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The word ‘cider’ doesn’t appear in
CAMRA’s title ‘Campaign for Real
Ale.’ But we have always supported
and promoted this, Britain's other
traditional drink, and we encourage
and reward makers of real cider with National Cider and Perry Awards,
the cider equivalents of our Champion Beers of Britain.

This year’s Gold winner was a cider produced right here in Milton
Keynes by makers Virtual Orchard of Wolverton. Their Hard Core cider
was judged the best out of 24 ciders from across the UK. The expert
judges looked for aroma, flavour, finish and balance, and described
Hard Core as ‘bold, flavoursome cider, eminently drinkable, with a 
balanced, dryish finish.’  

Laurence Conisbee, producer of Virtual Orchard cider, said: ‘I’ve been
aspiring to win this accolade for  years, and it’s absolutely amazing to
achieve it now.’ All of us at Beer Moos congratulate Laurence on this
tremendous achievement.  Beer Moos readers can sample Laurence's
Hard Core at the Bell and Bear at Emberton, which to our present
knowledge is the only local outlet selling it regularly.

Real cider, as CAMRA defines it, may be made only from non-pas-
teurised apple juice (not concentrate). No pasteurisation or artificial
carbonation (unless the cider is to be bottled), filtering, colourings, or
flavourings are allowed. Any apples may be used, but  special cider 
varieties more closely related to crab apples than to dessert fruits give
the best results. 

As well as the Bell and Bear, the following pubs in our area always serve
real cider: J D Wetherspoon on Midsummer Boulevard, Cross Keys,
Woolstone and  the Lamb, Stoke Goldington.

Issue TwentySummer 2011 

LOCAL CIDER IS
BRITAIN’S BEST

Gold Award Winner Laurence Conisbee
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NEXT ISSUE
The next issue of Beer Moos will be 
published on: September 26th.
We must have your stories, news and 
advertisements by: September 8th.
Late copy cannot be guaranteed entry.

Committee Branch Contacts
Chairman:  
Phil Swinbank - 07733 383413
chairman@mkcamra.org.uk
Vice-Chairman: 
Jim Scott - 07952 337526
Branch Secretary: 
Lyn Norman - secretary@mkcamra.org.uk
Branch Contact: 
Phil Swinbank - 07733 383413
contact@mkcamra.org.uk
Treasurer: 
Doug Dillow - treasurer@mkcamra.org.uk
Membership Secretary: 
Phil Rooke - membership@mkcamra.org.uk
Branch Cider Coordinator:
Anne Clark - cider@mkcamra.org.uk
Social Secretary: 
Doug Dillow - social@mkcamra.org.uk
Newsletter Editor: 
Jim Scott - 07952 337526
editor@mkcamra.org.uk
Branch Young Members Contact: 
Tim Jackson - ypc@mkcamra.org.uk
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Jan Taylor and Kim Walton - pr@mkcamra.org.uk
Pubs Officer: 
Alan Carter
pubs@mkcamra.org.uk

Webmaster: 
Jason Jarratt
webmaster@mkcamra.org.uk 
Beer Festival Organiser: 
Doug Dillow - festival@mkcamra.org.uk

Trading Standards
If you have a complaint about any unfair trading 
practice, such as short measure or misleading product
promotion, contact Milton Keynes Trading Standards at
PO BOX 105, Civic Offices, 1 Saxon Gate East, Milton
Keynes MK9 3HH  Telephone 01908 252433. 
Email: tsd@milton-keynes.gov.uk or Buckingham
Trading Standards at 5-7 Walton Street, Aylesbury,
Bucks HP20 1UP, Tel: 08454 040506
Local Bus information & timetables are available at

www.arrivabus.co.uk.

To Advertise
To place an advert or enquire about our rate card please
contact: Neil Richards - 01536 358670

Copyright CAMRA Milton Keynes and North
Bucks 2011. All rights reserved. Beer Moos is
published by the Milton Keynes Branch of the
Campaign for Real Ale. The views expressed
are not necessarily those of CAMRA Ltd or
its Branches.

Moosings from the Chair
Can We Really Save All the Pubs?

Pub closures are becoming a big issue in the current economic 
climate. We in CAMRA really want to prevent pub closures 
happening, but it takes quite a lot of effort to campaign  effectively
against them. There are several change-of-use planning applica-
tions pending at the moment. Still, we only have a small number
of activists in this branch, and many of them can think of much
more rewarding things to do than tilt at windmills.

The thing that motivates us is that once a pub is demolished or
converted into a house, there's no going back - the pub is 
gone forever; lost to all future generations. I can't think of any
exceptions in this area. Very occasionally new pubs are built; the
Betsey Wynne in Swanbourne is an excellent new build that filled
the gap left by the village pub being turned into a house some time
ago. All too often though, a new pub will be financed by a big brew-
ery and therefore tied tighter than a banjo string and unable to sell
interesting beers that might attract customers from further afield.
See the large number of mediocre tied estate pubs built in Milton
Keynes in the eighties. The planners wanted to build a community
from the ground up as fast as possible so can we blame them?

Nationally, CAMRA has published a pub viability test that tries to
determine what chances a pub would have, given a dedicated land-
lord who is allowed to buy the pub at a realistic price. 
We used this test to help villagers in Little Horwood oppose the
closure of the Old Crown, but it was all in vain in the end. It was a
lot of effort, so do we want to do this every time?

I'd be interested to know what people think. Do we fight every
planning application tooth and nail, neglecting leisure and family
life? Or should untenable pubs be left to die with dignity?

Cheers

Phil Swinbank  

AGM 2011
CAMRA’s national AGM and
members’ weekend took place
at Sheffield in April, and quite a
few of our members went
along. Highlights of the weekend were trips to Thornbridge
and other excellent breweries (with of course the obligatory
sampling,) and a chance to drink in some of Sheffield’s 
outstanding pubs.
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Pub News
NEWS NORTH
Globe, Hanslope still has temporary managers as we
go to press, pending appointment of a new tenant.

Watts Arms, Hanslope is our joint runner-up Pub of
the Year for 2011. Beer Moos congratulates Chris
and Clair on this superb and well-deserved achieve-
ment. The Watts also held a very successful beer fes-
tival in May, also featuring Virtual Orchard Hard
Core cider just after it won its Gold award.

NEWS EAST
Bell & Bear, Emberton is our other joint runner-up
Pub of the Year for 2011. Beer Moos congratulates
Jon and Sophie for adding yet another award to their
well-merited earlier one. The Bell and Bear, so far as
we know, is also the only regular stockist in our area
of Gold-award-winning Virtual Orchard cider from
Wolverton, (see front page) both on draught and in
bottles. Sales are reported to be good.

Carrington Arms, Moulsoe held a weekend beer
festival in June. Normally they have three ales, (one
of which is usually LocAle). but for the festival they

expanded to 18. Beers
from White Park,
Hopping Mad, Concrete
Cow, Whittlebury and
Silverstone all featured,
and attendance was
good. Beer Moos under-
stands that this was
landlord Peter Dodman's
first shot at a beer festi-
val and hopes it will be the first of many.

Red House, Newport
Pagnell Beer Moos wel-
comes new licensees Ray
and Penny Putman to our
branch area.  Ray and Penny
are Newport Pagnell locals
and this is their first pub. We
wish them prosperity and
success in this venture.
Though he has only been in
Red House since May 31, Ray
reports such excellent sales

of real ale that he's thinking to install a third hand-
pump. 

White Hart, Stoke Goldington remains closed and
for sale as we go to press.

NEWS WEST
George, Winslow has reopened after a re-fit and
now has up to five real ales on offer.

Mitre, Buckingham held a beer festival over Easter
– it was very successful and had sold out before the
weekend was over.

New Inn, Padbury is our Pub of the Year for 2011.
This exquisitely restored old pub, which sells superb
food and excellent ales, is owned and run by the
third generation of the same family and is a worthy
winner of this award. Here landlady Nikki Hoddy
and partner Terry Marsden receive their award from
branch vice-chairman Jim Scott. 

4 See a map & list of pubs in our area at www.mkcamra.org.uk/pubs.php

Ray and Penny at the
Red House

Chris and Clair at Watts Arms

Jon and Sophie at the Bell and Bear

Peter (left) at the
Carrington Arms
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Robin Hood, Buffler's Holt Former tenant Darren
Voak has bought the Robin Hood from Greene King
and now runs it as a free house. Darren plans to
focus on real ale, with one Silverstone  beer on tap
all the time plus up to three guests, many from
other LocAle breweries such as Whittlebury. Darren
hopes also to stock mild, fruit beer and continental
beer, and cask cider. We wish him well.

Woolpack, Buckingham – had two festivals in April
over two successive week-ends, featuring national
ales on the first weekend and LocAles on the second.

NEWS SOUTH
Inn on The Lake, Bond Avenue, Mount Farm formerly
the Beacon, has reopened after extensive refurbish-
ment. The new licensees are Leigh and Sharon
Maund assisted by under-manager Gareth. The Inn
on the Lake is open every day from 11.30 with last
orders at 10.30pm. Beer Moos welcomes Leigh,
Sharon, and Gareth, and wishes them every success
in an area of Milton Keynes which has been some-
thing of a pub desert till now.

Old Red Lion, Great Brickhill has been voted Pub of
the Season for Summer 2011 by Milton Keynes and
North Bucks CAMRA branch. Beer Moos congratu-
lates licensees Tony and Viv Rodriguez for this splen-
did achievement. The pub also was a finalist in the
2010 Aylesbury Vale Village Pub Competition.

Plough, Wavendon remains closed and up for sale
as we go to press.

Station, Woburn Sands continues to offer three real
ales with a LocAle sometimes replacing national
brands.

NEWS CENTRAL 
Cross Keys, Woolstone Customers recently had the
novel pleasure of having their pints pulled for them
by Peter Wells from Wells and Youngs brewery's own-
ing family. The Cross Keys is holding its summer
beer festival as we go to press and plans another
one in September. 

Red Lion, Fenny Lock held a rolling beer festival
throughout April.

BREWERY NEWS
Concrete Cow brewery's latest beer, called Bulldozer,
is to be brewed using New Zealand-grown hops.
Hopping Mad brewery at Olney has a new beer
called Balmy Days. This brewery's ales are starting
to travel – Beer Moos's spy spotted one on sale in
Tamworth, Staffs. 

Note to Licensees. If you have news from your pub that

you'd like to go in the next Pub News, please send details

to the editor by September 25th. Tell us what you’ve got

planned for October to mid February, and report on

events that happened earlier. Remember - if you don't

tell us about it, we can’t print it. 

To place a paid advertisement in Beer Moos, 

contact Neil Richards on 01536 358670 or email him at

n.richards@btinternet.com. Readers, PLEASE support

our advertisers and patronise their businesses, for with-

out them there would be no Beer Moos for you to enjoy.

Brewery News

Peter Wells at the Cross Keys

Nikki at the New Inn receives Pub of the Year Award
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The Red Lion
Lock View Lane, Bletchley

Milton Keynes
01908-372317

Milton Keynes 
CAMRA Branch 

Pub of the Year 2010

Canalside Location

Family Pub All Welcome

3 Real Ales and 1 Real
Scrumpy Available

16th century thatched village pub

Voted MK Citizen Pub of The Year 2009

Good real ale selection • Cask Marque accredited

Food served all day everyday
Traditional Sunday roasts all day Sunday

Sky Sports and ESPN
Quiz night every Sunday at 8pm

Seating Area to rear of Pub

Nags Head

30 High Street, Great Linford, Milton
Keynes MK14 5AX  Tel: 01908 607449
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Previous events
1. Belgium Coach Trip
At the end of March about 30 members and friends
went on our 4th Annual Belgium trip, this year
returning to Ghent. The long weekend consisted of
a birthday dinner and party on the Thursday night,
brewery visit on the Friday, chocolate factory and
Brussels day out on Saturday, and a few hours in
Ostend at the famous 't Botteltje bar on Sunday.
Everyone agreed it had been another great week-
end. Names are now being taken for 2012 (see
below).  See Lyn Norman's article on p12 for a
female take on our Belgium visit.

2. Hanslope Pub Crawl & Sunday Lunch
A very enjoyable Sunday afternoon was spent in
April. We all met at the Globe at 12 noon and
enjoyed a couple of halves whilst welcoming the
new managers to our Branch Area. We then moved
on to Hanslope Working Men’s Club where we were
made very welcome and again enjoyed a few beers.
From the club we moved on (some via The Cock) to
the Watts Arms, where there was a beer festival.
Here we all enjoyed a superb Sunday Roast and
sampled a few (and the rest! - Ed) of their 16 differ-
ent beers. During the afternoon Chris and Clair, the
tenants of the Watts, were presented with their
Joint Runner-up MK Pub of the Year award.

3. Hook Norton Brewery Tour
On the morning of Saturday May 10th, sixteen of us
went to Hook Norton for a very interesting and
enlightening brewery visit. The tour began with a
visit to the brewery museum followed by a tour of
the historic three-storey Victorian tower-brewery,
with a great talk on the various stages of brewing.
Afterwards we sampled all of Hook Norton’s beers
before moving on to The Sun, a pub in the village,
where we had lunch and enjoyed more of our
favourite tipple before returning to Milton Keynes
late in the afternoon.

4. Oxfordshire Ales Brewery Visit
On Monday June 27th, our party travelled by
minibus to Marsh Gibbon for a tour of this brewery
which, despite its name, is actually in
Buckinghamshire. To round off an enjoyable

evening, we called at the New Inn, Padbury, our
2011 Pub of the Year, on the homeward leg.

What is coming up?
1. Belgium Coach Trip 2012
Thursday 22nd – Sunday 25th March 2012 by coach
via the tunnel staying in Ibis Centrum Kortrijk.
Friday: visit to Huyghe Brewery (makers of Delirium
amongst others). Saturday: travel the whole Belgian
coastline on the Kusttram (Coast tram) which runs
every 20 minutes. Your ticket will allow you to get
on and off at will, the complete journey takes 2.5
hours and stops in all coastal towns. The coach will
drop us at De Panne and pick us up at Knokke to
return to the hotel. On Sunday we will spend about
3 hours in Roeselare before returning to Milton
Keynes for early evening. Cost £255 - £275 depending
on numbers based on 2 sharing (single supplement £83).
If you wish to go, contact social@mkcamra.org.uk or
phone our social secretary Doug Dillow on 01604
862187.

Doug Dillow 

Social Scene

OUR LATEST
YOUNG MEMBER!
Beer Moos congratulates outgoing beer festival
organiser Carl Dillow and wife Sam on the birth of
baby Tristan Andrew, born on June 7th at 11.45
pm (after closing time), weighing in at 6lbs 14 ozs. 

We're delighted to announce Tristan's arrival, and
expect to be seeing his CAMRA membership
application very soon..........
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What better way to start our first public transport
guide than a look at part of the number 1 bus route.
From Newton Longville and Fenny Stratford in the
southern half of our branch area, the route runs
through Bletchley, Central Milton Keynes and
Newport Pagnell before splitting off towards
Cranfield or Lavendon. It’s a lengthy route passing
many good pubs, so we’ll concentrate on those in
and around Olney in this guide.

The northern extremes of our branch area are
defined by two pubs in Lavendon. Operated by large
regional breweries, The Horseshoe offers ales from
Wells and Young’s, while the thatched roofed Green
Man features beer from Greene King. Both put the
emphasis on their food trade, with the latter having
a huge dining area. The bus loops through the vil-
lage, so it’s hard to go wrong with both pubs locat-
ed close to the single stop at the War Memorial.

Olney offers three very different pubs, with the bus
stopping right outside the largest, the Bull, opposite
the Market Place. An 18th century coaching inn, it
has a cool modern interior décor typical of many
town centre pubs across the country. Eagle IPA and
Courage Directors are the regular beers from the
Wells & Young’s range with a third hand pull offer-
ing a guest ale. A beer festival is due to run from
August 26th to 28th.

Heading up the High Street you’ll find the Two
Brewers. The larger of its two rooms is a smart 
dining area, while the smaller room is a more 
traditional style drinking area. You’ll often find a
LocAle on one of the three hand pulls (Olney based
Hopping Mad, or White Park often feature), while
the other two pumps seem to have a fairly random
selection. This is certainly the pub where you’re
most likely to find a surprise!

Wandering back down the High Street you’ll find
the Swan Inn & Bistro, just beyond the market
place. It is yet another contrast in styles, all low ceilings
and wooden beams with a very chilled atmosphere.
You’ll find the largest range of ales here and even
though four hand pulls will be taken by their core
range of regional brews, Adnams and Shepherd
Neame are not very common in our branch area.
The fifth pump often provides something more
obscure – Hopping Mad beers seem to fly out when
they’re on offer. (If it is Hopping Mad beers that
you’re after, Bacchus Wine in the Market Place reg-
ularly offers their ales to take away.)

Back on the bus and head-
ing towards Milton Keynes,
do make time for a stop in
the village of Emberton and
our branch’s spring 2011
Pub of the Season, the Bell
& Bear. A true free house,
the small bar provides a
range of ales, usually from
micro breweries. LocAles
regularly feature alongside
the more obscure beers and
they also stock cider from
Virtual Orchard. A separate dining area is available
while a Northamptonshire Skittles table can be
found tucked away at the back of the main bar.

Not Only Olney - A drinker’s public transport guide    
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If you’re feeling energetic and don’t mind wandering
past grumpy cattle, crossing a river and tackling the
20 m climb up Clifton Hill, the walk between Olney
and Clifton Reynes will reward you with views
across the Ouse Valley and a visit to a former branch
Pub of the Year. 

The Robin Hood is a traditional stone-built two-
roomed country pub offering three beers, with a
couple from Greene King as regulars. Popular with
those using the Three Shires Way, it also hosts meet-
ings of the Cernunnos Motorcycle Club and has a
skittles table in the bar. Do watch out for the open-

ing hours though, as it’s
closed during the afternoon
(in common with most of
the village pubs mentioned)
and doesn’t open on
Mondays.

If all of that isn’t enough for
you, the bus goes through
Sherington where you’ll find
the White Hart, or make a
stop in Newport Pagnell to
check out GBG regular the
Cannon, then nip over Tickford Bridge to see what’s
on offer at the Bull. You’ll find the number 1 runs
hourly all day Mon-Sat and hourly on Sunday’s until
the early evening. For more details on the pubs
mentioned and links to public transport informa-
tion, see our web site: www.mkcamra.org.uk

Information correct at the time of going to press.

        guide by Jason Jarratt 

Hook Norton Brewery Tour
I have been on several brewery visits with MK and North Bucks CAMRA group but
certainly none so picturesque as the one to Hook Norton.  The brewery towers
above you, and its beautiful Victorian construction has been carefully maintained
and restored.  It is the only brewery in the country to still use a steam engine to
power parts of its brewing process; a true example of Victorian engineering which
would be worth visiting for the historical interest alone. They still make the beer

in old copper vessels with machinery that's at least 60 years old, and deliver to local pubs
with a dray pulled by Shire horses which are also displayed at Beer Festivals and other shows.  This fan-
tastic family business employs excellent tour guides who really know their stuff and are a fund of inter-
esting stories and can answer a multitude of questions.

Then, of course, came the tasting of their range of beers which was carefully structured so that you 
tasted the lighter beers first and could really understand the range that they produce.  My favourite is
still Old Hookey followed by Haymaker (a light summer drinking session type beer).  Following this we
went to the pub at the bottom of the brewery lane where we tried more beer!  Then we moved on to
the pub in the village for an excellent lunch, with a real variety of food and interesting beers, not only
Hook Norton ones. 

The trip was organised by our excellent Social Secretary, Doug and I should like to thank him for keeping
us informed and entertained.  This fun part of what we do helps to support our campaigning arm and,
we hope, tempt new people to join us. The more active members we get, the more we can campaign for
real beer and real pubs, and support real breweries like Hook Norton.  Come and join in!

Lyn Norman
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New Zealand enjoys a deserved reputation as one
of the most scenic and eco-friendly of nations. Beer
however has not been one of its strong points;
most of what is on offer is cold, bland, and dull.  
But if you know where to look, a slow craft-beer
revolution is happening there, with some very
flavoursome results.

But you do need to know where to look. Auckland,
for instance, a city of 1.25 million inhabitants, had
until recently only two bars selling what we Brits
would consider real ale.  The best of them is called
Galbraiths in the Mount Eden part of the city. It has
its own brewery and a good choice of beers from
other small brewers. And it is one of the few bars in
Kiwi-land equipped with what looked like hand-
pumps. On my visit I dispelled my jet-lag with
three bitters, a porter, and a (real) lager.

The tourist hotspot (hot literally, as it’s in 
hot-spring country!) of Rotorua offers a better
selection. Three bars – the Great Kiwi Ale House,
Belgian Bar, and Pheasant Plucker all offer the
excellent local Crouchers Ale which personally was
my favourite of all the NZ beers I tried. Like their
US counterparts, New Zealand craft beers tend to
be on the strong side – and on the expensive side
too. A pint will typically cost NZ$8.50, about £4.

Moving to the capital Wellington, the ale scene
centres on three bars -  the Malthouse, Hop Garden
and Hashigo Zake. Of these the Hashigo was the
one I liked best with a fine collection of craft and

bottled beers, and friendly
and knowledgeable staff. 

Crossing to the South
Island, the population falls
and beer scene rises! The
top part of the island, round
the town of Nelson, is New
Zealand's main hop-grow-
ing area  and Kiwi-grown

hops are now making as big an impact on interna-
tional brewing as American ones have done. Nearby
Blenheim is home to two superb breweries –
Renaissance (which also brews 8-Wired) and Moa,
named after the biggest bird that has ever existed
and which roamed New Zealand till it became
extinct around 1500. I visited both, and very excel-
lent their ales were too, though I was not overjoyed
in the Renaissance’s brewery tap to see nitrokeg
Greene King IPA and Abbot prominently on sale
among all the delicious craft beers!

One day before I was due to arrive in Christchurch,
in some ways the craft-beer capital of New
Zealand, the second devastating earthquake struck, 
and the city was sealed off to visitors. But farther
south in Dunedin, there was Emerson's delicious ale 

which I enjoyed in the central Albar and the Inch
Bar farther out near the University of Otago. As in
so many NZ bars the beer at the Inch was served
far too cold. When I challenged this, I was told that
New Zealanders expect their beer to be chilled.
Since not every bar was guilty of this – the Albar in

Bottoms Up! - A glimpse of the ale scene in Ne w Z

To advertise in Beer Moos, contact Neil Richards on 01536 358670 or n.richards@btinternet.com

Landlord Steve (right) at the Albar in Dunedin

The Albar in central Dunedin
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11Don’t drink and drive; you may ruin someone else’s night out as well as your own

the same city, for instance, did not over-chill its
beer, and neither did the bars I went to in Auckland,
Rotorua, Wellington or Blenheim – I wasn't con-
vinced. However the same thing happened at the
Dux de Lux, a brewpub which is the only craft-beer
outlet in the tourist hotspot of Queenstown, and I
got the same excuse there.

Back on the North Island on my way back to
Auckland airport, my next port of call was Rooster’s
Brew House in the Pacific coast town of Hastings, in
whose tap I saw something quite unique – a row of
beer taps on the customer side of the bar, and
beside them a vast pile of two-litre plastic bottles
and several reels of labels. You take a bottle, fill it
from the tap of your choice, cap it and stick on the
appropriate label, then pay at the bar and off you
go. This seems an excellent way for beer lovers to
enjoy a good range of ale without falling foul of
NZ's draconian drink-drive laws. The Sunshine brew-
ery further north in Gisborne was closed when I got
there, but I was able to sample their ales (again too
cold!) in a bar in town.

New Zealand has a CAMRA-style organisation
called the Society of Beer Advocates, or SOBA (yes
the pun's intended) and I was well advised by them

where and what to drink and – as importantly –
what not to. Their magazine The Pursuit of
Hoppiness keeps its readers up to date on beer-
related matters, as does their website
www.soba.org.nz . Another useful site for visitors is
http://www.beertourist.co.nz .

If you have not been to New Zealand, I can most
heartily recommend it, despite the interminable,
gruelling flights to get there! It is a stunningly beau-
tiful country, with friendly people and reasonable
prices, and the quiet roads (and cheap fuel) make
driving a pleasure such as we have lost forever on our
heaving island. The craft beers, once you find them,
are truly excellent, and only Qantas's luggage restric-
tions stopped me from bringing many back.  Look
out for them on the foreign beer bars at festivals.

For the most part, though, they are not real ale as
CAMRA would define it, most being filtered, though
not pasteurised. But they still tasted wonderful, and
added a great finishing touch to a wonderful holiday
in a truly marvellous place.

Jim Scott

Self-service fonts at Roosters
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Ghent will always be, for me, the city of spires and
squares.  As you arrive, all you can see are churches
with their beautiful spires rising into the sky.  Once
you begin to walk around, you find the most amazing
squares, each with its own little café or bar, inviting
you to sit and rest a while, take in the scenery, watch
people going past, and of course, enjoy the wonderful
food and beers of Belgium. It could so easily be, that
on a long weekend break (Thursday to Sunday), you
would find yourself returning to the same place again
and again.  

One advantage of going with the CAMRA group is that
we were provided with a list and map of the best and
most interesting bars in the city, compiled by those
who had been there before. Until I went on the trip I
didn't think that I liked Belgian beers, having only tried
one or two in the past, but I trusted my CAMRA col-
leagues that the place was well worth a visit – and it
was; I am now hooked on Kwak, but more on that
later!  The other advantage of going with CAMRA was
that, like many women, I hesitate to go into unknown
pubs on my own. Here in a group of friends I was free
to explore bars and pubs to my heart's content.
We also visited Bosteels brewery, makers of Kwak and

Karmeliet, and enjoyed the all-important tastings!!
Our second organised trip indulged my other great
love - a visit to the Manon chocolate factory in
Brussels.  This chocolatier sells only to Harrods in
England and the chocolates were simply divine, with
real cream inside. Oh yessssssssssss! 

On our way back we called at 't Botteltje in Ostend, a
favourite from previous visits.  This  bar sells thirteen
draught beers and such a vast number of bottled ones
that bar staff have to enter the beer's number into a
computer to locate first the bottle then the glass.  It
astonished me that, in Belgium, each beer comes its
own specifically designed and beautiful glass!  

In short I had a brilliant weekend. Many thanks to our
social secretary for organising it. There's another trip
next year, to Kortrijk. Am I going? You bet!!!

Lyn Norman

Good Booze from Ghent
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Diary Dates
Please note that this diary information is always subject to
change – check online for latest information at
http://www.mkcamra.org.uk/diary
: Items marked with a symbol are ‘official’ 

CAMRA events.

July 2011

Wednesday July 13. Two-pub Branch Social, 
Green Man, Mursley  8 pm moving on to Betsey 
Wynne, Swanbourne about 9.15

Monday July 25. Branch Meeting, Wheatsheaf,
Maids Moreton, 8.15 pm.

August 2011

August 2-6. Great British Beer Festival (GBBF),
Earl’s Court, London. www.gbbf.org.uk  

Friday August 5. Branch Visit to GBBF. Meet MK
Central 11.00 or at Bletchley station 11.10.

Monday August 22. Branch Meeting, George,
Winslow, 8.15 pm.

September 2011

Friday-Saturday September 2-3 Stony Stratford
Beer Festival, York House MK11 1JQ. See branch
website for details nearer the time. 
www.mkcamra.org.uk 

Thursday September 15. Branch Social and
Launch of Good Beer Guide 2012, Two Brewers,
Thornborough 8 pm. 

Monday September 26 Branch meeting, Royal
British Legion Club, Newport Pagnell 8.15 pm

Looking Ahead

October 5-8 Bedford Beer Festival, Corn
Exchange, St Paul's Square, Bedford. MK40 1SL 

October 12-15 Milton Keynes ‘Concrete Pint’
Beer Festival at our superb new venue The Buszy,
401 Elder Gate, MK9 1LR Above former bus station
opposite Milton Keynes Central rail station.

Monday October 31 Branch meeting, Bell,
Beachampton 8.15 pm

Looking Further Ahead
Thursday March 22 – Sunday March 25 2012
Our annual long weekend in Belgium, stay in Kortrijk
with visit to Huyghe brewery and pub crawl by
coastal tram. £275 (single supp £83) deposit of £50
by 20 September.  For further info and to reserve a
place e-mail Doug at social@mkcamra.org.uk  
or phone 01604 862187.

13Don’t drink and drive; you may ruin someone else’s night out as well as your own

SPREADING THE WORD
(A Tale of Real Ale)
As usual, after choir-practice one Wednesday
night, I sought to relieve my weary throat at the
Plough in Simpson, and was delighted to see that
the heralded brew of Hopback Summer Lightning,
one of my favourites, was on tap. I loudly extolled
its virtues to my companions.

On tasting it, with utterings of satisfaction pep-
pered with superlatives, I got into conversation
with the adjacent bar stool resident.

‘I’ve never drunk that stuff,’ says he. ‘I was brought
up in the Middle East, and all we had was cold lager.'

I replied that I, on the other hand, hadn't tasted
lager until I was forty years old, but had first tast-
ed real ale aged two and a half.

He responded by saying that he had tried real ale
once, but it was warm and nutty, and he didn't like
that. I said that this ale was quite different.

He asked, “Well, what does it taste like, then?”

“Mmm! It's grapefruity, lemony, …....sweet, but
with a bitter hoppy after-taste.”I explained.

“Oh, that sounds  nice, I'll try it!” He bought a half. 

After a couple of draughts, he was heard to mut-
ter, ‘What have I been doing all my life?’ And he
went on to have another two pints......

I have made a convert!
Jan Taylor
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ANSWERS1.Hopping Mad  2.It's a variety of barley
considered to make the best brewing malt  3.Woburn
Sands 4.Padbury 5.Little Brickhill 6.Tring brewery 7.St
Albans 8.the Horseshoe and the Green Man  9.Corby  
10.4 – Lloyds no 1, Moon under Water, Secklow Hundred,
and JD Wetherspoons.

Peter’s Puzzles
1. What is the name of the brewery recently opened in
Olney?

2. What is Maris Otter and why might beer-drinkers be
interested in it?

3. Where does the boundary of our branch area run down
the middle of a high street?

4. Milton Keynes and North Bucks CAMRA branch's 2011
Pub of the Year is located in which village?

5. Where in our branch area would you find a pub called the
Old Green Man?

6. Which brewery, not far from our area, makes ales called
Colley's Dog and Side Pocket for a Toad?

7. In which town is CAMRA’s headquarters situated?

8. What are the names of the two pubs in Lavendon?

9. Great Oakley brewery is located near which large
Northamptonshire town?

10. How many pubs does the J D Wetherspoon chain have in
Milton Keynes?

0 Undrinkable No cask ale available, or so poor you
have to take it back  or can’t finish it. 

1 Poor Beer that is anything from barely 

drinkable to drinkable with 

considerable resentment. 

2 Average Competently kept, drinkable pint but

doesn’t inspire in any way, not worth

moving to another pub but you drink

the beer without really noticing.
3 Good Good beer in good form. You may 

cancel plans to move to the next pub.

You want to stay for another pint and

may seek out the beer again.
4 Very Good Excellent beer in excellent condition.

5 Perfect Probably the best you are ever likely to

find. A seasoned drinker will award this

score very rarely.

Have you Scored yet?

E-mail your scores to us at pubs@mkcamra.org.uk,  bring
them to any of our meetings or social events, or submit
them online at www.beerscoring.org.uk .You'll need to
give your name, CAMRA Membership Number (if you're a
member), Date of Survey, Pub's Name and Location, Beer
Name and Brewery, and of course, your score.

CAMRA's National Beer Scoring System (NBSS) is an
easy 0-5 point scale for judging beer quality, and to
find out which pubs consistently sell well-kept ale. 
So we invite all real ale drinkers, not just CAMRA 
members, to send us their beer scores for pubs both in
our area, and elsewhere in the UK. We forward scores
for out-of-area pubs to the relevant branches. These
results help us decide which pubs to consider for the
Good Beer Guide.

4 Ales and Cider always available

LocAle and Cask Marque accredited

Proud to be in the Good Beer Guide 2010

The Mitre
Buckingham

“A village pub in the town”

Telephone:
01280 824721

2 Mitre Street 
Buckingham 
MK18 1DW

www.themitre.org.uk
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11 Real Ales  
2 Real Ciders

Fresh home cooked food available
Tuesday - Friday 12 - 3pm & 5pm - 9pm,

Saturday 12 - 9pm, Sunday Roasts 12 -5pm

Tuesday - Quiz night from 8pm
Friday - Classic Rock Requests 9pm - Midnight

Saturday - 60’s, 70’s, 80’s Requests 9pm - Midnight

Please check our website for other events -
www.crosskeysmiltonkeynes.co.uk

THE OLD RED LION
Great Brickhill, Milton Keynes MK17 9AH

Winner of 

Milton Keynes

CAMRA 

Summer Season

Pub 2011  

Serving  3 Real Ales
1 of 15 finalists in Aylesbury Vale village pub of the year
2009/2010. Come and enjoy our hospitality and probably

one of the best views over the valley of Milton Keynes.

Good Beer • Delicious home cooked food.   
What more could you want!!

Telephone 01525 261715 for reservations

All food home cooked and served with fresh
veg in season. We are well known for our steaks

and delicious home made desserts.

Telephone 01525 261715 for reservations

Castlethorpe Road, Hanslope MK19 7LG

At least 4 Fine Real Ales

Great traditional food served 

from 12 - 2pm and 6pm - 9pm

Tuesday to Saturday

Sunday Lunches 12 -3

Massive garden

01908 510246

www.thewattsarms.co.uk
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