Beer Tiz

Issue 29
Winter 2020/21
FREE

In this issue, CAMRA is 50!! Pub news around North
Devon, CAMRA updates to Real Ale definitions, virtues of
Barley Wine and other news relevant to North Devon
Pubs and Breweries.

Committee Contact Information
Position

Name

e-mail address

Chair
Secretary and Branch
Contact
Treasurer
Pubs Officer & Brewery
Liaison Officer
Press and Publicity
(including Social Media)
Website Manager
Public Transport
Magazine Editor and
Vice Chair
Membership Secretary
Cider Representative
Social Secretary
Honorary President

Stephen Lock
Chris Wells

Chair@northdevon.camra.org.uk
Secretary@northdevon.camra.org.uk
Branch.Contact@northdevon.camra.org.uk
Treasurer@northdevon.camra.org.uk
Pubs.Group@northdevon.camra.org.uk

Andrew Austen
Alan Edgecombe
Vacancy
Vacancy
Mike Fletcher
Peter Thompson

Web@northdevon.camra.org.uk
Public.Transport@northdevon.camra.org.uk
Beer.Tiz@northdevon.camra.org.uk

Peter Churcher
Richard Squire
Ian Jones
Morris Elsworth

Membership@northdevon.camra.org.uk
Cider@northdevon.camra.org.uk
Social.Secretary@northdevon.camra.org.uk
Fiona.ndcamra@icloud.com

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 on-line 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 Alan Edgecombe. If you have any pub
updates please enter them via whatpub.com or e-mail to
pubs.group@northdevon.camra.org.uk.
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.

Page 1

Chairman’s Chatter
These are very challenging times for the hospitality sector, especially for
pubs and clubs, and this of course has a knock-on effect for breweries.
CAMRA has done its best to support these pubs, clubs and breweries by
lobbying Members of Parliament and discussing the succession of
restrictions with various Ministers. So far this has had a modest degree of
success, with the easing of some restrictions and the extension of some
grants and tax relief to the sector, proving that there is strength in numbers.
The last 9 months have also seen CAMRA members deprived of some of the benefits of
membership. I know that many members are disappointed and frustrated at the lack of freedom to
enjoy their favourite tipple with friends in a pub or club of their choice. Indeed there has been a
slight drop in membership numbers, but if CAMRA is to continue to put pressure on Government
to keep pubs, clubs and breweries afloat, then it is essential that every member maintain their
membership and so make sure CAMRA continues to have a strong voice.
It goes almost without saying just how important it is that members continue to do everything in
their power to stop the spread of this terrible Covid-19 virus. At last things are starting to change in
the right direction with vaccinations taking place across the country, but as more of our freedoms
are restored it is essential for the time being that we all continue to keep vigilant and carry on
observing the fundamentals of safe hygiene - hands, face, space - especially when once again
enjoying a pint or two of our favourite ales in our favourite pub.
Now, while there may well be signs of a brighter future on the horizon, this has not come in time
for our annual Festive Lunch normally held in January, but I’m pleased to confirm that the Branch
will indeed be hosting an Annual Festive Lunch in 2021 once conditions allow - so simply
postponed rather than canceled altogether. The date and venue have yet to be decided but watch
this space! On a similar note, we are ever hopeful that it will be possible to hold our branch Annual
General Meeting sometime in March, where our new Regional Director Peter Bridle has been
invited to attend and provide an independent Chair for the meeting (date and venue to be agreed).
During my time as branch Chairman, I have always tried to ensure that Branch affairs are
conducted with openness and transparency, and although our committee is currently obliged to
operate remotely and on a limited basis, I am looking forward to restoring face to face meetings,
both for the committee and of course meetings of the full branch membership just as soon as
possible.
Meanwhile, we are informed that despite the current restrictions, CAMRA National Executive has
decided to go ahead with plans to publish a Good Beer Guide for 2022. However, the deadline for
branches to submit their nominations has been extended until late April. So in order to be fair to
all pubs we will therefore be delaying the normal branch processes of nominating and surveying
pubs until such time in the New Year that restrictions are at least eased if not completely removed.
This will also allow the committee time to review both how we select our entries for the Good
Beer Guide and how our Pub, Cider Pub and Club of the Year are chosen. I hope to bring you more
information on the outcome of these discussions at the earliest opportunity.
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All that remains is for me to wish everyone a belated Happy New Year

Steven Lock (Branch Chairman)
Ps Could all members please make sure that your email address is up to date on
CAMRA database?
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Taking Liberties . . . The Long View
As I sit alone at my kitchen table, desperately trying to eke out my nightly
allowance of bottled ales, I can’t help thinking just how hard done by we’ve
all been treated as a result of almost a year of these wretched Covid
restrictions. And yet we’re hardly the first generation of drinkers to have had
our cosy world turned upside down as a result of Government restriction albeit well intentioned.
Just think of how our forebears back in the mid 18 th century must have felt when they heard that
for the first time the sale of alcohol was going to have to be
licensed. In an age where just about anybody could work up
a brew of ale, gin or whatever else in their kitchen and sell it
from the back door, being suddenly and so cruelly
constrained must have seemed a gross interference in the
civil liberties of one and all? But such was the fear in
Government circles of a country going to rack and ruin under
an avalanche of alcoholic excess, that drastic measures were
called for. In future, only those regulated (and taxed!)
premises would be allowed to sell alcohol. Heaven forbid!
Fast forward a hundred or so years for an equally earth-shattering development. Once more those
in Government feared for the health (both physical and moral) of the nation - or more specifically
for the working men and women in the factories, steel works and mines supplying Britain’s war
effort in the so-called Great War, that measures had to be introduced to limit serious drinking in
licenses premises to a couple of hours at lunch and suppertime each day. ‘’Stay sober and protect
the National War Effort ‘’ - sound vaguely familiar? Unfortunately it took almost another century
before these ‘emergency’ wartime restrictions were relaxed and we had the more liberal opening
hours we now enjoy (or would do if not for Covid!)
Not that the appetite for Government intervention in the
nation’s drinking habits has lessened any in more recent
times - but whether for good or ill
depends on your point of view. The
re-introduction of some permissible
forms of gambling on pub premises intended to tolerate the penny stakes
traditionally used to make a game of
cards or dominoes more interesting - didn’t perhaps foresee the banks of
flashing noisy one-arm-bandits that swiftly followed. Likewise, relaxing the
rules to allow children into pubs alongside their parents - while intended to
cement family harmony over a shared meal, has had the unfortunate effect
of turning some pubs into extended playgrounds. (Whatever happened to
the Good Old Days I hear you ask, when a room was set aside specifically for
families, and Ladies had their own private Snug rather than have to suffer
the indignities of the Public Bar?)
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And then of course there’s the smoking ban. I think it’s fair to say that for the majority of us longsuffering non-smokers, this is the one piece of Government
regulation that’s been an unqualified success. No more
secondary smoke inhalation or going home smelling like an
upturned ashtray - though doubtless there are a few diehard
smokers reading this who still resent having to seek shelter in the
furthest confines of the beer garden or face having to stand
outside the pub altogether - often obstructing the doorway it
should be added!
So come on folks - no matter how bad things might seem at
present - just take heart that these are temporary Covid
measures and that the day will come in the not too distant
future when we can all get back to enjoying an unencumbered
pint or two in our favourite pub. And when that glorious day
dawns, as it will, I for one promise never again to complain
about the intrusive sound of jackpot winners on their onearmed bandits, feral children running amok while their blissfully unaware parents turn their
collective blind eye, or even those poor addicted smokers who somehow have convinced
themselves that Covid-19 was the only serious risk to their future health and well-being.

Editor
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Updates to CAMRA’s definition of real ale
A clearer definition of ‘real ale’ – why we needed to make changes, and how
Technical Advisory Group approached the task.
The definition of real ale that has appeared in CAMRA publications over many
years, had become subject to increasing criticism for being vague and difficult to
follow. In 2019 therefore, the National Executive tasked Technical Advisory Group with improving it
in order to make it technically accurate, more easy to follow and applicable to all beer formats,
while still recognising the key place of cask ale.
The definition as it had stood read as follows: CAMRA defines real ale as beer that is produced and
stored in the traditional way and ferments in the dispense container to
produce a reduction in gravity. It is also dispensed by a system that does
not apply any gas or gas mixture to the beer other than by the
traditional Scottish air pressure system.
This was then supported by seventeen detailed paragraphs that varied
in usefulness from helpful and accurate, to potentially misleading and
out of date. For example, in the definition itself the term “traditional”,
as applied either to production or to storage, might be interpreted to
mean many different things. This was not helped by the fact that the
supporting paragraphs said nothing about ingredients or production
methods.
Additionally, neither the definition nor its supporting text made clear
that the common thread across all formats of real ale is that when the beer is run into its final
container, it contains live yeast. In line with CAMRA’s aim to become the go-to source of accurate,
reliable and independent information about beer in the UK, the redrafted definition has made two
major changes.
First, all formats of ‘real ale’ are included in a definition of ‘live beer’, before the particular
characteristics of cask ale are outlined in a definition specific to ‘cask-conditioned beer’.
Second, it strips back both definitions to their bare essentials, keeping each to a single sentence,
before noting their typical characteristics in a short set of bullet points, termed ‘pointers to best
practice’.
The updates to the definition have since been approved by the National Executive.

Live Beer Definition.

CAMRA defines a live beer as any that when first put into its final container contains at least 0.1
million cells of live yeast per millilitre, plus enough fermentable sugar to produce a measurable
reduction in its gravity while in that container, whatever it may be.
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Cask Conditioned Beer Definition.
CAMRA defines a cask-conditioned beer as a live beer that continues to mature and condition in its
cask, any excess of carbon dioxide being vented such that it is served at atmospheric pressure.

And how will these changes be reflected?
The new, clearer descriptions of the beers that make up ‘real ale’ are available on the CAMRA
website at https://camra.org.uk/learn-discover/the-basics/.
Over the coming weeks, the Learn and Discover website pages will be updated to reflect the
changes, as will future content from Learn and Discover, on the website more generally and in
CAMRA publications will refer to ‘live beer’ as well as the various formats in which we find it.

Alan Edgecombe
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Anyone for Barley Wine?
Being of a certain age I am just old enough to remember a time when
celebrating Christmas with ageing relatives meant one thing for certain - a
glass or two of Barley Wine. But it was only many years later that I discovered
the true potency of this little bottle of golden nectar, or indeed that it had
nothing to do with grapes! Far from it, this strongest of ales with its fullbodied, rich and fruity texture is surely one for the purists these days, making
it ideal for sipping alongside a roaring log fire in the depths of a long cold winter.
While the exact origins of this most seasonal of beers may be lost in the mists of time, records
from the mid 18th century tell of breweries attached to the grandest country houses producing
their very strong ales as a substitute for red wine at times when supplies from France and Spain
were liable to disruption on account of the various wars being fought. Many considered it their
patriotic duty to drink good old English ‘strong ale’, but perhaps by use of the slightly more upmarket sobriquet of ‘Barley Wine’, this allowed the well heeled to support
the domestic economy, and by extension the national war effort, rather
than that of England’s sworn enemies.
But things had to wait until the mid 19th century before the first
commercially produced Barley Wines became available to the masses with the launch of Bass No. 1 Ale by brewers Bass, Ratcliff and Gretton.
Produced under the trademark of a red diamond (not to be confused with
the still familiar Bass red triangle), Bass No. 1 remained a firm seasonal
favourite right into the 1990s when alas it was sadly discontinued,
although I’m delighted to say occasionally reprised for CAMRA’s Great
British Beer Festival. (n.b. Bass Pale Ale has since been re-badged as Bass No. 1 but don’t be fooled
- this is definitely not a Barley Wine!)
More expensive to brew and taking longer to mature, perhaps production
of Barley Wine on any real scale was always destined to be no more than a
footnote in the annals of British brewing. Yet by using a high proportion of
malt (and thereby fermentable sugars), the brewer could conjure up a much
sweeter, caramel and toffee richness, requiring only the bitter flavour of
hops in order to produce a well balanced but mighty powerful brew.
Typically in excess of 10 - 12% ABV, the very best Barley Wines were then
aged for up to two years to allow their flavours to fully mature, and thus the
finished product transported the drinker back to the sherry and port-like
substitutes developed all those years ago in the aristocratic houses of the
mid 18th century.
The distinction between Barley Wine and Old Ale is perhaps moot, with
many breweries still producing a ‘winter warmer’, often with suitably
flavoured with seasonal spices, although generally these Old Winter Ales
tend to be less strong and with a more restrained hoppy profile than ‘genuine’ Barley Wine. (A
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notable exception being O’Hanlon’s Thomas Hardy Ale which weighed in at an impressive 11.9%
ABV)
Today, just about the only Barley Wine that most people will be familiar
with by name is the relatively recently introduced Gold Label. First
brewed in 1951 and with an original strength of 10.6%, this light amber
coloured ale was developed by the Sheffield brewer Tennants, although
since being taken over by Whitbread some years later the strength has
been reduced to just 7.5%. Much paler than the Bass No.1 Ale, Gold
Label has remained the nation’s favourite Barley Wine ever since,
despite the valiant attempts of various competitors to revive the
popularity of their own ‘Old Strong Ales’- my two favourite examples of
which being Fuller’s 1845 (6.3%) and Marston’s ‘Owd Roger’ (7.4%). But Strong Ales are for
another day perhaps.
And so, as you sit aside your Yuletide log fire this Covid Christmas, why not join me in raising a
glass or two of Barley Wine and offer a toast to the ghost of Christmases past and to the prospect
of a better Christmas yet to come?

Peter Thompson
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CAMRA is 50!!
The organisation was founded on 16 March 1971 in
Kruger's bar in Dunquin, Ireland by Michael Hardman,
Graham Lees, Jim Makin, and Bill Mellor, who were
opposed to the seemingly unstoppable growth of mass
produced beer and the homogenisation of the British
Brewing industry.
The original name was the Campaign for the Revitalisation of Ale. Following the formation of the
Campaign, the first annual general meeting took place in 1972 at the Rose Inn in Coton Road,
Nuneaton. Early membership consisted of the four founders and their friends.

Interest in CAMRA and its objectives spread rapidly, with 5,000 members
signed up by 1973. Other early influential members included Christopher
Hutt, author of Death of the English Pub, who succeeded Hardman as
chairman, Frank Baillie, author of The Beer Drinker's Companion, and later
the many times Good Beer Guide editor, Roger Protz.

In the 1980s, CAMRA was influential in campaigning against the ‘Big Six’ breweries who had a
stranglehold on the UK's pubs. This resulted in The Supply of Beer (Tied Estate) Order 1989, more
commonly known as the Beer Orders. The orders limited the number of pubs that a brewery could
own but an unintended consequence was that many breweries simply ceased producing beer
altogether to focus solely on being pub-owning businesses or PubCos. In the late 1980s, CAMRA
added cider campaigning to its remit with the creation of APPLE.
In 1991, CAMRA reached 30,000 members across the UK and
abroad and, a year later, helped to launch the European Beer
Consumers Union (EBCU). CAMRA remains EBCU's largest
contributor, despite the UK's exit from the European Union.
On 31st. March 2016, founder Michael Hardman returned to chair a Revitalisation Project Steering
Group. The aim of the Revitalisation Project was to review the organisation's purpose and future
direction. Consultation meetings took place in the spring and summer of 2016, and further
discussion took place at the Bournemouth AGM and Conference in spring 2017 leading to possible
refinement of proposals then subject to a final vote of all members at spring 2018's AGM and
Conference. At that 2018 meeting, all but one of the proposed special resolutions were passed by
voting, which all members could participate in. The one failed special resolution related to a
proposal for the Campaign to act as the voice and represent the interests of all pub-goers and not
simply beer, cider and perry drinkers.
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The latest official CAMRA membership numbers, show there has been a slight decline in recent
years and as of November 2020, numbers stand at just over 179,000. It is perhaps hardly surprising
that numbers have declined slightly as we all try and grapple with the consequences of Covid-19.
Hopefully, once the vaccine has proven to be THE tool in our fight against Covid, we can return our
membership to pre 2020 numbers and indeed exceed it.

Alan Edgecombe

Page 11

Joining CAMRA for the ‘wrong’ reasons!! (Part One)
Having been a CAMRA member for almost 4 years, occasionally I’m asked why I
signed up in the first place. ‘’Was I passionate about Real Ale?’’ Well, at the
time not especially. ‘’Did I want to further my knowledge of the Brewing
industry?’’ Honestly, not really. ‘’Was I campaigning to preserve the cultural
heritage of our fabulous pubs and independent breweries?’’ Again, at the time,
frankly I was not that interested. In fact truth be told, it could be said that I
joined CAMRA for the ‘wrong’ reasons. Let me explain.
I was propping up the bar one evening, enjoying a pint of ale at my local (remember that? - sitting
in an actual bar in an actual pub? Seems like a lifetime ago . . . ) when a chap approached the bar
and ordered a beer, then flashed this magical card and, hey presto, he got 10% off the price of his
pint! With more than a touch of envy I watched him strut back to
his table with a suitably smug expression on his face. From this I
surmised that at the very least, 10% of his pint was going to taste
like the nectar of the Gods - it being free! To say that this ‘magic
card’ of his appealed to my ‘inner Yorkshireman’ was an
understatement. So I quizzed the barman and was told that the
‘smug looking’ gentleman had produced a CAMRA membership
card - whatever that was.
A bit of Googling later and putting my rudimentary grasp of mathematics to the test I drew the
inescapable conclusion that by investing in a year’s CAMRA membership I would actually save
money! In fact, the discount I would earn on the amount of ale I drank at my local (a modest
amount of course - so stop laughing at the back!) would actually pay for the said membership AND
save me more on top of that! When I also discovered that a significant number of beer discount
tokens were also included with my CAMRA
membership, then I was sold on the idea. In fact
it would have been perverse NOT to have joined
CAMRA!
And that’s how my journey began, as a
Yorkshireman essentially incapable of missing out
on a bargain. So did I join CAMRA for the wrong reasons? Of course not! There are no ‘wrong’
reasons, and in fact - as I have since discovered - there are many more great reasons to join
although saving a few bob is always welcome (have I already mentioned that?)
Shortly after joining CAMRA, I noticed something unexpected each month - CAMRA’s excellent
‘What’s Brewing’ magazine dropped through my letterbox. A slightly sceptical flick through the first
edition revealed that in fact it is genuinely a good read, full of diverse and informative articles,
regional news, events, diaries, recipes even, plus of course information about campaigning
activities and much more besides. I learned there was far more to CAMRA than I had first realised,
and discovering there was a local CAMRA branch I decided to pop along to the next meeting to see
what it was all about. Probably just a load of bearded, beer-bellied, anorak wearing old duffers
talking about which style of ale they preferred I thought to myself, but hey ho, nothing ventured
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nothing gained, and the nights were drawing in, in that not-so-sunny South Yorkshire December, so
what the heck . . .
My first branch meeting confirmed just how wrong (and frankly offensive and borderline non-PC)
my pre-conceptions about CAMRA members were - well apart from the beards
and anoraks (only joking!) In fact the meeting turned out to be an informative,
well organised yet fun evening, where pretty much everything discussed struck
a chord with me. The members were a good bunch and very welcoming so it
was that I decided to attend branch meetings on a regular basis, thereby
commencing my active role in support of CAMRA - an important first step and
one which I can heartily recommend to anyone with even a passing interest in Real Ale or cider.

Mike Fletcher
(Editor’s note - in the next edition Mike will tell us more about how he’s getting on since washing
up here in North Devon.)
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Good Beer Guide Entries for 2021
It seems like ages ago that the Good Beer Guide (GBG) for 2021 was released but it
was only in October. Plenty has occurred since then, not least the introduction of
different tiers and some new variations of the Covid-19 germ.
Although we did salute those pubs at the time of the
publication of the GBG, this was only on our website and
so we felt that a further acknowledgement of those pubs that made
the guide would not be amiss here. Of the 265 pubs or so that are in
the North Devon area, we have only the opportunity to put 27 into the
guide and whilst this may seem a small number, it is indicative of the
The Globe Inn, Beaford prestige such an entry enjoys. We wish we could put many more in,
but we are constrained by the size of the guide and the fact that other
areas have their choices too. However the percentage size of our entries is similar to all other
branches, so we cannot complain too much!
We should also point out that all entries that appear in the GBG 2021 were nominated and
surveyed prior to the original lockdown that occurred in March of 2020 and so were judged on an
equal footing.
Judging entries to appear in the guide is not an easy or simple matter. We rely completely on our
members to nominate pubs that they see are worthy of such an accolade after which they will be
surveyed to ensure they do meet the criteria as laid out by CAMRA. The various criteria a pub is
judged on includes the quality of beer (obviously!), ambience, meeting CAMRA’s aims, initial
welcome amongst others. The aim is to ensure objectivity rules and that no pub is held back due to
any personal views that a surveyor holds, hence the reason why a pub will be checked twice if it is
a possible new entry.
North Devon CAMRA are looking into the ways in which pubs are
nominated, surveyed and decided on as GBG entries. We would have
completed our work on this by now if we had not been stymied by the
various lockdowns and changes in Tier allocation. Needless to say that
once we are able to meet properly as a committee, we shall look at and
revise where necessary our current processes which will then be
communicated to all members so that we can maintain transparency in
our decisions.

Lymington Arms,
Wembworthy

Plume of Feathers,
Okehampton

Having said that, we have been advised by CAMRA HQ that a GBG 2022 is
to be produced but how this will happen bearing in mind the current
restrictions we have had imposed on us by government and the
reluctance of many to visit pubs for surveying purposes does pose us
with a few challenges. However, I am sure that common sense will
prevail and with the impending vaccinations (which I hope will be
welcomed by many) we shall hopefully be able to complete that
particular task prior to the deadline of late April.
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So, who were the pubs that made entries into the GBG for the first time and who has returned
after missing out on the previous year. Plus those who remained from previous editions.
New and returning entries in town/village order are :The Panniers in Barnstaple
Arscott Arms, Chapmans Well
Second Stage, Ilfracombe
Plume of Feathers Hotel, Okehampton
Lymington Arms, Wembworthy
King’s Arms, Winkleigh
Entries from previous years guide are :Champ, Appledore
Globe Inn, Beaford
Windsor Arms, Bradiford
Clovelly Inn, Bratton Clovelly
Staghunters Inn, Brendon
Bell Inn, Chittlehampton
Old Court House, Chulmleigh
Red Lion, Exbourne
Duke of York, Iddesleigh
Admiral Collingwood, Ilfracombe
Hip & Pistol, Ilfracombe
Wellington Arms, Ilfracombe
Grove Inn, Kings Nympton
Blue Lion Inn, Lewdown
Cottage Inn, Lynton
Railway Inn, North Tawton
Bell Inn, Parkham
King’s Arms, South Zeal
Taw River Inn, Sticklepath
Cyder Presse, Weare Giffard
Old Smithy Inn, Welcombe

Bell Inn, Chittlehampton

The Panniers, Barnstaple

Our congratulations again to these pubs for making it into the guide.

Alan Edgecombe
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Visiting North Devon Breweries - a report from the Branch
Chairman
As reported in the Autumn edition of Beer Tiz (28), I made an early
decision as Chairman to visit all of the breweries that come under the
umbrella of our North Devon CAMRA branch. Unfortunately, the arrival
of Covid 19 has made this far more of a challenge than I ever imagined
it would be. In fact, nine months into my term of office and I still have
three breweries left to visit, but I’m ever hopeful of completing my quest before the branch Annual
General Meeting scheduled for March.
First, I’d like to say a big thank you to all the
Brewery Liaison Officers (BLOs) who took the
time to accompany me (and sometimes even
chauffeured me!) on my visits. Their company
and knowledge of their breweries was much
appreciated.
Perhaps what has amazed me most of all is the
sheer amount and variety of Real Ales that our
local brewers here in North Devon have to
offer. Ranging in strength from 3.2% ABV at the
bottom of the scale to a hefty 9% ABV at the
top, there’s sure to be something for all occasions. In fact the latter (‘Pyjama Ale’) was originally
brewed by a Dutchman for a family wedding but because of the strength of the beer the brewer
now advises people to put on their pyjamas before drinking it! But for all its strength, ‘Pyjama’ is a
very nice dark beer which makes very easy drinking, maybe too easy?
During my visits I’ve discovered many new beers,
including some with very unusual ingredients indeed
- Pine needles, Elder flowers and Orange to name
but a few. I’m pleased to report that all tasted a lot
better than one might imagine, and I can honestly
confirm that adding exotic ingredients to a brew
(albeit in very small quantities) can produce quite a
refreshing change.
I approached all my brewery visits with an entirely
open mind, determined if possible to sample every
type of beer they produce. Some I was able to
experience on site there and then, while many
others were purchased and taken home to be consumed at my leisure. I have to say that while
Porters and Stouts are not my usual choice of ale, I was able to try many in this style and as a result
I’ve been most pleasantly surprised. The flavours of some were simply quite amazing and from
now on I will certainly be adding these dark beers to my shopping list.
Although not yet complete, my quest has given me a much better knowledge and understanding of
the wide range and high quality of local beers that are available to us. This is exactly what I set out
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to discover. On my most recent brewery visits I’ve had the privilege to try out two entirely new ales
- amazingly one was so new the labels hadn’t even been printed! The biggest problem I have now
is choosing which beers to buy as the list is so long and as brewers continue to experiment with
new brews, it gets even longer.
And so, it has been both a privilege and a
pleasure to be able to talk with so many
dedicated brewers and share the passion that
they have for creating these wonderful beers. I
hope very much in future to strengthen still
further this link between our CAMRA branch
and our local brewers.
Meanwhile, I now urge every CAMRA member
to go out of their way whenever possible to buy
local and support our North Devon breweries.
Each has a website where you can find out more about their beers and many are now able to offer
a local delivery service to help reduce the need for social mixing in these difficult times.
There’s never been a better reason to shop local!
Cheers and Good Health

Snuffy (aka Stephen Lock)
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Pub Preservation.
During these uncertain times, there have been and will be many instances where
Pub Companies and independent Owners of pubs throughout Britain, see this as an
opportunity to realise the true market value of their properties by trying to get
them closed in order to subsequently convert them into private residential
properties.
Where this occurs in a small village, especially where the pub is the centre of the community, a loss
of such an amenity can have many serious consequences. Apart from the obvious ones of having
to travel further afield for your favourite tipple and the consequential increase in cost (taxi?) and
the fact that your visit needs to be planned instead of just walking to your local when you wish to,
there is perhaps one overriding reason one reason why a community should try their best to keep
such an asset within that community. A pub is a gathering
place, not just for the consumption of the ale we all love,
but to chat and meet old friends, make new ones but above
all, for those who live on their own, it is a place for
relieving, if only for a short while, the loneliness that many
do suffer.
In recent years, the North Devon branch of CAMRA has
been involved with three such situations regarding a potential loss of a vital village amenity
through a ‘change of use’ application to the local council asking for it to become a residential
property.
For two of these properties an order to suspend the ‘Change of Use’ application by granting a
community committee an ‘Asset of Community Value’ (ACV) designation has been successful.
Although this is not necessarily going to prevent the owner’s application being successful in the
longer term, it does at least give those communities time to galvanise themselves into action and
decide what can be done whilst the ACV is in place. However, while there are time limits given
during which alternative proposals have to be forthcoming, if successful an ACV could eventually
lead to that pub being retained - owned and run by the community – as has been the case in other
parts of the country.
Securing an ACV is not an easy step to take and does require commitment
from the committee set up to oversee the application but more
importantly requires both a financial input and willingness to succeed from
the whole community.
What we can say though, is that of all of the pubs throughout the UK that
have taken this step (and there are more than 130 of them) not one has
failed. Some have subsequently been purchased as going concerns but
overall the community run pub initiative is a tremendous success story.
CAMRA has a great amount of material to help communities and we, at the North Devon Branch,
are only too willing to get involved and help where we can. If your local is being threatened with
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closure and is a community benefit to all residents, please do not sit by and let it become just
another house. We are here to help and can put you in touch with other organisations that are
geared to help communities make the most of their assets.
For more information please do get in touch with Alan Edgecombe, North Devon Pub Preservation
Officer at Pub.Protection@northdevon.camra.org.uk.

Alan Edgecombe
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News Around the Pubs and Breweries
It is not surprising in these ‘are we open’ ‘are we closed’ times that the amount of
news forthcoming from our excellent pubs and breweries is fairly limited.
Many of them are providing takeaway services for both drinks and food whilst some
are going a bit further and acting like a local shop and others are becoming a
competitor to Deliveroo!
Elsewhere in this edition of Beer Tiz, we have spoken about how important it is to keep an eye on
your local and make sure that there is no movement afoot to convert it to a residential property.
One such pub is the Earl of Portsmouth in Chawleigh. This pub has been empty for about a year
and the current owner has now twice tried to have planning permission approved to convert it to
residential. North Devon CAMRA were made aware of this by some concerned locals who asked us
for our help in stopping the applications. To give the owner his due, he would have wanted and still
does wish it to remain a pub and currently the last application he made has been rescinded.
The local community, meanwhile, managed to get
the pub declared an Asset of Community Value
(ACV) and formed a community committee to put
together a plan of action to save their pub. The
community have been very active and we have
participated in two Zoom sessions with them to
hear their plans. By this means it has also been
possible for the community to share the
experiences of other successful community-run
pubs.
What I can say is that after listening to the progress they have made and the enthusiasm shown by
the village community I am certain that they will be successful in their endeavours and we at North
Devon CAMRA wish them all the best for the future and are happy to provide any help we can.
Meanwhile, the New Inn at Roborough is heading towards being reopened by the new landlord,
Tim Critchley, sometime in January. Work is progressing to get the pub fit for opening and Tim is
looking to bring it back to a proper local which serves a good selection of local beers and ciders as
well as providing good local Pub Grub. We wish him well in these trying times and hope that he
gets the support from the locals and CAMRA members he
deserves.
The breweries too are having a particularly trying time but
many are now selling their products at the brewery door
which is proving successful and helping to keep their heads
above water. Some will also offer a home-delivery service either free for sales above a certain amount or for a small
fee.
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The Tally Ho! Brewery, recently bought by Julian Smith, has recommenced supplying the Tally Ho!
Pub with his Ruby Red which has been reformulated and is now a full bodied Premium Ale at 4.6%
ABV. Although brewing is currently halted due to new equipment being installed, it will
recommence in January with half of the first brew destined to be bottled in-house. Their bottled
beers will not include Isinglass Finings so that the shelf life can be extended.
One local brewery, GT Ales, is currently canning their brews and it is proving to be a hit with their
customers. This is another brewery that is doing a roaring trade at the brewery door.
Yelland Brewery are offering drinks and Covid-secure meals
at their brewery, but please book with them first. Like other
breweries they too are offering beer sales, with current
excellent offerings of 9 and 18 pint quantities at the great
price of 90p a pint (correct at time of producing this
edition).
We need to keep our pubs and breweries as financially
afloat as we can by taking them up on their offers and
supporting their efforts to keep us fed and watered.
The list North Devon CAMRA produces that reflects those pubs and breweries offering these
services is available on our web site and we would urge you to use it but also to let us know of any
additions or changes needed to it to keep it up to date.

Alan Edgecombe
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Witterings from our Branch President
Hello from a very glum president. The demise of so many great pubs is
devastating and so depressing when we all would really like something to
cheer us up. The fact that in January I shall have a birthday that makes me
eligible for the first wave of vaccine is no comfort. I have been furloughed
from my regular December job as Father Christmas in the garden centre
and I haven’t been able to visit the children in the local primary school
either. If I didn’t have Mrs Claus to shout at life would be really tedious!
But I am grateful for some tedium. So many publicans are suffering incredible stress across North
Devon. Here in and around my own village, our wonderful publicans are all managing to maintain a
level of business that not only supports the community but keeps them afloat too. I may not be
able to go where I want to go but at least I have good food, good ale and good company without
the worries of where my next meal may come from or where my next pint will come from, and it’s
impossible to be lonely when neighbours and friends are constantly in contact ‘just to make sure’. I
may sometimes be a little bored but at least I am well cared for.
The highlight of my December so far has been receiving a Christmas bauble with the handprint of
my great granddaughter who will be one year old on January 1st. Alas, we haven’t been able to
meet her yet. I also have the joy of a grandson’s wedding postponed from August 2020 to 2021 to
look forward to.
So mustn’t grumble.
Happy Christmas

Grumbledore (aka Morris Elsworth)

Page 22

