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Editor’s Comments

By the time you read this edition of One & Ale you will probably have
broken your New Year resolutions. Hopefully not, especially if you
resolved to take a more active part in Cornwall CAMRA’s activities and
National CAMRA campaigns.

One resolution I hope you did make was to start beer scoring every
time you visit a pub. See elsewhere in this issue how to do this if you
haven't done so before. Each CAMRA branch in the country uses beer
scoring as an assistance in selecting sitable pubs for insertion in the
Good Beer Guide, the Campaign for Real Ale's annual publication
listing by county the best pubs in which you will be guaranteed a
good pint of real ale.

(S0l Beer & Pub Guide

It is too late if you think you can influ-
ence by beer scores which pubs will
CAMRASGOOD be in the 2015 Guide as the figures
received up until the end of December
2013 are used for this.
The 2014 Good Beer Guide was pub-
lished in October 2013 and the 2015
version will appear on the bookshelves
at a similar time this year.
The Good Beer Guide is not only a
listing of good pubs but also has a
comprehensive description of the
country’s breweries.

many new breweries starting up that it

has become essential to obtain a copy

of this book every year.

If you haven't got your 2014 GBG we

still_ have some in stock at Cornwall
CAMRA, or you can order from St Albans headquarters online o over

the telephone (01727) 867201; www.camra.org.uk.

WhatPub is the online guide to g

every known real ale pub in the

country (and those that don't

sell real ale) and is now open to

view by anyone whether a

member of the Campaign or

not. It is essential that CAMRA

members keep the  information

as up to date as possible. This is ¢

Zlo the site where you entor your beer scores. Any enduiries vith

regards to Cornwall Branch beer scoring should be directed to coordi-

nator Steve Barber and pub details forwarded to pubs officer Rod

Davis. Contact details for these branch committee members are given

on Page 23.

Another deadline that passed on 31st December was your chance to

vote for the Champion Beer of Britain (CBoB). I understand from Rod

Davis, our branch coordinator for this, that the number of votes cast

was lowi for the Comwl Branch cons\denr\g that we have well over
73

one thousand
members now. If
to

your

and increase the
chance of their

in' August you
should complete
the form that appears in What's Brewing or online at
www.cbobvoting.org.uk.

The first of hopefully many beer festivals that I intend to visit this
year started with Exeter. Run by Exeter & East Devon branch of the
Campaign for Real Ale and hosted by Exeter City Football Cub, this

was their 25th Winter Ales Festival. Held on Friday 10th and Satur-

day 11th January I enjoyed a few ¥ pint winter ales in the company
of several Cornwall branch members as we all travelled up on the
same train. Nothing organised, but we were all of the same mind,
and took the train to St James Park station which made it a very
short walk to the football ground and the festival. In fact I probably

did more walking at the festival, where you could meet some inter-
esting people including Simon Hall from BBC Spotlight, who opened
the festival. That's him on the left and me on the right in the picture
above.

In the next edition of One & Ale I should be reporting on a few
more beer festivals—I bet you can't wait!

Editor, Steve Willmott
10 St Carantoc Way, Crantock, Cornwall, TR8 5SB
Telephone 07790 274112

The views expressed in this magazine are those of the
author and not necessarily of CAMRA LTD or of the
Cornwall Branch of CAMRA

‘Annual subscription (4 copies per year)
Send cheque to the sum of £5 (inc P+P UK only) made
payable to Cornwall CAMRA at the address above.
Be sure to enclose your address too.

A BOOK AT BEER TIME

Diversity is a much bandied word these days espe-
cially in the pub trade but one Cornish pub is lead-
ing the way with the first council affliated commu-
nity library. The Star Inn at Vogue, St Day recently
opened its doors not only to the thirst for beer but
also the thirst for knowledge. In conjunction with
Cornwall Council and The Pub is the Hub (a govern-
ment funded body to keep rural communities alive,
and backed by Prince Charles himself), licensees
Mark and Rachel Graham have converted the former
pool room into a small library. As well as the usual
bookshelves there is a brand spanking new com-
puter and internet access using the new Cormwall
superfast broadband. The new service is free for all
to use exactly as you would find in a main library
with Mark or Rachel even able to sign up new mem-
bers to the library service and issue library cards if
required by those customers who are not currently
members.

Pat Terry from Cornwall County Library Services
said: “We are delighted to begin the start of a
unique partnership. This pilot scheme is an opportu-
ity for people in rural areas to access library and
internet services seven days a week in a warm and
welcoming environment. A bonus is that it has the
benefits of high quality library books from the whole
of Cornwall's library stock rather than unmanaged
second-hand local donations.”

While many pubs operate book swaps and informal
lending, The Star Inn is the first to work in partner-
ship with a local authority to provide the full library
service, with the added advantage of the mobile
library vans attending regularly to keep the books
up to date. You don't have to wait for the library
van to call any more, you can just pop down to The
Star at your own convenience and use the facilities
like you would in a council library, and they will be
open longer hours too.

Cornwall Council member Adam Paytner added:
“This is a fantastic idea. Any initiative that encour-
ages people to read is great and this is an innova-
tive way of combining two great community as-
sets—the library and the pub, that are under threat
of osure.”

The new library was officially opened by local author
Colin Leamon, a village resident, who writes under
the pseudonym Hal Morris. He signed and donated
his new book Jackanories and Bedtime Stories to the
new venture.

Mark and Rachel are already running another unique
diversity project in another part of the pub by hav-
ing a unisex hairdressing salon, Star Cutz, run by
Caz King who is a fully qualified hairdresser and
beautician six days a week. While only in its infancy
it is proving to be extremely popular. Your Editor
took advantage of having a hair cut (yes-it didn't
take long!) just before the CAMRA meeting in De-
cember that was being held in the pub.

Another patron of the service Sam Mathews said:
“It's a great idea as it's getting difficult to park in
the towns now and get to a hairdresser, and when
you have children it's doubly difficult. Here I just
park in the pub car park for free and I'm there.”
This brings a whole new meaning to being half cut
down the pub! (That was Mark's comment-Ed)

Your Editor is somewhat of a regular at The Star for
a pint of real ale, but has always appreciated the
diversification that has taken place there since Mark

Mark & Rachel's youngest son Logan shows off his
book, while Rachel helps daughter Keira with her
spelling and library shelves in the background.

that just might work!”

and Rachel took over. The pub is
known locally as 'The Office’ as you
will regularly bump into a tradesman,
plumber, electrician and the like, as
well as suppliers of eggs or meat.

When we asked Mark and Rachel if
the library was the last of their un-
usual projects they replied: “With the
economic climate as it is and some-
thing like forty pubs a week closing
throughout the country, we think it's
imperative that pubs evolve for the
modemn age and take on these new
challenges. They must reinvent
themselves for today's lifestyle. He
who sits on his laurels is lost. Watch
this space for the next madcap idea

A second community library in a pub has been opened in Cornwall at The Ship Inn,
ermyn.

HARBOUR BREWERY
BEERS ONTO
SAINSBURY’S SHELVES

OTTER BREWERY

wwwatierbreweryc

Harbour Brewing Company’s bottled IPA is set to hit
the shelves in Sainsbury's stores up and down the
country. The Bodmin-based brewery has recently
secured a prestigious spot within the supermarket's
respected beer line-up.

Each year Sainsbury's run a competition open to any
brewer, micro or otherwise, searching for beers to
add to their shelves. Harbour entered their bottled
IPA last year in the Great British Beer Hunt competi-
tion and the supermarket were impressed. The IPA
came close to winning the competition and the beer
buyers were so impressed that they have now placed
a regular order for bottles of the beer to be stacked
on their shelves throughout the country.

For a brewery to secure a major national listing like
this within its first two years is unusual.

-'-'

“It's a big achievement for us and it's good to be
flying the flag for Cornwall again with this national
listing” said Eddie Lofthouse, partner in the brewery
with head brewer Rhys Powell.

“But it's hard work too, brewing such large volumes,
along with bottling and packaging the beer on an
ongoing basis”.

“It's good promotion for the brewery, and gets our
beer out to a market we wouldn't normally get o,
he continued.

Harbour fans need not worry, however, that the
brewery will be going corporate now, and focusing

LLUS NOW TO PLACE YOUR ORDER: 01803 555004 www.haysbrewery.couk

soewnry 3y twittec o

on IPA. "We're craft brewers at heart and we have
plenty of exciting new beers up our sleeve for 2014,
added Eddie.

“But as independent brewers without access to a
huge number of pubs, we rely greatly on bottled
beer sales, which until now have only accounted for
a small proportion of our sales”.

Harbour Brewing Company was launched in 2012 on
a farm site at Trekilick, Kirland a couple of miles
outside Bodmin, operating on a ten barrel capacity,
American-designed plant.

Business partners Eddie Lofthouse and brewer Rhys
Powell hatched their plan to open a new brewery
having met in a pub in Padstow (hence the name
*Harbour'). Rhys, originally from South Wales, is a
Heriot-Watt trained brewer who had been working at
nearby Sharp's Brewery, while Eddie has experience
in hospitality, having run the family business, The
Atlantic Hotel and Doom Bar in New Polzeath.

Further information available from the brewery by
telephoning 01208 832131

Email eddie@harbourbrewing.com

Rhys Powell on the left and Eddie Lofthouse are going to be busy
brewing and distributing their bottled IPA to Sainsbury’s
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HAVING A WALES OF A TIME

BY PAUL GILES.

After last year's holiday taking in a wide variety of British countryside

(see Dudley to Derbyshire in previous issues of One & Ale) and seek-

ing out heritage pubs along the way, it was always my intention to

have a follow-up. I have in fact managed two so far with hopefully

more to come in future years.

In May a trip that I will summarize briefly took me to the Welsh Val-

leys, Brecon Beacons, Pembrokeshire and the Gower Peninsula.
The first pub stop on day one
was The Station in Aber-
gavenny. Although not on the
National Inventory (NI), ~thi
superb little pub makes it into
CAMRA's Heritage Pubs of Wales
book and also the Good Beer
Guide (GBG). After the long
drive from Cornwall my  half of
Wye Valley HPA ( Herefordshire
Pale Ale ), 4%, NBSS=4, went

down a treat. Would love to have lingered longer but still had to drive

to my first two nights B&B at Dukestown, Tredegar; superb homely

accommodation at Roseland Guest House. Sadly, the local pub, The

0Oak, looked a soulless establish-

ment, ie neither customers nor

real ale were visible through the

windows. However now on foot,

1 was able to follow directions

given by Susie, Roselands splen-

did hostess, that took me to The

Nags Head where my efforts

were rewarded by a choice of

one ale: Felinfoel Stout 4.1%,

lunc
inn, just oulsi
local ingredie
o or our fak

for it

enterfainment and friendly w

Trebellan, Cubert, Newquay, Cornwall, TR8 5PY

NBSS=3, a very nice rich dark :

brew with a thick creamy head.

The following day I went on a whistlestop tour of the Brecon Bea-
cons. On my travels T found the NI Three Tuns, Hay-on-Wye trans-
formed into a trendy bar and eatery; The Boars Head, Brecon, Bre-
conshire Brewerys tap, closed and similarly the Red Lion, Llandov-
ery, which I later discovered now just opens on Fridays and Satur-
days. That evening the Susie
Pub Guide despatched me to the
Mountain Air, where after
about another two mile walk 1
was again rewarded by one ale:
Wadsworth Henrys IPA, 3.6%.
Suits my taste but couldn't score
it any more then NBSS=2. The
Mountain  Air had obviously
undergone a serious 1970's makeover in which it was still languish-
ing. The ‘best bits’ were the two 43’ TV screens showing, not Bay
City Rollers pop videos but close-up photos in glorious technicolour
of every item on the extensive pub menu — virtually everything ac-
companied by chips and peas ( with the exception of the Banana
Split and Knickerbocker Glory! ).

The next day, Thursday, saw me heading west through some splen-
did valley scenery. Taking in Treherbert and Treorchy, Pontedawe
(twice due to lack of signage!), hence to Pembrokeshire and Haver-
fordwest for four nights. My local here was to become The Oak
(another onet), just across the road from my guest house. Not the
most characterful pub in town but by far the friendliest and with

(Continued on page 6)

Tel: (01637) 830209 www.thesmugglersden.co.uk
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HAVING A WALES OF A TIME

BY PAUL GILES.

(Continued from page 5)

Felinfoel Best Bitter, Double
Dragon and  Stout all
“apparently’ on handpump. I
hadn't paid attention to my
first pint of Best Bitter being
poured but this was obviously
not real ale. Only later that
evening did I read in my GBG
# of this brewery's habit of hav-

ing some of their ale served

under top pressure. The Double Dragon in The Oak was however
cask_conditioned and scoring

few evenings. T would add that
the GBG Pembroke Yeoman,
also close to my B&B, The
College Guest House, is also
well worth a visit with Draught

Bass, Flowers IPA plus two

interesting and changing guest

ales. .

On Friday I toured the Pembrokeshire coast, walked out to some
magnificent headlands and stopped off at The Royal Oak, Fish-
guard: Brains Bitter, NBSS=3; and had evening meal at the The
Black Lion, Cardigan: Fullers London Pride,NBSS=3. Heading back
to base I sought out the NI Dyffryn Arms, Pontfaen, a splendidly
basic and unaltered rural hostelry where my half of Bass was dis-
pensed from cask into a glass jug then hence to my glass. Al that
effort was rewarded with an NBSS score of 4.5. Delightfull

N € Royal 0ak, Fishguard

1'd arranged to meet some old
family friends living in Pembroke
on Saturday. They took me to a
| pub at Angle, which left to my
| own devices Id never have
= found. We turned into a rough

Dyffryn Arms, Pontfaen

track next to the church which
led past the waters edge to the
Old Point House. According to
the CAMRA Heritage Pubs of
Wales book you can get cut off
by spring tides here for up to an
hour and a half. It was very old and characterful, small and busy and

0ld Point House, Angle

the Felinfoel Double Dragon
scored 3.5. Unfortunately we did
not get trapped by the tide!

(Continued on page 7)
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HAVING A WALES OF A TIME

BY PAUL GILES.

(Continued from page 6)

|

ior shots of the Old Point House, Angle
Sunday, my last full day in Wales
was filled with a trip to the Gower
Peninsula. En route 1 sought out
Paxtons Tower, an impressive stone
folly in Carmarthenshire followed by
The Annaford Hotel, an intended
lunch stop which from its entry in the
GBG led me to expect something
most impressive.

The reality was a large pink, rather
run down and deserted looking
building with no visible signage

instead for a late lunch on the
Gower at the Greyhound, Lian-
thidian, a very busy and foody

€ Greyhound, Lianhidian

pub, also home to the re-
cently established  (2011)
Gower Brewery. I don't recall
which of the ales I sampled,
but with my rather old fash-
foned tastes in ale, I'd de-
scribe it as simply OK.

After a lovely walk on the hills at the end of the Gower it was time
to head back to Haverfordwest and The Oak for my final dose of
Double Dragon before returning to Cornwall the next day.

If you would like to follow in Paul Giles’
footsteps you will need to obtain CAMRA's
Real Heritage Pubs of Wales. £6.99 with a
£1 discount for members obtainable from
www.camra.org.uk/shop

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 19:30

Email michaelsanders@bolingeyinn.co.uk
Telephone 01872 571626

Web page www.pubtrail.co.uk/cornwall
Bolingey Inn, Penwartha Road, Bolingey, Cornwall, TR6 ODH.

PUB NEWS

The OId Orchard Inn, Week St Mary
Saturday 23rd November 2013 saw the long awaited re-opening of
the pub in Week St Mary, North Cornwall. Formerly known as the
Green Inn and closed for nearly three years, new owner Jason Or-
chard and his family have undertaken a major refurbishment and
renamed this village pub. The name comes from Mr Orchard's sur-
name. Opening hours will vary
once the 2014 holiday season
kicks in and no food on a
Bl | roouler basis is planned uniil
o S IS | Easter, but private functions
PUB can be catered for until then.
{Z00M | Open Spm til late Mon-Fri;
. 12.00 tl late Sat/Sun.
Three beers should be perma-
nently available on the hand-
pumps, with St Austell Tribute
and Tintagel Castle Gold being the regular Corish beers and
Greene King IPA as a guest beer.
The building dates back to the seventeenth century when it was
built as a school headmaster's house. It has been completely refur-
bished from the
Green Inn and now boasts
three bars, with four serv-
ing areas and a restaurant/

dining area. Darts, pool and
a video jukebox provide
entertainment in this family
friendly pub. Disabled ac-
cess, car park, child
friendly, no dogs. Smoking
shelter outside garden.

REBEL BREWERY TO EXPAND

Rebel Brewing Company in Penryn is entering its fourth year with am-
bitious plans for growth.
Addressing visitors to the brewery's anniversary trade night, brewer
Guillermo Alvarez said the brewery had tripled production since mov-
ing to the Kernick Road Industrial Estate site last year and had seen
quality and consistency improve. "We have striven for perfection,” he
said, acknowledging how  drinkers' frank criticism had helped them
improve their portfolio of beers.
He revealed: "We are gearing up for a massive year and are consider-
ing installing a forty barrel brew plant, leaping into the 'big boys' cate-
g ised: "What we get will not be any ordinary kit, but

will give us the capability to innovate even more in our brewing styles
and build upon our past successes.”

What Guillermo was referring to here was the

Gold Award for Champion Beer of Cornwall for

their Mexi-Cocoa at the Falmouth Beer Festival

in October last year. A very distinctive choco-

late and vanilla

stout at a hefty

8.5% alcohol by

volume, it can

often be found on

the bars of ‘front

Beerwolf in | §

Falmouth.

Dom & Ross pul
a pint of their Gold Top Milk Stout at the
anniversary trade night 23rd January.

A date for your
diaries!
Beer & Music Festival
20th - 22nd June
Fiday 8o - 11 om Sauday 12 naon - 1 lom
Sanday 12 noon - Tpm
40 Cask Ales & Cider
Barbeque, Live Music

Ledant Downs TR27 6LG
Tel 01736 767912
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SAGA OF THE RIVER COTTAGE BEER QUEST

From the moment that the well-known Chef Hugh Fearnley-
Whittingstall decided that what was missing from the menu for his
outlets was beer exclusively brewed for River Cottage. This set him
on a quest to find a brewery in the SW Region that would be willing
to produce a beer to his own personal specification.

The task Hugh had set himself proved to be more difficult than he
had first imagined. He had calculated that the brewery would have to
be well-established and have the capacity to produce the anticipated
quantities of beer to satisfy demand. To this end, a large number of
breweries were approached. At each brewery various options were
discussed, re-badging an existing brew, “tweaking” a brew etc. Al of
which were rejected by Hugh and his search continued until he met a
kindred spirit in Steve Skinner of Skinner's brewery.

Steve was happy to produce a brew to Hugh's specification, which
was to use only English grown hops and barley, the style to be a pale
ale and not be too strong, but flavoursome. The only variation that
Steve insisted on was the barley must be Cornish, to which Hugh
agreed

Utiising the newly acquired small experimental plant the Skinner's
brewery team set about their task. After a number of “false dawns”,
the team came up with three different brews which met Hugh's crite-
ia. Samples of the three brews were dispatched to River Cottage HQ
in Axminster, Dorset. On arrival the 3 brew samples were blind-
tasted by the HQ staff numbering 19 in all. One sample was favoured
by 18 of the 19 tasters, so became the chosen brew and River Cot-
tage English Pale Ale was born.

The 4.0% ABV Pale Ale consists of 3 English hops, Northdown; Admi-
ral and English Cascade, all from Mark Andrews at Townend Farm,
Hereford. This being the second crop of Cascade hops grown there.
The barley was grown by Matthew & Paul Dale at Restronguet Barton
Farm, who are regular suppliers to Skinner's brewery.

The artwork for the pump clip and
bottle label was all designed by River
River Cottage staff in liaison with Skinner's.
Cott The bottle label is the most informa-
ottage tive I've ever seen, every detail you
English Pale Ale would need is there. River Cottage
also designed the advertising posters.
The beer was officially launched at
River Cottage HQ on Tuesday 3rd
December 2013. 1 was lucky enough
to be invited to the launch along with
my wife Jan. On arrival at River Cot-
tage HQ we met the other invitees,
from CAMRA HQ, Roger Protz and
Tom Stainer, both well-known to CAMRA members thru the Good
Beer Guide and What's Brewing. Sophie Atherton was also invited
being one of the growing number of beer Sommelier's, Sophie re-
sides in Dorset. There were representatives from Bablake Wine Co.
who will be distributing the beer nationally. One of the Reps was
actually called James Bond, no idea what number he s!!
From River Cottage team, Graeme Roy was our guide for the day.
The hosting party also included John Wright a nationally known
forager and author. John produces some unusual brews with inter-
esting ingredients, his latest book “Booze” is currently on sale and is
worth a read.
Steve Skinner and his partners Alan & Mike joined the group and
Graeme took us all for a tour of the River Cottage complex, during
which he advised us to keep an eye on John, who he suggested
would slip away to do some foraging. This was exactly what hap-
pened 10 minutes before the end of the tour, John was suddenly
(Continued on page 10)

URE CORNISH SPRING WATER

HARBOUR'SPEGIAL
GULL ROCK
BLACK NIGHT:

CORNWALL'SIPRIDE
CASTLE GOLD;
GWAEF TAN

NOW BEING DELIVERED THROUGHOUT CORNWALL

Tel: 01840 213371

John Heard, Condolden Farm, Tintagel, Cornwall, PL34 OH]

Mobile 07792954771

www.tintagelbrewery.co.uk
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(Continued from page 9)

missing, only to appear at the end of the tour with a bucket full of
massive flat field mushrooms which was passed on to the kitchen
staff.
Our group finally entered the farmhouse where we
were served with the first glass of draught River Cot-
tage EPA and the beer was officially launched by Steve,
who gave a presentation, explaining the reasons for
the hop choices. Comparisons were carried out be-
tween draft and bottled variations of beer this of
course, involved much sniffing and cheek wobbling.
The conclusion was, as usual, draft is best. Conversa-
tion and banter continued, interspersed with refills,
during which John regaled us with his brewery suc-
cesses and failures which were highly amusing. - After
more refills we were invited into the kitchen to watch
our lunch being prepared which was to include massive
pork sausages made from farm-reared Gloucester Old
Spot and EPA. Whilst the chef produced the luncheon,
Hugh dropped in for a chat with us. Following Hugh's
departure, luncheon was served, a Sausage & Chorizo casserole was
accompanied by 3 different types of bread, each made with EPA.
There was a veggie option of a mushroom tart for those who required
it. So John's foraging was put to good use. The dessert that followed
was a warm chocolate fondant and cream. This was all accompanied
by, of course, more beer.
After lunch there was more beer and chat, during which I discovered
that the Bablake Wine Co group are involved with the “Lounge” bar
group, one of which has just opened in Truro, with plans for more in
Cornwall. After more beer, our group dispersed and we all left for our
various home destinations, after a very satisfying day out. Though

Steve accompanied by Grahame and John were setting off on a 3
day tour of the River Cottage outlets, beginning in Bristol. This trip
obviously would mean tasting some of the local brews.
This National launch was
followed by a local launch &
held on Friday 6th De-
cember at the Old Ale
House, Truro, upstairs in
the recently re-furbished
“Hop Store” function
room.  Local landiords
active  Cornwall
CAMRA members  were
invited.  Graeme and
some other River Cottage [
staff also attended, but
no John. The evening, apart from another Steve speech, consisted
of drinking free draft River Cottage EPA and soaking it up with pas-
ties, what more can you ask for? The majority in attendance en-
joyed the beer, 0 a successful local launch was also completed. On
departure each attendee received a bottle of River Cottage English
Pale Ale.
So Hugh's quest ended with success and Steve has another first-
class beer to add to the brewery portfolio.
Since the launch the uptake of the beer is continuing to increase in
both cask and bottled sales. So the future looks bright for the beer.
The beer is now permanently on the beer menu in the Old Ale
House, Truro, so if you haven't tried it, drop in for a pint T don't
think you will be disappointed!!

Gerry Wills

THE BLISLAND INN

BLISLAND, BODMIN
01208 850739

TWICE CAMRA 3010

S W REGION DIFFERENT
PUB OF THE ALES IN
YEAR EIGHTEEN

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
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FIRST WORLD WAR

CENTENERY BEERS

Granite Rock Brewery in Penryn have launched a new beer to com-
memorate the 100th anniversary of the start of the First World War.
Penryn Company takes inspiration from the
local people who enlisted in the war effort
between 1914 and 1918, many of whom
died on the front line.

Individual photographs of local servicemen
have been used in the set of four labels,
each one depicting the name and rank of its
subject, on a background of Penryn town
centre as it looked in the early 1900s.

Dave Willmot, director and co-founder of
Granite Rock, said: “We wanted to pay trib-
ute to the soldiers’ collective memory and
commemorate the sacrifice that so many
local families made in the First World War.
We would especially like to thank local histo-
fian Chas Wenmoth, of the group Penryn
WW1 Remembered, for his extensive knowl-
edge and help in providing the names and
details of the soldiers.”

The beer, available from the brewery shop,
will be sold in aid of various charities dedi-
cated to helping the families and veterans of
war.

Granite Rock Brewery has always had local themes and ideas at the
heart of its philosophy. Glasney College Porter, a firm favourite with
regular customers, takes its name from the highly influential institu-
tion set up in Penryn in 1265 by Bishop Bronescombe. Another beer,
a bitter named Bronescombe's Vision, is based on the hallucinations

that led the bishop to establish the ecclesiastical college. The Porter
was a sell-out at Falmouth Beer Festival in October last year and is
also sometimes available at ‘front, the popular
real ale and cider bar on Custom House Quay
in Falmouth.

“We want to emphasis the region’s historical
identity with a range of beers that people
from all over could enjoy and connect with,”
said co-director Frances Willams. “The fact
that we also supply everything you need to
start brewing your own beer or wine at home
really cements our commitment to keeping it
local.”

Set up only last year, Granite Rock Brewery
and Home Brew Supplies provides an informal
and friendly atmosphere to chat about beers
and the making process, leam new tech-
niques and sample current works in progress.
Quickly establishing itself as the regions lead-
ing supplier of home-brew equipment, ingre-
dients and advice, Granite Rock Brewery con-
tinues to develop its microbrewery products.
Open Monday to Saturday 9am to 5pm, with
monthly events featuring demonstrations and
discussions on home brewing.

For more information or to call in at the shop visit Unit 19 Kernick
Road Industrial Estate, Penryn, Cornwall, TR10 9EP.
Telephone: 01326 379251

Email: enquirles@graniterockbrewery.co.uk.

TENEBO (Cornwall) LIMITED
CAN & WILL

«  Sell your pub freehold or lease
(www.tenebocornwall.co.uk)

«  Find your ideal pub for investment or to run

(www.businessbuyingservices.co.uk)

«  Facilitate funding for sale, purchase, and refinance

(Both or either web-sites)

*  Reasonable Rates

*  No up-front money

;
N
\‘(V

Informal chat? Mike McBurney Outline quote?

(mike@tenebo.co.uk)
01872 864 647 / 07770 571 680
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OUR WEBSITE— www.cornwallcamra.org.uk

The Comwall branch of the Campaign for Real Ale has a different form of web site to one that you might normally encounter when surfing the
net. Some of you may have already seen it and noticed it's quite different to the old one, or indeed to standard websites that you may be
more familiar with. This article aims to give you a brief introduction into how to use the site to get the most from it.

o Our new site is based on a bulletin
=| board layout (see picture), and while it
" 'may look a litle daunting initially, it's

1y easy to use once you're familiar
with it. The first thing to say is that you
don't have to register or log in to use
the site! Just click on any of the links
and you'll find that they all work. If
you're unfamiliar with online bulletin

MAIN MENU pem— boards I'd recommend that the first link
you look at s at the top of the right
i b e T 4 geems hand column, which includes a "our site

and how to use it" topic, which hope-

fully tells you all you need to know.

Alternatively, just below the "Login"

B button at the bottom of the left hand

e W umecw column is a link to a "How To" video,

LAy .“;»w.“::,,:f“"“"”"“"‘ e with voice-over (so make sure your

Usamame D~ T—— speakers are on!), which covers the

e main aspects of the site. Or you can

—— e always just start clicking around the
St Aoama i place and see what you find!

Viewyour posts o5 2013 257

PR ———

@
HOWTO' VIDEO The site is split into a few main topics,
ERE T T | such as News, Diary Dates, and Beer
Festivals, and dlicking on any of these
will take you to a page listing all the
topics under that broad heading. Or, in
the case of Diary Dates, to a calendar!
Once you've read a topic you can go
back to the previous page via a link at
e the bottom, which will say, for example
e 0 5 T "< Return to News", or if you want to

s get straight back to the main page you
can click on the "CAMRA Kernow" ban-
ner at the top of the page, or the
"Board Index" link, near the top.

- - Altines s UTC (D571

One of the reasons that we've created
this site s in the hope that it will be
kept much more up to date than is
possible with a conventional site, typi-
aally run by just one person. This is
where you come in! While most people
7 will be happy to look around and read

the site, if you want to you can contrib-
ute to it as welll This is where you'll need to register for the site, as otherwise you won't be able to post anything up.

I e o e, s et s n st
e e e o e 502520 1180

e Ramtos Gommine Wembers il e

Registering is very easy and is covered in the "How To" video. All you need do s provide a user name and password (which you can make up
yourself), your email address, your name, CAMRA membership number (if you're a member), and what your relationship with CAMRA is (via a
drop down menu - eg. non-member, Kernow Branch Member, etc.).

Once you've registered you can reply to topics, or post new topics, but please try to post i the appropriate section of the website, then other
site users will be able to find your comments easily. As a registered user you can also 'subscribe to a topic; so if there's a topic that particu-
larly interests you, you can be notified via email if there's a new posting about it.

We'd like to encourage everyone to use this site, and to contribute to it. So whether you're a publican, a brewer, a branch member, a beer
drinker, a pub-goer, or anyone at all and you've got something to say, please register and post it up. From a publican with a beery event you'd
like people to know about, to a peckish beer drinker wanting to discuss the best brand of pork scratchings, there's a place on our website for
you!

Finally, I ought to point out that our old site is no longer being maintained, but the major search engines (Google, Yahoo etc.) may not quite
be up to speed yet and wil direct you there instead of to our new site. This is something that we are hoping to fix soon, but if you find your-
self at a website that doesn't look like the one shown here, you're in the wrong place! To make sure you get to the right one, type the website
address - www.cormnwallcamra.org.uk - into the address bar at the top of your browser window (that's the space to the right of the little house
in the picturet).

We hope you like our new site, and have fun using it. See you in cyberspace!
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IN TRYING TO RAISE

£10,000

FOR THE CORNWALL
AIR AMBULANGE TRUST

Sharp's Brewery from Rock, North Comwall has partnered
with the Comwall Air Ambulance Trust with the aim of
raising £10,000 for the charity this year. Sharp’s Brewery

will donate 5p from the sale of each pint of Sharp’s Own,
Spacial and Comish Goaster in the county.

Srmsaddy
cxed ara all scssgetinen, oo rkmiog beers.
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CAMPAIGN

FOR FILL IN THIS FORM AND JOIN 1,045 MEMBERS IN CORNWALL

REAL ALE

CAMPAIGN

REAL ns

Join CAMRA Tnday

price of 12 and v

Tt Sumame g Mamberenp

[~
Dt of Bith i)
Address
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Emai acros.

AV fcms shoub be ddrassad o Membarship Daptmont, CAMRA, 230 et Rosd, 5 Ao, ALY ALW.
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Campalgnmg for Pub Goers
& Beer Drinkers

%0

I'Gln Ock

Serving Real Ales
—_—
Fantastic views

—
Large beer garden
overlooking the beach

—
Open all day
Good Pub Food Served Daily
Lunchtimes | |-3pm & Eve 6-9.30pm
—
Sunday Roasts
Food served all day Sunday
—
Jam sessions every Thursday 9pm
Live music venue

ALL SKY SPORTS; ESPN, HD, SKY 3D, SKY SPORTS NEWS, EXTREME, BBC HD, ITV
West Pentire - Crantock - Newquay

Oste

Enjoying Real Ale
& Pubs

et

Ne wq\’

Tel:'01637/830363Mwww.bowgie.com

Kay and.Armin-Palmer
Telephone 07729.72077.4/ §7881 557112
Email-info@cbbac.co.uk
‘www. cornish-bottled-beer.co.uk

5@

ST IVES BEER FESTIVAL
ASSISTANCE REQUIRED
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GOOD BEER GUIDE 2014
ORDER NOW

ZITEZT The Campaign for Real Ale’s (CAMRA)
(€{0]0)D) best-selling beer and pub guide is
back for 2014,
Fully updated with the input of
MRA's 150,000 members, the Guide
pensible for beer and pub
lovers young and old.

o Details of 4,500 real ale pubs

LTI around the uk
st K %|e The only complete listing of all the

| S8 se | UK's real ale breweries available in
print.
o Easy-to-use listings that make finding a great pub and a
good pint simple.
 A'Beer Index’ that helps find your very own perfect pint.

The Cornwall Branch still have a few of this 2014 Guide in
stock and purchase can be made at any branch meeting if
you contact Rod Davis beforehand. A members only price of
£11 is available.

Normal cover price is £15.99 plus postage & packing at
£2.00

Phone orders from CAMRA HQ can be made by credit card
during office hours. Please phone 01727 867201
Online orders please visit www.camra.org.uk/shop

The Comnwall Branch of the Campaign for Real Ale has over one thou-
sand members, but as we are stretched from Bude to Sennen it is not
very often that we have the opportunity to meet everyone. Beer festi-
vals are an ideal opportunity to do this, but they don't run them-
selves. The Branch beer festival committee would appreciate your
support during the period of the festival. This can either be through
assisting in festival set-up, staffing during or a combination of both.
If willing to co-operate and to assist with staff rota, please complete
and return the form ASAP. Please note that you may be asked to
help out in another area if needed.

PLEASE NOTE: For Health & Safety reasons you must wear
proper shoes or trainers behind the bar. Flip flops and flimsy
sandals are NOT ALLOWED.

Please indicate task preference, along with period(s) of availabilty for
each day. fi

ment, However, upon arrval you wil be fully informed of staffing
duties. You may be required to help in other areas if there is a short-
age of staff. In addition those setting up volunteers will be advised of
specific times to report.

In conclusion, we look forward to seeing you at the festival and can
guarantee that you will enjoy yourself whether you decide to help or

not.
FESTIVAL SETTING UP: - Stillage erection, cask
racking, cooling installation, hall decoration, Close down
et (Circle period available)

Monday N/A Tuesday 27 May - (10.00 a.m.) Maybe carlier
Wednesday 28 May - from 10.00 a.m.

Thursday 29 May - from 10.00 a.m.

Sunday 1 June - Close down
FESTIVAL STAFFING: -
periods when available.
Tasks:- BAR (SERVING) - ENTRY - GAMES -
MEMBERSHIP - GENERAL - CLOTHING
CATERING- CATERING PREPARATION
Time Periods:

Thursday 29" May  6.30 - 11.00 p.m.

Circle preferred tasks and

'OKENS

Friday 30® May - 10.00-2.00 pm. 130 -4.30 p.m.
4.00-730 p.m.  6.30- 11.00 p.m.

Saturday 31" May - 10.00-2.00 p.m. 1.30 - 4.30 p.m.
4.00-7.30 p.m. 630 - 11.00 p.m.

POST CODE. . .

Telephone No:
Email:

CAMRA Membership Number. ..
Please assist us by informing us of the Slzc of Staff
T-Shirt required: S -M - L - XL - XXL

Please note : If you would like to upgrade to a polo at a cost of
£5.00, please state on form, you will not be able to obtain an upgrade
unless stated on this form. Upgrade required  YES / N

Gerry Wills
19 Polstain Crescent, Threemilestone, Truro, Cornwall. TR3 6DZ
Telephone: 01872 278754 / Mobile 07774 169659

Email:  gerryandjanwills@btinternet.com

ST IVES BEER FESTIVAL STAFF
ACCOMMODATION BOOKING FORM

If you require accommodation, please complete the details below
and return ASAP. Early booking is recommended to avoid disap-
pointment as rooms fill up quickly and are difficult to obtain in St
Ives. Please could you consider sharing a twin room as Single rooms
are very hard to obtain at St Ives. Rooms will be allocated on a first
come first served basis.
‘The Branch will pay total costs of accommodation.
The staff volunteer will then pay Corwall CAMRA a contribution
towards their individual accommodation costs. The contribution to
be paid will be calculated against the total amount of time worked
over the festival period. Qualifying periods will extend from festival
set-up to dismantling. Again the contribution payments will be
scaled, with minimum amount of work done attracting the maximum
contribution from the volunteer.

Volunteers must work two sessions per day

to obtain any reimbursement.

Jan will see volunteers using accommodation during the festival to
advise them of their contribution to be paid. It would be appreciated
if you could settle your bill before you finally leave the festival.
Payment can be made by cash or a cheque made payable to
“Comwall CAMRA". Please see Jan to settle your account.

Accommodation will be available at various venues in St Ives

N.B. Please note only members staffing the festival may use this

booking procedure. Please note a 2 week cancellation notice is re-

quired, or you may be charged full cost of your accommodation bill

Circle accommodation requirements.

I require accommodation - TUES — WED - THURS
- FRI - SAT night(s) for ( ) Adults.

Room Type required: Double - Twin -
Shared Twin -  Single

Name.....

Address.......coviiinientntiiiinnannnnnas
PostCode.............
Telephone.........ovvviiinnnnnnns
CAMRANO: .. .vvvnnnnn

Email:

Please return form to:

Gerry & Jan Wills
19 Polstain Crescent, Threemilestone, Truro, Conwall TR3 6DZ

Tel: 01872 278754 [ Mobile 07774 169659

Email: gerryandjanwills@btinternet.com

PUB NEWS
Pubs Officer Rod Davis updated the Cornwall Branch at the January
meeting on the state of play in respect of pub closures and openings.

Pubs Closed and not re-opened

Callington Coachmaker's Arms  Apr2013
Closed again after only a few months of being re-opened
Falmouth Clipper Way Dec 2013
Repossession by Enterprise, new leaseholder sought.
Falmouth Nancy's Jan 2013
Plans to re-open under new ownership as Number 4 early February
Lanreath Punchbowl Inn
For sale but unlikely to re-open as a pub
Liskeard Railway Apr 2013
Reported being converted into private accommodation
Liskeard White Horse Sep 2013
Permanently closed and conversion into flats
Marazion Godolphin Arms Nov 2013
Closed for refurbishment, re-opening Apri 2014
Penzance Star Inn June 2013
Closed with lease for sale. Future uncertain.
St Martins St Martins in the Isle  Apr 2013
For sale, should re-open 2014
St Martins Seven StonesInn  Oct 2012
For sale, should re-open 2014
Any pub news gratefully received by Rod Davis
pubsofficer@cornwallcamra.org.uk
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Make it a

MILD day!

Mild was once the most popular beer brewed in Britain, its sweet
and malty taste (often with hints of toffee and butterscotch) mak-
ing it a perfect alternative to the deep roasted flavours of porter or

stout.

Modern milds tend to be lower in strength (around 3.5%) but
strong mild can go as high as 6%. While traditionally a dark beer
many Pale Milds are also available and these lighter beers with a
full fruity aroma and gentler hop taste are a must try for lovers of
golden ales.

The Campaign for Real Ale each year designates the month of May
as ‘Make May a Mild Month'. Cornwall CAMRA encourages our local
brewers to brew this style of ale and promote it in our local pubs.
Some need little persuasion like Coastal Brewery in Redruth where
brewer Alan Hinde brews Merry Maidens Mild all year round. This
traditionally dark beer received a bronze award at the Great British
Beer Festival in August 2011.

Pubs that promote mild drinking throughout
May include the Blisland Inn, where Cornwall
CAMRA hold their annual pilgrimage in May
Cornwall CAMRA's Pub of the Year, The Front in
Falmouth, also offers several interesting milds
in its selection from the stillage all year round.
Look out for more milds at CAMRA beer festi-
vals and revive the interest in what was once
Britain's most popular beer.

PAUL & ELLIE PITT WELCOME YOU TO

IR
MONTHLYTGUES‘TJALEi

01872 273334
williamivtruro@gmail.com
FOOD SERVED ALL DAY
EARLY BIRD OFFERS & CARVERY AVAILABLE
REGULAR CURRY EVENINGS
FRIDAY NIGHT IS BAND NIGHT
DECKED PATIO AREA nduso
WELCOMING REAL FIRE IN WINTER Facebook

MEMBERS WEEKEND & AGM

CAMRA Members’ Weekend featuring the National AGM and
Conference will be held in Scarborough over the weekend of 25th
to 27th April 2014.

The annual opportunity for members to discuss the campaign's
future policy and direction is also a time for socialising with friends
from all over the country, visit recommended pubs and go on or-
ganised trips. The Members' Weekend is open to all CAMRA mem-
bers and will be held at The Spa Complex, Scarborough.

o We keng 2o,
LA

on
2
El
CAMRA s a democratic organisation. Its policy and direction is set
by its members and its most senior positions—seats o the National
Executive—are decided by a vote by members. Members’ Weekend
includes the Annual General Meeting and Conference for CAMRA
where motions to set new policy or amend existing policy, are pre-
sented, debated and voted on. Elections are held for members of
the national executive. Workshops and seminars are organised for
more detailed discussion about CAMRA policy and activities.
If you want to find out the process for submitting motions, visit the
camraagm.org.uk special website.
Closing date for pre-registering your intention to attend is Friday
28th March 2014. Use the above web site to register, or com-
plete the form printed in the What's Brewing newspaper.

The Countryman Inns

The Countryman, Piece, Redruth 01209 215960
Nestling on the slopes of historic Carn Brea in the rural hamlet of Piece. Delightiul varied
men, and always our chef's home-made specials.

Our Free Houses Offer
Agood range of real ales

Friendly and relaxing atmosphere.
Regular fve entertainment

Families welcome
Functions catered for
Most open alday.

ACountryman Inn, Piece

The Station House, Marazion 01736 350459

Enioy the of Mount's n our superd
consenvatory.

The Waterfront, Portreath 01200 842777

O th sdge of e atourat the heat o e ol iing viage. Exquiste cuisin nour
brandnew restaur:

Clock & Key, Trispen 01872 219626
Enjoy fine tradiional food served i tis centures-old nn at the heartof he vilage

Smugglers’ Inn, St Erth Praze 01736 850260
) i o adifonal

selting

Kings Arms, Penryn 01326 372336
An historicoid coaching nn a the centre of the town

Tuckingmill Hotel, Camborne 01209 712165
An impressive granite local dep in mining country
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Function Skinner’s Beers
Beer Garden Plus
Five Real Ales

ewquay

& Surrounding Area

Real Ale

01637 860225
Email: thefalconinnstmawgan@gmail.com
www.thefalconinnstmawgan.co.uk

Always 4 Real Ales on the bar. Real Cider.
30+ Malt Whiskies. Oh and we do sell lager.
Food served in the bar and restaurant.
Dogs welcome, Real log fire in winter.
Large garden and patio area.

The Beer Festival in 2014 will be
from the 25th to the 27th July

The first of a series of local guides to all the real ale pubs in specific
towns in Cornwall has kindly been reproduced for the branch by the
Towan Blystra Wetherspoons in Newquay.

All the research was completed by Newquay CAMRA members Bob
and Sonia Bunce and formatting for printing completed by them in
late October.

Roger Cazaly, manager of the Towan Blystra, kindly arranged for
Wetherspoons to cover the cost of the first 1,000 copies in time for
the launch at the membership promotion event on Saturday 2nd No-
vember. Bob and Sonia will be distributing these around the town.
Formatting of a similar brochure for Falmouth is almost complete,
with suggestions that Penzance and Truro should be covered as well.

GOOD BEER GUIDE
PUB SELECTION

BTSSRI SRl Now that the 2014 Good
Beer Guide is available in
CAMRASGOOD all good book shops and
can be ordered on line
from  www.camra.org.uk
you may be wondering
how pubs are selected for
inclusion.
Unlike most other pub
quides entries are not paid
for but are recommended
by CAMRA members.
Each CAMRA branch is
responsible for the entries
in its area within the
county and each listed pub
must  consistently serve
real ale (and real cider if
offered) of good quality.
To help us do this, we
| collect ‘beer quality infor-
mation through CAMRA's
National Beer Scoring Sys-
tem (NBSS) in which mem-
s are asked to contrib-
ute scores for beers that they have tasted in pubs throughout the

The easiest way to score beers is by using the online pub guide
WhatPub (h lb.com) using your number and
the same password that you use to enter the CAMRA national web-
site (usually your post code unless you have previously changed to
your own choice). 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.

y 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
¥ ot 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.

Having collected beer scores (the more the merrier) over the year,

he will the generate a report in January giving the average, best and

worst scores for each pub and a confidence factor based on the

scores received. The Branch Committee uses this data to draw up a

list of eligible pubs with the highest average score, supplemented by

other sources of information, and then visits them to update the pub
details ahead of a selection meeting in February.

All branch members are invited to that February meeting at which

we select our quota for the next Good Beer Guide.

To make this selection system work at its optimum we need many

more members from both Cornwall CAMRA, but also from any other

branch member elsewhere in the country to submit their scores.

We value the opinions of all members whether active or not and we

need as many opinions as possible for as many pubs as possible.

“This is so we can have confidence in the statistics. We ask members

to score the pubs continually not just once or twice. NBSS works

across the country not just in our branch area. If you are not yet a

member of CAMRA your say won't be counted! See Page 14 to join.

ilihe M@wwyﬁmﬁ’

whatpub.com

35,000 real ale pubs

Thousands of pubs atyour fingertips!
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THE SEVEN STARS
CHALLENGE

When updating the Cornwall Branch pub data base and beer
scoring using WhatPub it struck me how there were a number of
pubs in Cornwall with the name 'Seven Stars’.
Would it be a challenge worth attempting to visit all seven (in
one day) preferably by public transport?
Let us know how you get on.
Firstly, where does the name ‘Seven Stars’ come from?
A cluster of seven stars called the Pleiades have been used by
mariners to navigate their way at night and is part of the Taurus
constellation.
In Greek mythology the seven daughters of Atlas, the Titan who
supported the planet upon his broad shoulders, were Maia, Elec-
tra, Taygete, Alcyone, Celaeno, Sterope and Merope. Six of these
were engaged in love affairs with the Olympian gods, including
Zeus and Poseidon. These represent the six stars of the Pleiades
that shone brightly. One of the stars, however, much dimmer
than the rest, represents Merope, who is being shamed for eter-
ity for having an affair with, and becoming pregnant by, a mere
mortal, like you and me. So when you begin your attempt to
drink in each of the seven pubs in Cornwall you'll know which
one to look out for. Actually I'l tell you now—the Seven Stars in
Penzance has no real ale (or hadn't when I last checked), but the
landlord does make his own cider, and drinking in this pub can
be quite exciting if you join in with the regulars.
The seven pubs you need to visit to complete the set are:-
Seven Stars, The Moor,
Falmouth TR11 3QA

THE BRITANNIA HOTEL
FREE HOUSE
CHACEWATER.
TR4 8LN
01872 560546

WE ARE PROUD TO STOCK
TINTAGEL BREWERY ALES.

HOME COOKING AT IT’S BEST
FANTASTIC FISH
SUCCULENT STEAK
FREE Super-Fast Wi-Fi.

Offers available to CAMRA members.

Seven Stars, Trefusis Rd,
Flushing, TR11 5TY

Seven Stars,
10 The Terrace,
Penryn, TR10 8EL

Seven Stars, Church Road,
Stithians, TR3 7DH

Seven Stars, Coinagehall Street, Helston, TR13 8EQ

Seven Stars, 1 East Hill, St Austell PL25 4TW

THIS ISHOW, THISIE THE FUTURE, THIS MAKES SENSE
Protessional beer line sleaning that pays for itself!

Free yourself fram your vree ki reginmal

Guaranteed to be cheaperthan deing it yourselfl
Hon Autonated, your lines gat 3 tharough clean
Enhante your reputation for draught produsts!

Mo contract imvolved, it K2eps us on our toes!
Initial chean free and ne commiment to continual
Stop pouring cach swsy stan ringing it in the 1l

»
0800 781 05?? /01209 219889
@clearbrewzo.uk
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PUB NEWS

Bullers Arms, Marhamchurch

After a fifteen month closure this

North Cornwall village pub opened

its doors again to welcome former

locals on 19th January. New own-

ers James Caslake and Nikki Unger have refurbished the toilets,
redecorated the bar and laid new carpets. They intend to reduce
the 14 guest bedrooms to 8 and redecorate the function room.
Various plans by previous owner Peter Rudman to reduce the size
of the pub and build houses on the car park were rejected by the
Parish Council and Cornwall Council, while attempts were being
made to register the pub as a community asset which would re-
strict any owner’s ability to develop it as anything else. Mr Rud-
man has retained an area of the car park which is being leased to
the new pub owners.

Number Four, Falmouth

Formerly Nancy's Bar, Nod Killigrew Street,
Falmouth will have re-opened under the
new title and after a complete refurbish-
ment and alterations by the time you read
this magazine.

Tywarnhayle,
Perranporth
Temporary closure following the early

RESTAURANT * BARS « FUNCTION ROOM
FOOD SERVED 7 DAYS A WEEK
LUNCH & EVENING
WARM WELCOME « GOOD FOOD
REAL ALE * FRIENDLY ATMOSPHERE
Skittle Alley * Pool Table
St ANN’S CHAPEL, TAMAR VALLEY
CORNWALL, PL18 9HL
Tel: 01822 833038
OPEN ALL DAY

JAMAICA INN FOR SALE
IF YOU HAVE A SPARE £2 MILLION

Jamaica Inn on Bodmin Moor is on the market for the first time in 40
years, with  price tag of £2 million for the 6.5 acre site. This isolated
moorland inn, built in 1750, famously inspired one of the greatest
swashbuckling yarns of the 20th century. Popular with generations of
holidaymakers for its supposed links with Cornish smuggling, the
hostelry’s world-wide fame was sparked by Fowey author Daphne du
Maurier's best —selling 1936 novel.

Current owner, John Watts,
bought Jamaica Inn  from
| thriller writer Alistair Mac-
Lean in 1973 for £46,000.
Together with wife, Wendy,
he has spent a few sleepless

one of Britain's most haunted
inns. Numerous ghost clubs
have held events at the inn
over the years and given the

building's age and misty location on top of Bodmin Moor this is not

surprising

If you fancy staying there yourself while considering a purchase, or

writing a novel, you have a choice from 17 rooms.

Daphne du Maurier's opening lines read ‘It was

a cold, grey day in late November. The

weather had changed overnight, when a back-

ing wind brought a granite sky and a mizzling

rain with it, and although it was only a lttle

after two o'clock in the afternoon the pallor of

a winter evening seemed to have closed upon
the hills, cloaking them in mist. It would be
dark by four...
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The ‘Front

Open from:
#.00am "H 1. 30pm

Sunday - Thursday

1.000m *Hl

Friday and Saturday

the 'front

‘Ewe bar on the quay’

Serving

+ 3 x Skinners ales
+Up to 5 x guest ales
+ Real ciders

« Grandma's Weapons Grade
Ginger Beer 55%

Also available:

A quality selection of wines, Skindog
Surf Beer, draught Duvel Green,
bottled world beers, and the best
selection of rums in town.

L N
E ' Bod

BY.O. Food.
(King's Pipe Pasties opposite &
Harbour Lights fish & chips above.)

NO screens, fruit machines, or pool
tables to distract from the quality
music, conversation & beer.

PUB OF THE YEAR
2011 & 2012

07593 811734 Custom House Quay

www.thefrontfalmouth.co.uk  Falmouth
Cornwall
TR 3T

NATIONAL WINTER ALES
FESTIVAL MOVES TO DERBY

/
”‘{ﬂr;ﬂ\“

FORREALALE

Wednesday 19th February from 4pm,
following a trade session, will see The
Roundhouse, Pride Park, Derby open for
the National Winter Ales Festival. Doors
close four days later on Saturday 22nd
February.

No advance tickets as this is a pay on
entrance event.

Prices are:-

Weds 19 Feb 4-11 £3

CAMRA Members Free,

Thurs 20 Feb 11-5 £2, CAMRA Free

5-11 £5, CAMRA £2

Friday 21 Feb 11-5 £3, CAMRA £2

5-11 £6, CAMRA £2

Saturday 22 Feb 11-5 £3, CAMRA £2
5-11 £6, CAMRA £2

Souvenir festival glasses available £3
(refundable)

Hot & Cold Food available all day.
Entertainment Friday Kins of Leon (Kings
of Leon Tribute band)

Saturday Antartic Monkeys (Arctic Mon-
keys Tribute band)

Tutored tastings Wednesday & Thursday

PADSTOW BREWING Co. AWARDS AND EXPANSION
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Less than six months after starting brewing commercially Padstow

Brewing Company won its first award for one of its beers at the Fal-

mouth Beer Festival in October 2013.

Head Brewster Caron Archer was, “Absolutely delighted and very

surprised” to win Silver in the Champion Cornish Beer category with

Padstow IPA, behind Rebel Brewing’s speciality beer Mexi-Cocoa.
Husband and wife team
Des and Caron Archer have
been brewing on a small

one barrel plant since May
last year.
“The feedback we've been

brewery premises and new

plant.”

A new gas-fired ten barrel brewery
was installed in November by John-
son Brewing and several beers were
able to be brewed in time for Christ-
mas and the Padstow Christmas Fair /4
where the brewery displayed its
beers to a large number of visitors
at this ‘foodie’ event.

Padstow Brewing has ambitions for
the future.

“We're expanding our customer
base, both within and particularly
outside the South West,” said Caron. “We're developing three new
recipes and plan to enter at least one of them together with our
award-winning Padstow IPA, into the 2014 SIBA South West beer
competition held at Tucker’s Maltings in Newton Abbot in April,”
added Des.

FaDsTOW
EREWING

Advertising Co-ordinator
Christopher Mason

Deadline for Next Issue:
1A Penweathers Lane 1 March

Mobile: 07828 166819
Email:  christopher_r_mason@yahoo.co.uk

EEMERIISINCIRATES BRANCH DIARY
SIZE ONE EDITION ANNUAL (4 EDITIONS)
Tuesday 18 February Good Beer Guide 2015
1/4 PAGE £50.00 £180.00 (£45/edition) 19:00 selection meeting
‘CAMRA members only City Inn, Truro
1/2 PAGE £100.00 £360.00 (£90/edition) Saturday 1 March Brewery Visit
Driftwood Spars
FULL PAGE £200.00 £720.00 (£180/edition) Saturday 29 March Annual General Meeting
12-12:30 Comnwall Branch
iti Skinner’s Brewery, Truro.
BACK PAGE £300.00 £1,080.00 (£270/edition) T
For any other sizes or options, prices on application Saturday Trip to Blisland Inn
All prices subject to VAT
i ilable to design One & Ale Editor,
Steve Willmott—see contact details Page 2. Sl LIBULE LY

At the close of the Falmouth Beer Festival in October
festival organiser Gerry Wills announced that he will be
stepping down from the post. He will be staying on to
ease the new incumbent into the post of beer festival
organiser during the build-up to the St Ives beer festi-
val. Festival Secretary Jan Wills will also be stepping

aside.

Any Cornwall Branch member who would like to take on
these duties should contact chairman Norman Garlick as
soon as possible. His details are shown below under

NOTICE OF

CORNWALL BRANCH

ANNUAL GENERAL MEETING

Campaign for Real Ale
Will be held on

Branch Contacts.
Members are also invited to nominate themselves for
any other committee position at the AGM 29/3/14

BEER FESTIVALS

19-22 February National Winter

Ales Festival, Derby

secretary@eornwallcamra org.
Treasurer cnmo'u...mmm)xlzsnz
treasurer@cornwallcamra.org uk
Membership Secretary Steve Willmott (01637) 830540
Mobile 07790 274112
‘membership@cornwallcamra.org.uk
Branch Contact Phil Barry 079222 70604
philbany2010@live.couk
R
christopher_r_mason@yah
Social Seeretary Douglas Polmn (mm) 763457
‘douglaspolman@hotmail cor
PubsOfficer  Rod Davis (01209\ 861135
pubsofficer@comwallcamra.org
Tating Pinel Chairman | Steve o (01872) 262019
g Co-ondinator  Steve.
steve,p barber@tintemnet.com

11-15 March BeerX, SIBA beer
Saturday 29th March festival, Sheffield
. e 14-16 March Driftwood Spars
Skinner’s Brewery Beer Festival
Riverside 11-13 April Bolingey Inn
Newham Road Beer & Banger Fest
Truro, TR1 2DP 18-21 April Belushi’s, Newquay
12 noon for 12:/ Beer & Barrels Fest
oon fo! EDeE 24-26 April Tuckers Maltings
ALL MEMBERS WELCOME Newton Abbot,
SIBA South West
Branch ter trip proposed Friday 25 April
BRANCH CONTACTS 15 M Driftwood Spa
cnmmmnh Norman Garlick 07854 853254 Ale & Sausage Fesl
airman c: 3 1-5 May Smugglers’ Den
O il - 017 278754 Ale & Pie Festival
Secretary Jan Wills  (01872) 273754 30-31 May St Ives Beer Fest

Guildhall, St Ives:
Volunteers required for all areas and organising committee

20-22 June ‘Watermill, Lelant
See Page 8 for details
25-27 July Falcon, St Mawgan

Beer Festival
Great British Beer Festival
Olympia, London
Peterborough Beer
Festival.
Trip to be aranged by Dave Amstrong if suficient interest
24-25 October Falmouth Beer Festival
Princess Pavilion
Volunteers required for all areas and organising committee

12-16 August

19-23 August
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