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At the end of my comments in the last edition of One & Ale I stated that I should be reporting on a few more beer festivals that I would 
to know that the Winter weather was going to have its say in the matter. Travel by train out of the county any further than Dawlish 
became impossible and the replacement bus services, although very quickly becoming an efficiently run system, added to journey times making some planned festival attendances out of the question. Bat-tersea had to be ditched. However, as I had chosen to stay with my brother in Derbyshire while attending the National Winter Ales Festival that was being held in The Roundhouse, Derby for the first time, I chose to drive to his house and travel into Derby by train each day.  Wednesday 19th February was the open-ing night and each session was not pre-bookable. All attendees would pay on the door. The afternoon session was for judg-ing and trade only, but as I had pitched up an hour or so before the evening session was due to start I thought I would take a look in the entrance before returning at the proper time. I followed a chap through the door who turned out to be a CAMRA member from 

wall there was no question of me being kept waiting. This also enabled me to taste for free a beer from Derby Brewery. A lovely pale and hoppy beer it was too, but when I returned for a top-up just before the evening session was due to start the brewery barman charged me! This  As a regular attendee at beer festivals around the country I expected to see quite a few people that I know. The first person I met was Rob from Rebel Brewery in Penryn. He had driven to Derby 
geography might be required, but that also applied to the compiler of the festival programme. For some reason it had been decided to in-clude in the beer description the mileage from the brewery to Derby. Many Derby-brewed beers, and there are quite a few in this city, were two or three miles. In the case of Rebel it was a couple of hundred 
miles too short. I later worked it out that someone had mistaken Penryhn in Wales for Penryn in Cornwall. The venue is very atmospheric, being a former railway engine roundhouse, and I think was an improvement on the Sheridan Suite in  Manches ter where this festival had been held previously. Very easy access from Derby railway sta-tion was an added bonus. The Champion Winter Ale of Britain was judged to be Dunham Massey  Dunham Porter, with Cairngorm Black Gold picking up Silver, and Exe 
Valley Winter Glow the Bronze. I met a delighted Guy Shepherd, brewer and proprietor of Exe Valley  who had a glow about his smiling face by then, richly deserved. Festival summary; no pre-booking entry, cash for beer, half pint lined to a third mugs, not too crowded and seats available, efficient bar staff. 

Graham Mountford, one of our Cornwall CAMRA members, did and his report appears elsewhere in this issue. 
West in Falmouth. I attended on the Friday along with several other 
branch members and toasted the Patron Saint of Cornish Tin Miners. The following day I caught the train to Plymouth where The Minerva Inn, the oldest pub in Plymouth, was holding a festival. I got there early enough to bag a seat in the back shed where the festival beers are served and was joined by Chris & Marjorie Mason. Three days of beer festival attendance was concluded on the Sunday by visiting 

 The weekend of 14-15 March saw a plethora of beer festivals that proved impossible to visit all. The sea wall at Dawlish was still not repaired so London Drinker, Sheffield Beerex and Burton-on-Trent were out. But tickets to Bristol beer festival had been pur-chased before the winter storms. Bristol is an all ticket event held in the atmospheric surroundings of the former Brunel Temple Meads railway station (see photo on right). On the bucket list of atmos-pheric beer festivals most definitely.    
The small party from Cornwall had opted for the Friday lunchtime (11:30-4pm) session on 14th March. The £10 ticket price included one sheet of beer tokens to the value of £5 and a half pint mug marked for third and half pint measures, plus the festival programme. The journey to Bristol and back was eventful and inevitably longer than normal, but our delayed arrival meant we were able to walk straight in. The range of beers exceeded 130 so we were only able to make a small dint in 
the total even on thirds and sipping 

a price variation between weaker and stronger beers but we man-
powers at the end of the session. Another reason for opting to go to Bristol on the Friday was so that the Driftwood Spars beer festival, the one to celebrate brewer Pete 
social secretary Doug Polman had organised a coach to transport members to the Driftwood via a few other pubs, but my Western Greyhound dropped me at the top of the road.  

(Continued on page 5) 
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CORNWALL CAMRA PUB OF THE YEAR 2014 
The Star Inn at Vogue, St Day has been voted  The Cornwall Branch of the Campaign for Real Ale decided this year for the first time to judge a num-ber of pubs in various categories, before finally deciding on the overall best pub to go forward into the next stage of judging the best in the South-West. 

 The four categories were:- Best Town Pub, Best Village Pub, Best Rural Pub, and Most Innovative Pub.  The Star Inn was judged to be the best innovative pub due to the diversification in trading that licen-sees Mark and Rachel Graham have implemented. As well as a pub serving an interesting range of real ales and good value home cooked food, the Star Inn has a hairdresser and a Cornwall County Library, as 
well as a meeting place for local societies, sports teams and diverse interest groups.   Two pubs in each category were selected from the nominees initially, with around a dozen members then inspecting each pub in detail, usually sepa-rately, or in small groups, on different days of the week and times of day, to get a good idea of what makes the pubs tick. Each member marked the pub, on a standardised marking scheme, for quality of real ale, atmosphere/style/décor, service and wel-come, community focus, sympathy with camra aims and good all-round value.  Pubs Officer for CAMRA Kernow, Rod Davis, said: 
couple of the higher scorers very, very close to each other. In Cornwall there are approximately 620 operational pubs, of which around 575 offer real ale and, in theory, all qualify to be entered for Pub of the Year. So the winner has to be of an extremely   The finalists in the other categories, each of which will also receive a certificate of merit, are:- 
Town Pub:- Chapel-an-Gansblydhen, Bodmin Rural Pub:- Trewellard Arms, Trewellard Village Pub:- New Inn, Tywardreath   On Saturday 14th June the presentation of certifi-cates to the Star Inn took place witnessed by a good turnout of CAMRA Kernow branch members 

buffet was demolished in double quick time by those present.  Judging of the South West regional finalists is now under way. 

Rachel & Mark Graham with their certificates and members of staff  who helped them achieve Cornwall CAMRA Pub of the Year. 
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THE BARREL  
THAT ROCKS 

Brewery, once based in Boyton near Launceston, moved to new industrial prem-ises on the out-skirts of Bude in February.  
The old two and a half barrel capacity brew plant has been replaced by a ten barrel one and production of some former beer recipes has continued along with new ones over the following months. 

container, using the small two and a half barrel brewery that came from the now defunct Forgotten Corner Brewery. The intention was to develop a community brewpub/restaurant in the formerly dry village of Boyton on the outskirts of Launceston. However, this fell through after several attempts and appeals during the planning applications fol-lowing opposition from one or two local residents. Bude beers now range from Neet at 3.8%, Haven 4.2%, Summerleaze 4.8% and Black Rock 5.1%. Head Brewer Sabrina Boulder has a wealth of ex-
perience in the industry and combined with the new top quality brewing kit and a retail presence as well, she is confident that the brewery has success-fully rebranded itself and will, as the brewery logo  For further information and beer orders contact:- 01288 359937 or 07414 660787 info@budebrewery.co.uk Unit 1 Kings Hill Industrial Estate Bude EX23 8QN 
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The Driftwood Spars festival also clashed with the one day festival at Lostwithiel Community Centre. However, being such a large branch there were enough of our members able to attend both events. Saturday 29th March was the day of the branch Annual General 
change on the committee at that time was the election of Ann Bur-net to the position of Branch Secretary. Branch Chairman Norman Garlick was later to resign however and Gerry Wills is currently Act-ing Chairman. Friday 11th April was a beauti-ful hot sunny day and I got sunburnt sat outside the Bolin-gey Inn Beer & Banger festi-val. This is a relatively small pub beer festival with a dozen or so beers from around the country. The pub is worth visiting any other time too. A pleasant stroll from Perran-porth where I was dropped by the bus, but an open-topped sports car ride back gave me time for a swift one in the Green Parrot.  The following weekend the good weather continued, even though it was the Bank Holiday for Easter. I chose to stay local and take the 
beer festival. There was a Cornish brewers versus the rest of the 
and festival organiser Tom had a sense of humour in his beer selec-tion. The first on the list was Bear Ass, from Beartown, while the 

(Continued from page 2) last was Big Willy from Mr  

noons, while waitress service was also provided in the lower beer garden. You can imagine we had some fun with the beer names as described above! The beer garden at the rear, not the front as shown in this picture, must have one of the best scenic views over Newquay Bay and gave me the idea for a branch social event. A walking tour of the beer gardens of Newquay. 
and CAMRA branch members making the annual pilgrimage to the -West beer festival in Newton Abbot. See separate article for details, but our Cornish brewers did very well. Yes, it seems now that I am recalling all these beer festivals, that they came one weekend after the other. May Day Bank Holiday weekend saw the Ale & Pie festival at the 
val at the Driftwood Spars, Trevaunance Cove, with another beer festival at the Masons Arms in Bodmin. Unable to do them all justice, I did manage a few visits to the Smug-
eningly large amount of cider, while the Driftwood Spars had scaled down somewhat from previous years and fully sold-out on the Mon-
day.  Saturday 10th May saw the Cornwall Branch annual trip to Blisland for a celebration of mild ales. This year, for a change, social secretary 

(Continued on page 6) 
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Doug Polman, had arranged for the coach to visit a couple of pubs on the way. We were pleasantly surprised by the welcome and range of beers available at the 
Red Lion, St Kew Highway. Doug had hired a 53-seater coach, but only just over 20 members trav-elled on it. Nevertheless the Padstow Pale Ale cask that the Red Lion had on one of the hand pumps was soon emptied. The next port of call was the Old Inn, St Breward. Again the efficient bar staff were able to cope with the sudden influx of drinkers and just before we left Tintagel brewer John Heard turned up on crutches having only re-cently had a knee replacement operation. He knew we would be there enjoying a choice of two Tintagel beers. The journey on to Blisland was interesting as the large coach negotiated the narrow lanes over Bodmin Moor and we were delayed in our disembarkation by getting stuck in Blisland itself. After a couple of hours sampling the various dark delights that Gary Marshall had on offer we made our way home via the Bugle Inn for a comfort stop (and another drink) with St Aus-tell beers.  Thursday 15th Saturday 17th May Barrow Hill beer festival. I drove 

val was held in the railway museum on the outskirts of Chesterfield. A former engine shed roundhouse, similar to the Winter Ale Festival 

visiting beer festivals in more atmospheric surroundings. As you pass Burton-on-Trent on the way to Derbyshire I took the opportunity to visit one of my favourite unspoilt pubs in that town. The Coopers Tavern on Cross Street. This was once the Bass Brewery 

(Continued from page 5) tap and is a classic 19th-century 
brewery estate it has three of their beers on tap, along with Bass straight from the cask and three or more guest beers. If you do hap-pen to call in look out for Fred the 
those friendly muts that leans on you if sat beside you on the bench in the back bar. Once I made it to Chesterfield I caught the first courtesy bus from the railway station on the Thursday night out to Barrow Hill Museum. This beer festival is supported by CAMRA and most of the staff are the usual volunteers. You have to pay entry for each session and this money goes to the museum and engine preservation. This year it was the first time there had been a Thursday night opening so the numbers were comfortable with no long queues to get in or at the bars. There was no discount for advance purchase tickets unlike the Friday and Saturday and your CAMRA membership entitled you to a free half pint. Not only was there the familiar smell of beer and cider wafting around the engine shed but also that unique mixture of steam and lubricating oil. A preserved steam engine was on the cen-tral turntable and each piece of track off this turntable had either a steam, diesel or electric engine on it. Various beer or cider bars were placed in between and you could wander around with your half pint glass in your hand. I was joined by Graham Whiting from Liskeard on the Friday after he had travelled over night on the train via London. We sat outside all day watching the steam and diesel train shunt up and down the short track. We never got round to having a ride on it. Next year maybe. On the Saturday I was joined by Ivan Skinner from Notting-ham who had made the much shorter journey to Barrow Hill by bus. 

 ONE & ALE 7  

WHITCHURCH CRICKET CLUB BEER FESTIVAL FEBRUARY 2014  
BY GRAHAM MOUNTFORD and helped by GILL & RAY SMITH 

Two festivals a year are held at the Whitchurch cricket club and having enjoyed the winter festival last year Gill and Ray Smith and I had been look-
ing forward to attending the 2014 one since the Dudley festival where we had met Dave Rickets, organiser of the festival. The  511 bus runs past the cricket club. I met up with Gill and Ray on Shrewsbury Station having travelled up from Nantwich. We then travelled down to Whitchurch. If you arrive by train walk down the station approach and a side road opposite will lead you to the old railway line and a short walk will take you to the cricket club. It was a typical cold and windy February day when we arrived early before the 12.00 start and we were allowed in away from the cold wind. Dave and the other mem-

bers of the club welcomed us as some of the first punters. There were 26 
hand pulls set up on the bar. Dave gave an over-view of the beers to-gether with an extra spe-cial gravity dispensed Sarah Hughes dark ruby mild. We were given the option of pint, half or 1/3 pint glasses and chose to 

go with the latter. After a superb 4% Bre-con Daffodill (golden of course) I could not resist the temptress Sarah Hughes. In my opinion gravity dispensed ale lacks a little depth of  flavour, also having tasted beers in the brewery tap I found something lack-ing, purely psychological I am sure. On to Byatts Columbo extra 4.8% golden and delicious. Chosen because I am a fan of the 
TV detective series Columbo.  The time had come to look at the food menu, baps with a variety of fillings and Dave's speciality curries made to a heat to meet your taste. I decided on a hot one. Former work colleagues began to arrive and immediately dived into the fine choice of beers. It was good to chat and catch up with them. My next beers Salopian Holly bush 14 and Rowton Choc Vanilla Stout were not spoiled by the heat of the curry. I enjoyed the day so much that I hope that I will be able to attend the summer festival  this year when I imagine cricket will be taking place. 

Gill Smith does a bit of beer scoring 

The first few customers discuss which hand pull to try 
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HARDHEAD BREWERY 

NEWQUAY BEER GARDENS CRAWL 

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 0DH  

Another new brewery has burst on the scene in Cornwall and 
started distributing in June with the first beer going to the Blisland Inn. HardHead Brewery is located in Pensilva at Unit 26 Pensilva Industrial Estate PL14 5RE and is a 3-barrel plant.  Brewer and proprietor Alex Shannon has trained at Sunderland and Manchester and has a science degree. The Blisland Inn took delivery of India Pale Ale (5.5%). Described as a flavourful IPA with a crisp sharpness a mix of traditional and new hop varieties. Summer Ale (3.6%) has been taken to the White Hart in Bride-stowe. Described as a light golden single hop beer that is floral, light and refreshing, best served a little cooler than normal (which will give a bit of a chill haze). The IPA and Summer Ale will be appearing at the Star Inn, Vogue for their Bash Out The Back on 28th June. Other beers due out soon are Porter Ale (5.0%), Red Ale (4.5%) and Wheat Beer (5.5%). For further details and beer sales contact Alex Shannon 0560 366 9772 or 07763 766106 alex@hardheadbrewery.co.uk Parties and outside bars catered for.    

The Cornwall Branch is holding another Newquay Stroll on Saturday 23rd August 12 noon start at Towan Blystra All welcome.  Watch out for the seagulls! 
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SIBA SOUTH-WEST TUCKERS MALTINGS FESTIVAL CORNISH BREWERS COLLECT MANY AWARDS 
Overall Champions of the com-
petition were:- GOLD Quantock Wills Neck (4.3%) SILVER Tavy Ales Porter (5.2%) BRONZE Dawkins Bristol Blonde In the Standard Mild class Coastal Brewery of Redruth was awarded a SILVER with Merry Maidens Mild.  In the Best Bitters St Austell Tribute was awarded a SILVER While in the Premium Bitters Class Coastal Poseidon Extra was awarded GOLD and Tintagel Harbour Special the SILVER. 

Strong Bitters Cornish brewers again scooped GOLD and SILVER with Penpont Graffitti IPA the top award and Padstow (in their first 

year in the competition) SILVER 
with May Day. Another SILVER a w a r d  w a s achieved by St Austell Brewery with their Big Job (7.5%) in the Premium Strong Beers category. Porters, Stouts, Old Ales & Strong Milds  Penpont achieved BRONZE with Penpont Porter In the Speciality Beers  

SILVER for Heligan Honey Bottled Beers St Austell, hav-ing twice achieved silver, were this time awarded GOLD for their bottled version of Big Job  And GOLD in the Bottled Gold 

Beers again for Big Job. While Coastal gained a SILVER in the same category with their bottled version of Poseidon and SILVER in the Bottled Milds Old Ales & Stouts with Erosion.   
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 THE BLISLAND INN  
BLISLAND, BODMIN 

01208 850739 

 
TWICE CAMRA S W REGION PUB OF THE 

YEAR 

3200 DIFFERENT ALES IN 
NINETEEN 

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  
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ADVERTISING FEATURE 
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FALMOUTH LOCAL  
GUIDE LAUNCHED ST ERME & TRISPEN 

CORNISH REAL ALE & CIDER FESTIVAL 
AT ST ERME COMMUNITY CENTRE FRIDAY 22nd-SUNDAY 24th AUGUST FRIDAY 5pm-12:30am SATURDAY 11am-12:30am SUNDAY 11am until 10:30pm FOOD AVAILABLE LIVE MUSIC ALL DAY 

FREE ENTRY 
FIND US ON FACEBOOK 

FOR MORE INFO PHONE 079677246201 
 
 
 
 

SPONSORED BY 

                          
                   
Moor, the Cornwall Branch of the Campaign for Real Ale also took the opportunity to recruit new members and educate people in the packed venue about the delights of real ale.  The branch committee were there, as were the branch tasting 
panel, sampling beers from the Rebel, Granite Rock and Black Rock breweries and making official records so they can be consid- CAMRA were welcomed to Falmouth by Mayor John Body, himself a real ale drinker, who enjoys drinking local beers in town and who is a regular annual visit to the Falmouth Beer Festival in October.  
and Sonia Bunce and to the volunteers for bringing this pub guide to life   Both he and acting CAMRA Kernow chairman, Gerry Wills, thanked Packet Station manager Nick Hill and his staff for their help in helping to organise the very busy event.  The pub guide is now available in pubs around Falmouth, where a 
recent years.  

Falmouth  
& Surrounding Area Real Ale 

Pub 
Guide  

 

Falmouth Mayor John Body is shown the new Falmouth Beer Guide  
by Acting Chairman Gerry Wills 

John Body, Bob & Sonia Bunce, Guillermo Alvarez, Nick Hill and Gerry Wills 
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FILL IN THIS FORM AND JOIN  1,050 MEMBERS IN CORNWALL 
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FAIR DEAL FOR PUBS  
A SIGNIFICANT VICTORY, BUT THE FIGHT GOES ON 

GOOD BEER GUIDE 2014 
JUST A FEW LEFT 

best-selling beer and pub guide has been available for the last six months. Fully updated at the beginning of 2014 
members, the Guide is indispensible for beer and pub lovers young and old.  This edition includes: 

Details of 4,500 real ale pubs 
around the UK 

The only complete listing of all the 
print. 

Easy-to-use listings that make finding a great pub and a 
good pint simple. 

 
 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 

 

Open all year, this family friendly pub & B&B is in the centre of Tintagel 
your tour of the breathtakingly beautiful North Cornish coast. Enjoy 

good food, good beer, real ales and good company. From breakfast to supper let us take the hassle and washing-up out of meal time. Free Wi-Fi, Free to use ATM & Children friendly 
Please telephone 01840 770831 

Email info@kingarthursarms.co.uk 
 
Village Centre parking Overnight campervan parking permitted 

The Campaign for Real Ale (CAMRA) has welcomed the changes in legislation that will see thousands of licensees protected from unfair business practices by pub-and charge excessive prices for beer to which they are tied by tenancy and lease agreements. A pubs adjudicator will also be set up to resolve disputes under govern-
nounced by deputy prime minister Nick Clegg and business secretary Vince Cable. 
Under new rules companies owning more than 500 pubs will be re-quired to offer rent assessments comparing tied and free-of-tie costs to current and prospective tenants on request if negotiations break down. 

 He said the announcement is great news for publicans and pub-goers alike as over the last decade many thousands of pubs have been lost as big pub companies have squeezed them out of existence with sky-high rents and beer prices. However, with 28 pubs closing a week it is vital that publicans, who are on the frontline of keeping our valued community locals open, are given protection from the unfair business practices of the big pubcos. Cornwall has not faired as badly as other parts of the country in respect 
beer in many of our Punch or Enterprise pubs is caused by the unfair price that the publican has to buy beer in at, often twice the free-of-tie  The fight must go on with much work still to do. The next step is for the government to publish a Small Business, Enterprise and Employ-ment Bill which will go through all its parliamentary stages before March next year if it is to become law before the general election. 
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07593 811734 

WORLD BEER NEWS 

WORLD BEER NEWS 

BRAZIL 
football championship, has the third most expensive beer in South America. To buy half a litre of beer Brazilians have to pay an average of US$1.58 (R$3.51), according to data provided by Numbeo. The amount is the third-largest in South America, only behind Venezuela (US$2.65) and Uruguay (US$2.01). Ecuador has the cheapest beer of all South American nations, with a population only paying US$0.98 per half litre. 
a new increase of beer taxes which will enter into force AFTER the FIFA World Cup.  I suppose we should be grateful of another budget decrease by one penny from Chancellor George Osborne. Have you noticed any decrease in British pub  MEXICO Mexican Corona beer in short supply to the UK. Molson Coors, exclusive distribu-tor of the AB InBev-owned Corona brand, has warned retailers that the Mexican-brewed beer will be in short supply as they proactively manage stock until further notice. Some experts think the lack of stock on Corona, a £60 million-sales brand in the 
UK, has been caused by increased de-mand ahead of the World Cup. But other industry insiders claim AB In-
ing a shortage of bottles and it was not known when this would be resolved. 

to put a slice of lime in the top of the  BELGIUM Since 1595 the Notre-Dame de Saint-Remy-Rochefort abbey in southern Bel-gium has been plundered, invaded and ravaged by fire, but still today the monks rise each morning to brew a potent dark ale prized the world over for its depth and flavour. Now production at one of the world's eight remaining Trappist breweries is again under threat, this time from the expansion of a limestone quarry which will cut off their water supply. The Belgian monks who brew Rochefort say the water from a nearby well is cru-
cial to the taste of their sought-after ale. But plans by limestone mining company Lhoist to deepen a quarry in the vicinity of the Abbey threaten to plug the water source that the monks have relied upon for centuries. The monks are wary that the flavour will simply not be the same if the mining company dig new wells. 

POLAND Britain is fast developing a taste for Polish lager thanks to the influx of workers from Eastern Europe, new industry figures reveal. The extra strong Tyskie brand is now so popu-

like Heineken and Kronenbourg. The list records the best selling foreign beers and lagers sold in shops, supermarkets and off licences across the UK, outside the mass mar-ket brewers like Carling and Stella. But while the other brands have built up a strong following in Britain over decades, Tyskie is a relative newcomer thanks to the wave of Polish immigrants in recent years. In Poland, it accounts for one in five of all beer sales and at 5.6% is stronger than most other 

lagers sold over here which are often too weak for Eastern European tastes. Now it is owned by multinational brewing giant SAB Miller which also has Peroni, Grolsch and several other foreign beers. Miller Brands sales director Tim Clay said: 
world beers available alongside their main-stream and everyday premium lager to encour- While sales of so-called World Beers are soaring in the UK, consumers should be aware that these are not always actually what they appear to be on the label. Although Tyskie is brewed in Poland, look out for the small print that often  Even some real ales are not what they appear to be CAMRA commented. Greene King anybody?   
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The Countryman, Piece, Redruth 01209 215960 
Nestling on the slopes of historic Carn Brea in the rural hamlet of Piece.  Delightful varied -made specials   

 
 
 
 
 
 
 
 

 
 The Station House, Marazion 01736 350459 
conservatory 
 The Waterfront, Portreath 01209 842777 
On the edge of the harbour at the heart of the old fishing village. Exquisite cuisine in our brand-new restaurant. 
 
 Clock & Key, Trispen 01872 279626 
Enjoy fine traditional food served in this centuries-old inn at the heart of the village 
 , St Erth Praze 01736 850280 
Imposing historic rural inn, famous for jazz.  Exceptionally fine cuisine in a traditional setting 
 Kings Arms, Penryn 01326 372336 
An historic old coaching inn at the centre of the town 
 Tuckingmill Hotel, Camborne 01209 712165 
An impressive granite local deep in mining country 

Our  Free Houses Offer 
 A good range of real ales  Friendly and relaxing atmosphere  Regular live entertainment  Families welcome  Functions catered for  Most open all day 

The Countryman Inns 

 

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 
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. 
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  

PAUL & ELLIE PITT WELCOME YOU TO WILLIAM IV 

KENWYN STREET, TRURO, TR1 3DJ 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 
WELCOMING REAL FIRE IN WINTER 

 
What was once a seasonal summer beer, Atlantic Pale Ale, from 
as an all year round ale. Atlantic Pale Ale is the first permanent 
wall brewery produced Eden Ale for the first time and the original premium strength 4.8% Atlantic IPA. The new golden beer, Atlantic Pale Ale weighs in at 4.2% and was 

were also the main sponsors. For this year's release, Sharp's Di-rector of Brewing, Stuart Howe, has 
personally overseen the production of the beer.  S tuar t Howe said; "Given our brewery's unique location in Rock on Cornwall's Atlan-tic coast, the decision to name the 
beer Atlantic was an easy one to make. The ocean is a key part of our cultural and brand identity and is a big source of inspiration for the team at the brewery in Rock. The extra conditioning we have introduced at Sharp's Brew-ery means Atlantic settles in the cask easily, which results in a high quality product and clarity for customers within 12 hours."  Golden ale is the fastest growing category in cask beer, with vol-ume sales increasing by 25.2% in March compared to a year ago.  Atlantic Pale Ale will also appear in Enterprise Inns' guest ale range in June this year. Lisa Beveridge, Head of Wholesale at Enterprise Inns said; "Following the success of Doom Bar within the Enterprise estate, we are looking forward to extending our range of Sharps beers with the introduction of Atlantic Pale Ale as part of our rota-tional cask ale scheme, 'On the Dray'."  
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Courage Best   Plus Guest Beers 

Tel: 01872 272623 

Bed & Breakfast Lunch & Evening Meals Function Room Beer Garden Five Real Ales 

B u s i n e s s  T a g l i n e  o r  M o t t o  

Newquay  
& Surrounding Area Real Ale 

Pub 
Guide 

 
 

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 now complete, with suggestions that Penzance and Truro should be covered as well. 
01637860225 Email: thefalconinnstmawgan@gmail.com www.thefalconinnstmawgan.co.uk 

LIVE MUSIC, PASTIES, BBQ , INDIAN STREET FOOD. 
MARQUEES  WITH PLENTY OF SEATING & COVER 
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GOOD BEER GUIDE  PUB SELECTION 
Now that the 2014 Good Beer Guide is available in 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 
guides 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-
National Beer Scoring Sys-tem (NBSS) in which mem-bers are asked to contrib-ute 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 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. 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! 
at all (and we appreciate that not all members have this means of reporting beer scores) you can ask your NBSS Coordinator 

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  
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 The Great British Beer Festival, Olympia,  London, 12-16 August 2014   www.gbbf.org.uk/tickets  

Olympia exhibition centre this summer with an extravagant circus theme complete with live-action circus performers. But fantastic beer will of course remain the star of the show, with over 350 different breweries offering 900 different real ales,  ciders, perries and international beers to over 50,000 thirsty beer lovers throughout the week-long event. The festival will feature 29 bars including 11 
best brewers of real ale, plus food and  merchandise stalls as well as a full schedule of entertainment on the GBBF music stage. The event is set to be one the biggest and best 

miss out on your place at the festival and buy a ticket now via www.gbbf.org.uk/tickets 

Min. 3 Local Real Ales 
CAMRA good beer guide 

20 bin wine list 
 

Super Sunday Roasts 
Friday Special Fish Dishes 

Cornish Steaks 
Home Made Steak Pie 

Coeliac and Vegetarian Menus 
 

FREE TO PLAY PETANQUE PISTE 
On the Redruth by-pass B3047 

TR16 4AY  

The Treleigh Arms 
famous for food  

01209 315095 
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BREWERY NEWS  

 The ifle Volunteer 
 
 
 
 
 
 
 

 
FOOD SERVED 7 DAYS A WEEK 

LUNCH & EVENING 
 

 
 

 
CORNWALL, PL18 9HL 

Tel: 01822 833038 
OPEN ALL DAY 

JAMAICA INN UNDER NEW OWNERSHIP 
SOLD OFF AN ASKING PRICE OF £2 MILLION 

Jamaica Inn on Bodmin Moor on the market for the first time in 40 years, with a price tag of £2 mil-lion for the 6.5 acre site was sold in March to Surrey-based busi-nessman Allen Jackson in  time for the launch at Easter of the BBC TV adaptation of Daphne du -selling novel. Big screens were installed inside and customers were able to watch the three episodes, unfortunately complete with sound difficulties, have 
Crumble, and stay the night too if they wished. This isolated moor-land 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 -wide fame was sparked by Fowey author Daphne du selling 1936 novel. The first change that Mr Jackson made was to welcome dogs which has proved popular with visitors and locals alike. Previous owner, John Watts, bought Jamaica Inn from thriller writer 
haunted inns. Numerous ghost clubs have held events at the inn over 
Bodmin Moor this is not surprising. 
late November. The weather had changed overnight, when a backing wind brought a granite sky and a mizzling rain with it, and although 
winter evening seemed to have closed upon the hills, cloaking them 
nowadays do they? 

DELABOLE BEER FESTIVAL FRIDAY 18th JULY 2014 From 6pm In the Playing Fields Marquee 
 Live Music from MIDRIFF  ADMISSION £3.00 

(INCLUDING COMMEMORATIVE GLASS) 
 ALL BEERS & CIDERS £2.50 PER PINT FOOD BARS 

COASTAL BREWERY 
Coastal Brewery, in Redruth, is opening a bottled beer shop next to its existing brewery unit on the Cardrew Industrial Estate. Owner and head brewer, Alan Hinde, who established Coastal in 2005, sees the shop as a logical expansion of the brewery busi-ness. It will feature, of course, the full range of bottled Coastal beers, including Poseidon and Erosion, which each won silver medals in the SIBA South-West beer compe-tition earlier this year. But there will also be a wide selec-tion of UK, American and World beers, plus a strong focus on 

some time, and when the unit next to mine became available it 
 The shop will be open from 8.30am until 2pm Monday to Thurs-day and from noon until 6.30pm on Fridays and Saturdays. It will be at 10c Cardrew Industrial Estate, Redruth, TR15 1SS. 

micropub where draught beer will also available, and a visitor centre in the same unit opening times subject to licence applica-tion. For more information look up Coastal Brewery on Facebook or visit www.coastalbrewery.co.uk 
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VOLUNTEERS REQUIRED FOR FALMOUTH BEER FESTIVAL 

SETTING UP & STAFFING FORM 
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.  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 availability for each day.  Note receipt of submitted form will not receive formal acknowledgement.  However, upon arrival you will be fully informed of staffing duties.   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.  Please return this form by 13th July, earlier if you need accommodation. FESTIVAL SETTING UP: - Stillage erection, 

cask racking, cooling installation, hall decoration, Close 
down etc  (Circle period available)   
 Sunday 19th  October  Help load at Lock up and unload 
at Falmouth 
 Monday 20th       October  -  From  09.30   
Tuesday 21st        October -  From 09.30 
Wednesday 22nd  October -  From 9.30  18.00 
Thursday 23rd     October -  From 9.30  
 
Sunday 26th October    -  Take down and off load at lock-up 
 FESTIVAL STAFFING: -  Circle preferred 
tasks and periods when available. 
 
Tasks:-      BAR (SERVING)       ENTRY      GAMES      

 MEMBERSHIP CLOTHING      
 TOKENS / GENERAL 

Time Periods: 
 Thursday 23rd     October (need staff for this period as well)       
5.00  11.00  &  7.00 - 11 .00 p.m. 
 Friday     24th      October  -   10.30 - 2.00 p.m.       
1.30 - 4.30 p.m.        4.00 - 7.30 p.m.           7.00 - 11.00 p.m. 
 Saturday 25th    October  -   10.30 - 2.00 p.m.   
1.30  - 4.30 p.m.      4.00 - 7.30 p.m.            7.00 - 11.00 p.m. 
NAME: 
ADDRESS: 
 
POST CODE 
 
Telephone No:      Email:   
 
CAMRA Membership Number: 
Please assist us by informing us of the Size of Staff  
T-Shirt required:   S   -  M   -   L   -   X L   -    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 and pay when you arrive at the festival.                                                  Upgrade required    YES  /  NO 

FESTIVAL STAFF 
ACCOMMODATION BOOKING FORM Staff requiring accommodation must complete the form 

below and return immediately as we are already getting 
booked up. Early booking is recommended to avoid disap-
pointment as rooms fill up quickly. 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 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.  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 they could settle their bill before they 
finally leave the festival.  Payment can be made by cash 
Please see Jan to settle your account. 
 Accommodation will be available at various venues in Fal-
mouth 
 N.B.  Please note only members staffing the festival may 
use this booking procedure.  Cancellation of room allo-
cation  is  3 weeks notice otherwise you will be invoiced 
for the full amount. 
 
I require accommodation on (please circle days) TUES   -       WED        -       THURS    -    FRI   
 
SAT   night (s)  for    (       ) Adults 
 
Room Type required:       Double      -     Twin      -      Shared Twin     -      Single 
 
Name 
 
Address 
 
 
 
Post Code      
 
Telephone No: 
                                                                                 
CAMRA Membership Number: 
 
Email: 
 

Please return this form promptly to:- 
Jan & Gerry Wills 
19 Polstain Crescent, Threemilestone, Truro, Cornwall.  TR3 6DZ Telephone: 01872 278754  /  Mob: 07774 169659                     Email:    festivalorganiser@cornwallcamra.org.uk 
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Saturday 12 July Brewery Visit Harbour Brewery, Kirland, Bodmin 

Saturday 19 July    Branch Meeting 12 for 12:30  Chapel an Gansblydhen      Upstairs bar (Wetherspoons) Bodmin 
 Saturday 23 August Social            Walking tour of Newquay     12 for 12:30 start at Towan Blystra
Saturday 27 September Branch Meeting 12 for 12:30            Old Ale House, Truro Upstairs bar 
 Saturday 8 November Branch Meeting     Venue to be confirmed    

BRANCH CONTACTS 
Deputy Chairman/Festivals Organiser 

  Gerry Wills     (01872) 278754 
Secretary Ann Burnett 

secretary@cornwallcamra.org.uk 
 

treasurer@cornwallcamra.org.uk 
Membership Secretary   Steve Willmott (01637) 830540 
                        Mobile 07790 274112 

membership@cornwallcamra.org.uk 
Branch Contact   Phil Barry  079222 70604 

philbarry2010@live.co.uk 
Newsletter Advertising Chris Mason m 07828 166819 

christopher_r_mason@yahoo.co.uk 
Social Secretary            Douglas Polman (01736) 763457 

douglaspolman@hotmail.com 
Pubs Officer Rod Davis (01209) 861135 

pubsofficer@cornwallcamra.org.uk  
Tasting Panel Chairman Steve Barber (01872) 262019 

Beer Scoring Co-ordinator Steve Barber Mobile 07870 416251 
steve.p.barber@btinternet.com 

Young Members Rep Chris Riley 
Cider Rep Linda Dopson 

 

BRANCH DIARY 

One & Ale is Published by Cornwall CAMRA and Printed by Thistleprint Ltd, Unit 6 Aston Court, Leeds, LS13 2AF 

ADVERTISING RATES 
 SIZE  ONE EDITION    ANNUAL(4 EDITIONS) 
 

  1/4 PAGE     £50.00  £180.00 (£45/edition)  
 1/2 PAGE     £100.00  £360.00 (£90/edition)  
 FULL PAGE     £200.00      £720.00 (£180/edition)  
 BACK PAGE     £300.00  £1,080.00 (£270/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. 

 
Advertising Co-ordinator      
Christopher Mason   
    
1A Penweathers Lane 
Truro 
TR1 3PW   
 
Mobile:     07828 166819     
Email:         christopher_r_mason@yahoo.co.uk  

Deadline for Next Issue:  31 August 

Beer festivals 
  10-12 July  Lizard 2000 Beer Festival 
   Helston Football Club 
 11-12 July  Plymouth Beer Festival 
   Plymouth Pavilions 
 25-27 July   Falcon, St Mawgan 
    Beer Festival 
 1-2 August   Witchball, Lizard 
    Beer Festival 
 9-10 August  St Ives Brewery First St Ives 12noon to 1am Summer Beer Festival,     Guildhall, St Ives 
 12-16 August             Great British Beer Festival 
    Olympia, London 
 16 August  Launceston Beer Festival 
11am-11pm  Town Square, Launceston 
 19-23 August               Peterborough Beer                 Festival. 
Trip to be arranged by Dave Armstrong if sufficient interest 
 22-25 August   Bowgie Inn, Crantock 
                   2nd Bank Holiday Beer Festival 
 22-25 August   Mounts Bay, Mullion 
    Beer Festival 
 5-7 September Bodmin & Wenford Steam 
   Gala and Real Ale Weekend 
 13 September  Duloe Cider & Ale Festival    Community Centre, Duloe 
 13-14 September West Somerset Steam    Railway Minehead Station 
   Beer Festival 
 19-21 September Newquay Beer Festival    Hendra Holiday Park 
 19-21 September Abfest, Abbotskerswell    Nr Newton Abbot Devon 
 24-25 October  Cornwall CAMRA 
11am-11pm             Falmouth Beer Festival 
    Princess Pavilion 
Volunteers required for all areas and organising committee 
 7-9 November Masons Arms, Bodmin 
   Remembrance Beer Festival 
 8 November  Roche Beer Festival 
   Social Club, Roche  
19-21 December  Mounts Bay, Mullion     Beer Festival 


