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Chairman - Andrew Birkhead 

e: chairman@newarkcamra.org.uk 
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Treasurer - John Dunstan 
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Socials - Anthony Barson 

e: socials@newarkcamra.org.uk 

Membership – Bobby Dobbins 

e: membership@newarkcamra.org.uk 

Public Relations – Ian Dobbs 

e: pr@newarkcamra.org.uk 

POTY & GBG – Rob Neil / A Birkhead 

e: poty@newarkcamra.org.uk 

LocAle – John Ward 

e: locale@newarkcamra.org.uk 

Young Members – Stuart Clift 

e: ym@newarkcamra.org.uk 

Apple – Carolyn Gibbons 

e: apple@newarkcamra.org.uk  
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Newark CAMRA Diary Dates 

Branch Meetings—All welcome 

Oct 5th The Ram 20.00 

Dec 7th Venue TBC 

Branch Committee 

Oct 2nd The Fox & Crown—20.00 

Annual General Meeting 

Nov 2nd The Flying Circus—20.00 

Socials 

Oct 21st Autumn Outlying Pub Tour 

Free Bus– The Wharf– 11.45 est ret 

19.30-20.00 see advert in this issue 

Find Us Online 

www.newarkcamra.org.uk 

follow us on 



From The Editor 
Once again we come around to that time of year when those hot balmy 

summer nights are starting to feel like a distant memory, the nights are 

starting to draw in, soon some poor souls will only see daylight through a 

distant window at work or briefly at the weekend.  

Halloween will shortly be upon us followed by Bonfire night where we     

celebrate Guy Fawkes’s attempt to blow up parliament which to this day 

may still seem a tempting proposition at times.  

Traditionally with the dark nights and the Halloween costumes come 

strong ghoulishly dark beers along with malty traditional ales to replace the      

endless stream of super hoppy pale beers that have flowed throughout the 

summer months.  

Whatever your preference of beer type lets hope it is all kept in the best of 

condition and our publicans manage to keep enough variation on the bar 

to suit us all, I know generally we are very lucky in the Newark area to have 

so many quality establishments. 

Happy drinking and enjoy the read. 

The Newark branch of CAMRA strive to   

increase the choices of Real Ale available to 

the consumer by actively promoting the 

national key campaigns at a local level, by 

championing excellence in customer service 

in our local pubs, promoting our local   

breweries so to bring the diversity they   

provide for us and to object to pub closures 

within our area.                                               

Importantly, we are a social group of       

likeminded people of all ages and walks of 

life. Anyone is welcome to attend our 

meetings, details of which can be seen on 

the previous page.                                               

The BGP welcomes local interest, beer    

related articles and letters for publication. 

All material should be sent to                    

editor@newarkcamra.org.uk   

Opinions expressed within this publication 

are solely those of the author and not     

necessarily those of the Editor or CAMRA at 

either local or national level   
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Chairmans Report 
It is now traditional for the Newark Pub of the Year (POTY) to host a  
charity event to raise money for our Newark CAMRA charity of the year, 
with it being MIND this year. So, a 24 
hour cribbage  marathon was hosted by 
Just Beer and started on June 14. A 
total of £1280 was raised to add to the 
£1100 from our Beer and cider festival. 
Thanks to Barnbygate chippy for our 
fish and chip supper, and to Duncan for 
much needed breakfast bacon butties 
and Merv for commemorative mugs. 
We had six players who managed the 
full 24 hours and many who came along to support us. Our thanks go to 
them. 
The IPA trail in July and August was visited by many and completed by 
over twenty eager hop fanatics. I have collected their completed cards and 
they gain free entry to our Beer and Cider Festival 2018 which is already in 
the planning. 
To ensure we have enough time for POTY assessment we start at the    
September branch meeting. Please see Rob Neil POTY@newarkcamra.org 
if you would like to be considered as an assessor. You only need to visit 
each pub once and score out of ten on a few criteria. The meeting to       
finalise POTY and Good Beer Guide (GBG) entries will be January 17th 
2018. 
As usual, our GBG entries will be indicated by the electronic voting that 
has been going on all year via Survey Monkey. 
We are delighted once again to have Nottinghamshire’s Pub of the Year in 
our branch. Just Beer in Newark takes the crown again. This is a            
marvellous achievement considering all the new micro and revamped pubs 
in our county among the hundreds that we still have. Thanks to our branch 
assessors who spent a day going around our county to see and assess what 
other branch POTYs had to offer. Just Beer now go forward to regional 
POTY. 
As I have mentioned in my past comments, we are an organisation run by 
volunteers. Sometimes our volunteers need a bit of space and have to stand 
down. I will be doing so at our November AGM. Also my wife will not be 
standing as we intend to travel around Europe before we need visas and 

other red tape paper trails as we leave the EU. Both of these jobs need 
some time and we will both be around for while in 2018 to help the new  
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new post holders. See our web site www.newarkcamra.org.uk for both job 
descriptions. Our AGM will be on Nov 2nd at The Flying Circus and all 
branch positions will be voted for. If you are a CAMRA member and would 
like to be more involved with real ale then come along. You will be very 
welcome. 
A cloud is on the horizon as Marstons have applied to demolish The 
Sawmill. We have won this battle before but it needs our locals again to 
fight against the planning application. 
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“Twenty-four hours in a day, twenty-four beers in a case. Coincidence?” 

Just Beer Are Awarded   

County POTY 2017 
The Newark micropub Just Beer have won the Nottinghamshire Pub Of The 
Year  title for the second time in the seven years it has now been open,  this 
title is to add to the other many awards it has received up to now, including 
awards for excellence, reaching milestones for casks sold and almost a full 
house of Newark POTY titles.                                                                                       
JB has a policy of only having one cask of each particular beer at a time 
which means the beers available on the bar is constantly changing, they al-
ways aim to have new beers and new breweries whenever possible making 
it a haven for customers that like to try something different.                                                 
Mr Duncan Neil, co-owner of Just Beer said it was amazing the success they 
had had in such a relatively short time and it gave him and his partners a 
great sense of pride. He went on to say their amazing success story would 
not have been possible without the support of their loyal customers from 
the local area and far and wide.                                                                                                                  
Pictured with the award are co-owners from left to right, Paul Murphy,     
Stuart Young, Phil Ayling and Duncan Neil in the background is part time   
barman Graeme. On to the Regionals now gentlemen. 
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CAT 
ASYLUM 

A New Local Micro Brewery With A Twist 

I recently had the pleasure of a guided tour around newly established micro brewery Cat 

Asylum at Collingham after being invited by proprietor Mr Henry Bealby. 

This not so small (five barrel) micro is based in a converted brick built barn at Mr Bealby’s 

property which is a former farm house with several large outbuildings dating back to the 

1850’s, one of these housed a former plough making business. 

First impression when Henry opened the large 

barn door into the brewery was “wow”, to be 

honest, I wasn’t sure what I was expecting the 

other side of the door but it wasn’t this. The barn 

itself has been converted to an extremely high 

standard and the brewery plant is a new shiny 

very professional looking  well organised set up. 

Henry went into great detail explaining every             

 

aspect of the brewing process and what 

each part of the plant played in this. I must 

say even though this was far from my first 

time around a brewery , I was very          

Impressed with Henry’s knowledge and  

enthusiasm. The twist you may have been 

wondering about is that Cat Asylum is     

concentrating it’s brewing efforts on old and 

often long forgotten brews, something else 

Henry was quite enthusiastic about. He firmly believes there is a market out there for not 

necessarily something new but different, given the increasing popularity of the likes of  

Heritage brewery  etc. he may well indeed have a point. 

This leads us nicely onto the always popular part of brewery visits, the part where we get 

to sample the goods. First up was the Nutty Brown which I believe was the first beer he  
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had sold In cask to the licensed trade, it is a recipe 

dating back to 1890, at 6.0% this one is no lightweight 

and with it’s deep chocolate finish was quite palata-

ble. The Wakatu  a 5.6% American Pale Ale              

unfortunately wasn’t available to sample as this had 

all been bottled and sent out, both Nutty Brown and 

Wakatu are available at the Real Ale Store in Newark. 

A delightful little pale ale was next at 4.4%, “1963” I was reliably informed is a cask version 

of the Watney’s Red Barrel keg beer and  it’s name is indicative of the era it was first 

brewed.  I cannot speak personally as to how it compares to the original keg version but 

this is a very acceptable easy drinking pale ale. The final beer I got to try was in fact Henry 

informed me one of his first experimental brews which didn’t actually turn out quite right, 

it was pretty much dead and totally flat but the taste, WoW. It was full of malt and hop 

flavours and really quite nice even in such poor condition. I suggested to Henry that he had 

another go at producing this one now he had mastered the plant, an ancient Scottish    

recipe pale ale at around 5.5% called 80 Shilling,  it’s one to keep an eye out for.  

The beer sampling was conducted in the building that previously housed the plough     

making business and had various old sofa’s and armchairs set out to form what was clearly 

the “boys” beer tasting room, I noted however this would convert into an excellent     

brewery tap should Henry ever consider that route.    

All in all my visit was a very enjoyable and interesting one, as far as I can see Henry just 

needs a little help with marketing and distribution and he should be well on his way to a 

solid business. Anyone that requires any further information about the Cat Asylum brewery 

or may wish to purchase any of the beers in either cask or bottle may contact henry via e 

mail at henry.bealby@lineone.net    

The Editor 









Cooking With Beer 

Ten Tips To Get You Started 
 

Real ale can be used for baking, grilling, frying, boiling, marinating and much more. Here are 

ten tips to get your taste buds wet with real ale filled cooking. 

1/ Use a beer you enjoy drinking. If it’s a poor beer to you, you most likely won’t like it 

in your cooking 

2/ Keep it simple and experiment with a recipe that calls for some kind of liquid and use 

beer instead. 

3/ Before baking with beer, let it come to room temperature. A cold beer may interact 

with the yeast differently and it may not rise as nicely. Remember real ale in a bottle 

with have plenty of its own yeast in the sediment. 

4/ When it doubt, look up beer-in-food recipes to get you started. Just don’t swap a 

barley wine for an IPA in a recipe unless you’re really looking to change things up. 

5/ When you add beer to a recipe on the hob, remember that it reacts with the air and 

cooks off the alcohol. This concentrates the flavour without a strong alcoholic     

aroma. On the other hand, when using a slow cooker, the alcohol gets trapped in-

side. This doesn’t work so well and you could be left with a boozy, bitter meal. 

6/ Think basics for beer and food pairings. If you’re making an earthy dish with mush-

rooms and vegetables with herbal notes, don’t toss in a chocolate porter. Instead, 

try finding a beer that has similar earthy qualities like a pale ale or a Belgian IPA. 

7/ Think lighter blonde beers, such as a hoppy ale with lighter meats like poultry, pork 

chops and seafood. 

8/ Think dark beverages like porters and stouts with beef and steak — the enzymes in 

beer are excellent tenderizers 

9/  Your goal is to find balance. You don’t want the beer to overpower the food and vice 

versa. 

10/ When in doubt, drink a beer while you cook, gather some friends and try out the 

dish. The best way to determine if you’ve done well is to get some feedback from 

your friends and family. See what flavours they pick out from your meal and write 

down notes in your recipe to remember for next time. 
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Well, the curtain closes on another hugely 

successful Great British Beer Festival, which 

ended yesterday. But whilst I enjoyed it and 

think it’s an incredibly well-run event and one 

that CAMRA should justifiably be proud of, I 

can’t help thinking that it’s not what it should 

be. Sure, there were 900-odd beers        

showcased. Sure, the beer (certainly the ones 

I sampled) was in top nick, but there is   

something big missing. 

GBBF, as CAMRA’s showcase event, should be 

highlighting the very best of the British beer 

industry. They should be presenting the    

pioneering breweries that are producing  

fantastic beers using cutting-edge techniques 

to brew exciting and innovative, world-class 

beers.  These breweries were almost totally 

absent (with less than a handful of exceptions 

– Tiny Rebel and Vocation to name a couple) 

and the beer choice was, in the main (and it’s 

only my opinion), dull, safe and just           

uninspiring. 

To illustrate my point, the American cask ale 

bar didn’t open until 3pm during the trade    

session on the first day. At 2.30, the queues 

started forming and once service started at 3, 

the queue was seven or eight deep at the bar 

(yes, I did count – it took me 26 minutes to 

get served with my 1/3rd pint 

of Hardywood – Tropication 7.7% IPA, which 

cost me £2.40). Was it worth the wait? Yes. 

Was it worth the dosh? Debatable. But what I 

did get was a fabulous, flavoursome beer that 

I wanted to savour and then queue up for 

more of. 

Why weren’t the British equivalents of the 

excellent American beers being showcased at 

CAMRA’s premier event? Nowhere to be 

seen! The demand for them is evident by the 

queues at the American stand. 

Champion Beer of Britain was announced mid

-afternoon as Church End – Goat’s Milk. Nice 

to see such a small brewery take the award, 

and it was a pleasant enough beer, but the 

best in Britain? Gimme a break! I don’t know 

what the ordering policy is at the GBBF but 

they      seriously have to review it and, if  

necessary, change the rules to allow the new, 

exciting and innovative breweries in. 

Will I be attending GBBF next year? Probably. 

Will it have changed? I very much doubt it, 

but we can hope. 

 

This article is taken from Beerheadz website 

www.bearheadz.biz with permission and 

views expressed are entirely those of the  

author. 
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GBBF Should Change 

"A fine beer may be judged with only one sip, but it's better to be thoroughly sure." 
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The human intellect owes its superiority over that of the lower animals in great measure 

to the   stimulus which alcohol has given imagination 

Answers at the back (page 22) 





SCRAN  
There are times in life when despite being told you can or cannot do something and even 

against your better judgement you do it anyway, but in an effort to redeem myself on this 

score, I was offered a freebie, but I need to clarify this. 

A group that I help out with invited me to join them for a free lunch, the old adage about 

there being no such thing as a free lunch is probably still true, as by inviting me they are 

hoping to keep my favour for further help in the future, but being a weak and feeble     

member of the human race, as soon as the words free, lunch and beer are mentioned in the 

same context any perceived ethics go out of the window. 

It has been a number of years since I had been to the Tawny Owl, which is situated near the 

delightful village of Fernwood ( for those of you who do not know where Fernwood is just 

google Stepford Wives location), but this was the place for my freebie. 

Marston’s used to be regarded by Real ale fans as a beacon of light in a sea of blandness 

when Pedigree really meant it was a Pedigree, but in this world of diversification they now 

own a chain of Two for One eateries with the Tawny Owl being one of them, so I entered 

with a reasonable amount of dread but the thought of the word freebie helped to fortify 

me. 

A spread of four real ales greeted me, Pedigree, Banks, Jennings and a Sunbeam and for the 

crafty people Shipyard was available. To be fair the Sunbeam was well poured with a decent 

head and tasted fine, now those in the know about these style of eateries always advise that 

you should go for the Steak as they are fresh Griddled to order and not premade in a factory 

near Kettering ( or some other really interesting town) and reheated . The menu selection is 

quite extensive with some of it sounding really nice but I went for the Gammon Steak. The 

Sunbeam now quaffed I went for Banks Bitter, I had been spoiled by the Sunbeam, this was 

flat, bland and lifeless , I asked for it to be exchanged and went for the Pedigree, I know 

your tastes change over the years but this was not the great beer of my formative years but 

it had a decent head and was clear but no depth of flavour, by now my Gammon had arrived 

with the trimmings, now a strange thing happened, the waitress explained that the chef felt 

it was overcooked and had started cooking another one which she would bring out asap, I 

don’t know whether it was the taste of the Banks bitter which I had exchanged but I felt as if 

I was in some sort of reality show, why would a chef send out the steak in the first place if it 

was not up to standard, after I had finished checking around to see if there was indeed any 

cameras around ,my second steak arrived on a side plate, I was now faced with two sizable 

gammons and at my age you have to be steady with these things, I tried the first  
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first “overcooked” steak, perfectly edible and had it not been mentioned I would have been 

in blissful ignorance, but I worked through both steaks and have to say they were both rea-

sonable, my hosts insisted I have a pudding so I went for the Chocolate éclair cake, this 

sweet alone must have kept the local Sugar factory working for a day as I could feel my 

teeth rotting with each mouthful, but the experience over, we accept these places are what 

they are ,was it bad, no, was it good, no, it was all really a bit  really like Marston’s , a bit 

bland. 

(P.S. My freebie turned out to be rather expensive, all the salt in the two Gammons gave 

me such a raging thirst I spent a couple of hours in local hostelries rehydrating). 

 

D J MOORE 

The opinions expressed in this article are entirely those of the author, we would welcome 

and print any appropriate response. 



Annual    

General    

Meeting 
Your 

Branch   

Needs You 

Thu 2nd Nov 20.00   

The Flying Circus          

Castle Gate, Newark 

Have you considered taking a more active role within your local 

branch of CAMRA? Attend the AGM and come forward, after the 

initial greeting, absence apologies, previous minutes and the   

approval of accounts, all committee posts are up for re-election 

and some remain unfilled from last year.  A full list of committee 

posts and full job descriptions can be found on our web site 

www.newarkcamra.org.uk, any further  information can be       

obtained from branch chairman Andrew Birkhead                                                    

e: chairman@newarkcamra.org.uk  



 

Crossword Answers 

Across 

3/ Shiny Pail, 5/ Queen Bee, 6/ Black Pearl, 7/ Infinity, 8/ Shanghai 

9/ Marmoset, 12/ Roadrunner, 14/ Drake, 16/ Hoptical Illusion 

17/ Harvest Pale, 19/ Little Weed, 20/ Outlaw, 21/ Ginger Ninja 

22/ Harley 

 

Down 

1/ Black Frog, 2/ Left Lion, 4/ Imp Ale, 10/ Slap In The Face 

11/ Double Bass, 13/ Rainbows End, 15/ Gold Nugget, 18/ Phoenix 
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C A M R A  

 

Autumn Outlying 

Pub Tour 

Sat Oct 21st  
Free bus from the Newark Wharf 

Dep 11.45— Ret Appx 19.30-20.00 

Taking In 

Kelham Fox, Caunton Beck, Spread Eagle-Hockerton, 

Beehive-Maplebeck, Full Moon-Morton, The Bromley-

Fiskerton, Cross keys-Upton 

Non members are welcome 

All stops are subject to the pubs being open and still 

trading 

Seats must be booked in advance with Anthony by e 

mail to socials@newarkcamra.org.uk by Oct 14th 

WHARF 

PUB TOUR 
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CAMRA, The Revitalisation Project 

Will it reach far enough down through the ranks? 

Whilst the CAMRA executive have recognised 

the need for change and to re-focus it’s aims, 

I wonder if it will actually be enough to bring 

about the fundamental changes needed 

throughout the organisation in order to 

change its image and bring it more into touch 

with the issues of today. 

The area I am referring to is at grass roots 

level, the local branches. Too many of these 

in my opinion have found it easy to sit back 

and point the finger upwards when questions 

are asked, such as the reasons for falling 

attendance numbers at meetings, the issue 

with how the group is perceived in the public 

eye and other such areas. On many occasions 

I have heard members from branches far and 

wide voicing their disapproval as to how their 

local branch was performing, only a few 

weeks ago I had the pleasure of listening to a 

neighbouring branch member getting rather 

vocal as to how his fellow members went 

nowhere, organised nothing and held boring 

and ineffective meetings that were a waste of 

time. Now whilst this fellow had undoubtedly 

emptied quite a few glasses during the 

course of the day at a festival, there was 

clearly some heart felt and deep rooted  

opinion voiced, albeit a little harsh perhaps.  

You could relate the issue to the question of 

whether a tree dies from the top down or 

from the roots. Regardless of the correct  

answer if there is one, when applied to a 

business then I believe it is either, no       

business will survive with a poor workforce 

just the same way it won’t survive with a 

poor management team. So as such both are 

equally as important, I can already hear the 

negative hecklers saying that CAMRA isn’t a 

business. Well maybe not as such, but it is 

still an organisation that applies all the same 

principles of a business in its running and 

needs to in order to keep going forward. 

Given the top of the tree is currently having a 

good shake of its branches (no pun intended) 

is it perhaps time we, the membership at 

branch level took the time to examine what 

we are doing and whether we are pulling our 

weight for the organisation? Could we      

actually be doing more to encourage new 

members? Could we do more to make our 

meetings less sleep inducing? Could we do 

more for our local pubs? It goes on but you 

get the idea. 

To coin a very old saying, ask not what    

CAMRA can do for you but what you can do 

for CAMRA. 

The Editor    



Liverpool is a city I'd only ever previ-
ously visited to watch football or on 
business, but having heard so many 
tales of the excellent beer scene, we 
decided to give it a whirl,                 
accompanied by a couple with some 
experience: Malc and Sharon, a     
borrowed guide for the many city 
pubs and plenty of tips 
 
After a problem free journey we were 
checking into the Liner Hotel at 
lunchtime and having dropped the 
bags in the rooms we hopped in a 
cab to take us to the Albert Dock and 

the highly recommended Baltic Fleet. 
This one was apparently used to film 
a number of scenes from the          
excellent 1980’s drama The Boys 
From The Blackstuff. No surprise to 
find a nautical theme here and it very 

welcoming to be confronted by seven 
hand pumps offering a good selection 
of pale, amber and dark ales.          
Liverpool Organic Cascade was my 
choice which was in excellent        
condition as was the Big Bog Brew 
Co, Peat Bog Porter.  
There followed a 15 minute walk in 
the rain through China Town to the 
next port of call: Grapes on Roscoe 
Street. A street corner pub, over 200 
years old but very tastefully restored 
retaining plenty of character. Nine 
hand pumps again offered wide 
choice of styles. We sampled inter-
estingly named beers from Hopcraft 
brewing co: There is a light that never 
goes out - cherry chocolate porter 
and Mate Spawn and Die - extra pale 
ale. 
 
A 2 minute walk later and we’re in 
the Roscoe Head. Multi roomed     
traditional boozer commemorating   
William Roscoe, a leading campaigner 
against the slave trade. The staff 
were very friendly and explained to 
us that the current campaign is to 
stop the owners selling to property 
developers. Three thirds were the 
order of the day for me including 
Westwood Ales Maori Sidestep: a 
very agreeable stout. 

25 

Liverpool—another contender for the 

beer capital? 



maybe? Floorboards wood panelled 
bar, screens etc lots of wood which 
pleased me!  These days dispensing a 
fine array from six pumps. The full 
range from pales to an old favourite 
of mine: Titanic Plum Porter. Be rude 
not to really!  
 
After this was the first contemporary 
pub of the day: The Fly in the Loaf: 
formerly a bakery. Six hand pumps 
serving several brews from Okells (the 
owners) and guests.  For me a        
Lancaster Brewery Mosaic.  
 
Every town and city seems to have 
one these days: a micropub! Here we 
found The Hard Times and Misery. 
This is definitely micro but we       
managed to find some seats to enjoy 
our gravity fed ale. I had a raspberry 
wheat beer from some brewery or 
other. 
 
The ‘wow factor’ of the day came 
from The Philharmonic Dining Rooms, 
part of the extensive Nicholson’s 
group. Spectacular barely does it    
justice, not least of all the amazing 
urinals in the gents; a number of    
ladies were actually waiting for a   
moment to nip in and take             
photographs! Part of the CAMRA   
Heritage Inventory and well worth a 
visit . The beer wasn’t bad either – for 
me a Liverpool Organic 24 carat gold-
Now it was time for something to eat 

and Wetherspoons beckoned in the 
form of Richard John Blackler – this 
one formerly a department store. 
Typically spacious and the lamb shank 
was washed down with another old 
favourite of mine:  Titanic               
Cappuccino Stout. 
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The biggest challenge of the day was 
to get to the Ship and Mitre. An odd 
looking building and, even when we 
were as close as a couple of hundred 
yards away, the series of crossings, 
tunnels and flyovers presented a  
significant test by this time of the 
day! One inside though the 15 
pumps scattered around under the 
bar made it well worth the effort. I 
had a pint of very pleasant copper 
colored bitter but my notes by now 
didn’t make much sense so I’ve no 
idea what it was! 
 

From here the plan was to head back 
to the hotel for a good night’s sleep 
before we embarked on day 2. The 
problem was though, 100 yards from 
the hotel, another Wetherspoons 
and a nightcap, this time in a short 
glass. 
 
Day 2 was equally enjoyable 
(including some non beer drinking 
activities – honestly!) and we barely 
scratched the surface. In short:  
highly recommended! 
 
HH. 



Over 25 Years Of  Campaigning 

For Real Cider & Real Perry 

There has been a renaissance in cider over recent years with an increasing array of 
products available. Sadly many of the products on offer are not real cider.  

Real cider is a long-established traditional drink which is produced naturally from 
apples and is neither carbonated or pasteurised.  As cider is made from apples, per-
ry is made from perry pears, which tend to be smaller & harder than dessert pears 

Cider/Perry Not Recognised as Being Real by CAMRA 

‘any cider that has been carbonated’ 

‘any cider with added flavourings EXCEPT pure fruits, vegetables, honey, hops, herbs 
and spices’ 

Cider Pub of the Year 

In the same way that CAMRA have a Pub of the year award, they also have a Nation-
al Cider Pub of the Year.  The award is for the pub or club in the UK that best pro-
motes and encourages the sale of quality real cider and perry. 

There are 4 stages to the competition: 

 Branch Judging (January to early-March) (to award a Branch Cider Pub of the 

Year) 

 Regional Judging (mid-March to mid-May) (to award a Regional Cider Pub of the 

Year) 

 Super-Regional Judging (mid-May to mid-July) (to award Finalist for the National 

Cider Pub of the Year) 

Final Judging (mid-July to mid-September) (to award National Cider Pub of the Year) 

About Cider & Perry  

In 1988 CAMRA committed itself to campaigning for 
real cider & real perry as well as real ale. We've 
worked hard over the last quarter of a century in 
support of real cider & real perry drinkers.  As the 
Newark Branch Cider representative, I’m keen to 
promote real cider and perry in the Newark area. 
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The winner is normally announced in early October to promote the start of 
CAMRA's Cider & Perry Month 

 

The CAMRA judging criteria for Cider Pub of the year are: 

Quality/Condition of Cider/Perry 

Range of cider and perry that fall within CAMRA’s definition of real cider 

Promotion/Knowledge of the product 

Atmosphere/Style/Décor 

Service & Welcome 

Community Focus 

Sympathy with CAMRA Aims 

Overall Value 

For the past couple of years the Newark Branch have made an award of cider pub 
of the year but so far the winners have not been put forward for regional judging 
and this is something that I would like to change.   

We are looking for volunteers to help and assist with the judging and also for nomi-
nations for Cider Pub of the Year. 

Nominations for Branch Cider Pub of the year can be e-mailed to                            
apple@newarkcamra.org.uk.  

Anyone can nominate as long as you are a CAMRA member. Nominations should be 
received by 30/11/17.  Nominated pubs must regularly stock at least one real     
cider/perry which complies with the CAMRA definition.  Please quote your CAMRA 
membership number when nominating. 

Volunteers wishing to join the judging panel should be CAMRA members and regu-
lar drinkers of traditional cider/perry. No specific skills required apart from the love 
of cider! You must be available during January and February 2018 to visit all of the 
nominated pubs at least once at your leisure.  If you would like to join the panel,  
please send an e-mail to apple@newarkcamra.org.uk including your name, mobile 
telephone number and CAMRA membership number. 

 
Carolyn - Newark Branch Cider representative 

apple@newarkcamra.org.uk 
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