
Ledbury last weekend, and especially a vig and 5 Real Ales
to the Horseshoe to sample some of th§ A

pub's Hungarian fare. After getting off the at\thg‘weglfﬁnd

bus from Gloucester we more or lesp
headed straight there, what we found whe
we got there was surprising to say the leag.
There was no pub sign, no flowers outside

and inside we were faced with@zza forno The Rose & Crown

oven. Apparently the pub had changefl

... then look no further tha

hands over the past week or so which Tenbury Wells
were very disappointed to hear, we hopq '

this is nothing to do with the unsavour il 01584 811336
incident regarding the flag. Nevertheless www.whites.cc

had a good time in Ledbury with visits to thg
13



http://www.whites.cc

PUBS OF THE YEAR 2011

THE SUN OUTSHINES THE PACK
Herefordshire CAMRA Pub of the Year 2011

It will surprise few Hopvine readers who have visited the delightful

Sun Inn at Leintwardine to learn it has been voted Herefordshire Pub

of the Year for 2011. Since two-man local consortium, consisting of

Gary Seymour and Nick Davis, bought and saved the unique pub
(with a little help from Herefordshire CAMRA) back in November 2009, it has been all
change and yet no change at this historic two-bar village inn.

The Sun I nn wildl al ways have a place in the
nonagenarian landlady, Flossie Lane, back in June 2009. Its future was in the balance for a
while, but Gary and Nick were true to their word, when they bought the 200-year old Grade-l

listed pub. In the process they saved a throwback to a simpler time when all village pubs
would have been like the Sun Inn. It is

still credited today as probably being the

least-spoiled pub in the UK.

One or two purists may not approve of
some of the developments. These in-
clude an expansion in the range of
drinks, and the addition of a discreet
and very appropriate single-floor exten-
sion to the rear. But what needs to be
appreciated is that there was a need to
put the place on a sustainable commer-
cial footing. It would have been unreal-
istic to expect a buyer to come in and
preserve the pub in aspic. How long

could anyone afford to run it as a mu- The new extension at the Sun
seum piece? Gary and Nick have struck
a remarkable balancei and i n so doing have i mmacul at el

and the original red-brick bar. No mean achievement. It was this aspect, along with the
exceptional quality of beer that particularly impressed the CAMRA judges.

Today, the Sun Inn remains a living legacy to a unique landlady, Flossie. She held counsel

at this timeless pub for over 70 years. However, it now sells a range of beers by hand-

pump and straight from the barrel, something it was never able to do in the past - such

was the paucity of custom. Today more people can enjoy this wonderful rural curiosity
precisely because of these changes, but importantly, they have been achieved without
throwing the baby out with the bathwater. The pub does not do meals and eschews other

vul gar modern trappings. Webre sure that F
CAMRA judges did when voting it No.1 for Herefordshire!

On learning of the award, co-owner and | icensee, Gary Seymao
this accol ade. It doesndt just refl ect on o
tory and the contribution from Flossie. We

There will be a presentation at the Sun Inn on the 10th February.

The Sun Inn, Rosemary Lane, Leintwardine, Herefordshire, SY7 OLP. (01547) 540705
11am (5pm Mon) -11pm; 12noon-10.30pm Sun. www.suninn-leintwardine.co.uk
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