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FROM THE EDITORS

he warmest of Wiltshire welcomes to

James and Nicola Robinson who have

swopped their previous lives as London

commuters for a very different set of
challenges running Stonehenge Ales in the village
of Netheravon. They are taking over the brewery
from Stig Anker and Anna Marie Andersen
who have set the bar high during their 29 years
producing beers which have long met with the
approval of real ale enthusiasts. They are now
settling for a well-earned retirement.

This issue of Barrel Organ contains full details
of the handover, which is pictured on the front
cover, but the Editorial Team would like to wish
James and Nicola all the best in their new life
in the Wiltshire countryside. Their infectious
enthusiasm has already won them friends in the
Salisbury & South Wiltshire branch of CAMRA
and we are sure that they will make a success of
their new life. We urge all beer lovers to support
them now that they have freed themselves from
the shackles of a daily 90-minute journey to work.

A welcome too to Beerex, Salisbury’s summer beer
festival, which will return on 8-9 July after a two
year absence caused by the Covid-19 pandemic.
The timing is perfect as this popular event at
Salisbury Arts Centre is back just in time to mark
its 40th birthday. Some 60 real ales and 15 ciders
will be available at the festival which is a joint
venture between Wiltshire Creative, the Salisbury
& South Wiltshire branch of CAMRA and Rotary
COGS. Further details can be found in this issue
of Barrel Organ. Beerex’s return is further evidence
that life is at last getting back to normal.

Kathy, Will & Neil
Editors, Barrel Organ magazine
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HEART OF WESSEX BRANCH CLOSES

The Heart of Wessex branch of CAMRA, Salisbury &
South Wiltshire branch’s former partner in Barrel Organ, has
closed. It covered a large, mainly rural, area in south west
Wiltshire, south east Somerset and north Dorset. CAMRA
has now re-allocated its territory, along county lines, to the
neighbouring branches. Salisbury & South Wiltshire has
therefore taken over the area around Mere, Hindon, Zeals
and Semley. We welcome former Heart of Wessex CAMRA
members who live in this beautiful part of Wiltshire to our
branch and we will be delivering Barre/ Organ to the pubs
in this area.
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MEET THE GOVERNORS

The Parish Lantern, Whiteparish

ore than three decades ago one
of Britain’s biggest brewers told
Lorraine and Paul Cooper that they

did not have enough experience to take over a
pub. The giant corporation completely ignored
the fact that the couple had grown up in the
trade with Paul’s father and grandfather and
Lorraine’s father all having run pubs. Undeterred
the Coopers moved into the Parish Lantern in
Whiteparish, a few miles south of Salisbury,
where Paul’s father was the landlord.

The original plan was to work alongside Paul’s
father for a while before branching out on their
own but sadly he died shortly afterwards and so

they decided to stay at the Parish Lantern. Last
year they marked 30 years at the Whiteparish
pub which, as well as serving well-kept real ales
and excellent food, has become an important
part of community life in the village. “It was
the brewery’s loss,” said Lorraine. “But I never
thought that we would be here this long.”

The Parish Lantern is most certainly not part
of a chain run by a brewery such as the one that
turned down the Coopers all those years ago.
It is owned by local businessman Roly Chalk —
his only pub — and he leaves the Coopers to get
on with running it. Paul said: “It’s like having
a freehold really. He doesn’t interfere with it at
all. He sends us the bill and we pay the rent.
He maintains the outside and we maintain the
inside.”

This relaxed, locally-based arrangement proved
its worth during the Covid-19 lockdowns when
Mr Chalk was extremely understanding about
the fact that the Coopers were struggling with
the rent. That, Government grants, community
support and a great deal of ingenuity got the
Parish Lantern through what was a challenging
period for all pubs. The live-in chef took on a

new role as a painter and they redecorated the

www.salisburycamra.org.uk
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inside of the premises, locals tired of doing their
own cooking were keen to order takeaway meals
and the Coopers erected a marquee outside once
that was allowed.

The Parish Lantern’s place in village life,
developed by the Coopers over three decades,
has been crucial to its survival both during the
pandemic and now that life is getting back to
normal. The fete committee and other local
organisations meet there, it has traditional
pub games such as crib and darts and there is
a cricket team. Combine all that with a menu
that is a lot more sophisticated than the pub
grub of yesteryear and business has returned
with a vengeance. The pub now has two chefs
and Lorraine said: “It has taken our business full
circle, we are so busy with food bookings”

Although The Parish Lantern is open for many
more hours than it was when Paul and Lorraine
started out, business is now concentrated beween
6.30pm and 9.30pm. Late evening drinkers,
already on the decline before the pandemic, are
now fewer than ever. “The Covid lockdowns
broke the habit of going out for a late drink and
they have not come back,” said Paul. “People
who come in for a drink will now do so about
5 to 6 oclock.”

But whatever time the drinkers come in, good
beers are also a part of The Parish Lantern’s
success story. Four to five real ales are available
at any given time, some of them from south
Wiltshire breweries. On the day that Barrel

Organ visited the pub had Hop Back’s Citra
at 4.0% ABV, Downton Brewery’s session ale
Quadhop at 3.9% and two from St Austell
Brewery in Cornwall — Tribute at 4.2% and
Proper Job at 4.5%.

This changing selection plus the fact that Paul
sometimes has a pin —a 4.5 imperial gallons cask
— of real ale on the bar as well as holding the
occasional beer festival has won the affection of
real ale enthusiasts. The Parish Lantern is one of
the pubs which may be included in CAMRA’s
soon to be published 2023 Good Beer Guide by
members of the Salisbury & South Wiltshire
branch.

The Coopers have learned the art of tapping
into different markets. So while local customers
provide the core of their business, they have a
camping area with space for five caravans to
attract people who are holidaying in the area —
the New Forest is just a short distance away -
and play equipment for children in the garden.

Their son Arron is helping them in the business
— although he also has another job — and there
is a possibility that he might take over from
them one day. But that depends on a number of
factors including the views of the pub’s owner,
whose relaxed stewardship has played such
an important part in the couple’s success. The
Parish Lantern is a local in every sense of the
word.

Will Bennett

www.salisburycamra.org.uk
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BREWLERY NEWS

Hop Back Brewery

Sixpenny Brewery

Five of Hop Back’s bottled brands have won
awards at the 2022 “Taste of the West’. Summer
Lightning and Crop Circle received gold awards
and Pickled Santa, Winter Lightning and
Taiphoon got silver. Congratulations to Jamie,
Steve and the Hop Back team.

At the recent Hop Back Brewery Annual
General Meeting, Chairman John Gilbert said
that the refurbishment programme for their pub
portfolio was continuing with work beginning
this spring on the Wyndham Arms, the Duck
Inn and the Waterloo Arms. The brewery hopes
to take advantage of the recent cuts in excise
duties although they are facing increased costs,
particularly with malts. They remain on the
lookout for new pubs to add to their portfolio.

Jamie has finished brewing the latest seasonal
beer Spring Zing which has sold out already
at the brewery so grab it while you can if you
see it in the pubs. Next is a special brew for the
Queen’s Platinum Jubilee called Lubbly Jubilee.
Other seasonal brews are as follows:

May — Glasshopper ABV 3.8% - A subtle blend
of New World hops makes this light fruity ale
dangerously drinkable. Pale in colour, big in
flavour with a spectrum of tropical fruitiness.

June — Pacific Jade ABV 3.9% - This new
Zealand hopped beer is a real crowd pleaser.
Herbal, lemon zest and black pepper add to this
easy drinking, very pale bitter.

July - Hop Concerto — ABV 4.5% - A harmony
of five hops from across the world gather in this
pale ale. A floral and fruity hop punch will give

way to smooth bitter undertones for a tasty pint.

August - Golden Harvest — ABV 3.7% - A
quintessentially English summer quaffing ale,
golden in colour and packed full of East Kent
Goldings and Pioneer hops. Bitter to the fore
with a long dry finish.

The style of Sixpenny’s spring seasonal beer,
Cranborne Chaser, varies from year to year. The
2022 version was a mild at 3.6%. The brewery is
brewing a special beer for the Queen’s Platinum
Jubilee in June, provisionally named God Best
the Queen! This will be followed by Rushmore
Gold later in the summer. The brewery has
added three real ciders onto the Tap bar’s
range (My'N’Ers Bourbon Soak and two from
Purbeck - Blush and Dorset Draught).

Building work continues around the brewery.
The drive from the road is now completely
tarmacked and the new Orchard Bakery building
has been completed. The bakery was established
by Chris Wakely in 2014 and specialises in
artisan baking techniques producing sourdough
bread, pizzas, pies etc. Every Friday (5 — 7pm),
drinkers in the Tap can enjoy handmade pizzas
cooked to order in the bakery.

The brewery is concerned about the large rise in
energy costs — as probably many other breweries
are. Sixpenny is diversifying its activities to
increase income and has recently held two
music gigs, Lost at Sea’ (bluesy rock) and ‘Six
and Sax’ (jazz influence), one of which had an
audience of about 200 people! One project
under consideration is to reopen the onsite well
at the brewery and, following Stonehenge’s
lead, to bottle and sell the water. Another idea
is to return to bottling beer on site, because
outsourcing is now too expensive, and the
contents would be RAIB (Real Ale In Bottle).

Dark Revolution

The big news is that after a two-year break due
to Covid, the Tap Room is open again with
indoor and outdoor seating. Current hours are 12
midday to 8pm on Friday and Saturday although
it is hoped to extend these in future. Many of the

www.salisburycamra.org.uk
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sessions will feature one of a range of street food
vendors. At present beers are offered from keg
or in can, both their own and some from like-
minded breweries, and a cask line is planned to
offer one beer in this format in future. There are
plans to hold special events such as beer tastings.
Beer to take away is also available 10am to 5pm
Monday to Thursday. In the brewery there are
plans for a number of interesting new beers and
collaborations with other breweries. For news
from the brewery, food vendors at the Tap Room
etc keep an eye on the brewery Facebook page.

Brewshack

Current beers are limited to the three core beers
(Pale Ale, Bill’s Bitter, and 8 Grain Porter) but
Adam is hoping to introduce the Vienna Oat
Stout as a seasonal in the autumn. Adam is now
the only member of staff at the brewery but may
recruit again once the pandemic recedes. The
core beers were included in a recent Salisbury
tasting panel sampling and details for two beers
have been updated to reflect changes since they
were last reviewed. The brewery now has an
exclusive arrangement with Brook House hops
and there is an informative new article on the
hops used by the brewery at:

https://www.brookhousehops.com/case_

study/the-brew-shack/

Wriggle Valley

Good news at Wriggle Valley, as the taproom
opened after the Jubilee weekend, serving
brewery-fresh Dorset Ales on Friday evenings
and Saturday afternoons. Along with its firm
favourites, Wriggle Valley has also brewed up a
special Jubilee beer: Majestic 70 at 5.0%. This is
an all British pale ale with lots of late hopping
from a British hop; Ernest, which offers flavours
of pink grapefruit and apricot. The brewery
looks forward to welcoming you back to the
brew house very soon.

Contributors: Andrew Hesketh, Derek Ellis,
Mike Bird, Neil Beagrie and Matthew Glide.

www.salisburycamra.org.uk
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THE

BLACK
HORSE

17th Century, originally three cottages
one of which was a forge.

‘Village' pub serving good ales and extensive
good value pub food (no food Sun evenings).
Nice conservatory extention used as restaurant.
With a Real Fire.

2 regular ales, Sharp's Doom Bar
& Shepherd Neame Spitfire
with a changing ale available

Garden & Parking available
Dog Friendly
Traditional Pub Games

01980 619089
www.blackhorsehurdcott.co.uk
Black Horse Lane, Hurdcott. SP4 6HW
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A FOND FAREWELL....
..AND A HEARTY HELILO!

On 9 March 2022 Stig

Anker and Anna Marie
Andersen handed
over the reins of

Stonehenge Ales Ltd
to James and Nicola
Robinson, bringing to
a close their 29-year
tenure at the brewery.
Worry not however,
they are not going far
as they will continue
to live next door to
the brewery in the
village of Netheravon.
We wish them both

a well-deserved long

and happy retirement.
An event to mark the occasion was held in
Netheravon in April and after farewell speeches
from Stig and Anna Marie, James and Nicola
presented gifts of thanks and said a few words
to introduce themselves to the crowd of villagers
and customers, including a small number of

Salisbury CAMRA members.

James and Nicola have moved to the area from
Epping Forest in Essex, after both working in
London and dealing with a daily 90-minute
journey to work. Now the commute amounts to
a few steps down from their apartment on the
top floor of the brewery, but their days remain
no less hectic!

James has been a keen home brewer for some
years and has a degree in chemistry but ahead
of the move to Wiltshire, he was working in
software sales in London, while Nicola, who
has a background in hospitality and business
development, was working at The Institute of
Directors in London, so that should be good

experience for them both for the task that lies
ahead.

It has been quite a baptism of fire for them both
but something that they are loving, throwing
themselves into a host of new activities and trying
to keep pace with the fast moving environment
that they now operate in, albeit in the much
more tranquil setting of an old mill by the side of
the River Avon in peaceful Netheravon. Home
is now just up a flight of stairs from both the
brewery, where James is likely to be found, and
the office where Nicola is getting to grips with
the business side of running a brewery.

They are getting out
and about in their new
environment too. In
April they spent the
weekend at the Society

of Independent Brewers

(SIBA) South West
beer festival at The
Maltings in  Newton

Abbot, Devon. After
meeting fellow brewers
and working behind
the bar, the return to
Netheravon was made
all the better with two
awards for Stonehenge
cask beers, a silver for
Heel Stone and a bronze for Spire Ale. Later
in the month a weekend was spent at Urchfont

www.salisburycamra.org.uk
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Scarecrow festival where the bar was well
stocked with Stonchenge ales and once again
James and Nicola served the beer to enthusiastic
customers. An interesting baptism into some
rural Wiltshire culture! On that subject they also
put in an appearance at a local CAMRA branch
meeting recently - it just had to be done!

More sorties of a similar nature are planned
including, we hope, an appearance behind the
bar at our very own Beerex in July at Salisbury
Arts Centre — full details of the event and how
to get tickets can be found elsewhere in this issue
or take a look at https://www.wiltshirecreative.
co.uk/whats-on/salisbury-arts-centre/beerex-

xl/

Taking over from such
successful owners as
Stig and Anna Marie
gives some assurance
that it all works well
as it stands, so why
rock the boat until life
has settled down and a
full understanding of
Stonehenge Ales has
been gained?  When
Stig and Anna Marie
took  over  Bunces
Brewery all those years
ago little  changed
initially and  major
surgery was not carried

out over the years of
their tenure. In fact I believe that two of the
original Bunces beers continued to be brewed by
Stig under the Stonehenge Ales name, Pigswill

and Old Smokey, the seasonal porter. From
talking to James and Nicola I imagine that a
similar policy will apply although I am sure that
as local beer drinkers we can look forward to
something new emerging from the brewery as
James gets to grips with his new ‘toy’, a full size
brewery, and Nicola looks for new opportunities
to develop sales in what is currently a very
competitive and crowded marketplace- great
for us drinkers but a challenging time for the
brewing and pub industry.

If you are in the pub reading this article then
raise a glass to James and Nicola and wish them
a long and very happy stay at Stonehenge Ales
as all of us at Salisbury and South Wiltshire
CAMRA branch do. Cheers!

Gerald Gibson

(%me & € Cproornn

This handsome pub in a small village on the edge
of the National Park was originally two cottages.

It has been sensitively extended, and within are
numerous discrete, cosy and contrasting areas.
Some tables are cask conversions, and benches remain
attached to the walls of one of the brick porches.
Food includes locally-sourced produce, and is served
all day at weekends (not winter Sunday evenings).
The Avon Valley Path is %4 mile away.

Regular cask ales
This pub serves 1 regular beer.
Sixpenny 6d Best Bitter

Changing cask ales
This pub serves 3 changing beers.
Changing beers typically include:
Downton (varies), Exmoor (varies), Hop Back (varies)

Open Everyday
Midday - 11.00pm
Meal Times
Mon - Fri noon - 3pm, 6pm - 9pm
Sat & Sun noon - 9pm

01725 510739
High Street, Woodgreen. SP6 2AS
www.horseandgroom-woodgreen.com

www.salisburycamra.org.uk
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A VINTAGE SELECTION

THE CROWN,

Combine the need to furnish a pub with a
landlady who loves buying at auction and what
do you get? The answer to that question is far
too much. So Gloria and Steve Nottage, who
run The Crown in Alvediston at the western
end of the Chalke Valley, have turned a glut of
antiques, vintage, retro and craft items into an
attractive and unusual business asset. They have
opened what they call their “vintage and various
room” which is effectively an antiques shop in

a pub.

“It started off with buying bits for the pub itself
but we ended up with a lot of stuff because I
do like going to auctions,” admitted Gloria.
Opening the room to sell her stock has brought
in fresh customers to the pub, is popular with
their bed and breakfast guests and means that
she can carry on going to salerooms with a clear
conscience.

The room is a glorious jumble of material which
reminds you of the old-fashioned antiques and
collectibles shops of yesteryear. Ceramics and
glassware sit atop vintage trunks, wicker baskets
compete for space with walking sticks, a teddy
bear stares forlornly into the middle distance
waiting for a new owner, Gloria’s liking for
vintage jewellery is evident and paintings and

ALVEDISTON

prints fill the walls. It could be a setting for the
BBC’s daytime television programme Bargain
Hunt.

“It’s a little bit of fun”, said Gloria. “But it is also
a way of bringing people into the pub as we are
a bit out in the middle of nowhere and it has
proved popular. We have a complete range of
items.” Local arts and crafts, jams and chutneys
are also for sale.

The Vintage and Various Room is open
11.30am to 3.00pm Thursday to Sunday and at
other times by appointment. If Gloria is around
she is usually happy to open it up for visitors
but it may be best to phone 01722 780203 in

advance to check.

The Crown is a classic, thatched 17th century
pub at the end of the Chalke Valley, which was
recently voted the best place to live in south
western England by a leading Sunday newspaper.
It serves a range of local ales and ciders along
with traditional pub food and Sunday roasts and
has rooms for guests.

Will Bennett

www.salisburycamra.org.uk
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SELECTIONS FOR THE GOOD BEER GUIDE
TIME FOR A CHANGE?

The number of pubs in the Salisbury & South
Wiltshire CAMRA branch area is increasing
following the closure of the neighbouring
branch, Heart of Wessex. Before it closed that
branch chose its pubs for the 2023 edition of
CAMRAS Good Beer Guide, which will be
published in the autumn. However, the selection
process for the 2024 edition has already begun in

our branch and will incorporate the extra pubs.

We should like to include you, the members, in
reviewing the process that we currently use for
such selection.

The Salisbury & South Wiltshire Branch had,
before the closure of Heart of Wessex, around
120 open pubs selling real ale of which 40
are based in the City of Salisbury itself and
the remainder in the surrounding towns and
countryside. We have now got a further 16 pubs
from Heart of Wessex all of which are rural and
located in the south west of the county. This
increases the proportion of rural pubs in the
branch area to 70%.

In the past our selection process has enabled
members to vote for up to 15 pubs from a voting
list nominated by members who had visited the
pub, left a beer score on the NBSS (National
Beer Scoring System) website and informed
the branch that they wished to nominate that
particular pub for the excellence of its beer. The
voting list did not segregate city pubs from rural
meaning that voters could vote for up to 15 city
pubs or vice versa.

Traditionally more city pubs have been selected
than rural pubs and usually this has been in a
ratio of eight to seven. The recent pandemic
significantly reduced many members’ visits to

pubs, especially in the country and the latest
selection had nine city pubs to six rural.

The Good Beer Guide that you read is based
upon a geographical spread of pubs across the
country and listed by county. One of its concerns
is that pub selections for the guide are not too
concentrated in one location and that any
remote locations do have a selection of pubs for
residents and visitors alike to enjoy.

In our own area of Salisbury & South Wiltshire
we have a significant number of good pubs and
competition for entry into the Good Beer Guide
has always been stiff. Each year we are forced to
leave out excellent pubs merely because we have
a limit on the number we can nominate.

Our ideal is to have a system that is fair to all
eligible pubs and to contain a sensible spread
of pubs across our branch area. We would like
to include your views in our review and to that
end would ask you to email these to the branch

before the end of August.

The address is:

andrew.hesketh@salisburycamra.org.uk

Andrew Hesketh
Good Beer Guide submissions co-ordinator,

Salisbury & S. Wilts CAMRA

www.salisburycamra.org.uk
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PUB NEWS

Here is a round-up of pub news since our last
issue, starting with some local award winners.

Congratulations to the Duke of York for winning
the Salisbury and South Wilts CAMRA Pub of
the Year and The Horseshoe at Ebbesbourne
Wake for winning the Rural Pub of the Year.
Both awards were thoroughly deserved and are
a welcome sign that branch activities are getting
back to normal.

The Stonchenge Inn, Durrington and the
Ox Row Inn, Salisbury were both highly-
commended finalists for Business of the Year at
the Salisbury and District Business Excellence
Awards, presented at a black tie evening in
April and three of our pubs were placed in
the Wiltshire Life magazine’s Pub of the Year
award. The Queen’s Head, Broadchalke and
The Winchester Gate, Salisbury were awarded
second and third place respectively with The
Cross Keys Inn, Corsley (Bath and Borders
branch) being the winner. The Winchester
Gate also won third place in the Arts, Culture
and Music category. Lastly a mention for the
Artisan Wine and Spirit Co, Winchester Street
who have won national recognition picking up
Newcomer of the Year at the prestigious Drinks
Retailing Awards 2022. Well done everyone!!

The New Inn, Amesbury had a ribbon-cutting
re-opening and are now open daily serving four
real ales including One Dream, their exclusive
new beer described as a 3.9% ABV ‘finely crafted
ale’and after such a long closure we are pleased
to report that The Cuckoo at Hamptworth is
also now fully open with a good range of real
ales and new menu, including one for the kids.
Tony’s fish and chip van still stops outside on
Fridays so it seems normal service has at last
been resumed!! The Black Horse at Hurdcott
is currently for sale but is still open and being

managed by existing staff following Rachel and

Dave moving to run a pub in Devon and The
Bell at South Newton has published new hours
and will be open every day except Monday until
October.

If you have noticed new seating by the river at
The Maltings in Salisbury (next door to the
Cake Forge) I can tell you that it belongs to a
new bar called Sips. I can also reveal that owner
Jacob has got himself an amazing little oasis of
interesting and unusual craft beers, ciders, wines
and spirits. Opening times are a bit patchy while
he recruits more staff so it is worth checking out
his social media but it is certainly a delightful
place to while away an hour or two!!

And finally, if you have a spare £375,000 down
the back of the sofa you might fancy bagging
yourself the freehold of The Coach and Horses
on Winchester Street, which has just come onto
the market.

Sue Turner
Pubs Officer

www.salisburycamra.org.uk
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HOOK & GLOVE

s—ﬁ;zt _7aglley

01722 712247 -

Dog friendly Country Pub
3/4 Real Ales

Food 12 - 9 every day
except Sun 12-3

Bookings recommended

The Street Farley, Salisbury SP5 1AB

THE
DUKE OF YORK

- A TRADITIONAL PUB -

A traditional locals’ pub O T vy g
traditic I Open Every Evening:
offering 7 ever cha g.

reasonably priced ¢ S l\‘IOndaY = Fl"ldil}«"
'dlld [I"dd.lti(,)llill (‘i(l(,‘l‘. fl’()nl _l_I)ITL

15p discount to CAMRA Q oo & Q §
members with CAMRA Sﬂtl}l da\ & Sunda}
from midday

membership card

The Duke of York | 34 York Road | Salisbury | SP2 7AS

www.salisburycamra.org.uk
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PUBS OF THE YEAR

The Duke of York in Salisbury has been voted
2022 Pub of the Year by members of the
Salisbury & South Wiltshire branch of the
Campaign for Real Ale (CAMRA) with The
Horseshoe in the picturesque Chalke Valley
village of Ebbesbourne Wake being chosen as
Country Pub of the Year.

Duke of York Pub of the Year.

Manager Paul Cooper (left) and landlord
Jonty Newbery (right) receive the local Pub of
the Year award from CAMRA branch chairman lan
Turner (centre). Photo: Spencer Mullholland

Each year the branch gives awards to two pubs
in its area — one in the city of Salisbury and one
in the towns and villages surrounding it. The
prizewinner with the most votes is declared the
overall Pub of the Year while the other becomes
either the City Pub of the Year or the Country
Pub of the Year. The awards had not been made
for two years because of the Covid-19 pandemic.

It was the first time that the Duke of York in
York Road, Salisbury had been voted Pub of
the Year. Landlord Jonty Newbery and manager
Paul Cooper were presented with the winner’s
certificate by Ian Turner, chairman of the
Salisbury & South Wilts branch of CAMRA,
at a gathering of pub regulars and CAMRA

members.

“It is not all about the number of real ale
handpumps along the bar, CAMRA is about the
quality of the ale”said Ian Turner as he presented
the award. "However, when you do come across a
pub with seven handpumps, and you know that
all seven will provide you with excellent quality
ale, you know that you have found a great pub.
This award is determined by our members’
votes and this year there was a clear winner. My
congratulations to Paul, Jonty and the rest of the
Duke of York team who have made the pub a

real ale destination.”

Jonty Newbery said: “I would like to thank
CAMRA, all our staff and also our customers
for supporting us. It has been a bit rough for the
last two years because of the pandemic but we
are looking forward to a tremendous 2022.”

For The Horseshoe it was the third time in four
years that this traditional inn with a fine range
of real ales had won the Country Pub of the Year
award. On the fourth occasion — last year — no
vote was held because of Covid-19 pandemic
lockdowns.

The Horseshoe Country Pub of the Year
Tony Bath, Jayne Sanger and Pat Bath receive their
winner’ certificate from CAMRA branch chairman
Ian Turner. Photo: Will Bennett
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In an age when many pubs change hands
regularly, The Horseshoe has a rare record of
continuity — the same family has been running
it for almost half a century. Tony and Pat Bath
have been in charge for 36 years having taken
over from Tony’s parents Tom and Glad. They
have now been joined by their daughter Jayne
Sanger. All three were on hand to receive the
award certificate from Ian Turner, who cycled
ten miles from Salisbury, supported by a group of
CAMRA members who took the less energetic
option of travelling on the number 29 bus from
the city.

“It is great to be back to present this well-
deserved award,” said Ian. “The Horseshoe has
a winning formula: excellent food and well kept
beer in a lovely pub in a beautiful area. It has
featured in nearly every edition of CAMRA’s
Good Beer Guide and the Bath family has worked
tirelessly to support real ale.” Tony Bath said:
“We work hard to achieve this and we would
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like to say thank you to CAMRA for voting for
us.”

Will Bennett

Is your local pub

it

under threat?

CAMRA has the tools
to help you save it

camra.org.uk/saveyourlocal

DIARY DATES Salisbury & South Wiltshire

JUNE 2022

15th City Saunter

7.30pm Amesbury Amble featuring the Bell,
Antrobus Arms, King’s Arms, George Hotel and

New Inn.

JULY 2022
6th Open Branch Meeting.
7.30pm Royal George, Bedwin Street, Salisbury.

8th Beerex XL
6.30pm to 11.00pm Session 1 at Salisbury Arts
Centre.

9th Beerex XL

11.00am to 3.30pm Session 2 at Salisbury Arts
Centre.

6.30pm to 11.00pm Session 3 at Salisbury Arts

Centre.

15th Minibus Trip

6.30pm Visit to Downton featuring the Downton
Brewery, Goat, Bull Hotel and Wooden Spoon.

20th City Saunter
7.30pm Wilton Wander featuring the Pembroke
Arms, Greyhound, Wheatsheaf and Bear Inn.

AUGUST 2022
6th Annual General Meeting
12.30pm Salisbury Rugby Club.

12th Minibus Trip

6.30pm Stonehenge Inn at Durrington, Plume of
Feathers at Shrewton, Bell Inn at Winterbourne
Stoke, Boot at Berwick St James and Pelican at
Stapleford.

17th City Saunter
7.30pm Railway Tavern, Deacons, Market Inn and
Ox Row Inn.
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Sips
A New Beer Venue opens in Salisbury

The Salisbury beer scene has a rare new venue
— Sips in the Maltings opened by Jacob (Jake)
Price on 31 March 2022. It is proving popular
and is filling the small craft bar/micro-pub
niche that Salisbury has arguably lacked when
compared to other local towns and cities. I
caught up with Jake to find out more about his
background, the ethos behind his new venture,
the beers you will find, and his future plans.

Jake

Background

Jake (30) studied music and sound engineering
and first gained experience in handling cask and
craft beers at the Vaults and the Snuffbox in

Devizes. He always wanted to run his own bar
and everyone in Devizes had said how Salisbury
was missing a decent small craft bar/micro-
pub. Hence the City was on his radar when he
started planning his business with help from the
Prince’s Trust. He had always lived in Wiltshire
and being based in Salisbury would remain close
to family and friends.

Ethos

The vacant premises he found (next to the
waterwheel in the small arcade of shops at
the Bishops Mill end of the Maltings) was
key — he wanted a small, quirky space for the
right atmosphere for the new venue. His aim is
to keep it simple with a focus on product and
service. The name Sips is to convey the ethos
of enjoying beers, trying different flavours,
having different measures available (1/3, 1/2, or
pints), frequently changing beer line-up, good

conversation, and appropriate music.

The Beers

Jake currently has 10 lines of craft keg beers so
no real ales on the bar as yet although there is an
extensive range of bottles and cans that can be
consumed in the bar or taken away that include

Tap Menu

Bottles and Cans
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some real ale in the bottle. Of particular note
is that around one third of the bottles and cans
are from Belgium — probably the best selection
in Salisbury. On the lines there is always a lager,
a cider, pale ales and IPAs, stouts, and the sour
beers have proved particularly popular.

The Customers

Plans for the Future

The venue is small but there is capacity to
expand up to 15-20 lines and add occasional
pins of real ale in due course. Jake has recently
introduced a case deal on bottles and cans and

would love to do gift boxes in future. He is
looking to do tasting evenings with food/beer
pairings, having brewers and homebrewers in to
discuss brewing, bottle shares, and small music
events. Local artists can exhibit on the walls and
help keep the interior interesting and changing.
The core focus will always be on beer but a small
artisan wine range and more ciders will be added
over time.

After five weeks in Salisbury, Jake has found the
city very welcoming, overwhelmingly so, with a
lot of support from other local businesses. There
has also been more initial custom than expected
leading to beer running out one night (and local
brewery Dark Revolution kindly stepping in to
help re-supply at short notice). So far, the feed-
back I have heard from his other customers
is that Jake is creating a great addition to the
Salisbury beer scene!

Neil Beagrie

BEEREX IS BACK FOR
I'TS 40TH BIRTHDAY

After a two-year gap because of the Covid-19
pandemic, Beerex is back at Salisbury Arts Centre
in time to celebrate its 40th anniversary. The city’s
summer beer festival, organised jointly by Wiltshire
Creative, the Salisbury & South Wiltshire branch
of CAMRA and Rotary COGS, will take place
on Friday 8 July at 6.30pm and Saturday 9 July at
11am and 6.30pm.

Tickets at £12 per session can be booked online
at wiltshirecreative.co.uk or by telephoning
01722 320333 between 10am and 5pm Monday
to Friday and 10am to 3pm on Saturdays. Ticket
price includes your first half pint, Beerex glass and
programme.

About 60 beers, some local and some from further
afield, will be available along with 15 ciders. The
Wiltshire and Dorset breweries represented

include Hop Back, Downton, Dark Revolution,
Stonehenge, Cerne Abbas, Sixpenny, Gritchie,
Wriggle Valley, Plain Ales, Small Paul and Blonde
Brothers. Lovers of dark beers will delighted that
Titanic’s wonderful Plum Porter will be on tap
along with Timothy Taylor’s Dark Mild while pale
ales will include Castle Rock’s Harvest Pale and
Green Duck’s Session IPA.

The event will also feature live music and there will

be food stalls.

The charity for the event will be Leukemia
Research, which is highly appropriate given the
recent death of Salisbury & South Wiltshire
CAMRAs former chairman Derek Blackshaw
from this terrible form of blood cancer. Derek was
a huge supporter of Beerex.
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From
as little as

£28.50' Campaign

; for
a year. That’s less
. . than a pint a Real Ale
CAMRA Membership is for you! month! includes
We're leading the fight to keep pubs alive and thriving Rg:f’:;e
in every community, serving quality ales and ciders. Cider & Perry

Find out more camra.org.uk/joinup Vouchers

Or enter your details and complete the Direct Debit form below and you will receive

15 months membership for the price of 12 and save £2 on your membership subscription

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form,

visit www.camra.org.uk/joinup, or call 01727 798440.* All forms should be addressed to
Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1T 4LW.

Your details: Direct Debit Non DD
Single Membership (UK) £28.50 [ | £30.50 [ |

Title e Surname
Under 26 Membership ~ £20.00 [ | £22.00[ ]
Forename(s) Joint Membership £3650 [ ] £3850[ ]
Date of Birth (dd/mm/yyyy) (At the same address)
Joint Under 26 Membership£22.00 || £30.00[ ]
Address Please indicate whether
you wish to receive BEER
by email OR post: [JEmail [ ]Post
[ 2001 (oleTo [T | wish to Opt-in to D General Communications
Email address D Branch Communications
. Concessionary rates are available only for Under
Daytime Tel 26 Memberships.
| wish to join the Campaign for Real Ale, and
Partner’s Details (if Joint Membershi agree to abide by the Memorandum and
( P) Articles of Association which can be found on
TItIE covvvereeereereessssenesaneenes Surname our website.
Signed
Forename(s)
. Date
Date of Birth (dd/mm/yyyy) Applications will be processed within 21 days.

Direct Debit Instruction

Please fill in the whole form using a ball point pen and send to:
Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts AL1 4LW
Email: membership@camra.org.uk Telephone: 01727 867201

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

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

If there are any changes to the amount,
date or frequency of your Direct Debit,
Stripe will notify you 2 working days in
advance of your account being debited
or as otherwise agreed. If you request
Stripe to collect a payment, confirmation
of the amount and date will be given to
you at the time of the request.

If an error is made in the payment of
your Direct Debit, by Stripe or your bank
or building society you are entitled to a
full and immediate refund of the amount
paid from your bank or building society.

If you receive a refund you are not entitled
to, you must pay it back when Stripe asks
you to.

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

Setup of Direct Debit Instruction with
Stripe on behalf of CAMRA.

Name(s) of Account Holder Billing Address

Bank or Building Society Account Number

Branch Sort Code Postcode

‘ ‘ ‘ ‘ ‘ ‘ ‘ Payments will show as CAMRA Membership
on your bank statement.

| understand that CAMRA has partnered with Stripe, who collects Direct Debits on
behalf of CAMRA and confirm that | am the account holder and the only person
required to authorize debits from this account.

. Campaign
Signature

or
Real Ale

*Price of single membership when paying by Direct Debit. *Calls from landlines charged at standard national rates, cost may
vary from mobile phones. New Direct Debit members will receive a 12 month supply of vouchers in their first 15 months of
membership. The data you provide will be processed in accordance with our privacy policy in accordance with the General
Data Protection Regulations.
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THE SHIP INN

BURCOMBE, SP2 OEJ

Newly refurbished riverside gastro village pub.
Locally sourced seasonal menu, regional ales
and a warm and friendly welcome.

Tel: 01722 744 440
Email: shipinnburcombe@gmail.com
Website: www.shipinnburcombe.co.uk

THE

VILLAGE

FREE HOUSE
Opening Times
Monday - Thursday: 4pm -11pm
Friday: 4pm — Midnight
Saturday: Noon — Midnight
Sunday: 2pm — 11pm
Choice of 3 Real Ales inc our
house ale Downton’s Quadhop,

an everchanging guest ale and
either a stout, porter or mild

BT Sport available

We have had a makeover during
the lockdowns so we are now have
a light, clean, fresh décor feel to
this classic back street boozer

Follow us on Facebook and Instagram

01722 329707
33-35 Wilton Road, Salisbury. SP2 7EF

www.salisburycamra.org.uk
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‘

THE

HORSESHOE INN

Situated in lovely rural countryside, ideal for
wonderful walks in the area

Three real ales and one or two guest ales
Dog Friendly
Large pretty garden with fish pond

The Cross, Ebbesbourne Wake, Salisbury
SP5 5JF
Tel: 01722 780474




Telephone:

01725 513 313

email: sales@downtonbrewery.com

WWW.DOWNTONBREWERY.COM





