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It’s great to see so many new pubs opening all with a
great selection of ale for us to try. I think in Newquay
alone we have had three new pubs with none closing. In
Central Square is Socio, our Branch Secretary’s new
venture mixing cocktails with real ale. While neighbours
in the old Lloyds Bank building is the second Wax Bar to
open, sister to the food and craft beer bar previously
known as the Phoenix in Watergate Bay. Then there is the Slope on
Great Western Beach offering burgers and craft beer; sister pub to
the Brewhouse No 5 on Newquay’s Crescent. Up at Bude, Ian’s
Micro Pub the Barrel at Bude is open and delivering a fantastic selection of ale Thursday through to Sunday. Keltek Brewery has reopened the Mount Ambrose Inn, Redruth serving a range of the
Keltek beers and The St John Inn, St Johns near Torpoint, is reopening for the first time in five years after being brought back
from the brink of destruction, with a focus on real ale. It’s great to
see that all of these new pubs are all serving real ale and there
does seem to be a good range of local craft beers replacing the
previously familiar brands of lager and stout, which can’t be a bad
thing as long as real ale is still in the mix.
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The promotion of the craft beers does seem to be making news
feeds more than new real ales. I have been lucky enough to try a
good few new beers over the past months…Padstow’s Pocket
Rocket fantastically refreshing hop infused beer, Keltek’s Phoenix
really lifting the brands flavours to a new level, Bude’s new Kreft
Beer range has some superb and intriguing flavours such as Melon
IPA and Draco a speciality Raspberry Stout, St Ives Brewery delivering a range of seven ales including a powerful Brewhouse Belgian at
7% and Rebel have Rebel Red with a refreshing citrus flavour.
These are only a few of the great new beers, all of which will feature at this year’s Falmouth Beer Festival alongside three very special beers. The first two are in celebration of our 40th Anniversary as
the Cornish Branch of the Campaign for Real Ale, where St Austell
are brewing us a 4%, 40 IBU Ruby ale and Penzance Brewery, Cornish Champion Beer Brewers at last year’s festival with Scilly Stout,
are brewing us a dark 4.5%+ creation. We look forward to both
beers with great excitement. The third beer is a memorial beer
previous seen at St Austell Brewery some years ago, in honour the
then Brewery Liaison Officer, Gerry “Dear Boy” Bazin. Unfortunately
Gerry a Cornwall CAMRA founding member passed away in July
after helping us celebrate our anniversary and helping us crown the
Old Ale House, Truro as Pub of the Year 2017. The St Austell Beer
“Dear Boy” is back as a memorial beer and will be available at Falmouth Festival, please do ensure you get a pint and raise your glass
to Gerry over that weekend.
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Falmouth Beer Festival is sure to be a grand affair this year with
over two hundred and fifty beers and seventy ciders, some fantastic
entertainment and all provided hosted by CAMRA volunteers in the
aid of promoting Real Ale, Cider and Perry. The festival opens on
the evening of Thursday 19th October, with the announcement of
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CHAIRMAN’S MESSAGE

CHAMPION BEER OF BRITAIN

the champion beers of Cornwall and the introduction of the Festivals
Charity which this year is Falmouth RNLI, a most worthy cause, saving
lives in Cornish waters. The evening starts at 6pm for sponsors and
8pm for general admission, and if you would like to sponsor a barrel
please drop me a line. There is some great music on over the weekend to entertain all ages with everything from shanty folk to modern
pop. We do hope to see you all over the weekend, please do come
and raise a glass. 19th -21st October at the Princess Pavilion see the
website for more details…volunteers would be welcomed. Fill in the
volunteer form on Page 22 and return to Ann Burnett or me as soon
as possible—the festival is fast approaching!

Goat's Milk by Church End is crowned Champion Beer of
Britain.

Mention of all these new beers gives me the opportunity to also invite
you to join the branch’s Tasting Panel. Contact Steve Barber (details
on opposite page) if you are interested. We already have more active
tasting panel members than a lot of other branches but Steve could
always do with more.
Don’t forget to vote for your favourite beer in the Champion Beer of
Britain online members’ vote when the opportunity arises. One day we
could have a Cornish brewery winning when the finalists are judged at
the Great British Beer Festival in Olympia, London.
One last thing we would love everyone to join us on our trips out and
about throughout the county please keep an eye of the diary dates on
the branch website. There are Wednesday Walkabouts at least once a
month and we do have three brewery tours already in the diary for
the rest of this year and of course the Falmouth Beer Festival.
You will see in the next few pages what we have been up to since the
last issue of this magazine and I hope it inspires you to come along
and take part.
Enjoy your beer, Cheers, Bob

A Warwickshire brewery, originally located in an old coffin shop, has
won the Campaign for Real Ale's prestigious Champion Beer of Britain award at the Great British Beer Festival at Olympia London.
Goat's Milk by Church End scooped gold in the competition thanks
to its blend of pale barley, crystal malt oats and aromatic hops. The
award comes after almost a year of local tasting panels and regional
heats resulting in the best beers from across the UK being invited to
compete at the Great British Beer Festival. Final judging for the
competition was held at the beer festival which opened its doors to
the public on 8 August and saw more than 50,000 people visit to
sample from more than 900 beers, ciders, perries and fine wines –
including the chance to try the nation's best beer. Bishop Nick from
Essex took silver with Ridley's Rite, a pale ale with a floral aroma
and satisfying bitterness, while Welsh brewery Tiny Rebel - former
Champion Beer of Britain winner - won bronze with Cwtch, a red ale
with a blend of six caramelly malts and three citrussy American
hops. Nick Boley, CAMRA's National Director responsible for the
competition said: "Congratulations to Church End for winning the
Champion Beer of Britain award for Goat's Milk, which is the highest
beer accolade in the country. Goat's Milk is a stand out beer - it has
a lovely balance of malts and hops and a full flavour. It is a very
fine example of a bitter and incredibly refreshing." Paul Hamblett,
sales manager from Church End says: "Goat's Milk is our biggest
selling beer - it's a nicely balanced beer with a hoppy edge. We
originally brewed and named it for a festival taking place in the
Goat pub, and the beer just caught on. It's the first time we've won
the competition, and we expect it to put us on the map."
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THE ROYAL CORNWALL SHOW

A SHOWCASE OF CORNISH BREWING 8-9 JUNE & A ROYAL VISITOR TOO
CAMRA Kernow and The Cornish Brewers Alliance presented the
Showcase Cornish Beer Bar for the first time at this year’s Royal
Cornwall Show.
The Royal Cornwall Agricultural
Show is Cornwall's major tourist
attraction and the county’s principle showcase. Primarily an agricultural show the Royal Cornwall
Show has now diversified to em-

brace all aspects of
Cornish produce from
forestry exhibitions to
solar power. Including a
vast selection of world
renowned Cornish food
and drink. The show held at the Royal Showground in Wadebridge is
usually opened by a member of the Royal family and attracts in the
region of 120,000 visitors’ through its gates over the 3 days each
June.
The Cornish Brewers Alliance, an open group of Cornish Brewers who
informally collaborate to brew, share inspiration and promote Real
Ale and Cider and Cornwall CAMRA, the Cornish Branch of the Campaign for Real Ale, teamed up to put on the showcase bar. Introducing a wide range of show goers to the merits and diversity of Cornish
Brewing and CAMRA campaigning directives. Every brewery in Cornwall was invited to take an active part as a member of the Cornish
Brewers Alliance. The breweries that took up the invite covered the
depth and breadth of Cornwall both in diversity and geography.
There were be 38 beers in the showcase. Some beer coming from as
far west as Cornish Crown Brewery in Penzance and as Far East as
Bude Brewery. The microbreweries sitting alongside the big boys
with Castle, Coastal, Dynamite Valley, Forge, Keltek, Penpont, Rebel,
Sharps, Skinners, St Austell, Tintagel and Wooden Hand all showcased there best beers. We were also introducing some of the newest microbreweries with Woodman’s, Fish Key, Leafy Hollow and
Tremethick. We had Atlantic breweries vegetarian and organic ales
alongside the counties first gluten free beer from Driftwood Brewery.
8 Keg beers were also on offer from some of the county’s finest craft
brewers including Padstow, Firebrand and Harbour. Some brews
were one-offs just brewed for the show. There was a consistent
rotation brewers manning the bar and introducing their beers.
The June weather was its
regular unpredictable self,
with the occasional interruption of wind and rain. This
didn’t deter the persistence
of the show goers with a
continual flow of visitors and
beer lovers to the stand. On

Friday we had a special guest, HRH Prince
Edward. Louise Treseder Co-owner of Driftwood Spars Brewery
and
Bob
Bunce,
Chairman of Cornwall

CAMRA introduced the Prince to the Brewers and the directives of
both CAMRA and the Cornwall Brewers’ Alliance. He showed great
interest towards the increasing success of the counties microbreweries and the role of CAMRA.
Later that day Radio Cornwall Presenter Debbie
McCory interviewed Bob
Bunce, broadcasting Live the
merits of CAMRA, the classification of real ale and the
ongoing success of Cornish
Brewing as a Brand. Bob
highlighted the fantastic
collaborative approach of the
Cornish Brewers Alliance and
invited everyone to visit the
brewers at the Showcase bar.
The event was a whole hearted success
in aspect with many new faces introduced to the wonders of Cornish ales
and some regular faces introduced to
some alternative brews. Hopefully this
collaboration will continue to succeed for
years to come. Every year at the show
stands tend to hold their regular position
and this year was the first time the
Brewers Alliance Showcase Bar was
positioned on the main route between the BBC Radio Cornwall Pavilion, the Steam Rally and Fun Fair. If you were not able to join us this
year we hope to see you next year.
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OUT & ABOUT WITH CORNWALL CAMRA

OUT & ABOUT WITH CORNWALL CAMRA

A BRANCH DIARY

A BRANCH DIARY

Saturday 3 June Pubs Bypassed by the A30
Vintage Coach Tour. Celebrating our 40th
Anniversary with a bit of Nostalgia and a View
from the Driving Seat by Mike Crewes.
Ann Burnett, our new Social Secretary, had taken
over the organisation of the trip from Dugg Polman and had even taken me on a ‘wet’ run! On
the day she came with me to collect Flo, our
Heritage coach for the day, so that she arrived at
Redruth Station already aboard. We arrived bang
on time at 11am and were loaded quickly. We left just after 11:15am
for the
, which had opened early for
us. After some high speed (!)
precision driving, after being held
up by the road works at the bottom of Mount Ambrose, we arrived
at The Plume on time. We were
quickly unloaded, so I parked the
coach in the car park. It’s only a
small place and I just managed to
get in the door at the back of the
queue. Eventually I made it to the
bar and ordered a coffee, “I’ll just
go and fill the kettle,” the barmaid told me. Still instant Nescafe, 2.5
on the beer score, made it feel just like home! This is definitely a ‘no
frills’ pub and to be enjoyed all the more for it.
Ignoring the Sat Nav (see signs nearby), I turned right out of the car
. Minutes later,
park and headed for The
thanks to Flo’s super powerful engine, we arrived, debussed and I

had parked Flo up. A nice walk to
the Post Office was called for, so
I did, only to find that it had
closed for good the week before.
Oh, well, that’s progress I suppose! Back to the Red Lion and
this time we had gone up market
to a filter machine, proper job,
“one of they please!” Filter coffee
with cream, 4.5 scored, thanks
Ann for the pasty, proper job, too!!! This pub has a special place in
my heart; it’s where my downfall began, I’ll explain. When I was
about 13, or 14 (you can work out the year) my Uncle and Auntie
were the licensees. One evening my parents took my brother and I
there. My parents went in the bar, we stole a glimpse as we were
quickly ushered into their private lounge (now part of the bar). Sitting
watching TV, two halves of cider appeared and I’ve never looked
back since, although working in London got me off cider and on to
real ale in the late 70s.
All too soon lunch was over, so our happy bunch boarded Flo again
and off we set. Flo was really sailing; we had almost hit the 30mph
speed limit by the time we hit Blackwater hill. This gave us plenty of
time to admire the passing scenery. What seemed like hours later we
were heading east up the A30 gradually overhauling 30, then 40,
then ... the queue behind the usual tractor. Still, it meant we overtook something that day, which is not always the case, but Flo chose
Zelah bypass for the job. It was all downhill after Carland Cross and
before long Flo was sending a steady stream of Camra Members

(“they’re a Camera Club,” I heard on
knowledgeable customer intone to his
mate) into the bar at The
Flo parked nicely on a
piece of grass in the car park, I walked
to the garage to get my paper, pleasant enough. Once back in the bar, I
found that the previous coffees seemed to be working and that the
toilets were in top order. Variety is the spice of life apparently, so a
J2O was drunk, a pleasant 4.5 scored! Members were slowing down a
bit now and seemed reluctant to leave, so some impatient driver behind decided that I needed to hear his horn ... several times, but Flo
can take it!
Off we went heading for Hamburger Hill. Flo loves a challenge and
was soon in 3rd gear doing 15mph, oh sorry, she was in 2nd, no we
took 3rd again, back to 2nd, out around a broken down car, into 3rd,
no back to 2nd and repeat, till we crested the hill and took off like a
scolded cat down the other side. I didn’t see any nose bleeds as we
hit 50mph, so all seemed to be well and eventually we had pulled into
the nearly empty car park of The
. Debussed,
parked, I mingled with the drunks, sorry, members. Feeling peckish I
bought a bag of crisps, but could only get a mortgage for the one.
Time was creeping up on us, so we headed back down the A30 for
. After
The
debussing right outside (walking distances
were getting shorter!!!) I turned around
and parked in the road staying with the
Flo. With Ann’s instructions for a prompt
departure ringing in our ears, all too soon
a steady line of wandering fellows and
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felowesses, were heading towards me; all except Steve. As he appeared I started to drive up the road towards him, but he panicked
and stood in the road in front of Flo, of course I was going to stop,
honest! Steep hills overcome (eventually) we arrived at The
early and, lo and behold, Adam had opened. After several attempts to take photos outside I treated myself to a 3.5 score
coffee from a machine. Now armed with drinks of choice we had several more goes at photos. Steve was blaming his camera; he probably
needs a better one, one that operates itself when he’s had a few!
Soon Ann was gathering
her flock and we headed
at high speed on an
empty road (in front, at
least) back to the Chiverton Arms for busses home
and then poste haste,
back to Redruth. Everyone, including Flo and I,
was in high spirits with
talk of another trip. Well,
this is only the second
pub crawl that I have
ever been on and stayed dry – AND BOTH TIMES WITH ANN!!! Need
I say more! It was a great day and I
reckon tickets for any future trip will
sell very fast, so keep your eyes
open for any announcement.
Just a quick post script from your
Editor. Stredder and I were dropped
off at the Chiverton Arms and got a
pint despite the pub hosting a wedding and steam roller.

ONE & ALE
ST AUSTELL AND HARBOUR
COLLABORATION BREW

The Bolingey Inn is a delightful 17th century traditional
Cornish Pub situated in the picturesque hamlet of Bolingey a ten
minute walk from Perranporth. Mike & Carol offer a home cooked
lunch and dinner menu, including fresh local fish and meat specials.
All food is cooked on the premises with the majority of ingredients
sourced locally.
The bar has 4 real ales, two of which will be local.
Also a selection of lagers and ciders.
Booking for meals essential.
Open daily from 11:00
Food served 12:00-14:00 and 18:00 to 21:30
Email michaelsanders@bolingeyinn.co.uk

Telephone 01872 571626
Web page www.pubtrail.co.uk/cornwall
Bolingey Inn, Penwartha Road, Bolingey, Cornwall, TR6 0DH

At least 3 real ales, one of which is always Cornish.
Traditional pub grub. Carvery every Sunday.
Live music Friday and Saturday Evenings
Games area with pool table and dart board.
Function area. Open Mic Night every Thursday.

Former beer-making rivals Roger Ryman and Stuart
Howe agreed to brew a collaborative brew in June
this year. Ardennes Pale Ale was the work of
Roger, director of brewing at St Austell Brewery,
and his counterpart at Harbour Brewing Company,
Stuart Howe.
Using a Belgian yeast and St Austell’s soft water,
the two top brewers of Cornwall worked together
on the small batch brewery within St Austell Brewery’s main plant.
Ardennes Pale Ale followed the success of two other brews in the
Belgian style—Cardinal Sin and Bad Habit—both of which were UK
winners at the 2016 World Beer Awards.
Stuart said: “Roger and I have been brewing in the same county for
over 15 years. While there was some fierce competition, not just in
brewing but sports like rowing too, there was also a lot of mutual
respect and the chance to brew with one of the best like Roger is
just great.”
Stuart has moved around a bit since he left Sharp’s Brewery in 2015
where he had been promoted to head of innovation and craft brewing by parent company Molson Coors. He became director of brewing
at Butcombe and then head brewer at Lost and Grounded Brewers in
Bristol before returning to Cornwall to lead the brewing team at Harbour Brewery on the outskirts of Bodmin.
Speaking of the bond of mutual respect between the pair, both of
whom have been bestowed with the prestigious parliamentary beer
group ‘Brewer of the Year’ award Roger said: “We’re both known for
having a passion for Belgian beer and I’m sure that’s just one thing
among many that we have in common. We’ve known each other for
15 years but never brewed together so this is a great opportunity to
put that right.”
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PUBS OF THE YEAR
CIDER PUB OF THE YEAR
THE STABLE, NEWQUAY

CORNWALL PUB OF THE YEAR
THE OLD ALE HOUSE, TRURO
As readers will see from the front
cover of this magazine, The Old Ale
House in Truro has been voted the
Cornwall Branch Pub of the Year
2017. The presentation of the award
took place on Saturday 20 May when
a large gathering of campaign members and pub regulars congratulated
manager Robin and his team.
MD of Skinner’s Brewery, Steve Skinner, was also there and he
announced that shortly a renegotiation of the lease with
Enterprise will achieve a free of
tie for the pub, enabling more
guest beers to be added to the
already wide range of Skinner’s
brewery beers, ciders and

lagers.
All beers were on offer at £3
a pint, together with complimentary pasties. Throughout
the year CAMRA members
receive a discount on real ales
upon production of their
membership card.

The presentation of Cider Pub of the
Year took place on Saturday 13 May
at Fistral Beach, Newquay.

Daniel Rollerson, General
Manager and self-confessed
‘cider head’ is presented
with the award by Cornwall
CAMRA committee members Lin Dopson and Vince
Curtis.
Tasting trainer Dave Rowe
(pictured right) and The
Stables own resident cider
maker and blender Matt
Adams (pictured left) and
all the staff joined a large
contingent of CAMRA members to celebrate the
awarding of Cider Pub of
the Year. After a substantial
buffet of cheeses and home
-baked pizzas Dave Rowe
guided branch members
through a tasting of 10
different ciders from the 60
or so ciders on offer at this modern beachside bar/restaurant.
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Calling CAMRA members from all
branches…..

ONE & ALE
WEDNESDAY WALKABOUTS

Thursday 25th May TRURO
The starting point was the Old Ale House where a selection of
wonderful ales were enjoyed in the convivial surroundings of
Cornwall’s Pub of the Year.

Enjoyed your holiday in Cornwall?
Had a few great local beers?
Visited a few great pubs but would like to go to another one or two?
Think it would be a great place to come back to with a few of your CAMRA friends?
Well please take up Cornwall CAMRA’s invitation to bring your local group down to Cornwall. We are inviting you to come down and join us for
a pint or two of great local beer in lovely surroundings over the year. Cornwall is a fantastic county at any time of the year, not just in the
summer!
Recently some members of the Wakefield Branch of CAMRA
visited Cornwall to present an award to Rebel Brewery. They
met up with some of our members and visited some of the
local hostelries as well as the brewery. We enjoyed hosting
them for their trip and they have even invited us back to
Wakefield for a few beers.
We thought this was a great way to get to know other branch
members and to showcase our local breweries and beers in
visits, tastings and pints in a local pub or two. We can make
some suggestions for pubs to visit, arrange some brewery
visits and meet up with you during the weekend to enjoy
swapping stories over a pint.

Take a pint of Cornwall home with you and bring back your CAMRA friends to enjoy the best of Cornwall’s beer and cider throughout the year.
If you would like to arrange a visit please email me, Ann Burnett, the Social Secretary on socialsec@cornwall.camra.org.uk

Then it was onto the Red Elephant Beer Cellar for a tutored bottle tasting featuring beers from around the globe, many thanks
to the Red Elephant for putting this on.
A great evening was rounded off at our last destination which
was the Sonder Bar where some interesting beers were sampled,
thanks also to Sonder for the discount offered on the night.
Wednesday 14th June POLPERRO

THE BLISLAND INN
BLISLAND, BODMIN
01208 850739

Wednesday 28th June NEWQUAY
This Wednesday a group of real ale enthusiasts braved the pouring
rain to be led by local branch member John Stredder and seek out
some selected brews in Newquay town. Meeting at the Towan
Blystra Wetherspoons we were treated to the regular 8 ales and
real cider including Cornish Crown Red IPA, a powerfully hopped
crisp ale, that woke the taste buds with a reverberating blast of
citrus. After some complementary nibbles the brave bunch trotted
off to the recently refurbished Cribbar, with both a family and
sports theme and some 10 real ales on the bar. Tonight’s favourite
was Devon Dumpling a fruity beer from Bays alongside Skinners
Porthleven and some Sharps and St Austell favourites.
The third stop was under construction! A pre-opening sneak preview at the newly acquired Socio
in Central Square, bought by
Craig Allen our very own CAMRA
Branch Secretary and his business partner Justin. To greet us
they had organised a pin of
Proper Job, which was in top
form and then we were given a
guided tour of the bar which was
planned to host 3 ales once open. Back out in the rain the group of
refreshed beer seekers
headed
towards
Newquay's
historic
harbour and the Red
Lion, another Stonegate pub with a full
range of ales from
Skinners, Sharps and
national brands. Tonight's tipple was so
good I have forgotten
its name, but I am
sure to be reminded
my fellow CAMRA members. Then we were all absorbed by the
night fully satisfied that some fantastic beer had been uncovered....I even heard that some went back to Socio to empty that
pin.
Thursday 13th July St IVES

TWICE CAMRA
S W REGION
PUB OF THE
YEAR

3311
DIFFERENT ALES
IN
TWENTY ONE
YEARS

REAL ALES, REAL FOOD, REAL CIDERS, REAL PUB
LUNCHES, EVENING MEALS, BAR SNACKS AND SUNDAY LUNCHES OF EXCEPTIONAL VALUE
FRESHLY PREPARED FROM LOCAL PRODUCE
PLEASE BOOK TO AVOID DISAPPOINTMENT
CAMRA’S NATIONAL PUB OF THE YEAR 2000

Meeting at the top of the hill at the
Crumplehorn A Good Beer Guide
Pub to sample some smashing beers
before heading down the hill to the
fantastic harbour and another Good
Beer Guide regular The Blue Peter.
Enjoying a crisp pint of Fish Key
Breweries Red IPA. On to The 3 Pilchards for a Sharps Sea Fury and
some wonderful roof top views across
the valley. The Noughts and Crosses
was next for some Dartmoor Beers

and finally to the Mill
House Inn for some Mill
House Best Bitter to round
off a leisurely sunny afternoon stroll around this
pretty fishing village.

Yes I know, it’s another
Thursday rather than a
Wednesday, but this was
arranged to coincide with
the opening times of St
Ives’ micropub the Pilchard Press. After first
meeting some new members in The Hain Line
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WEDNESDAY WALKABOUTS
The Wednesday Walkabouts are continuing to prove popular, the trip to St Ives with the brewery tour included being very successful – it was
great to meet Marco and Mark and learn about the brewery from day one to how it is today. Their new Brewhouse and restaurant is a good
thirsty hike up the hill, but so worth it when you reach the top, both for the beer and the view! We had altered the day to be a Thirsty
Thursday to align with the Pilchard Press opening times and found out they had started to open on a Wednesday just two weeks earlier!
New members joined us for this visit too, it was great to welcome them along.
The following Wednesday Walkabout in Perranporth was equally successful, with a good turnout, again including members we hadn’t met
before. It is great to have an informal friendly evening over a pint and welcome local members and new members, so look out for future
walkabouts, including through the autumn/winter months.
Future Wednesday Walkabouts are as follows, more details of each Walkabout will be online nearer the date.
Please note some of the autumn/winter meeting times have changed so please check each event.

(Wetherspoons), we climbed the steep hill up
to St Ives Brewery and enjoyed a very informative tour by
Marco and Mark.
Finding the Pilchard Press was-

w o rt h
the
s e a rc h
with 6 ales ready
s t r a ig h t
f ro m
the
cask. It turned out we
needn’t have arranged
our trip for a Thursday as
they now open on
Wednesdays as well.

walkers
who
also
visited
Seiners,
The
Watering Hole,
Tywarnhayle
and
Perranporth Inn.

Wednesday 16th August PENZANCE
After meeting at The Crown a
group of members braved the
driving rain to visit Star, Turk’s
Head, Admiral Benbow and
Dock.

Wednesday 26th July PERRANPORTH
A nice sunny afternoon brought
out the car enthusiasts amongst
us for a walk around this often
overlooked seaside town’s real ale
scene.
Starting in The Green Parrot
(Wetherspoons), some new faces
joined the regular Wednesday
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PUB NEWS
Back from the Dead - 1 Typical - you wait for
ages, and then two come along at once! In South
in the village of St
East Cornwall, the
John near Torpoint is opening again after spending
nearly 4 years closed down and left to deteriorate.
Bought by what the locals referred to as a 'wide
boy' who tried to close it and turn it into a private
house, that attempt failed when the villagers rallied
round and got the place listed with Cornwall Council
as an Asset of Community Value. This put a significant barrier in the way of development plans, and
now at last it has been bought by a husband and
wife team who plan, as they put it, to 'give the
village its pub back'. Much work has gone into
making the place fit for purpose again, with villagers pitching in with roofwork repairs, painting and
the like to help get the show back on the road. At
the time of writing a grand reopening was planned
for Saturday 26 August at 12:00. Opening hours
will be restricted to Fridays, Saturdays and Sundays
at first, to see how trade and demand develops, but
the pub plans to offer 3 real ales and perhaps 3
ciders.
Back from the Dead - 2 Meanwhile in Falmouth,
, which closed in December 2014,
the
has reopened having been sold by former owners
Punch Tavern to a property company. Since the
latter took ownership they have submitted it to
extensive refurbishment, opening out the former
rather gloomy single bar into a roomier and lighter
space, with the upper floor being turned into flats.
It is understood the pub is being run by a partnership including two local licensees, with up to four
real ales mostly from local breweries being available
on the pumps.
Other Re-openings - In
Gulval (near Penzance),
the
has reopened at the end
of June under new management of Tina & Nick
Short. They have already
introduced a real ale club
and are interested in what the locals want to see on
the bar for guest and regular brews. Also reported
at
as closed in the Spring, the
Twowatersfoot beside the
main A38 between Bodmin
and Liskeard has reopened
following completion of
major roadworks which
severely restricted access
to the pub and badly damaged their trade.
The
at Illogan Highway is also reported
open again now new owners Keltek Brewery have
found tenants to run it. And in Stratton, the
reopened in June under new ownership after
closing its doors in March. They have already held a
cider festival and plan to offer 4 or 5 local real ales,
so one to watch for the future.
Brand new Pubs - In Bude, a new micropub has
opened in the centre of town, in premises formerly
occupied by a fancy dress shop. Called the
, it sells Cornish 'craft' beers
direct from cask as well as local ciders. It aims to
run in a similar fashion to the St Ives micropub the
Pilchard Press, in that it will be an evenings-only
pub from Wednesday to Friday, open all day Saturday, then Sunday from noon if there's any beer left
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As readers will see, the branch has been very busy since the last
issue of One & Ale. Regular readers will also know that the editor
likes to travel a little further afield whenever the opportunity arises.
If we first look back to February 21-25 this was the time of the
National Winter Ales Festival. This year the festival had been
moved to Norwich. A long distance away from Cornwall, but having
an old school friend living in Peterborough, I decided to combine
the two and arranged to stay Thursday and Friday night at Keith’s.
I booked the Wednesday overnight coach to London, breakfast in
Victoria station Wetherspoons and time for a pint in The Hamilton
Hall (Spoons) on Liverpool Street Station, before catching the train
to Norwich to arrive just before 12 noon. The 20
minute walk from the station gave time for the
queue to die down and I had arranged to meet
fellow Cornwall branch members Graham &
Karen Whiting. I found that Simon Trehane had
also made the trip as one of his daughters lives
in Norwich and is an active CAMRA member,
both helping at the festival (see picture right).
The festival was held in the impressive St Andrew’s and Blackfriars Halls, smaller than either
Derby or Manchester where the
NWAF had previously taken place,
but it appears the same amount of
beer had been ordered necessitating
storage of lots of beer in containers
outside. The beer list in the programme was only a guide as some
would not be available until later.
An additional attraction of Norwich
is the Fringe Festival that takes

or until it runs out.
And a sudden rash of new additions to
Cornwall's pub stock seems in prospect,
with the Royal British Legion (RBL) apparently converting at least some of its former
club premises effectively into public
houses, open to all. The RBL in Bude was
among the earliest, becoming
and
offering two real ales; it specialises as a
music venue. Mousehole RBL was a more
recent convert to become the
,
a free house with 3 real ales on offer. Now
it seems Falmouth RBS has thrown open its
doors to all. Renamed the
, it offers two changing real ales.
There might be others out there, any further information will be welcome.
In Newquay, a couple of new bars have
opened selling real ale:
at Watergate Bay, offering 2 real
ales along with the burgers, pizzas and
sandwiches; and
on Central

Square, mainly a music and cocktails
style of bar which nevertheless offers
'craft beers' and 'beer' among the many
other drinks on offer.
It is aimed
squarely at the nightlife and clubbing
section of the market.
. The
(formerly the Green Room) in
Redruth town centre closed a while
ago. Occupying a former stationery
shop premises, it operated as a fairly
simple bar downstairs, with the upstairs
room mainly dedicated to food of the
steaks and burgers variety. It closed
whilst generally offering only Tribute
and one varying Keltek beer from the
handpumps. Meanwhile in Truro the
chequered history of the
continues as it closed in May.

place in 14 different pubs throughout the
city. There are often 30-40 different beers
on tap at these participating pubs. Graham
& Karen were looking forward to visiting
some of them that evening while I was
advised to leave early if I wanted to get to
Peterborough that night as Storm Doris was
reeking havoc outside by now. Sure enough
once I had battled against the wind and
rain to the station I found all trains cancelled. A double decker bus had been provided to take all passengers to Ely, a 90minute hair-raising ride with a few festival
attendees pleading with the driver to stop and let them relieve themselves. I made it to the gents on Ely station just in time. Fortunately
I was also collected from Peterborough station by Keith in his car.
After a good night’s sleep I attempted the return journey to Norwich
with initially being told the train could only reach Ely, but they
changed their mind when en route as the storm damage had been
repaired. I was greeted back at
the festival by Norwich CAMRA
dressed in Bavarian costume (and
Simon Trehane). Unfortunately the
festiv a l
made
a
loss
due to over-ordering of beer and Storm
Doris, but will try again same time
2018. Maybe I will, maybe I won’t.
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DEAR BOY DEPARTED

REAL ALE IN SPAIN

Cornwall Branch founder member and former chairman Gerry Bazin
died on 5th July. His funeral on 25th July was well attended both at
the church service in the centre of St Austell and later up at the St
Austell Brewery Visitor Centre.
Gerry used to live only five doors down from the brewery and naturally became its Brewery Liaison Officer (BLO) where he remained in
this position for many years, helping maintain a fruitful and happy
relationship between the brewery and the Campaign for Real Ale.
He was legendary
for not remembering people by name
and would inevitably refer to people
whose face he
recognised as ‘Dear
Boy’ or ‘Young
Maid’. A result of
this forgetfulness
was for St Austell
brewery to create a
beer to celebrate
his eightieth birthday and named it
Dear Boy.
Another was for him, when in the position of chairman of Cornwall
CAMRA, to have forgotten to renew his membership. I am proud to
state that in the thirty-three years that I have known Gerry he could,
nine times out of ten, remember my name.
In the forty years that Gerry was a member of Cornwall CAMRA he
volunteered at every beer festival and was a great asset to the
branch. He will be sadly missed. In his memory a bar at Falmouth
Beer Festival will be named in October.

Last summer, I cycled across Spain along the famous pilgrimage route to Santiago de Compostela.
Whilst I was able to find good food and wine along
the way, my quest for real ale was less successful.
Of course, one problem is that the pilgrimage route
does not necessarily pass near the sources of real
ale. And needing to maintain a decent pace of cycling precluded extensive searches for same.
However, there are microbreweries springing up in
Spain, as elsewhere in the world, so decent beer was always a possibility. But it was not until I arrived in Santander and was due to
board the Brittany Ferries Pont Aven for my return to Plymouth that I
happened upon a gem of a shop which sold wine .... and real ale! So,
if ever you find yourself in Santander, do seek out this shop which is
not too far from the ferry terminal; in fact, it is about 100 metres
from Santander’s two railway stations. The two stations are next door
to each other – one is RENFE, the standard gauge railway to Madrid
and the other is FEVE the narrow gauge line which runs along the
north coast of Spain.
Anyway, I digress! The shop, Vinotecas, is operated by proprieter
Angel Beneytez Mora, and is located at Calderon de la Barca 12,
39002 Santander, Cantabria, Spain. For more details, check out
www.lugardelvino.com
Being on a bike, I was limited to what I could carry! However, I did
bring the following ales home with me (all RAIB), and carried out a
tasting session as indicated:Colegiata
Brewery ,
[www.colegiatacantabrica.com]

Reocin,

Cantabria,

hops; ingredients also list dextrose. Natural sediment in bottle.
.
Colegiata Reserva (5.5%) Brewed using three kinds of barley
(unnamed) and unspecified hops.
, Lierganes, Cantabria, Spain [www.dougalls.es]
Tres Mares Amber Ale (5.2%) Brewed using Maris Otter barley plus
roasted barley and chocolate malt (as it said on the label), Centennial
and Palisade hops. IBU 40.

Leyenda Extra Special Bitter (5.8%) Brewed with Maris Otter and
crystal malts, Warrior, Cascade and Celeia hops. IBU 35.
.
Dougall’s Session Stout (4.2%) Brewed with Maris Otter floor malt,
chocolate malt, roasted barley, crystal malt and avena (oats?!) and
Cascade hops. IBU 40.

I particularly liked the neat bottlecap which proclaims “Piensa global
bebe local” – “Think global drink local” - I’ll drink to that!
Euan McPhee

Spain

Colegiata Gold (5%) Brewed using English malt and three kinds of

CHARITY BEER FESTIVAL BACK FOR 5th YEAR

The Countryman Inns

A unique charity family
festival of fun, music and
friendship, based around a
very Cornish and British
love of real ales, ciders and
music is to make its fifth
return to Hendra Holiday
Park from Friday 22 to
Sunday 24 September.
Organised by Towan Blystra Lions Club, the
Newquay Beer Festival has some great EARLYBIRD deals on entry
prices and staying over at the five-star location. In fact, if two people fancy a four night break in their caravan, motorhome or tent,
including full access to the beer festival and all site amenities, it will
only cost £56 in total. Beer or cider is extra of course, but at just £3
a pint this is no rip-off.
The list of acts appearing is being finalised as we go to press but so
far confirmed are party band Q-WEST, Porky, Al an Gwella, The
Tamar Blues Collective, with many others expected. Judging on
previous years popularity, everyone will be delighted by the variety
and talent on show.
Everyone connected with running the
event (including musicians) donate all
their time and talents free of charge to
maximise the amount able to be donated to good causes—so far over the
past four years, over £20,000 has
been raised to support those in need.
To book EARLYBIRD tickets and accommodation see advert opposite or
visit www.newquaybeerfestival.com.
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CHAMPION BEER OF BRITAIN
MEMBERS VOTE
‘A bit early you might suppose to think about the next judging year
(2018), but the Members' Vote for the 2018 regional competition is
happening in September and October. The voting website was
looked at with a view to making it more user-friendly, and I hope we
can increase the voting turnout this year. It has remained pretty
stubbornly low at only around 2% of our regional membership (a bit
better for Cornwall Branch though) and so might not really reflect the
true beer preferences of our members.
‘It takes only a few minutes to select your favourite south-western
regional beers of the various types (bitters, best bitters, milds, stouts
etc) and cast your vote for the ones you’d like to see in the Champion
Beer of Britain competition. All eligible brews in the region will be
presented for you to choose from. The beers in our region collecting
the most votes go forward to the next stage, which is being judged in
tasting events during 2018, mostly at beer festivals. Remember,
YOUR VOTE IS IMPORTANT – PLEASE USE IT.
‘Voting takes place 1 September-31 October.’

CHAMPION BEER OF BRITAIN 2017

A Warm and Friendly Welcome Awaits from
Jay, Steph and the Team
in our beautiful, traditional 16th century inn
Real Ales and Wide Selection of Gins and Malt
Whiskies
Locally Sourced, Home Cooked Food and
Traditional Sunday Lunches
Dog Friendly

The Champion Beer of Britain, as judged at the Great British Beer
.
Festival, Olympia this year is—
Bishop Nick from Essex took silver with Ridley's Rite, a pale ale with a
floral aroma and satisfying bitterness, while Welsh brewery Tiny Rebel - former Champion Beer of Britain winner - won bronze with
Cwtch.
No Cornish beers made it to the final table, although several were in
with a shout. Your vote counts-so you know what to do.

01637860225
Email: thefalconinnstmawgan@gmail.com
www.thefalconinnstmawgan.co.uk

Rod Davis
CBoB Coordinator, SW Area
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GOOD BEER GUIDE
PUB SELECTION

20

10% Discount on Real Ales for CAMRA members
Large Garden and Courtyard
Function Room Available
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The 2018 Good Beer Guide is available from 14 September for £12.99 or £10
for CAMRA members (special online price) in the CAMRA Shop to be ordered
on line from www.camra.org.uk. The Cornwall Branch pubs officer Rod Davis
also has a number of guides that may be purchased at a discount rate to
CAMRA members if you like to contact him initially by email pubsofficer@cornwall.camra.org.uk They should also be available to buy at
the Falmouth Beer Festival in October.
The selection process for the 2019 Guide will commence again early next
year. A meeting will be held on 17 February where the difficult job of choosing
62 entries (plus reserves) from some 600 pubs across Cornwall will be made.
The hunt for suitable candidates to go into the each Good Beer Guide is a
constant one. Only the very best, who sell consistently good real ale throughout the year, get selected. Contrary to popular belief, nobody gets ‘dropped’
out of the Guide – it is effectively scrapped each year and the CAMRA membership has to sit down and argue its way through a new set of candidates
and do a re-write. To help us in our selection, we collect beer quality information through CAMRA’s National Beer Scoring System (NBSS) in which members
are asked to contribute scores for beers that they have tasted in pubs
throughout the year.
The easiest way to score beers is by using the online pub guide WhatPub
(http://whatpub.com) using your membership number and chosen password.
Search for the pub on the data base using pub name, town or follow the drop
down menus that are there to help. Submit your beer score from 0-5 and all
these will be forwarded to the branch coordinator. A version of WhatPub
optimised for use on a smart phone and a downloadable app are now available, so that you can now score your beer in the pub while you drink it!
If you don’t have online access at all (and we appreciate that not all members
have this means of reporting beer scores) you can ask your NBSS Coordinator
which in Cornwall CAMRA’s case is Steve Barber. He will normally be at any
branch meeting with paper forms that he will then be able to enter your
scores for you. To make this selection system work at its optimum we need
many more members from Cornwall CAMRA to submit their scores.
We ask members to score the pubs continually not just once or twice. Please
spend a small amount of time beer scoring and be an active member.

The original independent guide
to good beer and good pubs
You’re never far from a great pub and an excellent pint with the
to hand. Now in its 45th edition, the fully
revised and updated Guide recommends pubs in England,
Scotland, Wales, Northern Ireland and offshore islands that serve
the best real ale.
From country inns through urban style bars to backstreet
boozers—if you love pubs, don’t leave home without the
.
Entries for more than 4,500 of the UK’s best pubs, in
rural and urban areas, with details about beer, food, pub
gardens, accommodation, family facilities, disabled
access, opening hours and transport links.
All pubs are tried and tested and get a full review—there a r e
no short, unchecked ‘lucky dip’ entries.
Lively and informative colour features on beer, pubs,
brewing and consumer issues, plus a listing of CAMRA beer
festivals around the country.
Unique Breweries section listing all UK real ale breweries
-micro, regional and national-and their regular beers
along with hundreds of CAMRA tasting notes. This
edition features almost 1,540 breweries and more than
7,000 beers.
The
is completely independent. Pubs a r e
regularly checked by local CAMRA volunteers and,
unlike many other pub guides, we make no charge for en
tries.

National AGM & Members Weekend Bournemouth
April 7-9 saw the annual gathering of the Executives of the Campaign for Real Ale and its members meet a year after Liverpool,
where I was unfortunately unable to attend, although quite a number of our branch did. Bournemouth proved quite simple to travel to
by National Express (also with CAMRA discount) and involved only
one change for me in Plymouth. Only a small handful attended from
Cornwall despite this. Those who did were entertained by some
lively debates, the members bar (beer festival) and organised brewery visits over two evenings.
Motions passed included withdrawal of the over-60 concessionary
membership for new joiners after 1st January, and joint membership
rates for all categories will be plus £5. Many beer festivals have been
showing a downturn and some making financial losses so financial
rules have become stricter. In addition, all festivals must deliver
beers at the ideal temperature for best quality. Controversial motions
to allow flavour additions and pasteurisation to cider were defeated.
The
Friday
night brewery trip I
opted to go
on was to
Hop
Back
Brewery and
Downton
Brewery.
Almost the full range of their beers had been laid on for us to try
and both brewers were most informative.
On the Saturday I visited Hall & Woodhouse,
brewers of Badger Beers. A whole new brewery has been built in the yard of the original
which now houses an excellent visitor centre
where we were entertained with beers to taste

and a substantial buffet. It was interesting to chat with the female brewer who
once used to brew Budweiser in the UK.
Next year’s Conference takes place at
Warwick University. It will be interesting
to see what visits are planned for there.
Ealing Beer Festival, 13-14 July
I managed two sessions at this outdoor festival that
is held under canvas in Walpole Park, Ealing and
managed to taste quite a
few new beers for me. I
was also pleasantly surprised by the taste of
Weird Beard Brewery’s
beers that are served
unfined (cloudy). Perhaps
I was persuaded by the
charms of Natasha (left)
and Jackie (right) who had delivered fresh supplies that morning. It
was only the second day of the festival and many of the casks were
already being replaced. The sunny weather was attracting many to
abandon their office desks for the day!
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ADVERTISING RATES
SIZE

ONE EDITION

ANNUAL(4 EDITIONS)
1-2 September

1/4 PAGE

£60.00

£200.00 (£50/edition)

1/2 PAGE

£120.00

£400.00 (£100/edition)

FULL PAGE

£240.00

£800.00 (£200/edition)

BACK PAGE

£360.00

£1,200.00 (£300/edition)

For any other sizes or options, prices on application
All prices subject to VAT
Assistance available to design advertisements from One & Ale Editor,
Steve Willmott—see contact details Page 2.

2nd Landulph Craft Ale Festival
Landulph, Saltash

1-3 September

Stith Fest Real Ale & Live Music

Friday 8 September
Sunday 10
15-17 September
16 September

Little Orchard Cider & Music

Seven Stars, Stithians
Healey’s Cornish Cider Farm, Penhallow

Rising Sun, Mitchell Hill, Truro
Duloe Ale & Cider Festival

12-7pm

14 ales + cider in village hall

22-24 September

Newquay Beer Festival

See page 12 for ticket details Hendra Holiday Park, Lions Club

22-24 September

Bodmin & Wenford Steam &
Ale Festival Bodmin General Stn

Purchase platform ticket for entry to fest, or take a steam ride too

19-21 October
Advertising Co-ordinator
Christopher Mason
1A Penweathers Lane
Truro
TR1 3PW
Phone:
01872 277349
Mobile:
07828 166819
Email:
advertising@cornwall.camra.org.uk

Falmouth Beer Festival

8pm-11pm Thursday; 11am-11pm Friday & Saturday
Princess Pavilion, Melvill Road
Deadline for Next Issue: WINTER
10 November

27-29 October

Driftwood Spars, St Agnes
10 real ales, ciders, food and bands

28 October

Lostwithiel Cider Festival

12noon-11pm

Community Centre, Lostwithiel

9-12 November

Cornwall Craft Beer Festival

25 November

Celtic Beer Festival

Old County Hall, Truro
St Austell Brewery Cellars

The J D Wetherspoon voucher system is available to CAMRA
members in Cornwall, where there are now 10 Wetherspoon
pubs; Penzance, St Ives, Camborne, Helston, Falmouth, Truro,
Perranporth, Newquay , St Austell and Bodmin.
In addition the following pubs also offer a discount on real ale,
real cider and/or food upon production of your CAMRA membership card.
Falmouth
Quayside
Falmouth
Chainlocker (temporarily closed)
Marazion
Fire Engine
Newquay
Cribbar
Newquay
Red Lion
St Mawgan
Falcon Inn
Truro
Old Ale House
CAMRA Kernow believe there are more pubs than listed here.
Please contact pubsofficer@cornwall.camra.org.uk

See Wednesday Walkabouts Page 13
Saturday 2 September
Ponsanooth,

2 Brewery Tour
Dynamite Valley & Woodman’s

Saturday 23 September

Branch Trip to Abfest,
Newton Abbot

Train to Newton Abbot and coach to Fermoy’s Garden Centre

Saturday 30 September
12-12.30

Branch Meeting & Social

Packet Station, Falmouth
then tour of town distributing beer festival posters

19-21 October

Falmouth Beer Festival

Princess Pavilion, Melvill Rd
Help required contact Ann Burnett. See Page 22

Saturday 4 November
Transport available

Tintagel Brewery Tour
Please see website and book your place

Saturday 18 November
Saturday 16 December
Friday 29 December

Branch Meeting
Branch Christmas Social
Kernow Twixmas

Falmouth Pub Walk Meet Seven Stars 12 noon

Saturday 17 February
Saturday 24 March

Good Beer Guide Selection
Meeting
Annual General Meeting
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