
 

   Newsletter of CAMRA North Bedfordshire Branch Vol 37 No 3        Autumn 2012 

The Campaign for Real Ale is a consumer organisation founded in 1971 

 
 
F

R
E

E
 

F irkin 
The 

Bedford Beer and Cider Festival 3rd-6th October  

In This Issue 

CHAIRMAN’S CORNER 

GOOD BEER GUIDE 2013 COMING 
SOON 

BEDFORD BEER AND CIDER  
FESTIVAL 

OTHER AUTUMN BEER  
FESTIVALS 

PUB NEWS 

 

TWO CONTRASTING  
BREWERIES 

HOW NPPF CAN HELP SAVE PUBS 

INN SIGNS 

BEDS ONLINE PUB GUIDE 

MORE CIDER IN BEDS, PLEASE! 

CHAMPION BEER OF  
BRITAIN 2012 

BRANCH DIARY 

Octoberfest! Octoberfest!   



Join 140.000 members of CAMRA and help fight for Britain’s beer heritage 2 



Join 140.000 members of CAMRA and help fight for Britain’s beer heritage  3 

O 
ur branch 

AGM at the 

Gordon Arms 

in July re-elected me to 

serve as chairman for 

another year, now ably supported by new 

deputy chairman Roger Stokes and a lar-

ger branch committee.  We are currently 

revising our campaigning priorities and 

expect to focus our effort on saving pubs, 

encouraging more pubs and clubs to offer 

real cider and perry, and persuading more 

local CAMRA members to play an active 

part in the Campaign. 

Although we have seen several local pubs 

this year arise phoenix-like from probable 

conversion to houses and shops, many 

more pubs are closed across the UK than 

the few that re-open. A few years ago we 

were worried about the loss of pubs in 

villages where many residents were new 

arrivals without a stake in the local com-

munity, and where drink-driving laws were 

leading more people to drink at home. 

Rural pubs are still closing, but now the 

highest-risk group is suburban pubs. The 

conversion of the Bird in Hand in Brickhill 

to a much criticised Tesco Express was 

well covered in the press, but other subur-

ban pubs remain at risk and some are 

likely to face closure in the coming 

months. CAMRA will fight the closure of 

any pub that provides a valuable commu-

nity service, whether in a village, a town 

centre or a suburb. We will also try to per-

suade our local authorities to adopt pub-

friendly policies that will make it more diffi-

cult for owners to close and convert val-

ued pubs for short-term financial gain.  

One of our best known branch activities is, 

of course, the annual Bedford Beer & Ci-

der Festival at the Corn Exchange each 

October. Our first festival in 1978 was part 

of CAMRA’s early campaign to promote 

the virtues of real ale at a time when so 

many pubs served only processed beers. 

Since that battle was largely won, the fes-

tival has become more of a marketplace 

to bring often rare real ales to local drink-

ers, as well as making an annual contribu-

tion to what’s on in Bedford. This issue 

gives you a preview of what to expect at 

this year’s festival – we look forward to 

seeing you there! 

Please remember to sign the national 

petition launched by CAMRA and industry 

partners to oppose the Treasury’s “duty 

escalator”, under which beer duty in-

creases by two percent above inflation 

every year until 2015. CAMRA believes 

the escalator should be scrapped. If the 

new e-petition attracts 100,000 signatures 

by October, CAMRA’s supporters in Par-

liament can demand a high-profile debate 

on beer duty before the Chancellor an-

nounces his next Budget. Visit 

www.saveyourpint.co.uk and sign the e-

petition today!  Cheers! 

Peter Argyle, Branch Chairman 

Chairman’s Corner 

Good Beer Guide 2013  

Published 13th September 
The 40th edition of CAMRA’s flagship 

publication, The Good Beer Guide, will be 

published on 13th September 2012. Pre-

publication orders can be placed on 

CAMRA’s website www.camra.org.uk, or 

you can buy a copy at Bed-

ford Beer and Cider Festival 

on 3rd-6th October.  The 

price is £15.99, but is re-

duced to £10 for CAMRA 

members – yet another good 

reason for joining CAMRA! 
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L 
ocal CAMRA members have or-

ganised a beer festival in the town 

every autumn since 1978. A real 

cider and perry bar soon appeared, before 

the fun spread upstairs to take in a dedi-

cated foreign beer bar. 

The festival coincides with National Cask 

Ale Week, a joint initiative by CAMRA and 

independent brewers to celebrate the suc-

cess of Britain’s traditional beer heritage. 

We will certainly be celebrating in Bed-

ford! 

Real beer and cider 
About 110 different real ales will be avail-

able during the week, plus over 40 brands 

of real cider and perry, and a wide range 

of draught and bottled foreign beers. All 

real ales and ciders will be dispensed by 

gravity, direct from the cask. 

Although only a few local pubs sell real 

cider or perry (made from pears), the 

popularity of these fermented fruit drinks 

has earned cider a permanent place in the 

festival’s title. As with real ale, there is a 

huge difference between real cider or 

perry and processed keg ciders. We ex-

pect to offer several ciders from the grow-

ing number of local producers in Bedford-

shire and nearby. October is CAMRA’s 

official Cider and Perry Month. 

The festival will sell no keg beers or proc-

essed ciders dispensed under gas pres-

sure, as you would expect from the Cam-

paign for Real Ale. Full beer and cider lists 

will be posted on our website during Sep-

tember and printed in the free souvenir 

programme given to visitors on arrival. 

It’s that festival again!  

BEDFORD’s own Octoberfest 

will be here again soon. The 

35th annual celebration of real 

ale, cider, perry and foreign beer 

in the town will be held at the 

Corn Exchange in St Paul’s 

Square, from Wednesday 3rd to 

Saturday 6th October, and it 

looks like being one of the best. 



Advertising: Neil Richards, 01536-358670 or N.Richards@btinternet.com 5 

Real ale is cool 
Despite air conditioning, the main hall is 

certain to warm up during an evening ses-

sion with up to 800 people there, but heat 

is bad news for beer.  To make sure you 

are offered good quality beer, power chill-

ers and cooling jackets will be used to 

keep the casks cool. The pint delivered to 

your glass will remain in tip-top condition 

throughout the week. 

Foreign beer and food 
As well as British real ales, cider and 

perry in the main hall, the foreign beer bar 

in the Howard Room upstairs will offer a 

wide range of speciality draught and bot-

tled beers from Belgium, Germany and 

other countries. We hope these will in-

clude several brews from Bamberg, Bed-

ford’s twin city in Bavaria. 

The Howard Room and adjacent balcony 

also provide a quiet area for sitting out 

and enjoying hot meals and cold snacks 

from the Corn Exchange catering service. 

A varied menu will be available every 

lunchtime and evening. 

Lined glasses mean full pints 
Souvenir festival glasses sponsored by 

Wells Eagle IPA will be available at £2.50 

sale or return. All glasses are oversized 

and lined for pint, half-pint and third-pint, 

supporting CAMRA’s campaign for full 

measure. Third-pint measures help those 

who prefer to sample a wide variety of 

beers. 

Our regular engraver will gladly personal-

ise your glass or other objects for you, but 

you cannot expect a refund on engraved 

glasses when you leave. 

Buy your guides here 
CAMRA East Beds Branch will run the 

festival shop and tombola, offering a 

range of clothing, books, breweriana and 

souvenirs from CAMRA and various brew-

eries. Books will include the brand new 

Good Beer Guide 2013, hot off the press. 

You can also win lots of attractive prizes 

on the tombola – “every 1 a winner!” 

Entertainment 
This year the festival will offer live music 

only on Saturday evening, when local 

blues and folk band Faeries Wear Boots 

will help play out the festival to a close. 

The Bedford Morris Men are expected to 

dance in the main hall on Saturday lunch-

time, probably accompanied by a few vis-

iting teams. 

Staff needed! 
We welcome volunteers to work at the festival. 

Although we can’t pay you, we offer staff cheap 

meals and free beer of their choice during a 

working session. To apply, complete the online 

staffing form on the website at 

www.northbedscamra.org.uk, or phone 07920 

016371 for a form by post. 
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Open all day 
- but no children please. The festival will 

be open from 4 to 11pm on Wednesday 

and from 11.30 to 11 Thursday to Satur-

day. Admission up to 4pm costs only £1, 

but after 4pm the charge will be £2 on 

Wednesday, £3 on Thursday, £4 on Fri-

day and £2 on Saturday. Remember there 

may be a queue at the door by mid-

evening, especially on Friday, always the 

busiest night. 

CAMRA members get in free at any time. 

If you plan to come several times, join 

CAMRA on your first visit and get in free 

for the rest of the week! 

The hall lift will be available for visitors 

with restricted mobility. Ask festival staff at 

the door to arrange lift access direct from 

the street. 

To make best use of space for drinkers, 

no children or young people under age 18 

will be admitted to the festival. Proof of 

age may be requested at the door. 

The cloakroom service in the basement 

will again be run by the Bedford Lions 

Club to raise funds for local charities. 

Please give generously 

Pass-outs for smokers 
Although smoking is prohibited inside the 

Corn Exchange, smokers and others 

needing a quick trip outside will be al-

lowed short pass-outs, leaving their 

glasses with door staff inside. Drinking 

alcohol in the street is prohibited. 

Don’t drink and drive 
If you must come by car, take advantage 

of the free soft drinks and make sure 

someone else drives the next day. If pos-

sible, take a bus, train or taxi home. The 

festival office will hold local bus and train 

timetables. 

Sponsor a beer cask! 

Get your business on the bar 

by sponsoring a cask of real 

ale.   

For just £50, your company 

name and logo will be posted 

on the beer stillage throughout 

the four-day festival.  

Call 01234 344388 or visit 

www.northbedscamra.org.uk 

Our festival logo 
This year’s festival logo, once again 

designed by our engraver, Colin 

Lilley, draws on the long history of 

lace making in Bedford and surround-

ing villages.  

As usual an 

eagle makes 

its appearance 

as Bedford’s 

medieval he-

raldic image. 
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21st Letchworth Garden City Beer & 

Cider Festival 

Thu 20 to Sat 22 September at Green-

house Community Market, The Gallery, 

Station Road, Letchworth GC, SG6 3BL 

(new venue, rail stn 150m). Open Thu 5-

11, Fri/Sat 12-11. Admission all sessions 

£2, CAMRA members free. Over 50 real 

ales including local beers, selected cider 

and perry, draught and bottled foreign 

beers. Hot and cold food, souvenir 

glasses, tombola and CAMRA shop. No 

music – a quiet festival.  

www.camranorthherts.org.uk 

St Albans Beer Festival 

Wed 26 to Sat 29 September, Alban 

Arena, Civic Centre, St Albans AL1 3LD 

(rail stn 5min). Open Wed 12-11, Thu-Sat 

11-11, admission prices vary, CAMRA 

members free. Advance tickets available 

via website. About 350 real ales, plus cider 

and perry, bottle-conditioned beers and a 

wide range of foreign beers from around 

the world. Daily breweriana auctions,  

tombola, prize quiz Saturday, live music 

Thu eve and Sat lunch/eve. Frequent 

trains from Bedford or Flitwick. 

www.stalbansbeerfestival.com 

35th Bedford Beer & Cider Festival 

Wed 3 to Sat 6 October, Corn Exchange, 

St Paul’s Square, Bedford  MK40 1SL. 

Open Wed 4-11, Thu-Sat 11.30-11.  

Admission before 5pm £1 and free to 

CAMRA members at all times.  

For full details see pp.4-7 in this issue. 

www.northbedscamra.org.uk 

Nottingham Robin Hood Beer & Cider 

Festival 

Thu 11 to Sat 13 October in grounds of 

Nottingham Castle, Nottingham NG1 6DH 

(rail stn short walk). Open 11-11 all days. 

Admission package includes glass and 

tokens – see website for details and  

advance tickets, which are recommended 

at peak times. Discount for CAMRA  

members. About 1,000 cask ales plus over 

200 real ciders and perries, mainly from 

smaller producers, and country wines. 

Selection of hot and cold food, live music 

on bandstand outside beer marquee. East 

Midlands trains from Bedford or Luton. 

www.beerfestival.nottinghamcamra.org 

6th Cambridge Octoberfest 

Fri 12 to Sat 13 October at University  

Social Club, Mill Lane, Cambridge (X5 bus 

stop 15 min). Open Fri 5-10.30, Sat 12-

10.30. Admission £2.50, CAMRA  

members free. More than 30 real ales from 

local and national brewers, some select 

local ciders plus a good choice of German 

draught and bottled beers. Regular X5 bus 

from Bedford. 

www.cambridgebeerfestival.com 

19th Milton Keynes Concrete Pint Beer 

Festival 

Wed 17 to Sat 20 October at The Buszy, 

Elder Gate, CMK MK9 1LR (rail stn 200m, 

buses 100m). Open Wed 5-11, Thu-Sat 12

-11, admission free except Thu/Fri after 

5pm £3, CAMRA members always free. 

About 90 real ales, cider and perry, hot 

and cold food, souvenir glasses. Live  

music Thu and Sat eves. Regular X5 or 40 

buses from Bedford. www.mkcamra.org.uk 

21st St Ives Booze on the Ouse Beer 

and Cider Festival 

Thu 25 to Sat 27 October at St Ivo  

Recreation Centre, Westwood Road, St 

Ives PE27 6WU. Open Thu 5-11, Fri 12-

11, Sat 12-10. Admission before 7pm £1 – 

after 7pm: Thu £2, Fri £3, Sat £1 , CAMRA 

members free. More than 55 real ales plus 

real cider, perry and foreign beers,  

souvenir glasses, tombola and CAMRA 

shop. Food available all day, free soft 

drinks for drivers.  ww.huntscamra.org.uk 

Autumn Beer Festivals 
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George & Dragon, Mill Street, Bed-

ford 

This interesting old town pub was recently 

refurbished, and now offers Greene King 

IPA and St Edmunds on handpump, but 

not the stronger Abbot Ale. There is a 

pleasant lounge area at the front for cas-

ual drinkers, but most of the floor area and 

the attractive rear garden are mainly used 

for serving food. Call 01234 345061.  

Burnaby Arms, Stanley Street, Bed-

ford 
For many years, this corner community 

pub in the Black Tom area held out 

against the trend with no real ale at all. 

Now, the pub has been thoroughly refur-

bished with a whole bank of handpumps! 

The new licensees are Martin and Naomi 

from the Devonshire Arms, with managers 

Lucie and Steve in everyday charge. 

Wells Eagle IPA is joined by Young’s Lon-

don Gold, Courage Directors and a guest 

ale – Holt’s Humdinger from Manchester 

when we visited. Although part of the floor 

area is set out with seating, the pub does 

not serve food. Call 01234 330056. 

Three Compasses, Upper Dean 
Welcome to new licensees Will and Bev-

erley Errond, who took over this attractive, 

thatched and boarded village pub in the 

spring. Wells Eagle IPA, Bombardier, 

Courage Directors and an occasional 

guest beer are available on the hand-

pumps. Home-cooked pub food is served 

in the bar and the separate lounge used 

as a restaurant, with a roast on Sunday. 

Their slogan – "traditional, honest food 

done well" – says it all. There is a quiet, 

family-friendly garden to the rear and a 

games area behind the bar that can be 

busy on skittles match nights. As ta-

bles are limited, it is wise to book for 
Sunday lunches. Call (01234) 708346 or 

visit www.3compasseshuntingdon.co.uk 

Pub News 
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Changes on Bedford High Street 
Several of the pubs along the High Street 

are looking a bit different. The former Lit-

ten Tree is now Yates’s. Its new reincar-

nation offers Bombardier on handpump, 

although we have no reports yet on the 

quality of the beer. Meanwhile, the Cross 

Keys no longer offers real ale and the 

Embassy Bar (formerly Harveys) has 

never offered the real stuff.   

Wychwood Inns, owners of what was the 

Hobgoblin, have 

shortened its name 

to The Hob. The 

refurbished pub has 

Wychwood  

Hobgoblin and a 

guest beer –

Jennings  

Snecklifter when we 

called – on hand-

pump.  A surprise 

here was finding a 

guest perry on a 

third pump. With our 

new push to get more cider and perry into 

local pubs, we hope the managers will sell 

enough to keep it going. 

There is less change to report at the other 

High Street pubs, with the Bear still offer-

ing Greene King IPA coupled often with 

unusual guest ales. Across the road, the 

Bankers Draft offers a choice of real ales 

at attractive prices as we expect from a 

Wetherpoons pub, and continues to be 

one of our few regular outlets for real cider 

and perry. At the other end of the street, 

the Rose offers an attractive choice of 

real ales, with Jennings Cocky Blonde and 

Timothy Taylor Landlord available when 

we called.  

Just round the corner in St Paul’s Square, 

the Chameleon Bar now sells its own 

hoppy session bitter, Chameleon Ale, for 

only £1.50 a pint! We do not know where 

it is brewed, but the staff tell us they sell a 

lot – surprise, surprise!  Deuchars IPA 

was also on when we called in. 

Fox & Hounds, Riseley 

As reported in the local press, this popular 

pub/restaurant will close for extensive 

refurbishment in September. We do not 

yet know what Charles Wells Pubco plans 

to do with the old building, but it would be 

foolish indeed not to retain what has made 

the Fox one of the company’s most suc-

cessful pubs in recent years. We look 

forward to seeing the improvements in 

due course. 

Carpenters Arms, Cranfield 
Sadly, the attempt to 

form a local  

community  

enterprise to  

purchase the Carps 

has closed, after the 

organisers failed to 

secure enough money from the village. 

The premises will now go back on the 

market, but regulars hope a knight in  

shining armour will yet come forward to 

buy and reopen a traditional village pub.   

Pub News (continued) 

Use the Bedfordshire  

Pub Guide! 

www.bedspubs.org.uk 
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In June I visited two very different brewer-

ies.  First, the CAMRA East Anglia re-

gional meeting was held at Elgood’s in 

Wisbech.  This is a beautiful Georgian 

building on 

the riverfront.  

Inside,  

although 

some  

modernisation 

has taken 

place, many 

of the brewing 

vessels are vintage ones (though some 

have new stainless steel linings). The 

Elgood family still controls the company, 

which rates as a medium-sized brewery, 

with 30-odd tied houses in and around 

Wisbech.  The main brewery, used for 

their staple products Cambridge Bitter 

(3.8% abv), Black Dog Mild (3.6%) and 

Golden Newt (4.1%) can produce up to 

100 barrels, while an in-house mini  

brewery is used for one offs and   

seasonals, and has a capacity of ten bar-

rels. Head brewer Alan  Pateman gave 

the CAMRA 

branch  

officers an 

entertaining 

and  

informative 

tour, and the 

company 

gave us an excellent buffet lunch and, of 

course, free pints of Cambridge Bitter and 

Black Dog! 

A few days later, North Beds CAMRA had 

planned an all-day tour to some breweries 

in Essex.  Sadly, there weren’t enough 

takers to pay for the coach and the trip 

was cancelled.  The silver lining, though, 

was that we made an evening visit instead 

to our newest local brewery, Red Brewery 

in Great Staughton, just over the county 

boundary from our own Little Staughton.  

Elgood’s opened in 1795; Red opened in 

April 2012!   

Owner John Kearney welcomed us to the 

brewery, which  

occupies a  

spacious building 

on a farm, with 

Highland  

cattle grazing 

outside.  His 

equipment is all 

brand new, and 

he brews three ales regularly in his four-

barrel plant, all of them 4.0 abv: Staugh-

ton Bitter, a very hoppy, copper-coloured 

bitter; All Saints, named after the local 

church, a dark beer but not a mild, with a 

well 

balanced 

flavour; and 

Sundial, a 

golden bitter, 

named after a 

local land-

mark.  In the 

fermentation vessel, not yet ready, was 

another one, a blonde beer containing 

20% wheat, likely to be called Pathfinder 

after the WW2 squadrons which were 

based at Little Staughton airfield. 

After a prolonged session at the brewery 

accompanied by plentiful amounts of the 

three available ales, we adjourned to 

John’s local, the Crown at Little Staughton  

(taking him with us in our minibus), where 

his Staughton Bitter was on handpump 

among other ales, for a final convivial ses-

sion of the evening.  

Fytton Rowland 

Two Contrasting Breweries  
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The National Planning Policy Framework is 

a powerful weapon in the battle to protect 

our beleaguered pubs. 

Over recent years, we've lost huge num-

bers of pubs through conversion to housing 

and other uses needing planning permis-

sion.  When Councils consider planning 

applications, they must take into account 

not only their detailed local policies but also 

the broader national policies. 

The new Framework sweeps away a com-

plex set of rules running to over 1000 

pages, replacing them with just 52 pages of 

policy guidance.  Thanks to intensive lobby-

ing by CAMRA, this new guidance includes 

national policies which are potentially very 

helpful to community facilities like pubs.  

Most importantly, Councils are told to 

“guard against the unnecessary loss of 

valued facilities and services” which specifi-

cally includes community pubs.  What's 

also crucial is that these rules apply to all 

pubs, urban and rural. 

Councils must have in place, by March 

2013, local planning policies consistent with 

the Framework; in the meantime, Frame-

work policies should generally be applied. 

So what does all this mean if your local is 

threatened by an unwanted planning appli-

cation?  You should object to the Council, 

of course, but when doing so, make sure to 

refer to the relevant policies in the Frame-

work.  If you can show that loss of the pub 

would reduce the local community's ability 

to meet its day-to-day needs, then the 

Council should refuse the application.  

CAMRA has produced an advice note on 

the best wording to use and this can be 

found, along with much other information on 

planning issues, at www.camra.org.uk/nppf   

If you would like any of these documents 

posted to you then please phone CAMRA’s 

Campaigns Officer, Claire Cain, on 01727 

798 454. 

Some councils have used the NPPF to 

refuse planning applications to convert 

pubs to houses. In those cases, applicants 

have appealed against the refusal and, in 

each case, the Government inspector, con-

sidering the appeal, has dismissed it largely 

because approval would run counter to 

Framework policies. 

Not every development adversely affecting 

pubs needs planning consent – conversion 

to a restaurant or a shop for instance.  

CAMRA is campaigning hard to get plan-

ning law changed in these areas. In the 

meantime, the new Framework is very 

much a step in the right direction. 

If you have any issues regarding a cam-

paign to save a local pub in your area 

please contact CAMRA’s Local Planning 

Policy Advisor Paul Ainsworth on 

paul.ainsworth@camra.org.uk or go to 

camra.org.uk/nppf 

New Policy Framework Will Help Save Pubs 
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The two-fold subject of inn signs and pub 

names provides scope for a fascinating 

hobby and an insight into both local and 

national heritage.  The concept of such 

signs dates back to the Romans who de-

creed that every taberna (tavern - where 

wine was sold) must display evergreens 

above the entrance. From this humble 

beginning, comes the pub name the Bush 

(various locations) and the proverb ‘A 

good wine needs no bush’. 

In medieval times, the Alestake served 

the same purpose and reminded the Ale-

taster (an early form of Trading Standards 

Officer) where ale needed testing. Ale that 

failed the ‘breeches test’ was destroyed 

and the unfortunate brewer committed to 

the Ducking Pool.  As alehouses in-

creased in number, signs presented ob-

jects recognisable to the mostly illiterate 

populace, e.g. Bell, Bull, Cross, Horse, 

Star, and frequently the badge of the lord 

of the manor. 

Most inn signs were hand painted by art-

ists who eked out a living by also decorat-

ing shop fronts and 

canal boats.  A large 

brewing company 

such as Flowers or 

Whitbread maintained 

their own art studio 

with a team of full-time 

artists. Wadworth of 

Devizes is one of the 

few remaining breweries whose pub signs 

are hand painted. Today, an increasing 

number of signs are computer generated, 

resulting in identical images sent to pubs 

in different areas. 

Inn signs help to create local distinctive-

ness and in many cases are unique. Both 

church and pub provide spiritual comfort, 

but the Vicars Inn (Arlesey) is the only 

known example of that name. Formerly 

the Steam Engine, the name isn’t the 

only change. By 2008, the clergyman on 

the sign had given way to the Rev. Susan 

Edwards!  

Wording on the former sign of the Queens 

Head (Ampthill) 

stated that the 

royal depicted 

was Catherine 

of Aragon, who 

resided here 

pending her 

divorce from 

Henry VIII in 

1533.  The  

Wyvern (Luton) 

is named after 

the Vauxhall 

saloon car that was made in the 1950s. 

Can you identify 

the Three Cups 

(Bedford)  

depicted on the 

former sign of 

North Beds 

CAMRA’s regular 

meeting place? 

Two are already 

known, the Calcutta Cup and the FA Cup, 

but what is the third cup? 

Inn Sign Society members not only photo-

graph signs, but research the origin of 

each name, and record the information for 

posterity.  Never has the slogan ‘When it’s 

gone, it’s gone’ seemed more apt. 

For further information about the Inn Sign 

Society, please visit 

www.innsignsociety.com. 

 Anthony Collis 

Inn Signs and Pub Names 
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Use the Bedfordshire Pub Guide! 
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C 
AMRA’s online guide to Bedford-

shire pubs is your guide to real ale 

pubs in the county. All pubs, hotel 

bars and sports 

ground bars open 

to the public in the 

county are listed, 

although full details 

and a photo are 

normally included 

only where real ale is sold. 

You can search the guide by town, village, 

postcode, or pub name, or for those  

offering real 

cider. You 

can download 

details to plan 

visits or a 

local pub 

crawl. You 

can even 

compile and 

print out 

your own 

personal 

guide to a 

whole town 

or village. 

And it’s all free of charge! 

You can also help us keep the guide up to 

date, whether you are a licensee, a pub 

regular or an occasional visitor.  

Send your amendments to  

pubsofficer@northbedscamra.org.uk 

www.bedspubs.org.uk 
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CAMRA has declared 

October to be National 

Cider & Perry Month. 

Real cider and perry, 

fermented from apples 

and pears respectively, 

are rare drinks in Bedfordshire, with only 

eight pubs in North Beds CAMRA’s area 

selling at least one on a regular basis. If 

you would like to see cider or perry on 

sale at your pub, ask the landlord to get 

some during October. 

We expect to see a good choice at the 

National Apple Day celebrations at  

Bromham Mill on Sunday 21st October, 

where the cider bar is run by the catering 

team from Bedford Corn Exchange. 

The photo shows new Bed-

fordshire real cider producer 

Elizabeth Evershed from 

Odell talking to Firkin editor 

Fytton Rowland earlier this 

year. 

Pubs offering cider or 

perry on a regular basis 

can be added to 

CAMRA’s national cider 

database, with point of 

sale promotional material 

available free of charge.  

To join the scheme,  

contact the branch cider 

representative at  

ciderrep@northbedscamra.org.uk. 

October is Cider and Perry Month!  



Champion Beers of Britain 

  

At the Great British Beer festival in Au-

gust, CAMRA’s Champion Beers of Britain 

for 2012 were announced.   

The overall Cham-

pion was No. 9 Bar-

ley Wine, clocking in 

at an impressive 

8.9% abv, from 

Coniston Brewery 

in Cumbria – this 

was also the Cham-

pion Winter Beer.  

In second place was Trawler-

boys Best Bitter from Green 

Jack Brewery of Lowestoft, 

also Champion Best Bitter at 

4.4% abv.   
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Third came American Pale Ale from Dark 

Star Brewery in Sussex, also Champion 

Golden Ale at 4.7% abv.  

The other category winners were: Cham-

pion Mild, Rudgate’s Ruby Mild (4.4% 

abv) from York; Champion Bitter, Purple 

Moose’s Snowdonia Ale (3.6%) from 

(you’ve guessed it!) Snowdonia; Cham-

pion Strong Bitter, Festival from Dark Star 

(5.0% abv); Champion Speciality Beer, 

Chocolate Cherry Mild from Dunham 

Massey Brewery in Cheshire (3.8% abv); 

Champion Real Ale in a Bottle, Ember 

from Stewart Brewery in Midlothian (5.0% 

abv). 

Local brewery Son of Sid got a Bronze in 

the Mild category for Muckcart Mild. 

The Victoria Arms 
23 High Street  

Wilden 
MK44 2PB 

01234 772437 

Home cooked food our speciality 
- food is served 12 – 2pm and  

6-9 Tuesday to Saturday  
and 12-4pm on Sunday 

Sunday roasts £8.95 and Curry 
Night on the 2nd Thursday of 

each month £6.95 

Billingsgate Fish and Hand cut 
chips available to eat in or  

takeaway 
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CAMRA North Beds Branch business 

meetings are normally held on the third 

Thursday of alternate months, e.g.  

January and March.  Social and  

campaigning events are usually held on 

the second Thursday of each month. 

Guests are welcome at social events, but 

members have priority on brewery visits.  

For latest information check What’s  

Brewing or visit the branch website at 

www.northbedscamra.org.uk 

Unless otherwise stated, for all events 

further details can be obtained from, and 

bookings made with, Gary Mudd on 01234 

741871 or e-mail  

socials@northbedscamra.org.uk 

Thursday 13 – Social 

Details to be announced. 

Thursday 20 – Branch meeting 

Business meeting at the Three Cups, 

Newnham Street, Bedford, at 8 p.m.  

CAMRA members only. 

Wednesday 3 to Saturday 6 – 35th  

Bedford Beer and Cider Festival 

Details on pages 4-7. 

Saturday 13 – CAMRA Bedfordshire 

Branches Joint London Day Trip 

Details to be announced. 

 

Thursday 25 – Brewery Tour to Hop-

ping Mad Brewery, Olney  

Preference given to those who worked as 

volunteers at the Bedford Beer and Cider 

Festival. 

Thursday 8 – Social 

Details to be announced. 

Thursday 15 - Branch meeting 

Business meeting at the Three Cups, 

Newnham Street, Bedford, at 8 p.m.  

CAMRA members only. 

Thursday 13 – Branch Christmas  

Social — Details to be announced. 

Branch Diary 

SEPTEMBER 

OCTOBER 

NOVEMBER 

DECEMBER 
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