Portsmouth Arms
Umberleigh. EX37 9ND - 01769-561117

DUKE OF YORK
Iddesleigh

TEL: 01837 810253
Great Food, Fine Ales
and fantastic
views of Dartmoor
A warm welcome for everyone
2 Real Ales
Pool/Darts
Sunday Roast £10.90 1 course
Various Pub Grub
Accommodation
2 cottages & Inside B&B
Bookings now being taken
for Christmas
3 Course £27.95

THE BELL INN
CH IT TLEH A M P TON
www.thebellatchittlehampton.co.uk

tel: 01769 540368

BEERS FROM THE NEW FOREST

Proud North Devon
CAMRA Pub of The Year
2007/18/19
Come and see us and try one
of our lovely real ales
Chittlehampton, Umberleigh EX37 9QL
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Telephone:

01725 513 313
email: sales@downtonbrewery.com

www.downtonbrewery.com

A Final View from the Chair
It is with regret that I must tell you I have decided
to stand down as Chairman of North Devon CAMRA
branch with immediate effect. This is entirely due to
personal reasons, with mounting pressures both at
work and in my role as full-time carer for my mother
who has sadly become increasingly frail over recent
months.
During almost two years in the post it has been my
privilege to work alongside so many committed and
knowledgeable members of the branch committee,
without whose support I would not have been able
to operate.
Above all I have valued the numerous opportunities
to get out and about across the region, meeting
countless fellow CAMRA members at branch meetings

and the many other social activities organized under
the CAMRA umbrella.
A special thanks too must go to our fantastic North
Devon brewers, and the landlords/ladies who do such
a tireless job day in and day out to ensure the real ales
and ciders we drink are in such ﬁne form. This for me
has made it all worthwhile.
Alternative arrangements have already been out in
place to ensure the smooth running of branch affairs
going forward, and I am delighted that vice-chair Chris
Smyth, who many of you will already know, has agreed
to step up to the plate as Acting Chair until such time
as a permanent replacement can be elected.
Mark Partridge

Branch Brewery of the Year Award 2019
You Choose!
Each year CAMRA members have the privilege of
choosing which of our many excellent North Devon
breweries gets to be our Branch Brewery of the Year.
More than simply producing excellent beers, this much
coveted award is made in recognition of the brewery
which has, in the opinion of members, done most
during the previous 12 months to promote the cause
of Real Ale in North Devon including their involvement
in the local community.
This year the wider membership nominated a
total of 7 breweries for consideration which, after
careful consideration by a meeting of the full branch
committee, has now been reduced to a shortlist of just
4 breweries listed as follows in alphabetic order:
Beer Tiz: the magazine of the North Devon branch
of CAMRA, the Campaign for Real Ale, brought to
you entirely by unpaid volunteers. Distributed free to
hundreds of pubs in and around the North Devon area.
Also available online at northdevon.camra.org.uk
CAMRA Good Beer Guide suggestions for future
entries (and comments on existing ones) can be made
to our GBG co-ordinator Bob Goddard. If you have any

Clearwater Brewery of Bideford
GT Ales of Chivenor
Holsworthy Ales of Clawton
Taw Valley Brewery of North Tawton
Members are being informed of the shortlisted
breweries (together with a short statement in support
of each brewery) and how to register their vote via
email and the branch website. The deadline for voting
via email will be 9am on Saturday 9th November, but
those attending the branch meeting to be held at the
Windsor Arms, Bradiford later that day (starting 1pm)
will be able to vote in person at the meeting. The
winner will be announced during the branch meeting.
For further information about the award please
contact branch secretary Chris Wells at:
Secretary@northdevon.camra.org.uk
pub updates please enter them via whatpub.com
To Advertise in Beer Tiz - contact Neil Richards at
Matelot Marketing (01536 358670)
Views expressed in Beer Tiz are those of the
individual authors and not necessarily supported by
CAMRA. Inclusion of an advertisement does not imply
endorsement by CAMRA.

Beer Tiz

3

Beer Gardens of North Devon
Earlier this year we were all encouraged to get
involved in CAMRA’s national campaign – the Summer
of Pub – by visiting as many real ale pubs as possible.
Most of us didn’t need that much persuading and
we didn’t have to travel that far either, such is the
wealth of choice of great ale destinations right here in
North Devon. But one aspect of a truly great pub can
sometimes get overlooked given our variable climate
- and only in a good Summer do we tend to appreciate
the true pleasures of the Great British beer garden.
Strictly speaking of course a beer garden need not be
a garden at all – despite the term originating from the
German ‘Biergarten’ which was exactly that. And not
that all beer gardens are the same. Some are special
for the view they offer, others for their comfortable
outdoor facilities, and yet more for accommodating
the simple pleasures of children, dogs or (even more
likely these days) smokers! But whatever the reason,
it seems that in a recent survey 63% of us rated a
beer garden as one of the most important features of
a good pub. Put simply, making good use of outdoor
space is a no-brainer for most publicans but where
exactly do we begin in terms of highlighting some of
the many excellent beer gardens in North Devon?

in South Zeal where the beer garden affords such
majestic views of Dartmoor, or indeed the Staghunters
at Brendon with its romantic East Lyn river location in
the heart of the Doone Valley area?
Not
every pub
N
is
located by
i
water
or has such
w
stunning
scenery.
s
Some
just provide
S
that
little bit extra,
t
like
for example
l
the
t Pack O’ Cards
at
a Combe Martin
where
children
w
are
encouraged
a
to play in the delightfully styled beer garden while
adults enjoy an alfresco meal (barbeques in summer!).
The Sawmiils at Berrynarbor also offers visitors
a wonderful bankside garden with a small stream
ﬂowing down to the nearby harbour. What could be
more peaceful than the gardens at the New Inn at
Sampford Courteney or that at The Fox and Grapes
at Tinhay, near Lifton – not simply mere extensions of
the pub restaurant, but genuinely relaxing places in
which to enjoy a quiet pint in peace?

With such a stunning coastline, it would be difficult to
ignore such pubs as the Boathouse at Instow with its
chocolate-box view out across the Torridge estuary to
Appledore, or the Pier at Ilfracombe with its elevated
seating area looking right out across the Bristol
Channel. For sheer delight it would be difficult to beat
the experience of sitting outside at the Rising Sun
with its incredible views over Lynton Harbour towards
Countisbury Hill. Likewise the Admiral Collingwood
at Ilfracombe with its unique rooftop garden (albeit
complete with artiﬁcial grass and anti-seagull netting!)
is truly a one-off.
Yet
North
Devon
also
borders
on
two
national
parks, so how
could you not
include
such
iconic
pubs
as the historic
Oxenham Arms
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But,
But for those of us not so fortunate to live in such
idyllic rural spots - there’s always the option of a
classic town-centre patio garden such as that at the
Panniers in Barnstaple, so whatever your choice, long
may the great British Beer Garden continue to provide
that unique experience we have all come to know and
love so well.

Editor

Branch Calendar

COMMITTEE CONTACT
INFORMATION

OCTOBER

ACTING CHAIR
Chris Smyth
chris.ndcamra@gmail.com

4TH – 6TH:
Beer Festival
Riverside Country Club, South Molton, EX36 3LZ

9TH – 20TH:
J D Wetherspoon Real Ale Festival
celebrating 40 years with 40 beers

SAT 12TH:
Branch Campaigning Day
all points East (contact Social Secretary to secure your place!)

SAT 12TH:
CAMRA Cider and Perry Trail
depart 11 am from Newton Abbot Railway Station
(see CAMRA website for booking details)

NOVEMBER
SAT 9TH:
Branch Meeting
The Windsor Arms, Bradiford, EX31 4AD

SAT 23RD:
South West Regional Meeting
Old Market Assembly, West St, Old Market, Bristol, BS2 0DF

DECEMBER
SAT 14TH:
Branch Meeting
The Kings Arms, South Zeal, EX202JP

JANUARY 2020
SAT 11TH:
Annual Branch Festive Lunch
The Cyder Presse, Weare Gifford, EX39 4QR

FRI 17TH & SAT 18TH:
The 31st Annual Exeter Festival of Winter Ales,
Exeter City FC, St James Park, EX4 6PY

NEW CAMRA
DISCOUNT
VOUCHER SCHEME

VICE CHAIR
Chris Smyth
chris.ndcamra@gmail.com
SECRETARY & BRANCH CONTACT
Chris Wells
vena1100@hotmail.co.uk
TREASURER
Andrew Austen
andrewausten68@gmail.com
PUBS OFFICER &
LOCALE CO-ORDINATOR
Bob Goddard
r.goddard911@btinternet.com
PRESS & PUBLICITY (INC. SOCIAL MEDIA)
Jackie Smyth
jackie.ndcamra@gmail.com
WEBSITE MANAGER
Sara Dyer
webstuffndcamra@gmail.com
MAGAZINE EDITOR
Peter Thompson
peter_thompson@live.com
TASTING PANEL CHAIR
Chris Smyth
chris.ndcamra@gmail.com
MEMBERSHIP SECRETARY
Peter Churcher
pchurcher@fnsinternet.com
PUB PROTECTION OFFICER
Paul Wells
vena1100@hotmail.co.uk
HONORARY PRESIDENT
Morris Elsworth
ﬁona.ndcamra@icloud.com
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The Shop Beer Co.
of Tempe Arizona USA
O a recent road
On
ttrip across the
ssouth west USA,
b
branch members
IIan and Theresa
JJones
were
p
persuaded
by
ffriends to visit a
ttruly exceptional
micro
m
brewery,
renowned
d ffor it
its range off superb
b Craft Ales. What
follows is an interview with owner Dylan DeMiguel.

What inspired you to get into brewing?
Craft Ale is now a very strong emerging business
trend. Many people have been brewing their own ales
in garages looking for something with more taste and
better quality than the big brewers producing Bud
or Coors are prepared to make. Craft Ale brewers in
the USA are now following the example of two great
innovators in brewing - ‘Sierra Nevada’ with their Pale
Ale in the West, and ‘Sam Adams’ in the East - making
a much better product for those who care about taste
and local produce.

Which brews are you most proud of and why?
‘Church Music’ - a
hazy New England
style IPA. It’s an
experiment
that
paid off really well. It
has the taste of the
hops but without the
bitterness that IPAs
leave in your mouth
and is slightly ﬂoral
when the ﬂavour
comes
through.
Three to ten lbs of hops per b
barrell are added
dd d and
d
allowed to sit for a week. (Some ask if pineapple
has been added). From a small to medium player
producing 900 barrels in the ﬁrst year, this year The
Shop have produced over 6,000 barrels.

What is the history of your premises?
Situated in a residential area of Tempe, this was
the home of a former Mayor (Harry Mitchell) and
comprised a 10,000 square feet 1950s era house and
office with a general purpose/construction materials
building out the back, beyond a 3000 square foot
patio space. It was carefully renovated keeping the
original hardwood ﬂoors and ceiling for a look that
resembles an authentic English / Irish neighbourhood
pub. Harry Mitchell (his son is the current mayor) was
invited to come and ‘cut the ribbon’ on the opening
day.

What challenges have you faced?

How did you gett started?
H
t t d?
I trained in Law, Sales, Marketing and Management,
but when my brother in law (a trained Chemist and
nutritionist) asked for help to run his brewery in its early
days - I was so fascinated that I ended up working free
for 18 months! The brewery has since been rebranded
and moved to Tempe and 3 years later is now run by
myself with brewers Jason and Dave.
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The brewery was expensive to set up and is expensive
to maintain, needing continual reinvestment.
Smoothing out inefficiencies and scaling-up the
business while pushing for proﬁtability have all
required persistence and commitment. We need to
comply with strict government regulations, while the
need for water efficiency in a desert state means a
change of supplier at least twice a year! Maintaining
quality demands we make continual checks on things
like the ratio of salts and minerals etc to ensure
consistency of the beers’ tastes.

What impact have you had on the local
community?
The continuing evolution of Craft Ale is helping build
a community spirit, promoting new and local choice.
A cultural shift has people now wanting to know their
butcher, baker, vegetable and egg producers - as
well as their brewer! The Shop is hoping to develop
a traditional English / Irish style of pub atmosphere
in our local neighbourhood. We want families to be
part of a community that feels happy to frequent this
place alongside ‘blue collar’ workers and everyone
else. Money generated in the brewery stays in our
state - and we pride ourselves in helping build local
trust and sustainability – developing a true feeling of
community.

to attract people who like to drink more of for longer,
rather than just ‘sample’ the beers currently on offer
which typically start at 6.5%

What are your plans for the future?
We aim to produce up to four new beers a month (!)
- Sours, IPAs, Seasonals etc. Keeping up with market
trends requires market research so we look to see
what the hop farmers themselves are trying. We
hope to help push the market share of craft ales from
the current 15% - 18% up to 20% by 2020, partly by
producing some lower ABV ‘session‘ beers and lagers

Ian and Theresa Jones

Devon Life’s
Best Devon
Sunday Roast
201n

Exeter &
East Devon
CAMRA
Pub of the
Year 201

14 Real Ales from
Independant Brewers

The Tom Cobley Tavern

16 Real Ciders

Proud to be serving ‘traditional home cooked food’, and award winning Sunday roasts.
Complimentary wi-fi, Modern Bed & Breakfast Accommodation Available, Beer Garden
and Car Park. Keep up-to-date with Special Events on our facebook page.

www.tomcobleytavern.co.uk
Find us on

The Tom Cobley Tavern

Spreyton,
Nr Credition &
Okehampton
EX17 5AL

T: 01647 231314
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The Marisco Tavern on Lundy
A ﬁrst glance, running a pub
At
on a remote island 12 miles
o
off the North Devon coast
o
tthat has just 28 resident
llocals may not appear to be
a great business proposition.
But each year these numbers
B
are augmented by thousands
a
of day trippers and other
o
holiday residents, although
h
not that the island ever seems
n
crowded, but the visitors help ensure that the Marisco
Tavern remains very much a going-concern. Known
as ‘the pub that never shuts’ the Marisco Tavern does
in fact observe licensing law with alcohol only being
served during permitted hours.

For those heading over from Ilfracombe or Bideford
on the island supply ship – the MS Oldenburg – there
is a two hour crossing followed by a 30 minute stiff
walk up the steep path to reach the Marisco Tavern.
(Others may prefer the local helicopter option from
the mainland which can deliver you almost to the
pub door in a matter of minutes?). But once you’ve
arrived there you will know immediately that it was all
worthwhile!
Above all, this is the epitome of a traditional Devon
pub which appears to have changed very little
since it was originally built in the 1860s to provide
‘refreshment’ for the island’s itinerant quarry workers.
Renamed the Marisco Tavern and redeveloped in the
1980s by the island’s owners, the Landmark Trust, the
pub has become very much the centre of the Lundy
community. One novel feature of today’s pub is the
total ban on customers using their electronic devices
which includes mobile phones, smartphones and
laptops, while the pub itself has no fruit machines,
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canned music or television screen - a policy pubs on
the mainland would do well to adopt!
The Marisco’s interior has a distinctly nautical ﬂavour,
albeit dominated by a slightly disarming collection
of lifebelts salvaged from some of the many ships
unlucky enough to have found themselves wrecked
on Lundy’s rocky shores. The ﬂooring like much of
the fabric of the pub is made from granite hewn from
the island’s own quarry. For all that, the large tables
and cosy benched booths add to the pub’s authentic
period character, while the sea views (on a clear day!)
are truly stunning.
For a brief period from 1984 the Marisco Tavern was
supplied by its very own brewery, but the 2.5 barrel
brewplant was totally dependent on rainfall for its
liquor and after an extended drought was ﬁnally
forced to close in 1995. (All was not lost however as
the brewery’s valuable plant was transported to the
mainland where it was put to good use by Simon
Lacey at the newly founded Country Life Brewery
- incidentally the 2018 North Devon Brewery of the
year!)
Today, the Marisco serves mostly St Austell ales, but
with the ever present Tribute Pale Ale (4.2% ABV)
re-badged as Old Light after the Lundy Lighthouse
which stands proudly in a nearby ﬁeld. Another
popular offering
is the tasty brown
ale from Country
Life
Brewery,
elsewhere known
as Old Appledore
(3.7% ABV) but
on
the
island
marketed
as
Lundy Landmark.
ll available
il bl too,
t
tl
A third real ale is usually
mostt recently
this was another St Austell beer, Trelawny best bitter
(3.8% ABV). With a wide range of spirits and wines also
available, and the pub/restaurant offering quality food
at competitive prices, the Marisco Tavern is a place
most visitors ﬁnd very hard indeed to resist! But one
ﬁnal claim to fame which the Marisco proudly boasts
can be found emblazoned on sweatshirts for sale in
the Island’s shop which read as follows:
The Marisco Tavern – voted Best Pub on Lundy
every year since 1868!

The Exeter Reborn!
After nearly 2 years of speculation, rumour, hopes
dashed and hope rekindled, The Exeter Inn at
Chittlehamholt has reopened.

The saviours of this thatched 16th century coaching
inn are Hazel and Steve Bowles who had previously
run the Red Lion at Kirtling in Cambridgeshire for 10
years. Like The Exeter Inn this was the last pub in the
village and was faced with closure before they turned
it into a thriving local.
Recalling past holidays in Devon, the pair and their
young daughter chose The Exeter because they
wished to live in a rural location within a village. They
were looking for a challenge and The Exeter Inn
ticked all of their boxes. In particular they wanted to
be able to put their own mark on a pub rather than
step into someone else’s shoes, so that somewhere
that had been closed for some time was ideal. Steve
said that it was also the support and enthusiasm from
the village for the reopening and their help with the
renovation that carried them through the ﬁnal months.

interest celebrating the pub’s importance in this small
settlement.

The kitchen has been completely refurbished and
Hazel is serving home-cooked and locally-sourced
food from a seasonal menu. The beers on offer will
similarly change with the seasons and will always
include at least one from Devon or neighbouring
counties. In addition there is a good selection of
wines, gin and soft drinks.
It is good to see that this popular pub is once again
providing the cosy atmosphere and warm welcome
for which it is rightly renowned.
Peter Churcher
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The Exeter – the ﬁrst stop to change horses on the
old road from Barnstaple to Exeter - is full of original
architectural features including exposed beams
and a large open ﬁreplace which houses a bread
oven and a very welcoming wood burning stove.
There are numerous photographs of local historical
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Pub News

from around the Branch
Sometimes, to read What’s Brewing one could be
excused for thinking that every pub that closes means
one less outlet for Cask Conditioned Ale. Yet these
gloomy reports often take no account of all the new
bars and other outlets now making real ale available.
Quite understandably, these are setting up where there
is a perceived demand for the product. Meanwhile,
although it is undoubtedly sad that so many villages
have lost their local pubs in recent years, most have
closed solely as a result of insufficient patronage. The
“use it or lose it” message has never been clearer.

The Blue Groove bar and restaurant in Croyde is
now regularly keeping two real ales, usually from St
Austell / Bath Ales. Also in Croyde, the bar at the Ruda
Caravan & Camping Complex is now Cask Marque
accredited. Riverside Caravan & Camping Park near
South Molton, is similarly open to the general public
and keeps real ale.

Ultimately, market forces will determine whether a pub
is viable or not, and we can no more buck the market
than turn back the tide. What we can do though, is to
help ensure the economic buoyancy of the pubs we
love through the simple expedient of using them.

The Blue Groove
As anticipated, the long-closed Exeter Inn at
Chittlehamholt re-opened during the summer under
its new owners Hazel and Steve Bowles, and is being
well supported by the village. In June, Andy and
Dee completed their sale of the Portsmouth Arms,
near Burrington, and have now retired after running
this popular GBG regular for the past 12 years. New
tenants Karen and Steve have taken over the reins.
Latitude 48
In early July Latitude 48 opened on Barnstaple’s High
Street, taking over the premises of a former pizza
restaurant. Describing itself as a “Craft beer and street
food restaurant”, it is stocking an impressive selection
of real ales and ciders. Another relatively new outlet
in the town is Escape Down the Rabbit Hole, near
the Pannier Market, where the in-house microbrewery
is now producing some really ﬂavoursome and wellbalanced beers. These can be enjoyed either on-tap
or as bottle conditioned takeaways. ‘Stormbreaker’
at 4.2% was added to the range during the summer,
while a Porter called ‘Devil’s Own’ is promised for the
autumn. Meanwhile on Butcher Row, Crafty Ales Beer
Shop has now made available some interesting real
ales on draught to add its wide range of bottled beers.

The freehold of the Anchor Inn at Hartland has now
been sold, with a seamless changeover also taking
place there. Just down the road, Haydn Dawkins has
taken over as Chairman at Hartland Royal British
Legion, while enthusiastic bar manager Marcel
Jeffery continues to keep GT and Dartmoor ales to
the forefront at this well-supported club. On the edge
of Dartmoor, The Northmore Arms near Throwleigh is
now being run by owners, Curly and Lulu Knott. This
follows an eight-month interregnum when, after the
sudden departure of the previous tenants, a team of
local volunteers kept it open.
In Braunton, it is understood that the London Inn has
now changed hands.
In Ilfracombe, Kris Jones has become the new manager
of the highly successful Admiral Collingwood after JD
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Wetherspoon promoted Martin Kimminsky elsewhere
in their organisation. Kris is very committed to real ale
and is keen to build on Martin’s success by continuing
to feature North Devon breweries on a regular basis.
The Blue Ball at Lynmouth is reported to have been
sold. Not far away, The Staghunters Inn at Brendon
was one of just 10 pubs in Great Britain to have been
included in a recent CAMRA list of recommended pubs
“Steeped in history to visit this summer”. Meanwhile
our branch Press & Publicity Officer, Jackie Smyth,
managed to get the Staghunters, along with the Hip
& Pistol and Admiral Collingwood in Ilfracombe, and
Cyder Presse at Weare Giffard, all included in the
national “Summer of Pub” feature of 100 pubs. For 4
of our pubs to have been recognized in such a list is
quite remarkable for a relatively small branch such as
ours, and we naturally very proud of them all.

As our farmers
know all too well:
no pain, no grain.

Marc from Taw Valley at Chawleigh Fair
This summer many of our pubs have promoted real
ale and cider at their various festivals. Those that
Brenda and I have particularly enjoyed visiting include
The Bell Inn, Parkham, holding their ﬁrst festival in
the pub since it was rebuilt after their devastating ﬁre;
Chawleigh Fair, where Angus from The Royal Oak
and Marc from Taw Valley Brewery combined their
efforts so successfully; The Old Smithy at Welcombe,
which combined a great selection of ales and ciders
with some very good live music; The Grove Inn, Kings
Nympton, where Robert once again managed to
include some particularly good and hitherto unfamiliar
ales; Dartmoor Folk Festival, during which both
The Oxenham Arms and Kings Arms in South Zeal
had excellent line-ups both of beer and folk music
sessions; The Duke of York at Iddesleigh, where the
regular late summer bank holiday festival was as good
and popular as ever; and The Blue Lion at Lewdown,
where we found all the well-chosen ales on as good a
form as one is ever likely to ﬁnd at a festival.

They say nothing worth having comes
easy. Unfortunately for our farmers
that’s true of the barley we use to brew
our beers. We use a classic variety
called Golden Promise, grown to our
own unique speciﬁcation. The biscuity,
golden malt it produces is the perfect
partner to our natural spring water,
and is vital to Landlord’s depth and
delicate balance of ﬂavour. It’s also a type
of barley that’s notoriously hard to
grow, and our exacting speciﬁcation
makes it even more difficult. Which
makes it a costly ingredient and a
real challenge even for experienced
farmers. Luckily we can offer some
liquid therapy.

All for that taste of Taylor’s

Bob Goddard

Beer Tiz
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Congratulations to...
CONGRATULATIONS TO A WORTHY ALE AT A WORTHY BREWERY
I recently had the pleasure of being at Holsworthy
Ales when Branch President Morris Elsworth awarded
brewer Dave Slocombe a Bronze certiﬁcate for Mine’s
A Mild in the Milds category of South West Region
Champion Beer Of Britain.
Whilst preparing for and talking about what would
take place that evening we realised that there would
be few present who would have any comprehension
of the accolade being awarded. We had chosen to do
the presentation at the August Brewery Open Night, a
wonderful monthly event this time raising funds for the
local community.
I was delighted to introduce Morris as Brewery Liaison
Officer and to brieﬂy explain to the audience of
locals and CAMRA members what Dave had actually
achieved. The process simply starts with CAMRA
members voting for their favourite beers. This is such
a vital part that every member can play in the process.

The top scoring ales are then made
available at regional beer festivals to
be judged by a team of experienced
judges. Eventually winners of ﬁnal
stages are judged at The Great British
Beer Festival.
Dave has previously won several
awards for his ales, and his beers
B iti h Beer
B
have often been selected for The Greatt British
Festival. Whether it is the range of regular Holsworthy
Ales; the variety of new ales regularly tempting
drinkers; Dave’s personal service to licensees and
his constant support of his local community, all are
well rewarded with attendance at his monthly open
brewery nights and by the support he receives from
his CAMRA branch.
Fiona Elsworth
(Secretary CAMRA South West Region)

CONGRATULATIONS - GOOD BEER GUIDE 2020
Hearty congratulations to all the North Devon pubs
featuring in the recently published Good Beer Guide
for 2020. The GBG is the only pub guide where a
place cannot be bought and the branch has to choose
just 27 out of nearly 300 licensed premises in our
area. Those pubs selected can therefore celebrate
that, according to our impartial CAMRA criteria, they
are regarded as being within the top 10% of pubs.
Needless to say, many good pubs will inevitably miss
out in such a process, so commiserations to them.
There are 7 changes to the North Devon entries this
year, which is about average. Of special note among
the new entries are The Cottage Inn near Lynton,
making an appearance for we believe the ﬁrst time;

The Clovelly Inn at Bratton Flemming which makes
a well deserved return after a 5 year absence; and
former regular The Bell at Parkham returning like a
phoenix from the ashes of the ﬁre that destroyed
the pub in 2017. Meanwhile, another entry, The Old
Smithy at Welcombe, has also now returned following
its change in ownership last year. Interestingly, the
other 3 new entries all appeared in the 2018 edition
and have bounced back after just a year’s absence in many ways quite reassuring as it demonstrates that
just because a pub falls out of the guide it does not
signify there is anything particularly wrong with it. (For
the full list of North Devon entries please buy the 2020
GBG, either on-line or available at good bookshops!)

CONGRATULATIONS TO COUNTRY LIFE BREWERY
Plus congratulations to Country Life Brewery on
achieving their FSQ (Food Safety and Quality) award
from SIBA. This has required substantial investment
and involved months of training including a daunting
sounding course in Hazard Analysis & Critical Control
Point (HACCAP). The brewery can rightly be proud to
have achieved this award which SIBA have launched
to provide retailers with an independently assessed
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quality management mark to help identify high-quality
brewers in a crowded and competitive marketplace.
All aspects of the brewing practices are thoroughly
audited by independent inspectors - from storage and
handling of the raw materials right through to record
keeping and safety at work. So well done Simon and
everyone else at Country Life Brewery.

Witterings
from the Branch President
Now here’s something to grumble about….
CamRA’s recent Summer Of The Pub campaign. Of
course I support it. It’s one of the best campaigns ever
launched as it is encouraging responsible drinking of
a great product in a vital asset to all communities. But
therein lies the problem.
Responsible drinking? Since my stroke I have limited
myself to 3 pints a day and while I know this is more
than is recommended by health experts it’s what suits
me. So why do I have to put up with people who drink
a lot more and who then become less that sociable? I
am not accusing anyone of anti-social behaviour [my
lovely landlady doesn’t tolerate this] but incessant,
mindless, chatter really gets on my nerves. And of
course those who think they know everything are a
real pain to those of us that do!
Then there’s the product. I consider it my duty to
always try before commenting on any unknown ales.
I don’t go for just the silliest name [and there are a
few], or the brewer’s description [after all what do they
know?] nor the abv [I’ve only got a short walk home

albeit uphill] and certainly not just the colour [although
I do prefer a dark ale]. But I am too often spoilt for
choice in my local and that incurs making a decision. I
exert my CamRA rights to enjoy all ales!
Finally the ‘vital asset’ of my community, my local
pub. Now I know some people would say it is my
problem that I live in such a wonderful part of the
world/country/county but all too often I encounter a
full bar and every table full. I have to book if I want
a meal even on what should be a quiet week night
and sometimes I even have to wait to be served at the
bar. What is the world coming to? Visitors, holiday
makers, families, walkers, even foreigners, some from
abroad and some just with odd accents who insist on
chatting with us locals and telling us how lucky we are.
I know how lucky I am. Where are these empty pubs
that people don’t go to so they have to close? It’s not
happening around here. So this must be the price I
pay for living here and drinking here!
Summerofthepub? Role on the peace of autumn.
Grumbledore (aka Morris)

Dartmoor’s Finest
The UK’s highest brewery at 1,465ft above sea level, Dartmoor Brewery creates handcrafted
cask conditioned real ales with authentic Dartmoor character from its heartland in Princetown.
Since its formation in 1994, Dartmoor Brewery has gone from strength to strength producing
top quality ales using the finest local ingredients, which remain highly regarded across the
South West by licensees and real ale drinkers.

Dartmoor Brewery Ltd, Station Road, Princetown, Devon PL20 6QX
Telephone: 01822 890789 Fax: 01822 890798 www.dartmoorbrewery.co.uk
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Join up, join in,
join the campaign
From
as little as

£26.50*
a year. That’s less
IIncludes
nclu
than a pint a
£30
£3
month!
Real
R
ea Ale
C
ider & Perry
Cider
Vouc
Vouchers

Protect the
h traditions
t diti
of great British pubs and everything that
goes with them by joining today at www.camra.org.uk/joinup



Or enter your details and complete the Direct Debit form below and you will receive
15 months membership for the price of 12 and save £2 on your membership subscription
Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinup, or call
01727 798440.* All forms should be addressed to Membership Department, CAMRA, 230 Hatﬁeld Road, St Albans, AL1 4LW.

Your details:

Direct Debit

Single Membership (UK)
Title ................................ Surname ........................................................................................

£26.50

Under 26 Membership
Forename(s) ...........................................................................................................................
Joint Membership
Date of Birth (dd/mm/yyyy) ...............................................................................................
(At the same address)
Address ...................................................................................................................................
Joint Under 26 Membership
...................................................................................................................................................
................................................................................... Postcode ............................................
Please indicate whether you

£18

£20

£31.50

£33.50

£23

£25

What’s Brewing
By Email By Post

wish to receive What’s Brewing

Non DD
£28.50

BEER
By Email By Post

Email address .........................................................................................................................
and BEER by email OR post:

Concessionary rates are available only for Under 26 Memberships.
Daytime Tel ............................................................................................................................
I wish to join the Campaign for Real Ale, and agree to abide by the
Memorandum and Articles of Association which can be found on
our website.

Partner’s Details (if Joint Membership)
Title ................................ Surname ...............................................................................
Forename(s) ..................................................................................................................
Date of Birth (dd/mm/yyyy) ......................................................................................

Signed ..............................................................................................
Date ..................................................................................................
Applications will be processed within 21 days.

Instruction to your Bank or
Building Society to pay by Direct Debit
Please ﬁll in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatﬁeld Road St. Albans, Herts AL1 4LW

Name and full postal address of your Bank or Building Society
To the Manager

Bank or Building Society

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

Service User Number

9

2

6

Address

1

2

9
O

This Guarantee is offered by all banks and
building societies that accept instructions
to pay by Direct Debits

O

If there are any changes to the amount,
date or frequency of your Direct Debit The
Campaign for Real Ale Ltd will notify you 10
working days in advance of your account
being debited or as otherwise agreed. If
you request The Campaign for Real Ale
Ltd to collect a payment, conﬁrmation of
the amount and date will be given to you
at the time of the request

O

If an error is made in the payment of your
Direct Debit by The Campaign for Real
Ale Ltd or your bank or building society,
you are entitled to a full and immediate
refund of the amount paid from your bank
or building society

O

If you receive a refund you are not
entitled to, you must pay it back when
The Campaign Real Ale Ltd asks you to

O

You can cancel a Direct Debit at any time
by simply contacting your bank or building
society. Written conﬁrmation may be
required. Please also notify us.

FOR CAMRA OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society
Membership Number
Postcode

Name(s) of Account Holder

Name
Postcode

Instructions to your Bank or Building Society
Bank or Building Society Account Number

Branch Sort Code

Please pay Campaign For Real Ale Limited Direct Debits
from the account detailed on this instruction subject to the
safeguards assured by the Direct Debit Guarantee. I understand
that this instruction may remain with Campaign For Real Ale
Limited and, if so, will be passed electronically to my Bank/
Building Society.
Signature(s)

Reference

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.
†Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may vary from mobile
phones. New Direct Debit members will receive a 12 month supply of vouchers in their ﬁrst 15 months of membership.
The data you provide will be processed in accordance with our privacy policy in accordance with the General Data Protection Regulations.



Date

Exeter Brewery
Cowley Bridge Road Exeter EX4 4NX

Avocet

®
Devon’s organic real ale®

Look out for our fantastic new keg products

IPL

Blonde

5.1%abv

E xe

keg

te r B re w e r y

KƵƌƌĞŶŽǁŶĞĚŵƵůƟͲĂǁĂƌĚ
®
ǁŝŶŶŝŶŐĂƌŬŶĞƐƐƐƚŽƵƚŝƐ
ŶŽǁĂǀĂŝůĂďůĞŝŶŬĞŐ͘

Bier 3.9%

E xe t

organic

e r B re w er
GB-ORG-05

y

IPL Bier is our new cross-over keg
- refreshing light citrus flavours
with plenty of fizz.

enquiries@exeterbrewery.co.uk
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