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Bye Bye Blackbird

Bought by a property developer and immediately closed “for refurbishment”, the future
of the Blackbird on Churchfields Road is now very uncertain. Will it re-open? Will it
remain a pub? Well, time will tell but I’'m willing to wager a small sum that this
popular little pub which has deservedly been in the Good Beer Guide for the last four
years will shortly join a growing number of ex public houses.

The fact is that a private house, houses or flats
are worth an awful lot more than a small back
-street pub and property developers know it.
We cannot expect Joe and Audrey Leonard,
who spent five years building the trade from
nothing to a very respectable level, not to take
the best offer which will help them into
retirement. What we should expect is the pub
to re-open with a new keen Landlord who is
willing to work hard to keep the customers so
loyal to the Blackbird.

Salisbury & South Wilts CAMRA are

committed to helping pubs prosper. It is sad for us to watch our local pubs closing and
sometimes we have to agree that some of them just cannot be made to work but the
Blackbird is not such a pub. It is, or was, a thriving business which is an important
local amenity. We will object to any application for change of use.

Come Inside For:
Website news, Beerex information, Brewery issues, News of trips and Pubs
AND MUCH, MUCH MORE

Pub regularly selling short measures?- Contact Wiltshire Trading Standards
50 Bedwin St Salisbury (01722) 328367 1
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For your information :

At present, Barrel Organ is published quarterly, entirely by volunteers. It is
distributed free to nearly 200 pubs, clubs and other institutions in the area. If you
wish to receive copies, or place advertisements, contact the editor. (A small
charge may be made for postal deliveries).

We would love to have articles, news, comments, puzzle entries etc., from you.*
Please send to :

Editor: Ian Turner
32 Linkway
Salisbury
SP1 3EP

e-mail barrel.organ@salisburycamra.org.uk

* The editor reserves the right to edit all contributions

For other CAMRA business :

Branch Contact is:
Mike Bird, Branch Secretary
01722 333839

The branch meets on the first Wednesday of each month in one of the local pubs.
Details of the venues are available from the Branch contact or through the branch
web site at www.salisburycamra.org.uk

Our great thanks to all of the advertisers, it is their contributions which make the
publication of this newsletter possible.

The views expressed in this Newsletter are not necessarily those of the Editor, CAMRA or Salisbury &
South Wiltshire Branch of CAMRA. © Salisbury & South Wiltshire Branch 3/00.



A Step Back in Time by Ian Turner

If you don’t remember how to have a quiet beer in a quiet country pub then here’s a
tip: head towards Bishopstone, at the White Hart turn off the main road and follow the
lane about a quarter of a mile into the back of the village. Just around the right hand
bend, opposite the river, lies the Three Horseshoes, more affectionately known as
Freda’s.

It is impolite to ask a lady her age so suffice to say Alfreda Belbin, the landlady of 32
years would be well into retirement in any other walk of life. She proudly boasts that
although the pub may seem tied, it is a free house and carries well known brands such
as Wadworth 6X (in stunning form) and Bulmers Traditional Cider.

Freda readily admits there are times when the pub makes less money than it costs to
open but she provides a service and is happy to
continue to do so. “A little more help would be
nice” Freda says, “someone to look after me
and the pub would be perfect”.

Bishopstone is a small village and is rare in
sustaining two pubs. Luckily there is little
competition, the White Hart caters for those
{ looking for a meal and perhaps a touch of
creature comforts. The Horseshoes looks after
i~ the others. Quiet, original and honest, if it’s a
il chat, a pint and a bag of crisps then this is the
place to be. If you have the nerve to ask, the
juke box may be turned on and still plays 45’s at 10p a

time!

Freda hails from Southsea, born to a publican and into the
trade. Her first pub was the Gordon Arms in Gosport, then
a Charrington house and her move to Bishopstone caused
some indignation amongst the Management who saw her
as a good investment and had plans. Freda saw things a
little differently and decided that the only way to make
money was to be her own boss and so purchased a
beautiful little pub in this picturesque Wiltshire village.

Over the years Freda has seen more than her fair share of
sorrow. She has lost two husbands, both sub-mariners, a
partner of many years and her daughter who she had hoped
would take over the pub. To what do we attribute this
longevity and stamina? Well I’m sure the Guinness has

something to do with it but I think it has more to do with
her sheer professionalism. True expertise like this is hard to find and will be even
harder to replace so yet again I ask the question...... what will become of the Three
Horseshoes?



Winterfest Grows Up

Winterfest, Salisbury CAMRA’s winter beer festival surpassed all expectations in
February. Drinkers from near and far converged on Castle St. Social Club to sample
the eighteen beers on offer. The event was almost sold out with only a handful of
tickets remaining for Saturday night.

The unexpected rise in attendance left the organisers worried that the beer would not
last but the festival closed on Saturday night with less than 40 pints remaining.

Once again the quality of the real ales, milds, porters and stouts was very high and
festival goers had a tough time picking their favourites. The winning ale had not
travelled far, indeed only from Downton but once again Hop Back Brewery showed a
clean pair of heels to the rest of the festival.

The winners were:

1* Hop Back, Winter Lightning
ond Harviestoun, Storm Force
3" Mallard, Duck and Dive

Look out for next year’s festival and order your tickets early - it’s getting popular!

Ed.
© ©)
The Village Freehouse
Wilton Rd - Salisbury
(01722) 329707

A Selection of Quality Cask Ales from
Local Brewers including
Abbey Ales Bellringer Timothy Taylor
Landlord + 2 Changing Guests
Ever-Changing Guest Ales
A Friendly Welcome Awaits You
Sunday Night is Quiz Night

Westons Scrumpy Supreme Cider
Hot Bacon Rolls
Freshly Made Filled Rolls

Sunday Lunchtime Meat draw N Downstairs at
¥ :
Open 4pm till 11pm Mon. The Vl”age
12md till 11pm Tue-Sat Intimate private bar
Sunday 12md-5pm & 7 till 10:30 Suitable for up to fifty people
Extra opening times for Royal Available for hire
Occasions, major sporting events Reasonable rates

and Train Tours




¥ HOP BACK
ONTHLy speciAL™

WINTER LIGHTNING (ABV 5.5%) &£71.64 Per Firkin

A return of this winter favourite. A strong, full flavoured beer. Pale in colour.
Perfect for the long nights as winter draws on.

FLINT KNAPPER (ABV 3.8%) £54.50 Per Firkin

Flint Knapper is a light reddish brown beer. The initial palate will knap away
at your taste buds to a smooth, complex finish as the glass empties.

Brewed with Avon Valley water, rising from the chalk downs of Wiltshire,
home of flints, this beer is robust, hoppy, with a refreshing taste and malty
overtones. It drinks stronger than its abv would suggest.

CUCKOO PINT (ABV 4.0%) £56.75 Per Firkin

Positively THE first cuckoo of Spring. Drink and believe in the floral hoppiness
of the taste; a true herald of rising sap, a harbinger of warmer days to come.
Cuckoo Pint exhibits both a refreshing floral hop, coupled with a full malt
character. Light brown in colour, like its namesake.

APR
RYE and CORIANDER (ABV 4.2%) £58.40 Per Firkin
The return of one of last year’s most popular speciality beers. This fine ale is
soft pale gold in appearance. It has a soft smooth palate due to the unusual
inclusion of rye malt. This, combined with a hint of coriander also gives it

soft wine characteristics on the palate which makes this a uniquely flavoured, 6’(13?‘1’
distinctive yet very moreish beer.

CROP CIRCLE (ABV 4.2%) &£58.40 Per Firkin

A very clean, flaxen-coloured beer with wonderful thirst-quenching

properties. The subtle blend of aroma and bittering hops give a crispness on
the tongue which is delicately fruity, giving way to some dryness. The inclusion
of flaked maize in the grist subtly hints at crisp corn flavours.

FOR FURTHER DETAILS: HOP BACK BREWERY, SALISBURY
TEL: 01725 - 510986 FAX: 01725 - 513116
NORMAL RANGE ALSO AVAILABLE

ABV 3.5% ABY;iO%: ABV 4.5% ABY,.S.OOA) ABV 5.0%
SO B
HOP BACK FORWARD PLANNER




Salisbury CAMRA Joins the Web

It seems as if you can’t get away from it these days, everyone is on it and if you aren’t
then someone is trying desperately to get you on it. On what? The world wide web of
course and we are no exception.

You can now find your local branch of CAMRA adorning the web at:

www.salisburycamra.org.uk

You can find details of who’s who, our diary, details of Beerex and Winterfest and of
course an on-line copy of Barrel Organ. Future projects will include details of pubs in
our area and we are looking for help from Landlords who are interested in helping us
build a valuable directory. Contact the editor for details of how you can get advertising
onto the web via our popular web site. We are happy to hear from anyone who would
like to contribute to the site.

Ed.

The Cuckoo Inn at Hamptworth is a warm,
friendly and traditional pub run by the
Proudley family.

Situated just to the north of the New Forest
boundary accessible from the A36 at Landford.

It is well known for providing a good selection
of beers, i.e Hopback, Pots etc.., all served
straight from the barrel. The Cuckoo also

serves excellent food and snacks.
Children and dogs are welcome and can be accommodated within the enclosed garden
that surrounds this pleasant English pub.

Private garden with barbecue and Petanque terrains available by arrangement.
Large and small private functions can be catered for at your choice of venue.

Hamptworth, Salisbury, Wiltshire SP5 2DU
Tel: 01794 390302
Salisbury CAMRA’s Pub of the Year 1999




Marion and Chris Pitcher

welcome you to Home-cooked foods
Traditional Real
Ales
Large garden
good childrens play
area
Families welcome
Special childrens
menu

STAPLEFORD, SALISBURY
Telephone: 01722 790241

Old, friendly, comfortable pub with warming inglenook and staff.
Excellent value for money. Special offers on pitcher of ale
Otter and Ringwood Ales served regularly + weekly guests

Salisbury Beerex - a Brief History by Pete Wood

It all started with a trip to Fratton Park way back on Saturday 16™ October 1976 for
Portsmouth’s first Beerex. I went with my younger brother Alan and Nick (now my
brother-in-law) who did part-time work for commercial radio-stations one of which
was Radio Victory (now Ocean Sound). Nick’s big mate at that time was DJ Dave
Christian who, besides broadcasting the Beerex non-stop over the local airwaves, had
the honour of opening the event.

So Alan and I took a train to Portsmouth, visited the radio-station, had a few drinks in
the local next door, then made haste for Fratton Park, Portsmouth football ground. The
venue was situated under the backs of the stands and was a bit bleak to say the least:
draughty cold and damp and in parts flooded (and not just the toilets). The beers more
than made up for it though, with many that I for one had never sampled, for example
Burts, Felinfoel, Greene King, Gale, Paine, Ruddle, Shepherd Neame and Wells to
name but a few. I took a particular liking to Gale’s H.S.B. This version was first
brewed on Tuesday 6th October 1959 by the head brewer Ted Argyle. I had the
pleasure of meeting Ted on many occasions and later, on one of our beer collections
for the Salisbury Beerex, he told me that he had had a liking for Bass, and that was the
beer he had in mind when he created H.S.B. Mind you, both these beers now bear no
resemblance in taste to how they were then - very hoppy, pale bitters with plenty of
character. Needless to say, I did not heed the advice of the programme, and for my first
Beerex did not sample enough session ales, but tended to give H.S.B., Abbot from
Greene King (another much changed beer), Fuller’s E.S.B. and Theakston’s Old
Peculiar a fair old crack of the whip. We missed the last train back to Salisbury having
trodden a dazed and weary path through a storm lashed Portsmouth. Our luck was not
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completely out as we found a near-on deserted taxi shop and, with only £9 between us
(Alan and I) persuaded a kind-hearted soul to take us back to Salisbury.

In the summer of 1977 I joined the local branch of CAMRA, attended the odd branch
meeting and, when Salisbury's first Beerex in 1978 came about, found myself up in the
thick of it. With no experience, except the time-honoured pastime of drinking my fill,
there I was helping to organise it. As I have said before (Beerex programme) it was,
after a shaky start, a roaring success and all who were involved should take a bow.

From the second Beerex on, right up to our forthcoming one on 15/16/17 June, I have
been involved in them all. That said, although we continue to make subtle changes
(alter the stillage/bar sittings, increase Beerex with a Thursday session, then a Friday
lunch session, add a Marquee, increase its size and add a beer garden) it now nearly
runs on auto-pilot.

Of course, back in those early days of Beerex we still had many problems to sort out.
For a start there were no beer agencies, as there are now, so any beers not available in
the city, by and large we had to go and fetch. We also wanted, even in those days, to
exhibit the smaller breweries that were starting to come on line. There were no Bunces,
Hop Back or Tisbury then, but Ringwood Brewery with its Ringwood Best, another
much changed beer, had made its debut at the 1978 Beerex and James Lynch, National
Chairman of CAMRA in 1979, and John Fetherby had launched Andover’s Bourne
Valley Brewery in late *78. Along with these, in the forthcoming years we set out to
find and exhibit the likes of Archer, Ballard, Bridgewater, Cirencester, Cotleigh,
Donnington, Gale, Greene King, Mendip, Morland, Nailsea, Oakhill, Old Chidham,
Phillips, Poole, Smiles, Uley, Waterley Bottom and Wickwar and many more. I made
many a friend at these breweries and enjoyed every trip, this is a part of the Beerex that
I miss and there’s many a tale to tell in the searching for these - but I’1l keep that all
for another day. (Old Woody)

The Next Best Thing to Beer... by Richard Godwin

.... Is more beer! But seriously, the alternative to beer is ale. These days ale has become
a word synonymous with beer and the two words are used as if they mean the same
thing. The same mystique of the fermentation process surrounds both drinks but to the
purist, the major difference is hops. Hops (a plant related to cannabis!) were largely
introduced into this country in the middle of the 17" century as a means of preserving
ale for longer and to impart a bitter taste to the product. True ales are therefore those
“beers” brewed without hops, such as Nethergate’s Umbel Magna and Stonehenge’s
Stig Swig. Milds also come into this category — which is where the name ‘mild’
springs from — being mild in taste and not bitter from the hops.



Regular Beers

Benchmark 3.5% ABV
Pigswill 4.0% ABV
Best Bitter 4.1% ABV
Old Smokey 5.0% ABV
Danish Dynamite 5.0% ABV
Great Dane (Real Lager) 5.0% ABV

Seasonal Beers

Sign of Spring 4.6% ABV
(March - May)
Second to None 4.6% ABV
(June - August)

Stig Swig 5.0% ABV
(Sept. - Nov.)
Rudolph 5.0% ABV
(December - January)

The Old Mill
Netheravon
(01980) 670631

THE DEVIZES INN

53-55 Devizes Rd Salisbury (01722) 327842

HOPBACK GFB & SUMMER LIGHTNING
GUEST BEERS & EXTENSIVE WINE LIST
ENSUITEB & B K TOURIST BOARD APPROVED
DISCOUNT TO CAMRA MEMBERS

OUTSIDE BARS ¢ FUNCTION ROOM




Let the Cask Breathe by Hilary Bird

One of the hot issues in CAMRA at present is the use of the cask breather. Some say it
should be used to preserve beer quality and choice, others that it should be frowned
upon by CAMRA on principle as it interferes with the art, nay, sanctity of cask Real
Ale.

So, what is it all about? The difference between cask Real Ale and kegged beer is that
a keg contains a flat, lifeless, sterile product while a cask contains beer and a bit of
yeast which is alive and fermenting. The gas in a keg beer is added as it is dispensed,
that in a cask beer is carbon dioxide naturally produced by the yeast.

When a cask is prepared for sale, a hole is made in the top of the cask to release the
pressure and allow air in to replace the beer as it is poured from the tap in the front of
the cask. A peg is placed in the hole when the beer isn’t being served. A cask breather
attaches a carbon dioxide cylinder to the vent hole so that as beer is poured the space is
filled with carbon dioxide not air. This keeps the beer protected from the oxygen in the
air which makes it go off. The carbon dioxide is not added under pressure, it is at the
same pressure as the air would be without the breather.

If an opened cask is sold in a few days, the air hasn’t had time to react and the beer
stays in good condition. If the cask lasts for longer the beer will go off more quickly
without a cask breather than with one.

Some Real Ale enthusiasts like the idea of a cask breather in pubs with a low turn-over
or for beers of less popular styles such as porter. Others say that publicans use the cask
breather to cover up poor practices and want to keep the current policy of not putting
pubs using them in the Good Beer Guide.

When it comes to the crunch (or do I mean slurp?) a panel of beer tasting experts (it’s a
hard job but someone has to do it) couldn’t tell the difference between beer with or
without a cask breather.

I think it all boils down to:

Do you want to know that no modern practices are in use in your beer dispense
(ignoring modern stillages, cellar temperature controls and modern methods of
production)? Or do you want low volume beers to survive - in some pubs it could be
the difference between good Real Ale and NO Real Ale?

I say let the cask have its breather if it needs one.

Swift Halves

A visit to Bristol could be more rewarding nowadays as both Hop Back and
Stonehenge Breweries have recently opened pubs there. Look out for the Coronation
in Coronation Road now a Hop Back managed house and the Fox, Stonehenge’s
second outlet near Temple Meads Station.
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Getting into the Guide by Richard Godwin

CAMRA prides itself on its “Good Beer Guide” and justly so. Unlike ANY other guide
in existence the local branches of CAMRA select the pubs. The landlords or owners do
not pay for inclusion and have no say in the choices made. The most important
criterion used for entries is simple. Does the pub keep, and serve, consistently good
cask-conditioned beer? If the answer to this is no, then no entry will be gained,
1rrespect1ve of anything else. The guide is, as its title implies, a beer gulde Picturesque
16™ century or concrete *60’s townhouse, peaceful or full of noisy music, these details
play no part in the pub’s success in gaining entry — though they are likely to form part
of the description if selected for entry. Other criteria looked for include details of cellar
control, whether the real ales are served properly and if any attempt at misleading the
public is made - typically the false handpumps which merely hide a keg font. These
items are regularly checked throughout the year so that our entries are as accurate and
valid as possible. An important point to note, however, is that the Guide editor can
restrict the numbers of entries each area can include. So if your favourite pub is not
included it does not necessarily mean that it is serving bad beer, but it could just be
lack of space - Douglas Adams’ “Mostly harmless” syndrome.

If you wish to nominate a pub for inclusion in the guide phone the branch contact
shown in the front of this magazine or better still join CAMRA and take part in the
process yourself!

Why isn’t your name

HERE ?

Adpvertise in Barrel Organ, get
your name known and support
CAMRA.

We aim to

r 1

1 1

1 1

1 1

1 1

1 1

1 1

1 1

1 1
maintain consumer rights 1 1
1 1

. promote quality, choice 1 Contact Ian Turner 1
W and value for money : 01722331134 :
support the public house : :
and campaign for greater : :
1 1

1 1

1 1

1 1

1 1

1 1

1 1

L] o

W appreciation of traditional
beers, ciders and perries

1/4 page £10, 1/2 page £18,
full page £35 per edition. Back
cover £70

Discount for booking more than
one edition at a time.

We welcome new members! Why not join?
CAMRA, 230 Hatfield Road, St. Albans, AL1 4LW

Tel: 01727 867201 Fax: 01727 867670
E-mail: camra@camra.org.uk




Passing of an Era? by Richard Godwin

The 28" February saw an event that changed Real Ale drinking in Salisbury for ever.
Joe and Audrey Leonard have finally retired from the Blackbird Inn on Churchfields,
one of our finest ‘Good Beer Guide’ pubs. Over the past five years they have set, and
achieved, the highest standards in cellarmanship and beer keeping, making them
amongst the best in the city. (Certainly we have used them as a yardstick by which to
judge the beer keeping of others, though we 're pleased to say that there has been a
general improvement in many of the pubs in our local area). Nearly 400 different real
ales have passed through their handpumps, and it has always been an interesting and
exciting exercise in finding what was available.

We wish you both a long and happy retirement and thank you for the wonderful

support you have given CAMRA over

l I FT- - | the years. Perhaps we shall see you at
- .

.

more meetings now that you’re free in
the evenings!

The new owners of the Blackbird are
keeping their cards very close to their
chest, so we don’t even know if it is to
remain as a pub. We certainly haven’t
seen any planning applications
regarding it yet, but we will be
keeping a close eye on the matter for
sure. Thankfully, Joe and Aud have
passed their skills and know-how on to
their son Adrian. We shall look
forward with anticipation to tasting
some superb real ales once again when
he obtains his own establishment — just make it soon Adie!

Joe and Audrey Leonard posing for the last time behind a bar?

The pub scene..... by Richard Godwin

Pub changes are happening thick and fast in this new millennium. It’s happening so
regularly that it’s hard to keep up with it all! Apart from the Blackbird closing its doors
(for refurbishment, we are informed, following its sale upon Joe and Audrey’s
retirement), the Victoria and Albert at Netherhampton is likely to soon change hands,
so good luck to Pam and Harriet in their new equestrian venture. Brendan is also
reported to be in negotiations for selling the Devizes Inn, which could mean the loss of
yet another of our ‘Good Beer Guide’ pubs in Salisbury. The Black Dog at Chilmark
has also recently changed hands and in the same area, the Cross Keys at Fovant is
likely to become available soon. Hopefully, the Pembroke Arms will be able to satisfy
all the thirsty Fovantians! Of course, not a/l the news is bad. The incoming landlords
should be able to continue the excellent beers previously supplied from these pubs. The
Bull at Downton has been leased out by owners Hop Back, but for those of us lucky

12



enough to travel to Bristol, the brewery has now opened a pub there, the ‘Coronation’
in Bedminster. Stonehenge Ales have also branched out into the pub owning business,
with Stig taking over the running of the ‘Fox’ in Victoria Road, also in Bristol. Good
luck to both breweries in their new ventures — the branch intend to visit these pubs
soon — see the branch diary for details, or contact Pete Wood on (01722) 50148]1.

Hoping the bugs don’t bite! by Richard Godwin

Ever wondered why IPA was called IPA? It stems from the days of the British
Empire. Soldiers posted to foreign parts, particularly India, were prone to catch
malaria. Quinine was (and is!) used as a preventer of the disease and was to save many
of their lives. It had one major drawback, however. It tasted awful. In order to get the
men to take the medicine, the quinine was added to their daily issue of beer. The
quinine also helped preserve the beer, useful when it may take three months for the
beer to arrive, in the days of sail. So beers, produced specifically for this trade, were
called “India Pale Ales” - or IPA for short. Incidentally, the officers were issued gin,
not beer. They took their quinine watered down - with the gin to hide the taste.
“Tonic” water was born.

Bird in Hand

North Street, Salisbury
(01722) 327238

A warm welcome from Mike

Céad Mile Failte!

REAL ALE BAR FOOD
DARTS BAR GAMES POOL
MUSIC NIGHTS

IRISH MUSIC & DISCOS
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Big is Beautiful? by Richard Godwin

Many years ago, when I were a lad, the public house system was (relatively) simple.
There were 3 types of landlord (and I don’t mean surly, surlier or surliest, though
sometimes it seemed like it!). The types were dependant on their operating limitations.

On top of the pile was the ‘Free House’ — where the self-employed landlord owned the
building and was entirely “free of tie” — i.e. he could obtain his beer from any brewery
he fancied. Being self-employed he would tend to nurture his customers, since it
helped fill his tills. The second type was the self-employed tenant. He rented his
premises from a brewery and ran his own business, in much the same way as the free
house, caring for his customers. The major difference was that he could only sell the
range of beers, wines and spirits that the brewery stipulated. The third and easiest to
understand was the managed house. The brewery owned the building, provided ALL
the drink, and paid a manager to run it for them. These types were usually easy to spot
from the total lack of respect offered to the customer (some excellent managers did
exist but many more had attitude problems).

After successful campaigning by CAMRA, the government introduced the ‘beer
orders’, which allowed tenants of big breweries the right to order beer from other
brewers. This attempt to introduce a little more freedom of choice for the customers,
praiseworthy though the idea was, resulted in years of acrimony, argument, evictions,
law suits and other forms of skulduggery. After finding that the government and the
courts were determined to uphold these rights, the big companies (Bass, Whitbread,
Scottish Courage, Carlsberg Tetley et al) got their lawyers to find ways round the
problem, so that their fat cat profits would be undiminished, and they could retain their
virtual cartel style monopoly of the brewing trade. “Easy”, said the lawyers. “Sell off
your pubs — to pub chains that you, the big brewers control by owning large amounts of
shares. Furthermore, if you do nice, cosy agreements with each other over matters of
supply, the consumer will APPEAR to have more choice, so that pubs previously
selling only Bass will also sell Courage, and Courage pubs will also sell Bass, etc”.

And Lo, it came to pass, and pubs were sold and passed over in their hundreds to pub
chains. So what happened to the three landlord types that we started with?

The managed house remains the same — only now we get the plastic welcome smile,
and the effusive sales pitch, but the respect remains the same — that’s obvious if you
listen in to their conversations about the ‘point of sale’ (the bar counter), ‘punters’ (you
and me), ‘profit margins’ (trying to get a 9 pint gallon by serving large amounts of
froth on top of the beer), striving for ‘customer satisfaction and returnability’ (What’s
the least I can do to get this punter to spend more?) — and still the SERVICE gets no
better, even if they have speeded things up a little. The beer, of course, tends to be the
same as the service: flashy, impressive looking but indifferent and mediocre when it
comes to content.

The tenant — oops, sorry, short term lessee, long term lessee, profits partner, with or
without maintaining responsibilities, (whatever the title, read virtual slave’)— well,
these people who are supposed to be self employed and run their own business. They
have to pay an “economical” rent to the building owners, i.e. if you start being
successful and making some money, the building owners will put up your rent. They
are still forced to offer only the beers dictated to them by the owners, and now the beer
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orders don’t apply. They have to buy the beers at the most expensive level, and more
and more are their buildings’ owners trying to control THEIR businesses. They will
insist that they put in games machines, pool tables or jukeboxes, giant TV screens, etc.,
even if the trade in that pub doesn’t warrant it, AND expect their share of the profits.
Meanwhile, very little is done to upkeep the premises, so in a few years expect to see a
large number of pubs condemned. The pressures that are being put on the tenants are
gradually going to revert them back into managed houses — with the consequent lack of
interest in their customers and a totally cavalier attitude to the beer. And the free house
owners? Surely they are OK? Well, yes. BUT a large number of pub chains,
investment companies, merchant banks and property investors are chasing the free
house out of existence. Retirements, of course, are an easy point to pick up a choice
pub, but many landlords, with little thought of going, are being offered well over the
top for their properties and businesses, so sell out. The result? Freedom of choice
disappears; we’re back to the managed house with limited beer availability AND IT IS
HAPPENING AROUND HERE.

Just one final word — I have no objection to Yorkshire ‘Courage Best’, draught Bass,
Whitbread's ‘Old Original’ and others of their ilk being offered for sale. But NOT in
every pub. It’s like going to buy a new car, and being offered “any colour you like, so
long as it’s a Black”. Thank goodness for a campaigning organisation like CAMRA to
try and restrain the fat cats.

Phil’s a Hit

A huge thank-you from all of us at Salisbury and South Wilts CAMRA to Phil
Harding, of Channel 4’s Time Team, who helped launch the
Salisbury and South Wiltshire Pub Guide. The launch, held at
the Bull Hotel, Downton in December was even attended in
= style as a veteran Wilts & Dorset bus picked up most of those
travelling from Salisbury.

Phil’s comment on the publication... “It’s bloody good, so
| buy it”. Succinct I think! The guide details every pub in and
around Salisbury with information on not only beers but also
food and facilities. It is a must for all those interested in
venturing a little further afield than the local and is available
| from many pubs in the area as well as most bookshops in

| Salisbury priced at £4.95.
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Branch Diary

Date Event

1% April Mystery coach trip. Various pick ups. Ring Pete Wood for details.

5™ April Open branch meeting - Village Freehouse, 8:00. Everyone
welcome. If you want to see what we do and how we do it come
along, you don’t have to be a member to join us.

14™ April Trip to Milk St. brewery, Frome. 6:15 from coach stn. Names to

28™-30™ April
29" April
3" May

6™ May
7" May

14™ May
28™ May

31* May

14™ June

15" - 17" June

Pete Wood.
Crown Inn, Orcheston Beer Festival.
City pub crawl. Meet at the Dust Hole 8:00.

Open branch meeting - South Western, Tisbury. Train from stn at
7:00. Everyone welcome. If you want to see what we do and how
we do it come along, you don’t have to be a member to join us.

Beerex tickets on sale from Salisbury Arts Centre at 11:00.

Bike ride to the Pelican, Stapleford. Meet at Scats, Churchfields at
10:30. Route takes us through the beautiful Grovely Wood and the
Wylye valley. No time trials, no mountain climbs just a leisurely
trek on as many little roads and tracks as we can use. Lunch at the
Pelican.

Mystery trip by coach. Meet at coach stn. Details from Pete Wood.

Bike ride to Malet, Newton Tony and Earl of Normanton, Idmiston.
Meet at Rugby Club car park at 10:30. Route takes us through
Ford, Winterbourne, Porton then along the railway line to the back
of Newton Tony. Lunch at Idmiston.

Branch AGM. Village Freehouse 8:00. Please bring
membership cards.

Open branch meeting - SAC, 8:00. Everyone welcome.

Beerex. 49 real ales - milds, stouts, bitters, wheat beers, porters,
lagers and ciders. Open Thursday night, Friday lunch (no music),
Friday night, Saturday lunch and Saturday night.

For further information, as well as updating and booking please contact Pete Wood
(Social Secretary) on Salisbury 501481. Pete is also keen to hear of any other activities

planned locally.
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ENGLISH ALES
SCOTTISH MEASURES

IRISH CRAIC
All at the

DEACON’S ALMS

FISHERTON STREET

PLUS A WARM WELCOME FROM FRANK, ANNIE AND STAFF

We’re in the Good Beer Guide

I believe I have stated before in this column our
enthusiasm for a trip around a few of our more remote
pubs. Well, as an “after the January fast” treat we thought
it would be a nice idea to visit one or two of our Easterly
pubs.

Nestled in Farley, and terribly easy to miss, is the Hook &
Feast Glove. No, well yes, that was the village shop but it is also
the pub!! A small, friendly bar on the left and a
reasonably large lounge bar/restaurant caters for
those wishing to eat, or in our case, those who

L | there are three real ales available: Marston's

il Pedigree (normally available), a Hop Back beer (the
Seasonal was Flint Knapper) and another guest -
Adnam's on this occasion. The pub is definitely
worth a visit but it may be a better trip in the
summer for an evening in the Petanque terrains.

Everyone back to the bus and on to Winterslow bound for the Lord Nelson. Beer was
great - Fullers London Pride and Adnam’s Ale, but we were there for the curry as well.
If you haven't had chance to try Pav's cooking yet then I guarantee you will not be
disappointed. For those who are curry loving beerphiles (me and one or two others in
the group) this has to be Mecca, no bingo just darts.
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YOU |
WOULDN'’T
ACCEPT

Eight out of ten pints served are short measure.
CAMRA is calling for a change in the law to make sure
you get what you pay for - a full pint of beer every time.

Write to your MP at House of Commons, London SWIA OAA

JOIN CAMRA @

CALL THE ACTION LINE
0845 60 3020 8
Calls charged at local rate CAMPAIGN
Or write to CAMRA, 230 Hatfield Road, FOR

St Albans, Herts AL1 4LW REAL ALE
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Spring Beer Festival

The Crown Inn, Orcheston
(Near Shrewton, off the A360 Salisbury to Devizes Road)
Starts Frzday at 6 pm

Fri April 28"/Sat 29"/Sun 30"
(And if the beer isn’t all gone, Monday 1" May)

CAMPING Devizes
(B:?LI];AVANS The Crown
RESTAURANT A 360

SITE SHOP ,

FULL FACILITIES | Warminster Shrewton

or further details

ontact Derek Harnett on : Stonehenge

Vel (01980) 620304
Fax (01980) 621121
r E mail:

Istp@orcheston.freeserve.co.uk Exeter A303 Amesbury

Visit our wehsite at www.orcheston freeserve.co uk
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Back Chat - Your Chance to get even!!

Because I make such a good job of producing this magazine and you don’t give a ****,
I’1l leave this space blank..... it may be useful to jot down the takeaway order.

Beerex XXIII

Salisbury’s biggest beer festival
Thursday 15th - Saturday 17th June

49 Real ales, stouts, milds, lagers and ciders

Tickets on sale 11:00 6th May 2000 at Salisbury Arts Centre

JOIN CAMRA TODAY

Fill in the form and send it with a cheque (payable to CAMRA Ltd.) to:
Membership Secretary, CAMRA, 230 Hatfield Rd, St Albans HERTS AL1 4LW.
Rates: Single £14 Joint £17 per year

I/We wish to join the Campaign for Real Ale and agree to abide by its rules.

SIGNAUTE(S)...veervrrereereeririeieenreeeieesree e eenean

Salisbury and South Wilts Branch BO Spring 2000
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