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Letter from the
Chair
Welcome to the second RACS
Quarterly of 2007.
As we go into the 12th year of
RACS I take this opportunity to thank The Gate, Sawbridgeworth,
for letting us cause another year of chaos in the pub. The most recent
being St George’s Night where a good time was had by all, but
during last year we have had other occasions including a Burns’
Night bash, Xmas socials, raffleboards, quizzes and other charity
events which supported the Cystic Fibrosis Trust. I thank the
Committee , Gary for yet again cooking the books; Pez, our trusty
mascot; Mark, the vice chair; Debs and John the merchandisers, who
have had an uphill struggle with suppliers; Caroline , if it was not
for her, the information and quarterlies would not get out on time;
Miss Trip, who has struggled trying to get you out on trips — many
of which had to be cancelled - and other
Committee members
Chris and Ann for helping out whenever it was needed. A thank you
also goes to Cliff at Allen’s Green for providing the garden as "our
summer retreat". As a club we have supported SPBW and CAMRA at
many events. Congratulations go to The Gate for becoming CAMRA
pub of the year H&E Borders Branch.
Please keep the pictures and
scripts coming in for the quarterly and remember it is the Members
that make the club. Not joined us yet? Why not give us a try — it is
still only £3 per year for Membership, which is due now.
Although the club has had its ups and downs this year, let’s look
forward and make this coming year 2007 /2008 a memorable one
for RACS. Don't forget our website (www.racs.org.uk) which we’ll
try to keep updated.
Thank you and I hope to see you all at future events.

Jan

Sawbridgeworth
May Fayre 2007 Sunday May

6th

The May Day Fayre went well. It was hard work but rewarding and
we raised more than £150 for our charity Cystic Fibrosis Trust. It had
its funny side, though, with John asking an officer of the law if he
would like a sample [beer, of course] and with the banter that went
with that incident we nearly had him arrested the officer came back
after his shift and partook in a sample with us then but an excellent
day thanks to those who helped Debs, John, Jenny, Chris, and
Eleanor who took the photos.

RACS
MERCHANDISE

A brand new list of
merchandise will be available
in the near future
See the RACS Noticeboard
or contact

John Trimmer or Deb Eaton
for details and orders
John.Trimmer@newhamhealth.nhs.uk

Prince Charles has backed the SAVE
OUR DARTS campaign, after a
survey showed that only 53% of pubs
now have a dart board. The survey
came up with figures of 33% of modern
drinkers looking for adventurous food in pubs,
27% want extensive beer and wine lists
available, 15% requiring good comfortable sofas
and 14% asked for good music. However, only 1% wanted a
game of darts!
At this rate the game, reputed to have been a favourite of
King Henry VIII and Anne Boleyn, will have died out in the
space of the next generation.

RACS at the Saffron Brewery
The Saffron Brewery is situated at Pledgdon Hall Farm at Henham not far from
Saffron Waldon. This small brewery was
Saffron
opened in May 2006 after a successful
Brewery
launch of their beers at the Cambridge
beer festival. RACS went visiting on
the 4th April and found the brewery at the
back of a working barn, very compact and
every bit of space used. We had a very
informative talk about the brewery and
then
had a tasting of all beers
on offer: Muntjac 3.7%,
Pledgdon Ale 4.3%,
Chestnut Grove 4.8%,
Saffron Blonde 4.3%,
Silent Night 5.2%,
Henham Honey 4.6%,
Endeavour 4.1% and EPA 3.9%. All beers are available in
cask as well as bottles, which they bottle by hand on the
premises. Saffron Brewery beers can be found at local
Farmers’ Markets e.g. Little Hadham, Van Hages and it is also
on sale locally at Budgens. The brewery is looking to move to
larger premises in the near future but still staying in
Henham. I hope that those who were not able to join us will
try the beers elsewhere — they were all superb. Thank you to
Tony for letting us visit and taking our own sandwiches .......
Good luck to the future of the brewery.
Jan

RACS at the
Saffron Brewery

Harry’s version of the Saffron Brewery trip:
We left The Gate at about 6.00pm and set
off to Pledgdon Hall Farm, Henham. The
Saffron
Saffron Brewery is located in a barn on the
Brewery
working farm and we were met by Tony
and Helen and shown around. The brewery
is very compact and has a 5 barrel output.
Then we got on to the tasting! The beers
available were Muntjac 3.7%, EPA 3.9%,
Pledgdon Ale 4.3%, Chestnut Grove 4.8%,
Silent Night 5.2%, Henham Honey 4.6% and
Endeavour 4.1%. All were excellent and slipped down
easily with the sandwiches supplied by John and Debs.
It was a fantastic evening and I would like to thank
Tony and Helen for their generosity and kindness. It’s
wonderful to see two hardworking people putting all
their effort into the brewery and making it a great
success. As a real ale club, RACS fully support small
brewers like Saffron Brewery. Tony and Helen hope to
move to bigger premises a mile or so down the road,
but at the moment this is occupied by
bats which are a protected species and
it may take a while to sort things out.
The evening came to an end with the
arrival of our coach (driven by Dale —
Garry’s son — who didn’t get lost!).
After purchasing our cases of beer and
souvenir glasses we headed back to
The Gate.
May the Saffron Brewery “flower” for years to come!

Do you suffer from Coeliac Disease?
Are you unable to drink beer because it
contains gluten?
Here may be the answer for you…
RACS Member Timothy Macy, Living in Felixstowe,
suddenly found a few years ago that he had become
gluten-intolerant. These days supermarkets do cater for
such diets and the range of available food is continually
improving. BUT for the
dedicated beer drinker Coeliac
Disease is an utter disaster. Timothy changed to ciders —
however, many pubs only have Strongbow which to a
discerning palate is disappointing and to sit with a glass of
bland fluid while all around rave about the selection of
“real” beers was hard!
Searching the internet Timothy found the site of Green’s
Beers. Situated in Baildon, Shipley, West Yorkshire, they
were founded out of a desire to provide a wheat and gluten
free beer for people affected by Coeliac disease, a condition
that forces sufferers to avoid wheat and gluten altogether.
Inspired by strong European beers and developed to a
closely guarded secret recipe, the specialist beers are
brewed with a strong body, crisp taste and a refreshing
flavour, losing none of the taste but all of the allergens.
Whereas most conventional brewing practices employ
either Isinglass or gelatine based products in the clearing
process, Green’s only uses natural tannins, which as well as
giving them an attractive hazy body, makes them suitable
for both Vegetarian and Vegan diets.
Green’s beers DO NOT contain any of the following
allergens or products thereof:
Gluten, Crustaceans, Eggs, Fish, Peanuts, Soya beans,
Milk, Lactose, Nuts, Celery, Mustard, Sesame seeds,
Sulphur dioxide and sulphites

Endeavour

(double dark beer),

Pilgrim (cherry beer),
Discovery (beer),
Pioneer (lager),
Herald (ale),
Trailblazer (lager)
Some Tasting Notes:
the strong brown ale called
Endeavour is dry and very
flavoursome;
the strong lager called
Pioneer is again dry and
with a flavour that develops
in the mouth;
the cherry beer, called Pilgrim is quite delicious. It has an
almond taste not usually present in kriek, but otherwise is
very like it. A superb aperitif.
Carriage is costly (£7.50 in UK), but free with three cases
or more. They retail through Sainsbury's and Waitrose,
and a few Co-ops.

AVA MAE GOSDEN
stepped into the limelight (or rather wailed onto
the stage of life) on Saturday, 3 March 2007 at
10:55 after a 16 hour epic.
Wearing only a birthday suit
and arriving on the red carpet
(!) a week earlier than
scheduled, she weighed in at
7lb (3.18kg).
Mum, baby (and dad!) are all
doing well.

Alan Duane Eames
16 April 1947 — 10 February 2007
Alan Eames, who was called the Indiana Jones of beer because he traced
its history in the Amazon and Egyptian tombs, has died aged 59.
Born in Massachusetts, Alan followed his father’s anthropological
footsteps but he delved into the origins of beer. With Professor Katz of the
University of Pennsylvania, he developed a theory that beer, even more
than bread, played a key role in creating settled, civilised societies.
“Protected by alcohol, beer had a palatability lasting far longer than any
other food stuff. A vitamin-rich porridge, daily beer drinking increased
both health and longevity, reducing diseases and malnutrition…. Ten
thousand years ago barley was domesticated in the highlands of the
southern Levant. Thus was beer the driving force that led nomadic mankind into village life.”
Eames ran several bars in New England, was a founding director of the
American Museum of Brewing in Kentucky and lectured at beer camps
held in the premises of craft breweries which began to change beer
appreciation in the US in the 1970s. He made forays into the Amazon in
search of a legendary black
beer, said to be fermented as a
result of young virgins
chewing the grain and then
spitting their saliva into the
brewing vessel. The results of
his travels was a black beer
brewed commercially in
Brazil and exported to the US,
Xingu, which raised hackles
and eyebrows because it was
a bottom-fermented beer (ie
lager) and was brewed with
hops — since neither lager
brewing or hops were
available to the ancients!
A colourful character, Eames
was passionate about beer and
had been married four times.

...BUT WHAT DO I DRINK WITH IT?
Suggestions were found in a recent copy of Telegraph Magazine

Increasingly, restaurants include bottled
beers on their wine list. These are
carefully matched to go with the food on
the menu.
At one extreme, a Westminster restaurant
offers five- and eight-course meals, each
course with its own beer, selected from a
worldwide market — chicken korma with
chestnut beer from Corsica, cauliflower
chilli and crab cakes with Duvel’s golden ale (8.5%),
Brooklyn lager (yes! I know, but some lagers are
upmarket!) with grilled asparagus and garlic pepper and
Belgium’s Chimay red to accompany black cod and
banana flower vada.
The citric flavours of wheat beers, such as Hoegaarden
and Arran, complement a green salad, shellfish and white
meat. Fruit beers (cherry) are good with pâtés or chocolate
puddings while Porter is recommended with oysters or
venison dishes. Bengali food benefits from pairing with
India Pale Ale, because the hoppy flavours are generally
not drowned by the assertive flavours of the cuisine.

“I feel sorry for people who don’t drink. When they wake
up in the morning, that’s as good as they’re going to feel
FRANK SINATRA
all day.”

10th Year
of
WARE

This year the Ware beer fest
is 10 years old and on
Friday evening, April 13th,
Gary took four RACS over
BEER
to sample some of the
ales that he had provided
FEST
for the event. After a warm
welcome from the festival
organiser, Jan Ordon, we got down to sampling
the ales. It was an interesting range of known
ales and a few not so well known, but all were in
tip-top condition. The RACS ale brewed for our
club at the Sawbridgeworth
brewery was on sale in very
good condition. The four of
us sampled all the ales on
offer [in halves, of course].
It was brought to our
attention that several Ware
pubs are now stocking real
ale as guest beers - The
Vine, Waggers, The High
Oak and The Crooked Billet.
A very pleasant evening
was had and we still made it
back to The Gate in time for
a night cap.

Brendan Sothcott (CAMRA) with
Gary and Tom of The Gate
after presenting the award

Well-deserved
“Pub of the Year”
CAMRA award
.

The Herts & Essex Borders
branch of CAMRA chose
The Gate (home of the
Sawbridgeworth Brewery
and RACS) as their pub
of the year.
The presentation of a
splendid framed certificate
was made by
Brendan Sothcott,
Chair of H&EB branch, to
Tom and Gary Barnett
on Monday March 19th.

RACLINGS EASTER EGG HUNT

“Games, prizes and food.
The Easter egg hunt was a
huge success.” Katie Macy

at the Queen’s Head, Allen’s Green
on Saturday April 21st 2007 at 2.00pm
Photographs by Eleanor Macy

Found one!
Lucy, Ciara and Katie wait for the
others to find their eggs
Jan explains the rules
Is this one?
Josie is
successful!

It must be here
somewhere —
Jon and Dominic
keep hunting

Max shows
Grandma
his egg

Amber gets her prize

“We had a Easter
Egg hunt and we
runned around and
looked for eggs. Jan
did give us a prize of
big chocolate eggs. I
played with Max and
we did giggle and
laugh and we played
football. I played
“post the circles in
the thing” with Katie
and Lucy.
I had a cake with a
rabbit on it for my
tea.” Timothy Macy

Oliver , India , Katie and the rest tuck into
John and Deb’s wonderful spread —
sandwiches, sausages, nuggets and decorated cakes

Iced cakes, yummy!

The girls played
chanting games and
showed their knickers
while the boys played
football.

Playing Connect Four— Amber organised things

Timothy and Lucy played
their own version of
Connect Four,
watched by Josie

The Gate’s
EASTER BUNNY BEER FEST
I have to take my hat off to Gary at The Gate for
producing a superb Easter beer festival. The
range of real ales on offer, mainly from the North
of Britain, was truly spectacular.
Among the selection were such beers as
Allgates’ Bottom’s Up 4.2% and Hasty Knoll 4.2%;
Black Country’s Pig on the Wall 4.3%;
Hexamshire Brewery’s White Hot 4% and
Red Dust 4.5%; Jarrow’s Devil’s Elbow 3.6%;
Hart Rickett’s Rocket 4.7%; Hop Star’s Jax 4%;
Leyden Eggsmasher 4.2%; Northumberland’s
Drew Peacock 4%, Legends of the Tyne 4.3% and
Holy Sh*t 4%; Poachers Lincoln Best 4.2%;
Red Rose Target 3.8%; and
finally my favourites,
Fernandes’ Hopper’s
Number Nine 4.1% and
Number Ten 3.9%. Two very
flavoursome beers.
Congratulations to Gary on
finding these wonderful
beers, many I had never
heard of let alone tasted — I
don’t know how you do it, but
roll on the next festival!
Cheers,

Harry

NORFOLK TRIP
Jan and I paid a visit to Caister to see an old
friend and again we visited the Sunningdale
Club in Hemsby, which had a review of its
Christmas offerings in the last edition of
RACSQ. This time we tasted the whole range
of Elgood’s beers: Greyhound, Cambridge
Bitter, Black Dog Mild and Thin Ice, plus
Caister’s moated castle
Bateman’s XXXB.
All beers were in excellent condition — four pints for only £6!!
If you are ever in this neck of the woods, take time out and
make a visit to the Sunningdale Club, Newport Road, Hemsby,
where you will be assured of a warm welcome from landlord
John and his cheery staff who serve superb ales and good food.
We wish John a speedy recovery from his operation and all the

best in the future.

Harry

Seen in Hopton Village, Norfolk this Easter …
Are our Merchandising Officers moonlighting?
RACS want to know!

Society for the Preservation of Beers from the Wood
34th Annual General Meeting of the NEC - 12th March 2007
Royal Oak (Tabard St London SE1)
MINUTES
1. Apologies for absence - Linda West, Keith Porter, Mike Beavington, Dave Samuel,
Caroline Macy, Mark & Chris Sears, Sue Hart, Patrick Deller, Colin Donald, Paul Gregory,
Andy Shuttleworth, Stewart & Jill Pryor.
25 Members present. - Meeting commenced.
2. Minutes of the previous AGM, read by Richard Phillips. Minutes accepted by the meeting.
Proposed Brent Wheatley, seconded Duncan Hick.
3. Matters Arising. David Laing asked the current cost of printing Pint in Hand (PIH) in
Wiltshire and whether the NEC was happy with this. Chris Callow (CC), gave the cost as 25p
per copy, and said that most print bureaux were about twice as expensive, and that we were
happy with the current arrangements. CC said that it was difficult to E-mail PIH, due to the size
of the file because of the photo-content included.
4. Chairman’s Annual Report. The chairman Chris Callow (CC) referred to the tireless
dedication of the judging panel of the London Pub of the year, who this year voted for the
Pembury Tavern. He referred to the continuing success of PIH which reached the milestone of
its 100th edition this year, and thanked the editor Roger Jacobson. He drew attention to our
new line of general-purpose cards, produced in Wiltshire, along with a new SPBW promotional
leaflet. He mentioned our excellent website and forum board and members were urged to check
it out. He referred to last year's national weekend in the West Midlands, and other successful
social events including the Twickenham brewery visit, and outlined the plans for the Titanic &
Woodlands brewery trips in November 2007 as part of this year's national weekend, as well as
for other social events including one on August 6th.
A glass was raised to those members who are no longer with us.
5. Questions on Item 4. – The website address is www.spbw.com. Cards are available to
members for £5.00 for 20 –including tonight. The August 6th 2007 beer & buffet event, cost
£5.00 will be at the Royal Oak.
6. Treasurer’s Report (Jim Woodcock) JW. –Deferred to end of meeting to allow JW to arrive.
7. Questions on Item 6. – As above.
8. Amendments to Constitution: - None
9. Election of Temporary Chairman. Alasdair Boyd (AB) filled this role. AB conducted
elections with the decorum associated with a parliamentary declaration.
As no other nominations were received - the following committee members were re-elected:
(Committee Nominations 2007 AGM)
Post
Nomination
Proposed
Seconded
Chairman
Chris Callow
J.Woodcock
R.Jacobson
Vice Chairman
Mike Hall
C.Callow
B.English
Treasurer
Jim Woodcock
B.English
J.Rooth
Secretary
John Rooth
R.Jacobson
C.Callow

General (1)
General (2)
General (3)
General (4)

Bill English
Roger Jacobson
Roger West
Dave Samuel

J.Woodcock
J.Rooth
M.Hall
B.English

R.Jacobson
C.Callow
J.Woodcock
J.Rooth

Webmaster Co-opted Mark Hutchinson proposed J.Rooth seconded R.Jacobson

10. Election of Officers: - see above
(a) Chairman
(b) Secretary
(c) Treasurer
(d) Vice-Chairman
11. Election of Four Committee Members.
12. Appointment of Honorary Auditor. – deferred until end of meeting
13. Branch Subscriptions. Several of this year’s have already been received and Bill English is
collecting the outstanding ones. Branches were invited to pay at the meeting, if they hadn’t
already done so.
14. Attention was drawn to the availability of society products for sale. Members were invited
to suggest some ideas for new product lines. Items suggested were: Mouse Mats, beer mats
(possibly sponsored) , etched beer glasses with logo, shirts with pockets, ticket wallets & biros.
The NEC agreed to discuss these at forthcoming meetings.
15. Any Other Business. David Laing gave details of Central branch’s social at the Bricklayers
Arms on Sunday March 18th. And mentioned the Willoughby Arms St. George’s beer festival
(19th –23rd April). AB said that he would be willing to put on a beer and buffet event at the
Wenlock Arms later in the year & mentioned his birthday celebrations also at the Wenlock
arms on December 21st 2007 and invited SPBW members. Nick Martin proposed a vote of
thanks for the NEC & AB thanked the Chairman.
A glass was raised to those members who had sadly died during the course of the year
including Douglas (Old Smokey) Airey.
6. Treasurer’s Report (Jim Woodcock) JW handed out printed copies of the 2004, 2005, &
2006 accounts and discussed them. He intends to meet the auditor tomorrow, with a view to
getting them signed off and confirmation printed in PIH. JW drew attention to an increasing
surplus of revenue over expenses over the last 3 years, due to sales of products and event
revenue. One debtor owes us £380 which we are endeavouring to recover having already
recouped £450 from this person. All subscriptions are now up to date with no arrears.
7. Questions on Item 6. John Rooth (JR) asked what the fixed assets represented. JW said
that these were computer & printer equipment and stationary items, some of which were not
now in working order, but which were still being depreciated as per the original schedule. –
Richard Phillips proposed the NEC, which was carried by the meeting, appoints the auditor.
16. Close of Meeting.
£40 of buffet food was provided and a raffle was held which raised £34 (thanks to Clive Poge
& ‘The Harts & members of the NEC for prize donations). Some society products were sold.

CONVERSION!
Garry, our coach driver from Anita’s,
confessed on our last journey that
since he had been taking RACS on
their outings he has converted from
a lager man to a real ale man and
was having pleasure in trying the available brews
(BUT not if he is in the driving seat!).

ANNOUNCEMENTS

FUTURE EVENTS

Katie Macy

Chappel Cider Festival
Thursday/ Friday June 7th and 8th

thanks everyone who saved their Sainsbury and Tesco
School vouchers for her.
Congratulations to Cliff and Lyn at the
Queen’s Head, Allen’s Green,
on becoming Grandparents in March.
Big D became an uncle early in May when his
sister had a baby boy.
Wet the baby’s head for RACS, Big D!
D

Provider of fine meats for RACS’
St George’s Night and the Annual BBQ

CAMRA
GREAT BRITISH BEER FESTIVAL 2007
August 7th — August 11th
at Earl’s Court, London
RACS visit Wednesday August 8th
More details later
The 15th Annual
Sawbridgeworth Beer Festival
at The Gate
Wednesday August 22 to
Bank Holiday Monday August 27th
Includes the RACS
on

Summer Competition

Sunday August 26th

21st Chappel Beer Festival 2007

September 4th – 8th
RACS visit
Thursday September 6th
More details later

Watch the RACS Noticeboard in The Gate for
details of other outings and events.
Business Meetings of RACS are usually held on the
last Wednesday of the month in The Gate at 8.00pm.
Social Meetings of RACS are on Sunday evenings in
The Gate.

St George’s Day Bash
on Sunday April 21st at The Gate

Peering through the kitchen window we (John, Head Chef
for the evening, Debs, Second in Command, Jan, Chief of
the event and me, Caroline, Washer-upperer) watched
The Hollies energetically strutting their stuff in the pub
car park. A colourful, swirling, musical display which set
the night off to a good start.
Jellied eels and prawns laid out on the tables were
washed down with a pint of beer (RACS Members got a
free drink) - the Summer Lightning was superb. Then
John strode in with the first plates of Steak and Ale pie,
potatoes and fresh vegetables (Debs had spent most of
the day peeling carrots!). John, taking on the role of Chef
this year, since Mark is still recovering from his operation,
used meat from the recently-opened shop in Bell Street,
“Rob’n’Chop”, to make a delicious, flavoursome dish. The
Vegetarians among us were not forgotten and a tasty
adzuki bean pie had been produced for them. The pastry
was a masterpiece of fluffiness! There were also
“seconds” for those that had room ...
Jan hurtled around the pub - inside one door and out
through another - taking and delivering orders, while
John and Debs dished up, Gary and Harry collected dirty
plates and helped me wash up. A smooth operation with
everyone pulling their weight.
Another successful RACS bash — thanks to All who
helped and to the Barnetts for letting us take over their
kitchen for the evening.

Ready, Steady ...
… GO!

Everybody joins in
the fun

Photographs
by
Ann Dodkin

2007 Hitchin
Beer Festival
Saturday March 24th we met outside
The Gate to wait for our coach to take us
to Hitchin, about and hour away for the
7th annual Beer Festival. The coach was
a little late—not because of any tardiness
of the driver but because a couple of
members had, AGAIN, let us down.
Sorry to bang on about this but when
people book and don’t turn up then more
money has to come out of others
pockets! Remember this if you want to book a place for GBBF or
Chappel this year.
First stop in Hitchin was the Half Moon, where Wendy & Howard
go from strength to strength, their hospitality is second to none, the
food is excellent, the beer as always was brilliant and every time
we visit there seems to be another hand pump on. After a couple
of beers it was time to head off to the Festival and within a few
minutes had established a base camp and could begin to sample
in earnest. This year they had opened up a back hall as no
children were allowed in the main hall, so we could relax with Lucy
who enjoyed herself as much as anyone else.
The beers were too many to mention, but with all tastes catered
for , from Hoppy to Milds, Bests to Stouts and everything in
between! If none of these got your taste buds going, there was the
Cider and Perry bar — from which Chris sampled from at some
length. And a Foreign bar and also wine for those who preferred it.
Chris was re-united with a friend he hadn’t seen since childhood.
Then it was time to return to the Half Moon for a final pint before
heading for Sawbridgeworth and The Gate to watch the end of the
England game (least said the better) and a curry — but that’s another story!
Big thanks to Jan and Hannah for organising the trip, to
Howard&Wendy for providing a base. I can’t praise the Half Moon
highly enough—if you find yourself in Hitchin, then hunt it out. You
won’t be sorry.
JOHN TRIMMER

More from HitchIn
on the next page

HIKING OFF TO
HITCHIN, AGAIN
for
THE HALF MOON’S
THIRD
ANNIVERSARY
BEER FESTIVAL

The Half Moon, Hitchin

We set off - Harry, Jan , John, Debs and our
Grandaughter Lucy — by public transport from
Sawbridgeworth to Hitchin. Lucy loved the bus ride and
as we had to changed buses at Stansted she could see
the planes close up as they came into land or took off
over the bus … oh what fun.
We arrived at Hitchin approximately 1pm and had a
lovely seat in the garden, while setting about trying the
Edwin Taylor Stout, Wolf Straw Dogs, Sharp’s Doombar,
Red Squirrel, Potton Village Bike and Royston Red.
These were just a few we tried. All in all there were
about 30 beers on offer.
Special thanks go to Howard and Wendy for a
superb festival. Their pub goes from strength to
strength all due to their hard work.
Well done and we’re looking forward to the next
one. Cheers,
HARRY

PS when Eleanor, Katie & Timbo and I (Caroline)

went at Sunday lunchtime Howard was ‘phoning
Red Squirrel for emergencies supplies to be
delivered on Monday. They had been drunk almost
completely out of beer and cider and eaten out of
house and home!!

Above: Wendy oversees the festival beers and ciders.
Below: Harry, Deb, John, Lucy and Madam Chair
enjoying the sunshine on Howard & Wendy’s patio

2007 HOVE
BEER FESTIVAL
Deb and I booked tickets for
the lunchtime session at the
Hove Beer Festival and as my
mother lives only 15 minutes
down the coast by train, we
decided to combine a visit with
a Beer Fest.
When we arrived at the beer
festival we were surprised at
how many people were crammed into the main hall so early on and
we struggled to find seats, but the intrepid Deb, in true Jan Mead
style sallied forth and secured us a couple of seats right in the
middle. The Hove festival takes place in a large Council-run building
and is spaced over three floors.
The main hall contains the majority of beers with a separate Sussex
bar on a lower level. The Sussex bar must have taken quite a
pounding the night before, since there was no Harvey’s left at all
and several choice beers from the Dark Star Brewery were also
finished, including a personal favourite of ours, Hophead. For the
second year we bumped into Bill English (SPBW) who was also
enjoying the Sussex bar.
However, there were still plenty of other beers to sample and we
took full advantage and tried more than 20 top class beers —
Dark Star EPA (4.5%), Elgood’s Golden Newt (4.1%), Phoenix Pale
Moonlight (4.2%), Nelson Trafalgar (4.5%), Oakleaf Nuptu’ale (4.2%),
Ballard’s Golden Bine (3.8%), West Berkshire Full Circle (4.5%),
Milestone Lockkeeper (4.4%), FILO Gold (4.8%), Otter Bitter (3.6%),
Nyewood’s Gold (5%), Enville Saaz (4.2%), Facer’s This Splendid Ale
(4.3%), Bowland’s Oak (4%), Blindman’s Golden Spring (4%),
Adnam’s Explorer (4.3%), Custom Beers Saaz Demi Wheat (4.5%),
Triplefiif Stairway to Heaven (4.6%), Archer’s Gold (4.7%), and
Scatter Rock Teign Valley Tipple (4%).
J. Trimmer

The London Drinker Beer Festival
Four of us had planned to meet at the Camden
Centre for the 23rd London Drinker Beer Festival Ann, Peter, Deb and me, arriving between 6 to 7pm.
However, that was before the Great British
Transport system took over : Ann who was expected
last arrived first; Deb and I thought we’d be there at
6.00pm and didn’t get there until 7pm; Peter got as
far as Tottenham Hale and was unable to proceed
because of a fire alert at Victoria which suspended the
tube and only appeared at 7.40pm.
Anyway by then the drinking had begun in earnest and there were some
really good beers to sample: Butcombe Gold, Sherrif’s Gold 3.6%, Ambeardextrous 3.8%, Oregon Pale Ale 4.2%, Spring Equinox 4%, Crane Sundancer 3.7%, Daisy Cutter 6.1%, Grist to the Mill 4.1%, the intriguingly
named Pressed Rat and Warthog 3.8% and our favourite Route Master 5%
from the ever impressive Dark Star Brewery. It is a blend of Hophead and
India Pale Ale.
We had the usual crop of look-alikes:Julie from behind The Gate’s bar,
Nicole Kidman, Uncle Albert, Jarvis Cocker, Jimmy Krankie, Yosser Hughes,
Pavarotti, Bob Marley (female), Hugh Fearnley-Whittingstall, Francis Rossi,
Harry Potter, Jesus (who borrowed our pen), Hobbit and plenty more too
numerous to mention. When Peter spotted someone he thought he
recognised he failed to realise (the actor in him, I suppose) how loudly he
spoke “Jimmy Osmond”. All heads turned in our direction (including “Jimmy
Osmond”), but when we turned to Peter he had disappeared. Soon it was
time to head home, an uneventful journey. A good fest—roll on Festival 24.
PS I tried to buy a T-shirt commemorating the fest since they were quite
tasteful—but they had sold out. So I bought (unseen) a sweatshirt, thinking it
would be the same BUT when I tried it on after arriving home I
could see I had made a big mistake. To say it was bright is an
understatement! I will never be able to wear it outside as I would
be afraid of planes landing on my chest! Yes, it is that bad!!

WASHED OUT IN DEVON
On the way to Devon, we stopped in Mere for a pint at lunchtime — I
know we had a 2006 edition of the Good Beer Guide, but it was rather
devastating to find the recommended pub was shut and up for sale and
the pub over the road stopped serving at 2.30pm and it was now
2.35pm — but they recommended the Butt of Sherry further up the
road. A busy, friendly local pub serving Ringwood’s and Sharp’s.
As we pulled into the Woodford Bridge Country Club gates at 6.00pm
on Sunday evening the rain began — and continued everyday, all day
until 11.30am Saturday. It then began again at 7.00pm and continued
with increasing force while we travelled home on Sunday, until we
reached Essex and then we had a dry journey for the last few miles.
During the week, we ventured, in the rain, over the border to
Cornwall. It was a bit drier and we tried out the King’s Arms, Stratton
where we drank a couple of good pints of Sharp’s and left a message
for James that RACS were close again! Not sure what happened
next — we think the Cornish piskies had turned round most of the
road signs since the ½ hour journey back took well over the hour.
Next day we went to look at Dartmoor — in the rain — but didn’t see
much, but had a good few pints in The Ring o’ Bells at Chagford. The
following day, we set out again, passing Widdecombe, Princetown and
ending, in the rain, at Mary Tavy drinking Skinners and Sharp’s in the
Royal Standard. The new landlord is in the process of turning it into a
gastro pub, but will keep a couple of real ales.
Forget Friday May 11th - my birthday - we got sploshed at home
rather than going out. Even the ducks stayed at home. However, the
sun started to shine late on Saturday morning so we took a glorious
coastal ride to Tintagel - looking at the blue sky above and white surf
below as if we had never seen the like before. We purchased suitably
awful touristy items from King Arthur’s Bookshop for the
grandchildren, then fell in to the Cobweb Inn at Boscastle, for a pint or
so of Sharp’s.
Coming home on Sunday, the heavens opened - but we stopped for a
break at The Bell, Stoke Winterbourne, on the left just before you get
to Stonehenge, and sampled a couple of good pints of Breakspear’s.
Not perhaps a week of mind-blowing boozing sessions, but Nicholas
and I were still speaking to one another when we got home!!

WAREHAM BEEREX 2007
Deb and I had taken Mum down to Dorset for Easter,
which just happened to be the weekend over which the
Wareham Round Table run their annual beer festival.
Some of you may remember me writing about this
festival before - this one was the 15th and each year they get
bigger and better, but without losing the focus which is to raise
money for local good causes, and having a good drink and a good
laugh. The climax of the festival is when one of the locals,
“Torchy the Human Bonfire” does his stuff - imagine, if you
will, a very hairy man stripped to the waist, a can of lighter fuel
and a Zippo! The smell is unbelievable (don’t worry one of the
Round Tablers is a Reservist Fireman with Extinguisher) and
“Torchy” does it every single year in aid of charity!
Each year the festival has a theme and this one was selected beers
from breweries celebrating notable anniversaries of the time they
had been brewing. All beers were sponsored by local businesses,
so cost the organisers nothing but their time. Entrance was £5
including an oversized commemorative (sponsored) glass and a
couple of vouchers to get you going and an extra two if you
produced a CAMRA card. The beers were sold at £1 a ½pint.
Beers included Lancaster Bomber 4.4%, Thoroughbred 4%,
Thwaites Original 3.6%, Kodiak Gold 4%, Black Sheep Best 3.8%,
Brains SA Best 4.2%, Freeminer Bitter 4%, Hop Garden 4.6%,
Tawny 3.8%, Empress of India 6%,
Fortyniner 4.9%, Ossians 4.1% and
Norman Conquest 5%.
All of these and more, plus a live
Blues Band on Saturday night.
J. Trimmer
BRILLIANT!

