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FOOD SERVED ALL DAY

(with a )
card

Good English pub food is freshly
cooked to order using produce
sourced from local suppliers.
Sunday roasts are a speciality

View our menu online at
www.thewigandquill.com
•

QUIZ NIGHT ON SUNDAY
•

Come and enjoy our attractive,
secluded courtyard garden and
roaring log fires.

1 New Street, Salisbury
Wiltshire, SP1 2PH
t. 01722 335 665
e. theofficialwigandquill2014@outlook.com

www.thewigandquill.com
A

PUB

4 REAL CASK ALES

Wadworth’s 6X, Swordfish, Horizon, Henry’s IPA

& 1 GUEST ALE
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We are a traditional pub
and welcome children, families
and dogs

LIVE MUSIC AT
WEEKENDS
Including jazz, blues and
acoustic.
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SALISBURY &
SOUTH WILTSHIRE
CONTACTS

CHAIRMAN - DEREK BLACKSHAW
e: chairman@salisburycamra.org.uk, t: 07770 767455
SECRETARY - ANDREW HESKETH
e: secretary@salisburycamra.org.uk
SOCIAL SECRETARY - CHRIS MACMAHON
e: social.secretary@salisburycamra.org.uk
MEMBERSHIP SECRETARY - PETE MATTHEWS
e: membership@salisburycamra.org.uk

www.salisburycamra.org.uk
HEART OF WESSEX
CONTACTS

CHAIRMAN - PAUL SMITH
e: g1sni@btinternet.com, t: 01747 823574
PUBS OFFICER - PETE SYMES
e: petesymes@tiscali.co.uk
MEMBERSHIP SECRETARY - PAUL REEVES
e: paul@paul8ja.free-online.co.uk
BRANCH EMAIL howessex@aol.com

www.heartofwessex.camra.org.uk
EDITORS

KATHY PASCOE, NEIL BEAGRIE
& PAUL SMITH
e: barrel.organ@salisburycamra.org.uk

The Editor reserves the right to amend or shorten contributions for
publication. All editorial copyright © Salisbury & Heart of Wessex
CAMRA 2016. Views expressed in this publication are those of their
individual authors and are not necessarily endorsed by the Editor,
branch committee or the Campaign for Real Ale nationally. Salisbury
& Heart of Wessex CAMRA accepts no liability in relation to the
accuracy of advertisements; readers must rely on their own enquiries.
It should also be noted that acceptance of an advertisement in this
publication should not be deemed an endorsement of quality by
Salisbury & Heart of Wessex CAMRA.

Trading Standards (Wiltshire)
Wiltshire Council, County Hall, Bythesea Road,
Trowbridge, Wiltshire, BA14 8JN. t: 08454 040506
e: tradingstandards@wiltshire.gov.uk, www.wiltshire.gov.uk

FROM THE EDITORS

W

elcome to the Autumn edition of Barrel
Organ magazine.
October is CAMRA Cider and Perry month
and the National Cider Pub 2016 will be announced
during this Autumn. Our previous edition of Barrel
Organ carried an article congratulating the Unicorn
Inn, Bayford on its success as Heart of Wessex
branch Cider Pub of the Year. The regional judging
has now taken place and we are all very pleased that
the Unicorn has been judged Regional Winner and
will now go forward into the judging for the National
Cider Pub 2016. It is understood, this year, that
national judging will take place as one round rather
than having super-regional contests and it may well
be that the national winner will be announced as this
edition of Barrel Organ goes to publication. We also
have an article in this edition on local real ciders and
pubs from Steve Garrett of Salisbury and S Wilts
branch.
Elsewhere we have lots of other news on local
award winning pubs, our local breweries and festivals,
and articles on Water (in beer or not!), and the
benefits of pub going and community pubs.
We draw attention to the write-up of Beerex
2016 in this issue and the review of Beerex underway
to inform next year’s event - should it have ⅓rd
pint measures, fewer beers, more ciders, less music?
Feedback and ideas welcome - If you go or would
consider it in future, let the Beerex organisers know
what you think via hilary.bird@salisburycamra.org.uk.
Neil Beagrie,Kathy Pascoe,& Paul Smith
Editors, Barrel Organ magazine

Campaign for Real Ale Ltd.
230 Hatfield Road, St. Albans, Herts, AL1 4LW
t: 01727 867 201 e: camra@camra.org.uk
www.camra.org.uk

PUBLISHED BY

Capital Media Group, 1st Floor, Central Buildings,
Middlegate, Newark-on-Trent, Notts., NG24 1AG
t: 01636 302 302 e: hello@choose.capital
www.choose.capital

© 2016 Capital Media Group. All Rights Reserved. No part of this
publication may be transmitted, reproduced, recorded, photocopied or
otherwise without the express written permission of the copyright holder.

Map of the Branch Areas. Map data ©Google 2015
September - November 2016 - 3

BEEREX 2016
54 Real Ales & 5 Real Ciders

O

nce again the sun shone as people celebrated
the 36th Salisbury Beerex in the wonderful
setting of St Edmunds Church and
churchyard - now Salisbury Arts Centre. A few
showers and a bit more persistent rain on Friday
didn’t succeed in dampening spirits too much.
Beer, cider, BBQ and picnics in the Arts Centre
grounds and also music in the main hall result in a
relaxed friendly atmosphere in which to sample the
biggest range of beers at any one time in Salisbury.
There were 54 different real ales from 26 different
breweries of which 39 beers and 13 breweries had
never featured there before. As well as new beers,
each year we try to reflect changes in the beer styles
people prefer – while making sure we cover a good
range of styles. This year in response to feedback we
included a cloudy wheat, Belgian Wit from Vibrant
Forest, and a sour beer SRATA from Red Cat. We
featured a number of IPA’s, very hoppy and very
bitter black beers (the oxymoronically named Black
IPA’s) and some extremely pale bitters. I have noticed
a resurgence in the copper coloured traditional bitters
with distinctive biscuity malt flavours appearing – so
we had a few of them as well.
• It’s not all about the beer...We increased the
range of ciders from 3 last year to 5 including one
aged in Rioja wine casks.
• Then there is music... as ever the Arts Centre
arranged some acts just right for Beerex, whether you
want some quality background or want to get up to
dance there was something for you.
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• And the charity... as well as enjoying the event
you are raising money for a charity which this year
was Diabetes UK.

• Don’t forget the raffle... thanks to the brewers
who donated a wonderful selection of prizes
allowing the Transformation Project (Trussell Trust
with Salisbury Trust for the Homeless) to raise over
£1100 from your generosity.

You drank 361 gallons of beer and 36 gallons of
cider. You voted Sixpenny IPA Beer of the Festival
with Staggeringly Good Post Impact Porter as
runner up.
We are having a review of Beerex – should we
have ⅓rd pint measures, fewer beers, more ciders, less
music? Let us know what you think via hilary.bird@
salisburycamra.org.uk
Look out for
next years event
on 16th & 17th
June 2017.

Hilary Bird –

Salisbury & S.
Wiltshire branch
member

THE

DEVIZES INN
Community Local Freehouse

3 permanent
Real Ales + guest
s

Present

An ‘Open Music’ Night

Every third Thursday of
the month - from 8.30pm
Bring an instrument, play
along or sing - join in the fun
with Tim Madden & friends

Open All Day • Food Served from 12 noon - 9pm
Blandford Rd, Salisbury, Wiltshire, SP5 4LE • 01722 718437

www.foxandgoose-coombebissett.co.uk
A warm and friendly atmosphere where all are
welcome even well behaved dogs get spoilt!

10P OFF ALL REAL ALES
for CAMRA Members
(only with a valid membership card)

53-55 Devizes Road, Salisbury,
SP2 7LQ • Tel: 01722 416630
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THE PARISH LANTERN
Weekly Food Specials
Tuesday - Steak Night
Combo to share + 2 steaks £20
Wednesday - 2 course special £9.95
Thursday Thai Night 2 courses £9.95
Senior citizens 10% off main menu Mon-Fri
excluding bank holidays
Easter Beer Festival - Fri 25th - Mon 28th March
Romsey Rd | Whiteparish | Wiltshire | SP5 2SA
t. 01794 884392 | e. theparishlantern@gmail .com

www.theparishlantern.co.uk
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MORE THAN
A PUB
The Community Pub Business
Support Programme

M

ore than a Pub: The Community Pub
Business Support Programme is a £3.62
million, two-year programme that will see
a comprehensive package of business development
support, advice and loan and grant funding being
delivered to community groups in England to help
them establish community-owned pubs that can
clearly demonstrate how they will bring significant
social, economic and environmental benefits to their
communities.
Jointly funded by the Department for
Communities and Local Government and Power
to Change, the programme will be led by Plunkett
Foundation and delivered in collaboration with
leading organisations within the sector including
CAMRA.
The programme aims to support 80 communityowned pubs to open over two years and will offer a
flexible package of support. This can include:
• An advice line, events, workshops, peer-to-peer
study visits, and business development advice;
• Flexible bursary awards of up to £2,500to fund
pre-feasibility costs such as public consultations
and valuations;

SEPTEMBER 2016
7th

OPEN COMMITTEE MEETING Nog Inn, Wincanton (7.30pm).

21st BRANCH SOCIAL - To the Alhampton
Inn, Alhampton, (8.15 pm) followed by the
Manor House Inn, Ditcheat (9.00 pm).
OCTOBER 2016
5th

OPEN COMMITTEE MEETING White Lion, Bourton (7.30pm).

•

Combined loan and grant funding up to £150,000
is available.
Forty communities have already successfully
taken ownership of their local pub under community
ownership, and a further 1,500 have been listed as
‘assets of community value’ under community rights,
highlighting the important role that pubs play in
local communities. The programme seeks to support
pubs such as these, where they advance a charitable
purpose to benefit their communities by, for example:
• Providing regeneration through access to public
services and amenities to those who are socially
excluded;
• Promoting employment, education and training
in areas of high social need;
• Encouraging volunteering, citizenship and
community development as a hub for community
groups.
CAMRA is working
closely with the Plunkett
Foundation
to
assist
community groups looking
at purchasing their local pub.
To find out if you are eligible to apply for this
scheme and for more information please visit: www.
plunkett.co.uk/more-than-a-pub

19th BRANCH SOCIAL - To Bruton.
Starting at Bruton Castle (8.15 pm) and then
to the Sun Inn (9.00 pm).
NOVEMBER 2016

2nd OPEN COMMITTEE MEETING Coppleridge, Motcombe (7.30pm).

17th BRANCH SOCIAL - To the Red Lion,
Kilmington (8.15 pm) then the Spread Eagle,
Stourton (9.15 pm).

Please see website www.heartofwessex.camra.org.uk for any updates and excursions.
September - November 2016 - 7

SPECIAL MERIT
AWARD
40 Years of Excellence

S

alisbury and South Wilts branch and Heart of
Wessex branches jointly presented a certificate
of special merit to Ron and Ruth Turner
celebrate 40 years excellence as licensees of the
Boot Inn in Tisbury. The Boot has been a centre of
excellence for a long time and has been in the Good
Beer Guide consistently for the last 16 years.
Some of the branch members at the presentation
had booked in to enjoy the fine home-cooked food at
the Boot and all enjoyed a range of first-class beers
drawn straight from the barrel. Throughout the years
the Boot, which enjoys loyal local support has been
visited by a number of celebrities including top civil
servants and former Prime Ministers. Whether
a local or a celebrity all receive the same friendly
courteous service while Ron maintains the highest

level of discretion never disclosing names or what
was said.
Derek Blackshaw chair of Salisbury and South
Wilts branch of CAMRA, who presented the
certificate, said that at a time when some licensees
last only 40 weeks and 40 months can be considered
a good run, 40 years of excellence is outstanding.

THE

DUKE OF YORK
- A TRADITIONAL PUB -

A traditional locals’
pub offering 5 ever
changing, reasonably
priced cask ales and
traditional cider

Open Every Evening:
Monday - Friday
from 6:30pm,
Saturday from 4pm
& Sunday from 1pm

T h e D u k e o f York | 34 Yo rk Ro a d | S a l i sbu r y | S P 2 7 A S
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PUB OF THE
YEAR 2016
Heart of Wessex Branch

T

he Heart of Wessex Branch of CAMRA has
named the Ship Inn, West Stour, as their
Pub of The Year 2016. Against excellent
competition the Ship has been chosen from around
90 pubs in the branch area. It is now being judged
in the Wessex Regional Championship (Wessex
Region covers East Somerset, Dorset, Hampshire,
South Wiltshire, Isle of Wight and the Channel
Islands) and, if successful, will then compete against
the other 15 regional pubs for the title of CAMRA
National Pub of The Year 2016.
The branch has chosen the Ship Inn for its
continued support for local real ale, ciders and the
community. There is always a choice of regularly
changing, competitively priced ales and ciders; a
good selection of wines by the glass and huge variety

CAMRA MEMBER DISCOUNTS
The following is a list of local pubs that offer a
discount to CAMRA members. Please notify any
errors or new additions to the editors at barrel.
organ@salisburycamra.org.uk
THE BELL, Amesbury: Wetherspoon CAMRA
member voucher 50p per pint (T&C apply)

DEVIZES INN, Salisbury: 10p per pint on Real Ales
THE KING’S HEAD, Salisbury: Wetherspoon
CAMRA member voucher 50p per pint (T&C apply)
RAI D’OR, Salisbury: 1st pint full price, subsequent
pints 50p off
THE VILLAGE, Salisbury: 20p per pint, 10p per
half on Real Ales

WINCHESTER GATE, Salisbury: 20p per pint,
10p per half

WIG & QUILL, Salisbury: 10% discount on real ales
NOG INN, Wincanton: 10p per pint

Members need to be in possession of a valid CAMRA
membership card to claim the discounts.

of gins. The welcome is always extremely warming
and attentive to all customers. Food is available most
sessions using locally sourced ingredients, including
seasonal game, and is renowned for its excellent
quality. There are comfortable and welcoming
accommodation rooms available, particularly useful
for exploring the local countryside and historic
attractions such as Gold Hill, Shaftesbury and
Stourhead House.
Of particular interest to CAMRA is the
community involvement of the pub, with the pub
acting as a local meeting area and participating in
village life. This includes the now well established
annual beer, cider and music festival.
The Ship is a traditional 18th century country
inn and hotel and stands alongside the A30, an
original coaching route. Its first recorded innkeeper
was in 1714 and was where horses were changed for
the pull up to Shaftesbury. As cars and charabancs
took over from horses the stables were replaced by a
garage and petrol pumps, since removed.

REGIONAL CIDER PUB
OF THE YEAR 2016
The previous edition of Barrel Organ carried
an article congratulating the Unicorn Inn, Bayford
on its success as Heart of Wessex branch Cider Pub
of the Year. The regional judging has now taken
place and Heart of Wessex branch are pleased
to announce that the Unicorn has been judged
Regional Winner.
It is understood, this year, that national judging
will take place as one round rather than having
super-regional contests and it may well be that the
national winner will be announced as this edition
of Barrel Organ goes to publication.
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SALISBURY &
SOUTH WILTS
AWARDS
Pub of the Year 2016

T

he members of Salisbury and South Wilts
branch of CAMRA voted, and not for the first
time, the Winchester Gate on Rampart Road in
Salisbury as their overall 2016 pub of the Year and their
town pub of the year.
On the last Sunday in July we bid adieu to Bill and
Anne Duncan as licensees of the Winchester Gate.
During their tenure the Winchester Gate has become
famed for the quality and variety of its real ales and
real ciders as well as for the welcome that it extends
to all. Salisbury
and South Wilts
branch members
attended
the
farewell
party
happy in the
knowledge that
the new licensees
have asked Bill
to supervise their
beer management
for them.

Country Pub of the Year 2016

Customers at The Earl of Normanton in Idmiston
were joined by local CAMRA branch members to see
landlord and landlady Alan and Nicky Howe receive

the local Country Pub of the Year Award from branch
Chairman Derek Blackshaw. The popular roadside pub,
which has recently been refurbished, previously won the
award in 2014.

Club of the Year 2016

Local branch members visited The Railway Club
in Fisherton Street, Salisbury, to present the Club of the
Year Award. This was the second win for the Raliway
Club, following its success in 2010. The club is of interest
to railway buffs as well as real ale drinkers as it is situated
in Brunel’s 1856 GWR terminus station.
Allison Hunt
(steward) &
Gerry Hough
(assistant
steward) of
the Railway
Club receiving
award from
Branch
Chairman
Derek
Blackshaw

REGIONAL & NATIONAL EVENTS
SEPTEMBER 18th
SALISBURY FOOD & DRINK FESTIVAL
Salisbury Market Place, Salisbury, SP1 1JH.
www.salisburyfestival.co.uk

OCTOBER 28th - 29th
18th POOLE BEER FESTIVAL
St Aldhelms Centre, Poole Rd, Poole, BH12 1AD.
www.eastdorsetcamra.org.uk

OCTOBER 7th - 9th
8th HAMPSHIRE OCTOBERFEST
Basingstoke Cricket Ground, Fairfields Road,
Basingstoke, RG21 3DR.
www.hampshireoctoberfest.co.uk

NOVEMBER 25th - 26th
BATH WINTER ALES FESTIVAL
Clubhouse, Widcombe Social Club, Widcombe Hill
Bath, BA2 6AA.
www.bathandborderscamra.org.uk
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THE SHIP INN

The Ship Inn
Burcombe Lane
Burcombe
SP2 0EJ

REAL ALES
•
TRADITIONAL
PUB FOOD
•
BEAUTIFUL
RIVERSIDE BEER
GARDEN

(Signposted from A30)
OPEN 7 DAYS A WEEK

t. 01722 744879

FINE BEER
BREWED IN
SOUTH WILTSHIRE
Regular Beers
Bedrock 3.6%
Gold Hill 4%
Gold Spice 4%
Large One 4.2%
Seasonal Beers
Ruby 4.8%
Very Pale Ale 4.6%
Cornerstone 4.8%
Porter 4.5%

www.keystonebrewery.co.uk
e: info@keystonebrewery.co.uk
t: 01747 820426 / 870307

w ww.t h e s h i p i n n b u r com b e. c o. uk

The Old Carpenters Workshop, Berwick St Leonard, Salisbury SP3 5SN

BOOK 4
EDITION
S
FOR A

D
FREE AN
DESIG

10%

DISCOU
NT

ADVERTISE WITH US & REACH
4000+ REAL ALE DRINKERS

Advertising costs as little as £58 for 3 months! Barrel Organ distributes to branch area pubs in the
both CAMRA Salisbury and South Wiltshire and the Heart of Wessex areas and is available online.
It’s never been easier to reach over 4000 people with your advertising.

Full Page: £195 +vat • Half Page: £125 +vat • Quarter Page: £65 +vat

To advertise call our publishing partners
Capital Media on 01636 302 302
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BREWERY
NEWS
FEATURED
BREWERY SMALL PAUL’S

Following
some
encouragement from fellow
CAMRA branch members,
Paul Smith decided to purchase a pilot brewery
of half a barrel (18 gallons). Thus, in typical home
brewing fashion, upgrading from beer kits to full
mash to professional equipment. In 2006 Small
Paul’s was official born when the necessary HMRC
registration was achieved, followed shortly by
approval by the local public health department.
One or two pubs started to take the beer as
and when it was available and of course CAMRA
interest for their beer festivals. It was the success
at beer festivals and an infamous article in the
Guardian supplement that brought a certain
amount of publicity and a large number of enquiries
from people wanting to do the same. The beer that
won most awards was Elder Sarum, brewed for the
Salisbury Beerex, and which it has never won.
Because of limited cold storage most beers are
available by advance order only. The regulars are
Gylla’s Gold 3.8%, Amber Nectar 4.2%, Ali’s Ale
BLACKMORE ALES: Brewing is understood
to be very spasmodic. Basically when the brewer/
landlord can find the time.
DOWNTON: Sales remain steady
with the mobile bar being busy
at outside events. Consideration
is being given to purchasing a
second smaller vehicle for the same purpose. The
other industrial unit has been taken and a new cold
storage facility is to be installed and any additional
space used for storage. The existing bar area within
the brewhouse will be re-configured. Forthcoming
monthly specials are: • September - Towering Maori
4.6% • October - Pumpkin Ale 4.2% • November 12 - September - November 2016

B

reweries within our branch areas are Blackmore
Ales, Downton, Hop Back, Keystone, King Alfred
Ales, Sixpenny, Small Paul’s and Stonehenge. We
provide news and updates for all our local breweries and
a more in-depth focus feature on one brewery in each
issue of Barrel Organ.

4.3%, Challenger 2
4.3%, Wyvern 4.4%
and
Gillingham
Pale 4.5%. Seasonal
and
occasional
beers are Invicta
4.2%, Elder Sarum
4.7%, Chocolate Porter 4.9% and Rich’s
X75 7.5%. However, Paul is also able to accept
commissioned brews for special occasions.
Paul is greatly indebted to Chaz Hobden at
Wessex Brewery for his immense help in helping
‘get things right’ as well as supplying most of his
ingredients, including the excellent Warminster
Malt.
At one time consideration was being given to
increase capacity but Paul has decided that, as he
has retired once, he will continue to brew a couple
of times a month plus whatever it takes to meet the
demands of the local beer festivals.
He still receives a couple of contacts a year
from budding garage brewers from all over the
country who mainly want to know how obtain the
necessary consents and procedures to follow. For
further information e-mail Paul at smallbrewer@
btinternet.com
Stout Selection 5%ish • A pilsner style beer in keg
form is brewed for sale at Newbury race meetings.
HOP BACK: Hop Backs new
brewing equipment has now been
installed and now in production
excepting a new boiler to be fitted in
August. Production is averaging two hundred barrels
a week and new
orders are coming in.
The
brewery’s
tied house in Stoke
on Trent, The New
Smithy, has changed
its name back to

The Archer and a new manager has started there.
All the regular beers continue to be produced. The
programme of rolling seasonal beers has gone well
albeit some of the beers sold out in the first month as
with Spring Zing (March) and Hop Medley ( July).
This Autumn sees the thirtieth anniversary of the
purchase of the Wyndham Arms by John Gilbert
and the beginning of the Hop Back Brewery. Plans
for celebration are still being decided. Forthcoming
seasonals are as follows::
• Hopfest 4.5% - A blonde ale with East Kent
Goldings, Styrian and Pioneer hops • Red Ember 4.6% A dark strong malty winter brew. Deep red in colour with
hints of chocolate and a spicy finish of ginger and coriander
• Winter Lightning 5.5% - Brewed with Fuggles and
East Kent Goldings plus a few delicate spices. This is a
regular Hop Back seasonal.
KEYSTONE:
Alasdair
recently celebrated the 10th
anniversary of the brewery
and, conveniently, a milestone birthday as well.
Congratulations to all. Gold Hill is now a permanent
beer in the Benett, Tisbury alongside Gordon Benett
(Large One) and Bedrock and these are often
supplemented by stronger beers from neighbouring
breweries.

Bakery. The new Sixpenny Tap is expected to open
during September but check on their website (www.
sixpennybrewery.co.uk) if you are planning to visit.
Opening times have not yet been decided but will
be more extensive than those at the old Tap. In June,
Sixpenny IPA was voted “Beer of the Festival” at
the Salisbury Beerex. The next seasonal beer, Dorset
Ruby, should become available during the Autumn.
STONEHENGE:
The
hot
weather has produced a spike in
demand for the bottled water which
has the brewery working flat out to keep up. Whilst
not the core business it is welcome business for the
brewery. The new website, a major step up from
the old one, has settled down well with a few small
issues sorted early on. The new branding has been
well received and the new pumpclips are being issued
as standard. The next seasonal beer is the cask lager,
Great Dane, which will be hitting local pubs from
late August.

KING ALFRED ALES: The good news is
that brewing has recommenced on a regular but
occasional basis. No new beers are in production but
are experimental only.
SIXPENNY: The Brewery received
final planning consent at the end of
June for relocation of its operations
to the new site at Holwell Farm,
Holwell,
Cranborne,
Dorset,
BH21 5QP. Its brewing plant has
been transferred to the new premises and brewing
commenced there at the end of July. However, the
original brewery bar, the Sixpenny Tap, at Sixpenny
Handley will remain open until work on the new Tap
at Holwell Farm is completed. This is being installed
in a former stable block which is considerably larger
than the current Tap and will incorporate new toilet
facilities including a disabled toilet. There will also
be an outside drinking area and a purpose built car
park, shared with the neighbouring Orchard Bay
September - November 2016 - 13

REAL CIDER
In Salisbury & South Wiltshire

W

elcome to my first post to Barrel Organ
as the Cider Champion for the Salisbury
and South Wiltshire Branch. Unlike
real ale, real cider is still facing an uphill struggle for
recognition. There are plenty of fizzy brews available
which are heavily marketed; but there is not much
visibility for the real stuff. We are fortunate being
close to Dorset and Somerset – both bastions of
traditional ciders – and it is possible to find a good
pint nearby with a little searching around. Indeed,
our nearest cider maker is just outside the city in the
Chalke Valley.
There is still a long way to go in recognition
– “Whatpub.com” lists 46 pubs in the centre of
Salisbury that serve real ale, but only 5 that serve real
cider. If we could double that over the next couple
of years so that just 20% of the city’s pubs have real
cider that would be a real achievement. There’s no
great showing of real cider outside the city in the
countryside either. However, there are a few good
spots around. The Cuckoo at Hamptworth is one
of my favourites usually with 6 available (such as
Burrow Hill,Thatchers Cheddar Valley, Westons Old
Rosie and Rosie’s Pig, Chalke Valley Wessex Dry,
or Orchard Pig). Venturing a little further afield the
Fox and Hounds in Warminster has a good selection,
including many from Weymouth Cider Company
(plus often Rich’s and Thatchers). On the way home
from there you can usually find Rich’s or Lawrence’s
to take away from the farm shop in Crockerton.
Back in the city the Anchor and Hope usually has

SALISBURY
WINTERFEST XX

FRI 27th & SAT 28th JANUARY 2017
The 20th time we have brought you Winterfest
so book the date now! To be held at the Royal
British Legion Club, Endless Street, Salisbury
TICKETS: From CAMRA (winterfest@
salisburycamra.org.uk), Village Freehouse and
Wyndham Arms from mid November
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several ciders on the bar (such as Sandford Orchards,
Westons – Old Rosie and Rosie’s Pig, Orchard Pig –
Navelgazer and Hogfather).
October is CAMRA cider and perry month – so
why not go and search a few out to try. Worth looking
for might be Cranborne Chase cider from Dorset or
Blackmore Vale cider from Somerset, both of which
were winners at the British Cider Championships
held at the Royal Bath and West Show in June.
It’s unfortunate that unlike the annual Good
Beer Guide the last cider pub guide produced by
CAMRA was 2005 and there is no plan to produce
another. So if you find somewhere good, ensure that
“Whatpub.com” is up to date.
Steve Garrett - Salisbury & S. Wiltshire branch member

GOING TO THE
PUB IS GOOD
FOR YOUR
WELLBEING
New Research Confirms

N

ew research from Oxford University reveals
that people who have a ‘local’ pub are not
only significantly happier than those who do
not, but also have higher life satisfaction and have
more close friends.
The report written by Professor Robin Dunbar
for CAMRA (the Campaign for Real Ale) outlines
that having a strong social network significantly
improves both your happiness and your overall
health. The more people you know, and the more
often you see them, the better you feel and the
healthier you are.
Face-to-face meetings are absolutely vital
to maintaining friendships, because these are
particularly susceptible to decay over time. Given the
integral role of pubs in providing a venue to meet
people and build up friendships, Professor Dunbar
undertook a series of studies which found that:
• People who have a ‘local’ and those patronising
community-type pubs have more close friends on
whom they can call for support, and are happier and
more trusting of others than those who do not have
a local. They also feel more engaged with their wider
community.
• Those who were casual visitors to the pub, and
those in larger pubs, scored themselves as having
consumed significantly more alcohol than those
drinking in their “local” or smaller community pubs
• A pub is more likely to be seen as someone’s
‘local’ if it is close to where they live or work.
• People in city centre bars may be in larger social
groups than those in more community-oriented
pubs, but they are less engaged with those with
whom they are associating and have significantly
shorter conversations.
• A limited alcohol intake improves wellbeing
and some (though not all) social skills, just as it has

been shown to improve
other cognitive abilities
and health, but these
abilities decline as
alcohol intake increases
beyond a moderate level.
Professor
Robin
Dunbar, Oxford University,
says: “Friendship and community
are probably the two most important factors
influencing our health and wellbeing. Making and
maintaining friendships, however, is something that
has to be done face-to-face: the digital world is
simply no substitute. Given the increasing tendency
for our social life to be online rather than face-toface, having relaxed accessible venues where people
can meet old friends and make new ones becomes
ever more necessary.”
Tim Page, CAMRA Chief Executive, says:
“Whilst we are delighted that such robust research
highlights some of the many benefits of visiting
a pub, I hardly expect the findings will be a great
surprise to CAMRA members! Pubs offer a social
environment to enjoy a drink with friends in a
responsible, supervised community setting. Nothing
is more significant for individuals, the social
groupings to which they belong and the country as
a whole as our personal and collective wellbeing. The
role of community pubs in ensuring that wellbeing
cannot be overstated. For that reason, we all need to
do what we can to ensure that everyone has a ‘local’
near to where they live or work.”
The report concludes with a series of
recommendations to Government, publicans and
city planners in order to keep more pubs open and
accessible to people across the country.
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TAKING THE X5
Salisbury to the Shed

T

aking the bus is a sensible option when
planning to have a few beers and on the X5
route you have plenty of choice. Our ultimate
goal was Shed Alehouse in Pewsey, but setting off
from Blue Boar Row in Salisbury and winding
through the beautiful Wiltshire countryside, there
were plenty of other options along our route.
Passing through Amesbury, Bulford and
Durrington, you come to Enford, home to the
excellent community-owned Swan, and pass close
by East Chisenbury and the Michelin-starred Red
Lion. The route carries on via Upavon, where the
Ship is well worth a visit and Netheravon, home to
the re-opened Dog and Gun and also Stonehenge
Brewery.
Then we were into unexplored territory. We
passed a very picturesque Wadworth pub, The
Woodbridge. The bus stopped to change drivers at
the business park, just outside Pewsey, where you
can find the Three Castles brewery shop. Finally we
reached Pewsey, our stop, somewhat ironically, was
just outside the Methodist Church. Opposite is the
welcoming shopfront of the Shed Alehouse, but first
we went to the Crown, brewery tap for World’s End
brewery.
The brewery, World’s End Ales, is attached to
the pub and is a 36 gallon brew, brewing exclusively
for the pub since Autumn 2009.
The Crown had six real ales on offer, including
three from World’s End: Arctic Blond, 4.2%; Bitterus
Magnus,
4.1%;
Dark World, 4%;

Stonehenge Pigswill,
4%; Summer Days,
4%; and Wadworth
6X, 4.1%. A pub since
the 1860s, the Crown
has two pleasant bars, but as it was a nice day, we sat
in the pleasant beer garden at the back of the pub.
After that it was time to head back to The Shed
Alehouse, one of the new breed of micropubs. Apart
from being spotlessly clean, the Shed really does look
like a shed, complete with tools and (fake) cobwebs.
Gordon and Sam Edwards who run The Shed
also have a microbrewery, Shed Ales, which opened
in a garden shed in 2012. Sadly, when we visited, the
week after the alehouse’s first anniversary, they had
sold out of Shed Ales, but there was still plenty to
enjoy, with a range of five real ales on handpump. Two
Cocks’ 1643 Leveller Bitter, 3.8%; Wharfe Bank’s
Magellan New Zealand pale ale, 4.8%; Windsor &
Eton’s Knight of the Garter, 3.8%; Tapstone’s Wild
Woods Pine House IPA, 4.8%; and Downlands’
Summer Summit Stout, 4.4%. Too much
choice? You can have a ‘trowel’ with three
third pint glasses. Wine, Prosecco, soft
drinks and bar snacks are also available.
With an hourly service to and from
Salisbury and so much on offer, it probably
won’t be long before we are catching the
X5 again.
Jena Hartley - Salisbury & South Wiltshire

branch member
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DIARY DATES
SEPTEMBER 2016
7th

T HE

HUNTSMAN
TAVERN
www.huntsmantavern.com

BRANCH MEETING - Queens Arms, Ivy
Street, Salisbury (8.00pm).

10th BRANCH SOCIAL - WARMINSTER.
Organ Beer Festival (and other good pubs).
Train or bus TBA.
18th FOOD & DRINK FESTIVAL - Market
Square, Salisbury (10.00 am - 5.00 pm).

21st CITY CRAWL - Boat House, Mill Stream
Approach; Mill, Fisherton Street; Haunch
of Venison, Minster Street; Qudos, Castle
Street (8.00pm).
OCTOBER 2016
5th

BRANCH MEETING - George &
Dragon, Castle Street, Salisbury (8.00pm).
7th OCTOBERFEST - BASINGSTOKE Works night out. Train TBA.
19th CITY CRAWL - WILTON Pembroke Arms, Greyhound, Wheatsheaf
and the Bear. (7.10 pm R3 bus from New
Canal, Salisbury).
28th BRANCH SOCIAL - MINIBUS TRIP Compasses, Chicksgrove; Crown,
Alvediston; Horseshoe, Ebbesbourne Wake
and White Horse, Quidhampton. H of W
members welcome subject to availability (7 pm).
NOVEMBER 2016
2nd BRANCH MEETING - Pheasant Inn,
Salt Lane, Salisbury. (8.00pm)
16th CITY CRAWL - Huntsman Tavern,
Gigant Street and Wig & Quill, Cosy Club
& New Inn all on New Street (8.00 pm)
25th BRANCH SOCIAL - MINIBUS TRIP Rose & Crown, Bulford; Cross Keys, Upper
Chute; Hatchet Inn, Lower Chute; Crown
Inn, Ludgershall; Queens Head, Ludgershall
and Orchard, Amesbury. H of W members
welcome subject to availability (7 pm).
For more info on socials and to book for minibus trips
please contact Chris MacMohan social.secretary@
salisburycamra.org.uk

• Live Premiership Football,
Rugby, Cricket & more with
multi screen displays • Live Music
• 2 Pool Tables • Dart Boards

123 Gigant St, Salisbury SP1 2BQ
Tel: 01722 329525

The Winchester Gate
The Gate is one of the few pubs in
Salisbury that is completely free of tie.
We offer an ever-changing range of
real ales from around the country.
LocAle accredited
Salisbury & South Wilts CAMRA Pub
of the Year 2010, 2013 & 2016
Discount for card-carrying CAMRA members.

113-117 Rampart Road, Salisbury, SP1 1JA

01722 322834

www.winchestergate.co.uk
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ITS ONLY WATER
What’s All The Fuss About?

W

ell that’s what I thought when I started
researching this item, number two in the
series about the four main ingredients
that make our cask ales so interesting and tasty.
Each time you down a pint of the lovely stuff has
it ever occurred to you that what you are drinking is
actually likely to be around 95% water? (expensive
water at that!) It certainly hadn’t occurred to me!
So just how influential is this ingredient in the
final product which reaches your glass? Why did
Guinness set up in Dublin to brew stout, why Burton
on Trent for IPA’s – well it was all down to the water
and the qualities it brings to the final product.
Nowadays of course science has moved things on
and breweries can set up pretty much anywhere they
like and the water can be adjusted to suit the beer
being produced. No longer the need to brew stouts
in Dublin because the water is high in bicarbonate, or
Burton because the water has high calcium sulphate
content for the hoppy bite of IPA’s (well some IPA’s,
and you know who I mean!)
Water is clearly a more complex ingredient than
I had ever imagined, so is the water from my tap
at home suitable for brewery beer? Who better
to enlighten and educate me than local brewer
Stig Anker Andersen over at Stonehenge Ales in
Netheravon who draws his own water directly from
the Salisbury Plain aquifer via a borehole in the
brewery meadows.
When asked about where water sits in the list
of importance of ingredients Stig replied, “The water
is just as important as the other three ingredients,
you have to have good clean ingredients, good clean
brewing equipment, and good clean water to produce
good beer.”
“The borehole water used at Stonehenge is of
course of fine quality, but because it has filtered over
many years through chalk layers before reaching the
aquifer, it is somewhat hard for brewing so we have
to adjust it to suit the recipes for our beers, which
are designed around all four ingredients used in
the brewing process. It is however pleasingly low
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in nitrates which aids brewing considering that it
originates from land used for numerous agricultural
purposes. It’s a good job we are not drawing directly
from the river itself !”
Finally in answer to my question about the
suitability of my own tap water at home for brewing
fine beer, the answer is a very clear No! Town water,
as it is known, will for sure contain chlorine and will
also be likely to contain fluoride to protect our teeth
and undergoes a range of other processes to make
sure it is safe for all to drink – but it does end up as a
pretty bland unappetising product – a bit like keg beer
from the good old days of Watneys Red Barrel and
the like. Thanks to Stig and his team and the many
other local brewers of fine beers we are blessed with
great choice
and
great
beers in our
local area.
Gerald
Gibson -

Salisbury &
S. Wiltshire
branch member
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