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INTERNAL MEMORANDUM 
 

 
 
 

Please find below the minutes of the January 2017 APPLE Committee meeting. 
 
 
Summary of Key Points 
 

 Producers’ Questionnaire: This is nearing completion and will be passed too MRSG for comment soon. 

 Revitalisation: APPLE is extremely pleased and heartened that a clear majority of members believe real 
cider and perry should remain within CAMRA’s campaigning remit. 

 National Speciality Cider & Perry Competition: The finals will be at Newcastle Beer & Cider Festival but we 
need more festivals need to come forward to host regional rounds. An article is being drafted for What’s 
Brewing to inform members what is happening with this Speciality competition. 

 National Cider Pub of the Year: the search is on for Branch winners by 12
th
 March 2017. 

 Pomona Award: a memo is being sent to branches to explain the new nomination and procedure process for 
the Pomona Award. 

 Key Campaign 3 Update: plans for a leaflet on cider quality plus relaunching the Real Cider Sold Here 
window stickers with years on are underway. 

 Liaison with Producer Associations: good progress is being made with producer associations. 

 May Promotion Update: should we not see much increase in cider promotion during May this year, we will 
consider cancelling this event to concentrate our efforts nationally on our October Cider Promotion 

 New RCCs: The following two new RCCs have been approved: Christine Jane, for West & East Yorkshire; 
Andrew Hamilton, for South & North Yorkshire. We now have a full house. 

 
 
 
Action Decisions Required (from the NE) 
 
None 
 
 
 
 
 
 
 
 
 
 
 
 
Andrea Briers 
Chair of CAMRA’s Cider and Perry Committee (APPLE)   

To:  APPLE Committee 

 
From:  Andrea Briers 

 
CC:  NE; RDs; RCCs. 
Jan 
Subject:  Minutes of the APPLE Committee Meeting, January 2017 
 
Date:  28

th
 March 2017 

 
Status:  For Information 
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CAMRA INTERNAL CORRESPONDENCE 
NOT FOR DISTRIBUTION OUTSIDE CAMRA 

 
Minutes of the APPLE Committee, Saturday 7th January 2017, 12 noon 

Woodman, New Canal Street, Digbeth, Birmingham, B5 5LG 
 
 

Committee present: Andrea Briers [AB], Gillian Hough [GH], Phil Kempton [PK], John Lewis [JL], Mick Lewis [ML],  
Gareth MacDonald [GM], Sarah Newson [SN], Ian Packham [IP], Chris Rouse [CR], Paul Scrivens [PS],  
Linda Thompson [LT]. 

RCCs present: Chris Charters (Wales), Elvis Evans (Central Southern), Mike Gilroy (Greater Manchester),  
Sally Lavender (West Midlands), Paul Sanders (Surrey & Sussex), Bob Southwell (South West),  
Ian White (Greater London). 

Others present: Nik Antona (NE), Mike Harker (Heart of Stafford), Mike Robinson (Rochdale, Oldham & Bury),  
Steven Swain (Heart of Stafford). 

 
The meeting opened at 12:05 with Andrea Briers chairing. Action 
  

1. Welcome & Apologies for Absence  

 AB thanked everyone for coming and thanked committee members for sending reports prior to the 
Meeting, which seems to work well. 

 

 Apologies from RCCs: David Litten (Yorkshire), Bill Wilkinson (North East). 

 

  
2. Minutes of Previous Meeting  
2a. Corrections  

 AB had emailed earlier to thank CR and LT for their feedback on the minutes. These were made 
before they were sent to Head Office to be distributed and put on the national website. 

 Item 4, 2
nd

 bullet point: amend 2
nd

 sentence to read “It appeared that notes were only taken at 
meetings where Head Office (HO) staff were present and not always then”. 

 Item 7c, 5
th
 bullet point: (typo) 2

nd
 sentence should read “What is our approach?” 

 CR reminded us to make sure we notify AB of any amendments when she requests them to ensure 
the minutes are amended before they are sent to HO for publication. 

 

  
2b. Action Minutes  

448. On-going. 
452. On-going. 
475. On-going. 
 
480. Done.    482. Done.     483. On-going. 
487. On-going. 
506. On-going. 
510. On-going. 
512. Done.    513. Removed.    514. Done.    515. Done. 
525. Cleared.    526. Done.     527. Done.    528. Done. 
529. Done.    530. Done.     531. On-going (transferred to IP). 
532. Done.    533. Cleared.    534. Done.    535. Done. 
536. Done.    537. Done.     538. Cleared.   539. Done. 
540. Done.    541. Expired.    542. Done.    543. Expired. 
544. Done.    545. Done.     546. Done.    547. Done. 
 
Following on from the above actions: 

 Action 530: AB will email the current committee to seek agreement of two new committee members 
and forward names for approval to the NE. 

 Action 538: Steven Swain and Ian White volunteered to attend a course in giving accredited training. 

AB/IP (448) 
AB/IP (452) 
IP/AB/BS 
(475) 
CR/AB (483) 
AB (487) 
CR (506) 
AB (510) 
 
 
IP (531) 
 
 
 
 
 
 
 
AB (548) 

  
2c. Matters Arising from Previous Minutes Not Already on this Agenda  

 Action 545: GH reported back that Small Beer, already one of the CAMRA preferred suppliers for 
beer, is hoping to include cider barrelage in the discount scheme. 

 CR: Cider orderers will not want to be limited to using Small Beer but it might be useful to widen the 
choice. 

 JL: They appear to be good value for money but there is still scope for specialist suppliers. 
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3. Producer List, Database and Website  

 CR sent an updated producers questionnaire last Thursday, along with the covering text and 
explanations. Feedback or comments are required to be sent back to CR by the end of January. 

 CR will construct a proper paper and web-form when it's been approved. We will need an up-to-date 
list of producers, which IP was working on. CR had included a proposed timetable. 

 IP thought that the size of the questionnaire might put a lot of producers off as it was so big. 

 CR agreed that the length is scary but we don’t want to have to go back again and again. 

 PK had noticed a few typos which he will deal with by email. He suggested explaining in the covering 
in the email why it is the size it is. 

 Ian White said that producers should fill it in as best as possible. 

 Paul Sanders asked if it was worth pre-populating with some data. 

 CR said that would be a lot of work. Previously there was no consequence if they didn’t fill it in, this 
time it is clear that there is. 

 PS said that pre-populating it would risk accuracy. 

 ML said that he was hoping to persuade the producer organisations and the National Association of 
Cider Makers (NACM) to encourage their members to complete the questionnaire. 

 GH would be nervous about saying that if they don’t fill in the questionnaire then they won’t be sold at 
CAMRA festivals. 

 CR said that he has put covering text at the start of sections. He would appreciate comments. He is 
also aiming for an on-line cider guide which it should mention but doesn’t at the moment. We need to 
wait until there is a good enough response. 

 The questionnaire will be sent out centrally and then we will be asking RCCs to follow it up. 

 Sally Lavender enquired if we are asking Tom Oliver (with his Three Counties Cider Association hat 
on) for feedback. 

 ML replied that Tom is happy to look through it before we send it out. 

 PS said we need to make sure he is aware that it is being shared with him for feedback and that he 
should not share it at this stage. 

 CR will be happy to do this once it has gone through everyone including the Market Research Sub 
Group (MRSG) who have expertise in questionnaires. 

 ML will send our final version of Producers Questionnaire to Tom Oliver (NACM) in confidence for his 
comments. 

 PK was concerned about the word “accreditation”. 

 CR said he doesn’t think that we use it but we do have permission from the NE to send out our 
questionnaire. 

 PS said that we are having difficulty with explaining it to the general public. 

 IP said that we are trying to get similar information like from Brewery Liaison Officers (BLOs). 

 ML asked if something could go on the questionnaire to say that if any of the information changes then 
they should let us know. 

 SN was also concerned about “accreditation”. Cider makers could use it to say that CAMRA is 
recommending their products. 

 AB thanked CR for producing this (and burning the midnight oil to get it done in time for this meeting). 

 
ALL (549) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
ML (550) 

  

 4. Revitalisation, Members’ Weekend and AGM  

 CR had sent an email prior to the meeting which pulled out all the Revitalisation Project 
Recommendations that directly relate to cider & perry. 

 AB said that the recommendations from the Revitalisation project have gone to the National Executive 
(NE) so we don't need to look at them in detail yet. 

 Nik Antona (NE) said they are going to look at them over the next two months but don’t know yet what 
they are going to approve. There will also be discussions at the Members’ weekend. 

 AB agreed that it was too soon to put in a lot of effort as we know what will definitely happen. 

 IP (also NE) said that the NE has accepted it as a fair report. 

 PS asked what route we should be taken if the APPLE committee do want to comment. 

 Nik Antona said that they are setting up five impact groups and AB can expect to hear about them. 

 IP said that we should be thinking about the quality of real cider and perry. 

 CR said that he was pleased and encouraged about the amount of publicity in the press mentioning 
real ale, cider and perry in pubs. Cider and perry has been included a lot more than previously. 

 ML said that there are still errors in the Revitalisation proposal, e.g., 3b, in the first paragraph it says 
“Since 1988 when the campaign formally broadened its focus to include ….”, when cider and perry 
was accepted in the mid 1970’s. Point 13 “Overall cider sales have increased by 32% since 2000” 
gives a false impression. Point 14 “A 5% ABV cider attracts duty of 22p a pint; a 5% ABV beer attracts 
duty of 52p a pint”, ignores the fact that it costs more to produce. 

 IP said if the rest of the committee agree we can take things back as a referral. 

 PS didn’t think there was anything specific to this committee at the moment. 
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 GM said we could raise items through the Branches Committee. There is clearly a perception that the 
whole thing has been delayed by a year. We need to communicate to producers what the plan is and 
set up a line of communication. 

 IP said that the NE have discussed and agreed that the membership need to be kept informed as to 
exactly what is happening. We need to remember that a lot of people at conference don’t care about 
cider and perry. 

 JL said that at Shrewsbury they got the document and were very pleased and heartened and very 
encouraged by the report. 

 IP will take it to the NE that we are extremely pleased that cider and perry is included. 
  

 5. Strategic Plan, Strategy and Future Activities  

 CR sent an email to the committee prior to the meeting which stated: 

 Attached is the document on our Strategic Plan and Strategy, pulling in all the work done to date.  
Also attached is the Role Description for APPLE Committee Members.  Please can I have feedback 
on both before the end of Jan, so I can get the next version out.  It will be beneficial to have a final 
version of the strategy by the end of Feb so it can be shared with the Campaign Strategy Committee.  
I can do pretty coloured diagrams once the content is approved. 

 A couple of comments regarding the role description: 
- We are sometimes accused of being a closed shop. 
- Email will be essential for new members of the committee and this will be included in the role 

description. Ultimately this will be applied to all members. 

 Nik Antona said that the precedent is already set with BLOs. 

 SN suggested amending “essential” to “desirable” (Skills, Ability and Facilities Needed, point 3, 
Access to a computer….). 

 
 
 
 
Committee 
(551) 

  
6. Competitions & Awards  
6a. National Cider & Perry Championships Update (for 2017)  

 PS said that the competition is happening as usual and is in progress.  

  
6b. National Speciality Cider & Perry Competition (for 2017)  

 CR reported (via email before the meeting): 
- As previously reported, the potential number of speciality ciders & perries mean we have to have 

regional rounds before a final in Newcastle. 
- A draft revision of the "National Cider & Perry Championship Procedures" document will be 

circulated. 
- A couple of people have come forward to offer festivals to host competitions; these are: 
  East Anglia (Chris Rouse / Claire Irons): Chelmsford Summer B&CF, July; 
  East Midlands (Chris Gascoyne / Chris Rogers): Derby Summer, July; 
  Greater London (Ian White): this can be incorporated into Chelmsford Summer B&CF, July; 
  West Midlands (Sally Lavender): Stoke B&CF, October. 
- However, we still need to cover: 
  Central Southern (Elvis Evans);      Greater Manchester (Mike Gilroy);  
  Kent (Linda Thompson);       Merseyside and Cheshire (Linda Harris);  
  North East (Bill Wilkinson);       Scotland & N Ireland (Jim Brande);  
  South West (Bob Southwell);      Surrey & Sussex (Paul Sanders);  
  Wales (Chris Charters);        Wessex & Channel Isles (Nigel Firth);  
  West Pennines (Vanessa Gledhill);     Yorkshire ().  

 A persistent issue is what flavoured ciders actually meet our revised definition.  At present, this can 
only be ascertained by asking the cider maker. 

 Another issue/requirement that came out of trials was that a cider or perry characteristic must be 
evident. 

 A draft revision to the procedures document was circulated, including a Speciality Judging Form. 
Feedback to CR on both is required by the end of January. 

 Can everyone have a serious think as to how and where we can judge speciality ciders and perries. 
Again, feedback to CR is required by the end of January. 

 Having larger Super-Regions is an option, but still need RCCs and festivals to host them! 

 LT can host the Kent competition again at Kent Beer Festival, July. 

 JL said there is controversy re “craft” beers, what do we mean by “speciality”. 

 ML said that we know very little about made wines. The vast majority even if they use proper juice it 
may be pasteurised. He suggested that we don’t hold the competition until the results are back from 
the survey. 

 CR said that we do have reliable information from some producers and RCCs so it will not be inclusive 
but it shouldn’t impede us. The intention is to get a reliable system as soon as possible. 

 PS said maybe Pider should be in the Speciality competition. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
ALL (552) 
 
ALL (553) 
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 PK replied that it is the word beer uses so this is to be consistent with the ‘speciality’ beer category. 

 LT said that she noted that the cider and perry has been combined and she will inform Kent next week 
at the regional meeting. 

 CR said it is not viable to include perry separately as there is not enough throughout the country to 
have a regional concept. 

 CR said that we have been in the process of setting the competition up for nearly a year. There were 
trails last year in Cambridge, Kent and Newcastle and we have a new judging form that has come out 
of these initial trials. 

 IP said we need to inform the membership. 

 Sally Lavender said this shouldn’t be delayed. We need to feed back to the membership before three 
years as they can return another motion then. 

 CR said the motion only changed the definition. It didn’t ask us to do anything. We have agreed to set 
up the competition. 

 ML thought we should delay. He would object to Pider being classed as Speciality, it should be in the 
current competition. 

 JL said he was worried how we are going to verify the ciders. 

 CR said in the long term we will do this via the questionnaire, in the short term it will be via RCCs. 

 Mike Robinson said that APPLE has got to be seen to be inclusive. It was a democratic decision. Last 
year the Manchester festival had four Specialities, this year there will be nine. It is an education 
process to accept the definition. 

 GH said the final should be at GBBF. 

 CR said that RCCs had been asked for ideas for venues and only one was offered at the time – 
Newcastle, although there have been other offers since. At GBBF it would conflict with CBOB and 
wouldn’t work. Newcastle festival is at the end of April and clashes with Reading festival this year. 

 A volunteer was asked for to draft an article for What’s Brewing to inform members what is happening 
with the Speciality competition. 

 GH said she was fully in favour of this and she would do it. 

 A vote was taken on whether we should wait or go ahead with the Speciality competition. The results 
were as follows: 9 for Proceed; 1 for Wait; 1 Abstention. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
GH (554) 

  
6c. Regional Cider Competitions Update (for 2017)  

 CR reported (via email before the meeting): 
 Wales: took place (in May 2016) (for 2017) [previously reported]. 
 For 2018, it is intended that this competition will take place at a unique new festival in Llanfair 

Caereinion and Welshpool with marques at either end of the steam railway line. 
 North of England: will take place at Manchester B&CF (in Jan/Feb 2017). 
 West Midlands Perry: took place at Hereford (in July 2016) [previously reported]. 
 South West: took place at Falmouth (in Oct 2016). 
  Results: Cider (4 go through): 
   1st: Westcroft's Janet's Jungle Juice  3rd: Heck's, Kingston Black 
   2nd: Green Valley, Sweet    4th: Indicknowle, Cider 
  Results: Perry (3 go through): 
   1st: McCrindles, Perry     3rd: Minchews, Perry 
   2nd: Nemphett's, Piglet's Choice Perry 
 East Midlands (Eastern Seaboard): took place at Nottingham (in Oct 2016). 
  Results: Cider (1 goes through): 
   1st: Blue Barrel, Clifton Beauty   3rd: Sisson & Smith, Medium 
   2nd: Vale of Welton, Poachers Medium Dry 
  Results: Perry (1 goes through): 
   1st: Rockingham Forest, Green Horse Perry 
 East Anglia & London (Eastern Seaboard): took place at Norwich (Oct 2016). 
  Results: Cider (3 go through): 
   1st: Burnard's, Oakey Dokey   3rd: Greenwoods, Orchard Medium 
   2nd: S.O. Cider, Pigeon Scarer   4th: Hardings, 3 Peace Sweet 
  Results: Perry (2 go through): 
   1st: Harleston, Perry     3rd: Whin Hill, Perry 
   2nd: Apple Cottage, Fred's Perry 
 West Midlands Cider: took place at Bromsgrove (June/July 2016) [previously reported]. 
 Surrey & Sussex (part of South of England): hope this will take place at Horsham (in Feb 2017). 
 Kent (part of Eastern Seaboard): took place at Kent Beer Festival (in Jul 2016) [previously 

reported]. 
 Central Southern & Wessex (part of South of England): will take place at Reading (in May 2017). 
 Champion Cider of Scotland: took place at Glasgow (June 2016) [previously reported]. 

 

  
6d. National Cider Pub of the Year Update (2017)  
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 SN reported to RCCs (via email before the meeting): 

- The date for branches to get their Cider POTY winner to you is 12th March. Please encourage all 

branches to participate. Even if that means informing you they have nothing suitable, at least they 
have considered the competition. Also, note there are now no 'public nominations' - the competition 
is 'branch led'. Where some branches have little or no interest in cider, they may need reminding 
that CAMRA equally campaigns for real cider. Also, the competition provides another opportunity for 
pubs to win an award and receive publicity. 

- The date for RCCs to inform me of their regional winner is 21st May. A photo of these winners is 
also needed in a suitable format, for sending to HQ for use in any publicity, What's Brewing, etc. 

- The Cider Pub of the Year procedures document is on the CAMRAs website, which includes the 
judging criteria. If an RCC needs a judging form, please contact me individually. 

 

  
6e. Pomona Nominations  

 AB reported (via email before the meeting): 
- Thanks to everyone for their feedback regarding A Pomona Award.  Taking into account feedback 

received the final version for the description for A Pomona Award is:- 
 “Nominations. Any CAMRA member, branch or Region may make a nomination at any time, but 

the award will be promoted as part of the May and October campaigning months. 
 Criteria. Any person, group of people, organisation, publication or place (including CAMRA 

Members and/or Branches) may be eligible for the award, and will have to have shown an 
outstanding commitment to, or something special in relation to, cider and/or perry campaigning. 
Awards may be given posthumously. 

  All forms of cider and/or perry campaigning are eligible. 
  Anyone nominating a pub or club should consider whether the Cider Pub/Club of the Year 

Competition would be more appropriate.” 
- I would like this to be ratified at this meeting so that we can start to promote this award as part of our 

May promotional month publicity. 
- The next stage will be to put a procedure in place to decide on which nominations receive this 

award.  A simple way of doing it would be by a majority vote of committee members.  Any other 
thoughts on alternative methods or problems that may arise by decisions being made this way 
would be appreciated. 

 AB established that everyone was now happy with the description. She will email out a Pomona 
nomination description and procedure. 

 It was re-confirmed that RCCs present at the meeting are eligible to vote on Pomona. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
AB (555) 

  
7. Promoting & Campaigning Activities  
7a. Key Campaign 3 Update  

 APPLE has been approached by Key Campaign 3 (KC3) to launch a real cider & perry promotion in 
pubs that serve these drinks. 

 The next meeting is on 4
th
 February 2017 in London. IP, AB & GH are on the committee. 

 IP said that to start the ball rolling again they are going back to basics promoting generic beer styles, 
cider and perry. He asked us to start thinking about quality. 

 We need a draft plan created to be presented to Marcoms on the 18th February, and a final version 
available to Branches via a launch at Bournemouth for use in May. 

 Some of the following ideas came out of an email discussion asking for comments. 

 CR: Re-launching RCSH with the year on, and having a list of pubs available will enable branches to 
do local Cider Pub Guides.  Branches can then use the existence of both the RCSH scheme and their 
local guide to encourage more pubs to try selling real cider.  This idea of course would need to be 
promoted to branches. 

 GH: Education angle could work - from a 'what's in your glass' / 'what are you tasting' point of view. 

 CR: I would stick to a single theme in a leaflet, so 'what's in your glass' / 'what are you tasting', would 
work well.  I would steer away from using the word 'premium', as that's used by the like of Strongbow 
Cloudy! 

 CR: We could use the Taste Guide I developed last year as the basis for a leaflet.  We may want to 
add a bit about how to recognise bad or poor quality cider. 

 CR: As for new imagery, we are wanting to educate the public on taste and quality of the product. 

 CR: new artwork could/should be made available in poster form, and if suitable, on new clothing. 

 CR: For clothing, we should be doing something different to t-shirts - my suggestion is hoodies or 
sweatshirts. 

 A cider and perry quality education campaign, including typical faults and temperature could be 
considered. 

 A set of posters like the Beer Styles posters to explain the styles and faults in cider, or a leaflet doing 
the same were also suggested. 

 GH asked for the committee to approve her to take all this forward to KC3. She asked for the go-
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ahead to knock-up a leaflet to take to KC3 with a view to take it to MRSG. This was agreed. 

 PS said that in terms of quality we need to be mindful that the quality of cider and perry is very 
different to the quality of real ale and how to keep it. We don’t want to blame the publican for problems 
that aren’t their fault. 

 PK agreed a good deal is down to the producer, not the seller. 

 ML said the publicans need to be aware of what the problems could be in the first place. Cider 
wouldn’t go ‘hard’ in the bag-in-box. 

 CR suggested investigating a leaflet for landlords and publicans. 

 Sally Lavender said she was very ashamed at her last regional meeting about the temperature the 
cider was served at. 

 CR said they are working on what temperature it should be served at with the Technical Advisory 
Group (TAG) at the moment. 

 IP asked to be kept in the loop re the Marketing committee. 

 AB will put an email out for ideas about the quality expected of cider & perry. 

 CR said we will need descriptions and texts about quality expectations to pass on to publicans. He 
would like a deputy to help. Both Steve Swain and Mick Lewis volunteered. CR will take the lead. 
Timescale is by the end of January. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
AB (556) 
 
CR/ML/SS 
(557) 

  
7b. Key Campaign 4 Update / WhatPub / Real Cider Sold Here  

 WhatPub: A prototype Cider What Pub Front Page (WhatPub Cider Portal) is in testing. 

 Real Cider Sold Here (RCSH) window stickers 

 IP said we need to think about new marketing material, whether we want to change the design of the 
RCSH stickers, standardise them. 

 CR said that this committee has never been involved with design. Head Office (HO) has given us it for 
approval but we have agreed we need the year, that is the push. 

 IP said we have not agreed whether we want a year or two year date. If there is going to be a new 
sticker then we should have input into the design. 

 AB reminded us that the decision to have a year on was agreed after feedback from RCCs. 

 JL mentioned that David Litten was the co-ordinator but he has stepped down. 

 AB agreed that we need a new way of doing it, through WhatPub. 

 CR said now that we have WhatPub we need to encourage branches to keep it up to date. 

 CR proposed that we ask HO to send the stickers out. The preference was for every year but the 
compromise is every two years for cost saving. 

 GM queried whether the sticker would be sent out if the pub has not been updated. 

 Sally Lavender said what if they sell one cider only. 

 AB said the pubs must sell real cider all year round; there will no relaxing of this ruling. 

 Mike Robinson said don’t run it centrally through HO when we have RCCs and Branch Cider Reps on 
the ground. 

 AB agreed that this would all be looked at in the procedure. 

 IP said they may be budgetary problems with annual stickers. 

 A vote was taken on whether to go for annual or bi-annual. RCCs were included in the vote. The 
results were as follows: 5 for Annual; 6 for Bi-annual; Abstentions 5. 

 ML said that at some point we had a budget. 

 AB confirmed that we no longer have our own budget. 

 IP/AB will contact Abigail Newton with what we require regarding the year (bi-annual) on the Real 
Cider Sold Here window stickers and distribution of them, and copy in GH. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
IP/AB (558) 

  
7c. Cider Duty/Exemption Update  

 AB reported (via email before the meeting): 
- Faye Grima, from Head Office, took the opportunity whilst Colin Valentine, Tim Page and herself 

were in Brussels to arrange meetings with Claire Moody MSP, Ashley Fox MEP and with Heather 
Jones from the commissioner’s office. 

- The evaluation into the Directive has now been released, which calls for greater clarification around 
‘other fermented beverages’ such as cider, extending the scope of reduced rates for small 
producers of fermented beverages, further investigating reduced rates for low-strength alcohol and 
maintaining the reduced rate for small brewers up to 200,000HL. 

- The directive will now go through a long process - and all member states will have to approve the 
new directive. 

 AB said that they are still working to ensure that small cider producers retain the current exemption.  

 
 
 
 
 

  
7d. Liaison with Producer Associations  

 AB circulated (via email before the meeting) a report from ML of his meeting with Tom Oliver, Chair of 
the Three Counties Cider Association. ML reported that it was a very productive meeting. Tom 
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definitely feels that we should keep in contact, and when appropriate  we should be doing things 
together, rather than separately.. 

 ML said that Tom Oliver thought that it would be useful for ML to go to their meetings and he is happy 
to do so. 

 We should consider having a producer on the committee, we have before. 

 PS said it is not a problem but it does mean that we need to be mindful that they should abstain from 
some votes. 

 ML said that he is meeting with Gabe from the NACM in London next week. And will arrange a date in 
a couple of weeks with the Chair of the South West Association, Barny Butterford of Sandford 
Orchards. 

 Mike Gilroy is happy to be the link with the North of England Cider Producers Association (not yet 
formed). Manchester Beer & Cider festival is hosting a meeting with Gabe Cook on Wednesday 18 
January. 

 CR requested any information be forwarded to the committee. 

 LT will find out if there is any progress with a Kent association. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
LT (559) 

  
7e. Any Other Promoting & Campaigning Business  

 A) AB confirmed that the committee approved her forwarding the APPLE Committee Annual Report to 
the NE. 

 Sally Lavender will send a document to AB regarding the producers of Herefordshire. 

 B) David Litten has stood down as RCC for Yorkshire. Kevin Keaveny (RD for Yorkshire) has put 
forward two people: Christine Jane, for West & East Yorkshire and Andrew Hamilton, for South & 
North Yorkshire. 

 Based on the recommendation of the RD the committee were happy to accept them. 

 PS suggested that, in future, it would be useful to have some background on candidates for RCC 
positions. 

 AB asked GM if it could be brought up at the next Branches meeting that, for future recommendations 
for the RCC role, we would like some background on those being put forward. 

 C) GH will not be at GBBF during the week, so we need someone to be in the Publicity Office. It is 
mainly Tuesday and Wednesday when someone is most needed. It is mainly a sitting down job 
looking after journals. Anyone interested should contact AB and also inform Nik Antona. 

 D) Cider Definition in APPLE and TAG Remits: 

 AB's Email to Nick Boley: ... it has been suggested that joint responsibility could work if it is clear what 
role each committee has. The suggested wording is "APPLE & TAG have joint responsibility for the 
real cider definition, where APPLE has the operational lead, and TAG has the technical advisory lead".   

 Nick Boley is happy with this wording. 

 The Committee was also happy with the wording. CR will take the proposed wording to TAG. 

 
 
 
 
 
 
 
 

 
GM (560) 
 
 
 
ALL (561) 
 
 
 
 
CR(562) 

  
8. Cider & Perry Promotional Months  
8a. October Promotion Assessment  

 AB reported (via email before the meeting): 
- A search on the internet has shown that the article by Mick Lewis went down very well with at least 

15 magazines using this article.  As not all magazines will have shown on this search and not all 
branches put their newsletters on the internet there will no doubt be others who have found this 
article useful. 

- Bill Wilkinson’s article was also used by a number of magazines and was very useful in helping to 
provide information to the Scottish Sunday Herald in response to a request for information about 
Scottish cider.  

 Samantha Sherlock, from Head Office, put out an email promoting cider at beer festivals during 
October and 8 festivals responded with content for the editorial call out. 

 There were 36 orders for cider material. 

 This feedback shows October is obviously still viable. 

 

  
8b. October Trip Feedback on 2016 Trip and 2017 Trip Arrangements  

 AB reported (via email before the meeting): 
 We had some very good feedback from those on the trip this year, something which shows clearly in 

the 40 feedback forms which were returned. 

 AB thanked CR officially for arranging the trip. The feedback was excellent. 

 The most popular location for the 2017 trip was Surrey / Sussex and plans for this are in progress. 
Probably based in Lewes. 

 PS said that it wasn’t a run-away winner. If the 2
nd

 choices were taken into account then Worcester 
was on a par. 

 AB asked Sally Lavender to look at Worcester provisionally with a view to 2018. Sandford Orchards 
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might be able to host something but not until 2019. 

 ML & SN will look at suggestions for a back-up. 
  
8c. May Promotion Update  

 AB had asked for volunteers to write articles for the May Promotion memo. 

 At the meeting GH suggested she might do a review of Pete Brown’s book.  

 ML suggested maybe something on books in the last five years, what’s available. 

 CR suggested something on quality. 

 GH and ML both agreed to do an article on quality. Timescale is by the end of January. 

 AB will contact Head Office regarding putting May events on the CAMRA website. 

 CR feels that we should cease running a national cider promotion in May. 

 It was agreed to give May one more chance and, if there is no substantial increase in activity this year, 
we will review whether it is worth continuing with this as a national promotion.  

 
 
 
 
GH & ML 
(563) 
AB (564) 

  
8d. Any Other May/October Business  

 None.  

  
9. Referrals  

 A) Nik Antona from the GBBF working party: there is a requirement to sell Speciality ciders on the 
cider bars. 

 It was confirmed that the order for GBBF has nothing to do with this committee. 

 

  
10. Correspondence (Digest)  

 GH reported (via email before the meeting): 

 From 3
rd

 October 2016 – 4
th
 January 2017 

A) 02.11.16 from Steve Garrett, Cider Champion, Salisbury and South Wilts who set out that it 
seems that cider receives a very poor recognition within the organisation. AB and SN responded 
to his concerns. 

 PK suggested that in consequence we should consider holding a meeting in Salisbury. 

 

  
11. National Matters Arising from RCC Reports  

 AB wished to thank the RCCs for reporting this time - a full house.  

  
12. Date and Venue of Future Meetings  

 Saturday 1
st
 April, time tbd, Baum, 35 Toad Lane, Rochdale, Greater Manchester OL12 0NU. 

 Saturday 29
th
 July, noon, Blythe Hill Tavern, 319 Stanstead Road, Forest Hill, London SE23 1JB 

(nearest railway stations Catford / Catford Bridge). 

 Friday 6
th
 October, venue tbd. 

 

  
13. Any Other Business  

 A) Chris Charters is meeting with ITV Wales at the end of the month about a pub that got closed in 
New Radnor 

 B) LT confirmed that archive items were kept and handed over a poster for the first CAMRA cider 
festival - CAPE (Cider And Perry Exhibition) held in London in May 1990; a Cider & Perry menu from 
the European Food & Drink Fair 1993, Rochester, Kent, where the bar was run by CAMRA and 
featured Franklins’ Lavender Perry and Franklins’ Sage Perry (at £1.30 a pint), and a Gibbon Strangler 
Cider poster, originally produced by David Kitton - author of CAMRA’s Good Cider Guide 1987 and 
1990  

 

  
Meeting closed at 16:00.  
 

Actions From This Meeting 

Action Detail Who Origin 

448 Approve the questionnaire for producers by the next meeting. AB/IP 3 (Jan 16) 

452 
Liaise regarding having the year on Real Cider Sold Here window sticker, then talk 
to Marketing and Abigail Newton. 

AB/IP 6b (Jan 16) 

475 
Liaise and arrange an award for Richard Knibbs’ 50 years at the Newton Abbot 
Cider Bar. 

IP/AB/ 
BS 

12 (Jan 16) 

483 
Contact Alexander Wright (IT director) to request somewhere to host a web-based 
form, plus all the information gathered. 

CR/AB 3 (Apr 16) 

487 
Arrange for a memo to be sent to branches and RCCs to inform them that 
submissions for the combined Branch and Pomona award can now be submitted 
at any time and that the award may be granted more than once a year. 

AB 4e (Apr 16) 
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506 
Draft a joint memo from APPLE, TAG and the Festivals Committee regarding cider 
cooling at festivals. 

CR 8 (Apr 16) 

510 Send the producers questionnaire to MRSG. AB 3 (Jun 16) 

531 Establish who APPLE’s HO contact is and who puts information on the website. IP 5 (Oct 16) 

548 
Email the current committee to seek agreement of two new committee members 
and forward names for approval to the NE. 

AB 2b 

549 
Send any feedback to CR re his email with the updated set of questions for the 
Producers Questionnaire, by the end of January. 

ALL 3 

550 
Send our final version of Producers Questionnaire to Tom Oliver (with Three 
Counties Cider Association hat) in confidence for his comments. 

ML 3 

551 
Feedback to CR on the Strategic Plan and Strategy document and the Role 
Description for APPLE Committee Members, by the end of January. 

Committee 5 

552 
Feedback to CR on both the draft revision to the procedures document and the 
Speciality Judging Form included, by the end of January. 

ALL 6b 

553 
Have a serious think as to how and where we can judge speciality ciders. 
Feedback to CR by the end of January. 

ALL 6b 

554 
Draft an article for What’s Brewing to inform members what is happening with 
arrangements for the Speciality Cider & Perry Competition. 

GH 6b 

555 Email out the Pomona nomination description and procedure. AB 6e 

556 Send email for ideas about the quality expected of cider & perry. AB 7a 

557 
CR to take a lead on descriptions and texts to pass on to publicans about quality 
expectations, with the help of ML & Steve Swain, by end of January. 

CR/ML/ 
S Swain 

7a 

558 
Contact Abigail Newton with what we require regarding the year (bi-annual) on the 
Real Cider Sold Here window stickers and distribution of them. Copy in GH. 

IP/AB 7b 

559 Find out if there is any progress with a Kent cider & perry association. LT 7d 

560 
Let RDs know that, for future recommendations for RCCs, we would be looking for 
a few lines about who they are. 

GM 7e 

561 
A volunteer is needed to work in the Press Office at GBBF. Inform AB if you are 
able to help. AB will inform Nik Antona of anyone interested. 

ALL 7e 

562 
Take the proposed wording of the APPLE & TAG cider definition responsibilities to 
TAG 

CR 7e 

563 
Produce an article on quality, for AB to send out with the branch memo for the May 
Promotional Month. Timescale is by the end of January. 

GH & ML 8c 

564 Contact Head Office regarding putting May events on the CAMRA website. AB 8c 

 
Regional Cider Coordinators Reports 
 
Below is a summary of written reports. 
 
Elvis Evans, Central Southern (elvis.evans@btinternet.com) 

With: 
1. recently becoming RCC 
2. and recently moving house 
3. and the branch cider contacts disappearing since I was last RCC 
there is very little I can report on. 
I hope there will be a wassail at the White Horse in Hedgerley but, as Slough Windsor & Maidenhead don't have a cider contact, I don't know. 
It would probably happen on 7th January anyway. 
My own cider-making this year (2016) didn't happen (blame the house move). 
My branch cider pub is the Cross Keys, Thame, Oxon but even that is mostly a beer pub. 
Other good outlets are probably the usual suspects in Berko, Hedgerley and Wantage but I haven't been to any of them recently. 
I hear that the Crawley Inn near Whitney has gone but cannot confirm that. 
I am also not happy that the Euston cider tap has gone as I used to go there quite a bit. 

 

Chris Rouse, East Anglia (chrisjrouse@yahoo.co.uk) 

Events 
The East Anglian Cider Competition 2016 took place at Norwich Beer Festival on Tue 25 October.  There are more cider makers in East Anglia 
than ever before, and more cider & perries were judged than ever before.  The results were: 

Cider: 
  1st: Burnard's, Oakey Dokey (Norfolk) 
  2nd: S.O. Cider, Pigeon Scarer (Cambridgeshire) 
  3rd: Greenwoods, Orchard Medium (Norfolk) 
  The other finalists were (in alphabetical order): 
    All Day Brewing, Whisky Barrel Oak-Aged (Norfolk) 
    Cam Valley, Discovery (Cambridgeshire) 
    Downham, Jonagold (Norfolk) 
    Hardings, 3 Peace Sweet (Cambridgeshire) 
    Hubz's, 'Ang Over (Cambridgeshire) 
    Orwell, Miss Muffet (Suffolk) 

Perry: 
  1st: Harleston, Perry (Norfolk) 
  2nd: Apple Cottage, Fred's Perry (Hertfordshire) 
  3rd: Whin Hill, Perry (Norfolk) 
  The other finalists were (in alphabetical order): 
    Bertie's, Galanthus Perry (Essex) 
    Burnard's, Stray Pear 2 (Norfolk) 
    Cambridge Cider Co., President's Perry (Camb.) 
    Potton Press, Pyder (Bedfordshire) 
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    Spinney Abbey, Monk and Disorderly (Cambridgeshire) 
 
Presentations will be organised.  Due to the number of cider makers in East Anglia, county rounds for the cider competition are being considered. 
 
Due to the increasing number of cider makers in East Anglia, it is becoming harder to hold the whole cider competition at Norwich Beer Festival.  
I'm therefore proposing holding preliminary panels at other festivals in East Anglia, but still holding the final panel at Norwich Beer Festival.  All 
perries will still be judged at Norwich Beer Festival. 
 
Cider Pub of the Year 2016 
The presentation to the Three Elms, Chignal St James, Essex, CM1 4TZ for coming 2nd in the East Anglian Cider Pub of the Year 2016, took 
place on Sat 12 Nov 2016. 
 
The Railway Arms, Downham Market, made it to the final 4 cider pubs in the country.  Unfortunately, the Railway Arms has now closed, 
therefore, the presentation of the National Cider Pub of the Year finalist certificate to Ian Pinches, who ran the Railway Arms, took place at the 
West Norfolk Branch Pub of the Year, the Kings Arms in Shouldham on Friday 18 Nov 2016.  We also presented a certificate Ian & Callum 
Pinches and the team at the Railway Arms, for their support and promotion of East Anglian Cider. 

 

Chris Gascoyne, East Midlands (ciderchris82@gmail.com) 

Currently nothing to report. 

 

Ian White, Greater London (whiteik@talk21.com) 

Events and past Festivals 
 
October Cider Months events  
Bexley Cider Trail - Highlight of the Cider Month. A great success, separate report from Bexley in Appendix A. Attended one evening and a micro 
pub full of youngsters drinking real cider a excellent sight. 
 
Apple pressing on One Tree Hill Allotments - Well attended lots of interest from all ages and a number of ethnic minorities attending. 
SE LONDON Cider event in Blythe Hill Tavern SE23 - Well attended - talk and samples, 2 local ciders makers attended: Eltham Gold and One 
tree Hill. 
Mitre North Sheen - Alas not that well attended.  Seemed just one of those evenings that other events were on ! 
 
Other events 
Theciderbox have had a few Cider and Cheese events in the area " will pour samples for & talk to anyone who cares to listen about cider/cheese. 
" alas the one I went to it stated from 7pm, I arrived at 9pm and they had packed up. Another event afterwards clearly stated start and end time, 
alas I had another event on and could not make it  
 
Future Events and festivals 
Wassailing one tree hill allotments SE23 Sat 21st 2.30 pm  
 
Producers 
New producer Urban orchard project  
Based at at the Bath Factory Estates, just off Norwood Rd,They 
state : 
In October we opened the brand new Orchard Project cider 
house and have pressed over 1500kg of apples grown across the 
capital in back gardens, community projects and orchards with 
the help of fantastic volunteers all keen to learn the skills of 
making craft cider and juice.  
 
We're creating a hand crafted 2016 vintage, with 50% of the juice 
or cider given back to donors and the remaining 50% sold to 
support The Orchard Project’s charitable work supporting 
community orchards across the UK. 
 
We've named our 2016 cider "Tipsy Fox" thanks to votes from 
you, and you will be the first to know when and where you can 
get your hands on a bottle in 2017, cheers! 
 
PHOTO :  Cider maker Rosa at their premises. 
 

 

New producer: Pilango cider 
http://www.pilangocider.com 
Unit 10 Broadway Market, TOOTING BROADWAY, London SW17 0RJ 
Cider maker and a shop retailing other ciders in Tooting market, I have yet to get there on a Saturday (hopefully in the New year) They state:  
"What We’re About  
We love cider- plain and simple! Our mission is challenge people’s perceptions of cider. It’s hugely diverse and many UK craft producers and our 
international friends are under represented in urban drinking.  
Seek us out at our sumptuous cider den in Tooting’s Broadway market (unit 10) - a bijou sparkling cider gem. We have packed in over 60 
different types of cider including fine ciders, bottle conditioned cider, ice cider and dessert cider for that special occasion or dinner party. And if 
that wasn’t enough, we offer cider cocktails, regular tastings and on tap specials. You can literally travel the globe via our tantalisingly tasty world 
of craft cider." 
Although their address is given so need to confirm their place of production. 
Pilango Cider Arquen House 
4-6 Spicer Street  St Albans, Hertfordshire  AL3 4PQ  
 
Pubs 
Albion 
45, Fairfield Road, Kingston, KT1 2PY 
Taken over in September 2016 by the team behind Big Smoke Brewery / the Antelope in Surbiton, and it is following the same successful 
formula. 
Real Cider Available 5 changing ciders and perries from dedicated handpumps. Good to have another cider outlet in this area 
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New Off Licenses  
in Brockley SE London "Water into Beer" and "Salt Box", plus in Sydenham "Bobs Wines" all offering a selection of Bottled ciders, great to see a 
rise of decent off licenses. 
 
Euston Cider Tap 
After many months of saying it will close, the Euston Cider Tap has now finally closed and will become a bar serving beer as a sister premise to 
the Euston Tap. Very sad London's Only Cider house has closed, not for lack of patronage, show there is the market for such another premise. 
 
Other News 
Met a prospective Kent cider maker for general advice and pointers, very good bottled naturally conditioned cider. 
Look forward seeing how they grow in the nest few years.  No Name yet. 
 
Appendix A 
Bexley Cider Trail ends Appley-ever-after! 
THE Bexley Cider Trail, an initiative by the Bexley Branch of the Campaign for Real Ale, has been remarkably successful with an estimated 225 
completing the Trail and a further 150 enjoying real cider in Borough Micropubs. 
The event, which focused on a wide-ranging selection of ‘Bag in Box’ (BiB) ciders involved the provision of at least one sweet, medium, dry and 
fruit-infused BiB at each of four branch Micropubs. These were The Penny Farthing in Crayford, The Door Hinge in Welling, The Broken Drum in 
Blackfen and The Hackney Carriage in Sidcup. The first three of these are all in the Good Beer Guide for Real Ale quality, community focus and 
all stock real cider whilst the fourth, The Hackney Carriage, is a recent opening by Liz and Mark Twort. 
Having just achieved Branch Pub of the Year and runner-up Pub of the Year in the London Region, The Penny Farthing was well placed to 
welcome most guests to begin the Trail with a selection including Millwhite’s Rioja Cask, Lyme Bay’s Reefbreak and Handmade Cider’s Fire 
Starter. Towards the end of the week, demand had been so high that they also sold out of house cider Duddas Tun Greenhorn and the chance 
presented itself for late participants to also enjoy Circle Cider (Wiltshire) Cat’s Tongue. 
The Door Hinge, the former Branch Pub of the Year, also enjoyed many new guests and became particularly busy with local football fans from 
Welling United Football Club on the Saturday. A notable highlight was Yorkshire’s Ampleforth Abbey Traditional which offered a well-rounded 
medium-dry flavour with one Trail-goer commenting it reminded them of Grandma’s Apple Pie. All good comments, of course! 
Down the road, and easily accessible by bus route 51, is Branch Treasurer’s homely micro The Broken Drum. It may well have enjoyed the very 
best cider of the Trail with Once Upon a Tree’s Thrown Hat winning wide acclaim with both cider lovers and newbies alike. Mr Whitehead of 
Hampshire also provided their very quaffable Blackberry. 
Finally, it was on to The Hackney Carriage in Sidcup. This new kid on the block certainly knew how to put on a show with a marvellous 25 ciders 
available at the opening of the Trail including Thistly Cross’ Strawberry and Dorset Nectar’s Passion Fruit both offering a kick of fruit to finish the 
night whilst participants could also enjoy a vast array of Lilley’s and Celtic Marches ciders adding to the tally. Upon completion of the Trail, the 
organiser’s favourite cider, Cirrus Minor by Mr Whitehead’s was expected to be available. 
OVERALL it is believed that 47 different BiB ciders would have been available to the first guests on Wednesday 12

th
 October; though this had 

rapidly dwindled to 25 (and most of these were only holding one or two pints after taking an absolute pounding from the many connoisseurs and 
amateurs alike through the five-day period) for Sunday 16

th
 October at closing time. 

Commemorative glasses were hard to come by at the end of the week with the original batch all but disappeared. A few Trail entrants didn’t pick 
up their glasses which, although a shame, would have been good news for their compatriots behind! These special editions were carefully 
engraved with the names of the four Micropubs along with the Campaign’s logo and the words ‘Bexley Cider Trail 2016’ – leaving open the door 
for the next such event! 
Despite the event not offering a profit to the Campaign (it cost around £750 to stage which was a fraction of the amount contributed by Branch 
following their highly-successful Beer Festival in May), there were a huge number of new cider drinkers. Some also brought along non-cider 
drinking friends who promptly enjoyed a selection of real ales which also included Kent Green Hop. Given the numbers and diversity of guests to 
the event, it can be seen at least in my eyes that it was an extremely strong success for this Campaign and in promoting and educating. It was 
remarkable to see that under-30s made up around one third of the total of people taking part and most enjoyed it as a group activity. 
The atmosphere in each Micropub was, at most times, very special. Particular attention should be drawn to the vast numbers of standees at The 
Door Hinge on the Friday evening, the fact that additional staff had to be brought in to The Broken Drum on Saturday evening to cope with around 
40 guests who gathered in Blackfen from different directions and to the around 90 people who were seen enjoying The Hackney Carriage’s warm 
hospitality on Friday before closing time. The Penny Farthing, too, doesn’t go without mention as the stand-in Landlord and Landlady both took it 
in their stride to serve huge numbers of people at a time whilst madly trying to wash up the vast quantities of half-pint glasses! 
As organiser, I can only thank both the Branch (and especially one chap, Martin Welch, who acted as courier with me throughout the event) and 
also the Micropub owners who all embraced this event massively despite genuine uncertainty over guest numbers. Having catered originally for 
175, it was great to be able to see spare ciders flying out of cool rooms and being enjoyed by such a huge audience. This exercise also served to 
promote the visiting of Micropubs by people of all ages in future where perhaps the traditional pub for spirits and mixers might be a traditional 
choice. 
Many suggestions, ideas and options are currently flying around as we seek to ensure 2017’s event is bigger, better and even more inclusive; but 
as one Mr Andrew Sewell of South East London fame said “This is exactly what CAMRA needs”. I can only agree for we have shown that with 
modest spending we can achieve a great deal. 
Nicholas Hair.  Bexley Social Sec. 
 
IN OTHER NEWS 
Bexley Branch Micropub The Hopper’s Hut (also in Sidcup) held a small Cider Festival during the same weekend as the Cider Trail and had 
around 5 cider producers available. 

 

Mike Gilroy, Greater Manchester (mikegilroy17@yahoo.co.uk) 

Manchester Beer & Cider festival 2017 

Dates; 19th - 21st January @ Manchester Central. 

Hosting CAMRA North of England Cider & Perry Competition (Fri) 

Hosting a Tutored Cider tasting with Charlotte Bulmer and 3 local cider producers (Thur) 

Hosting a meeting of the North of England Cider Producers Accociation (not yet formed) with Gabe Cook (Wed 18th, trade & CAMRA only)  

 

Linda Thompson, Kent (linda_a_thompson@yahoo.co.uk) 

Past Cider & Perry October promotional month: 2 events 
Bexley Cider Trail 2016       with thanks to Nick Hair, Bexley branch 
Was deemed to be incredibly successful with approximately190 guests who completed it and a further estimated 70-80 who did less than 4 pubs 
or just 1. Highlights included the Broken Drum having a queue out of the door on the Saturday, Nick having to set up tables in there on Friday to 
cope with demand, around 70 people recorded at The Hackney Carriage at one moment on Saturday night and a very positive feedback from 
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those taking part including many newcomers and youngsters. 
 
6

th
 SPA Valley Railway Beer & Cider Festival.     with thanks to Keith Ennis, West Kent Cider Rep 

Spa Valley Railway festival was again very successful, with the cider all sold out by 4 pm Sunday (and 93% of the beer sold). 
 
Bit short of news at this time of year so, on a personal note, I have made 5 gallons of 3 different types of cider this year. Having obtained a 
scratter and a larger press I hope to make even more next year. 

 

Linda Harris, Merseyside and Cheshire (ciderandperry@gmail.com) 

Chester and South Clwyd, Linda Harris 
We had a very successful Cheshire Beer festival at Chester Race course  
November 2016 , I managed the cider bar were we sold 32 bag in boxes  
Of mix cider and Perry, the response was amazing . 
I organised a cider and Perry crawl round the city for the branch,in October, 
The response was terrible, The chairman, his friend and my self were the only people  
Who showed up, but we carried on , we ate the sandwiches I organised in Harkers  
 
I spoke with the branch about the day out at Roasies cider farm, that was a  
Thank you for the people who volunteered at Liverpool Beer festival  
And how this could be an alternative to the national cider trip  
And how south Clwyd could be involved , with the cider farm being in Landegla   
I have asked Roasies would they consider acomidating  a similar trip  
This year  
I am attending Liverpool beer festival planning meeting s at the moment  
For their forthcoming festival  
I have offered to visit branches in my area to speak about revitalisation  
And cider and Perry campaigning , But Nick Bosley has asked me to hold fire on that at the moment  
 
Sandy Gavin, St. Helens 
Again, sadly, Dove Syke Cider (Ribble Valley Gold) is up for sale, the lovely Michael Creighton having died unexpectantly in September. I am 
picking up tomorrow Friday 23rd two 20litre boxes of Ribble Valley Gold to be delivered by me to the Raillllway, Stockport, to in turn be collected 
by Mike Robinson, my boss at the forthcoming Manchester Beer & Cider Festival. On a social note, I hope to meet there my very good friend and 
RCC for Gtr Manchester Mike Gilroy. Joanne Creighton tells me she is hoping to sell on the cider part of the business separately, so maybe 
Ribble Valley Cider will still be made in the future. I must confess that I am tearful as I write this, because Mick and Joannne Creighton have over 
the years been so lovely and helpful that they became part of my family, as it were. 
 
The Glasshouse (Wetherspoons) had only Old Rosie on offer today, despite having 6 ciders up to now. Christmas? the Market Tavern no cider, 
the Phoenix, no cider, the Talbot, no cider. So only the Turks Head and the Cricketers if a customer wants a cider that isn`t Old Rosie.But the 
George and the Lamb (happily renamed from the fascist base Olde England))still do offer that Westons product. 
 
Gotta say - this Cider Report for the APPLE Meeting from St. Helens is not Old Rosie. 
 
Liverpool, Steve Berks 
Our Apple Day event was to send a coach with 30 branch members to Rosie’s Cider Farm at Llandegla in north Wales. The farmer treated us to 
an orchard walk, a discussion on his cider making methods, sandwiches and four tubs of cider representing each of his main styles. The visit was 
simply superb and should be repeated if at all possible, even the weather was kind. The farmer was presented with the Liverpool branch Cider of 
the Festival certificate for his Black Bart sweet cider. 
 
Liverpool branch are currently planning the next beer festival which will take place in Feb 2017. Cider generally sells well at this festival and 
recently we have noticed a small improvement in the numbers of young people attending. Whilst this customer group are keen to try cider, it is 
“fruity’ cider that they want and this places a dilemma on the organisers as that is a style we would prefer not to stock in quantity. 
 
The branch Cider Officer is keen to meet the Regional Cider Officer and any other Branch Cider Officers from the Merseyside and Cheshire area 
to discuss and plan the way forward for cider in our area. There is some evidence that joint projects can be cost effective and jointly beneficial to 
a number of branchs whilst reducing workload on individual Cider Officers. We in Liverpool will keenly support our Regional Cider Officer in 
getting a regional project up and running in 2017. 
 
Dave Grey - Halton 
Real cider and perry in Halton continues to be in short supply. However there have been a number of recent changes that may overall bode well 
for the future. Firstly, the bad news; the Grapes in Widnes has changed management and no longer has a real cider available - a great loss after 
such superb previous offerings. On the positive side, the Lion in Runcorn continues to offer a real cider, and hot off the press the Royal Oak in 
Weston Village now has a regular changing guest real cider. New management here have seen the pub refurbished with some very hopeful 
prospects for the future. 
A scouts beer festival held in Widnes in December with local CAMRA branch support had 2 ciders available and the festival contributes much to 
the promotion of local real ale and CAMRA. 

 

Bill Wilkinson, North East (williamhwilkinson@hotmail.com) 

Nothing to Report. 

 

Jim Brande, Scotland & N Ireland (jimthejambo33@gmail.com) 

Not a lot to report on at present. Still trying to find my feet in the role. However I have been in contact with all branches and asked that if they are 
nominating a POTY to have it lodged with me by March10th. Also trying to put together a champion cider and perry of Scotland at Fife Beer 
Festival late April so we can present awards in May to fit in with cider month. 

 

Chris Charters, Wales (chris@outdoor-sport.u-net.com) 

Hallet’s New Apple Processing 

Well it’s that time of year again with all the cider producers up to their eyes in pomace. I visited Andy Hallet who has updated his processing and 
has developed a new system which has cut down the labour input by a good 75%. He has built a hopper into which the apples are tipped, 
blended, and washed. A conveyer takes them up to a scratter over a belt press, and the pomace distributed onto the belt, and through the press, 
with the juice falling into sump were it is pumped into silos, and fermented. The remains of the pressed apples which are now dry to the touch are 
convoyed to a skip and taken to a pig farm. The only physical work is keeping the apples feeding into the system, and cleaning it all down before 
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a new blend run. Very impressive. 

Newport Micro Pub 

Well it’s on its way!! Paul Tully who has helped us running the Mid Wales festival bars is moving to 
Newport to be nearer the M4, so his wife has a more convent commute to Bristol. He is opening a 
micro pub in the centre of Newport, concentrating on Cider. He had intended to open before 
Christmas, but change of usage planning permission from the council has been delayed until January 
in the New Year. 

This is due to there being an objection through a councillor, to the change of use so the application 
has to be considered by the planning committee, but this is the only one negative response. All other 
contacts have supported to project, including the planning department, and other councillors. So 
hopefully it will receive the go-ahead by the middle of January. 

Will keep you all posted!!!! 

 
Arvon 2nd Birthday 
Saturday 23

rd
 November brought The Arvon micro pub’s 2

nd
 birthday, and haven’t they done well!!! To be awarded both the “Pub of the Year” and 

“The Cider pub of the Year” for all Wales within 2 years.  

The pub was packed for the celebration, Duncan Ward CAMRA Welsh Director presented the PotY award, and I presented the CPotY award.  

The Arvon continues to grow in popularity it has five hand pumps for real ale on the bar and 10 tapes on the wall backing onto the cellar for 
gravity feed cider and perry. With John coming from Ireland he has a unique selection of Irish malt whiskey, and is now collecting a range of gin. 
It still does not have any amusement machines, juke boxes or piped music.  

  
University of South Wales 
I have been asked to be an adviser to assist with the history of cider making in Wales. 
The University of South Wales has a project:-  
“The Heritage of Orchards & Cider Making in Wales” 
 
This programme is to regenerate old orchards and/or identify areas for new plantings 
to include heritage Welsh varieties, provide training, and event support 
Exploring and recording Welsh Heritage cider and perry fruit through DNA fingerprinting, qualitative observation of trees, and single variety juice 
fermentation trial to produce a comprehensive online catalogue. 
 
Telling the story of orcharding and cider making in Wales through the collection of oral histories 
 
Outcomes 
A collection of oral histories will be recorded and archived. These cider maker oral histories, in the form of a combination of video recordings, 
sound recordings, and transcripts, will be made available to give an understanding of heritage, and easily accessible,  
i.e. links to St Fagan’s, Peoples Collection Wales, local record offices etc.  
 
The Welsh Perry Cider Society 
I have been asked, and accepted a directorship with the Welsh Perry Cider Society 
This is a voluntary position of a company limited by guarantee, to assist with the running of the society, and help organise the cider festival at 
Caldicot Castle 
 
Looking to the Future 
Wassail 
We have been asked to organise a Wassail in Llandrindod Wells Saturday 21

st
 January 

a Llandrindod organisation “Transition” have planted an orchard “Pomarium” and would like to hold a Wassail to commemorate it. 
 
Beer on the Wye 
We stall again be assisting with the cider bar at the Hereford CAMRA branch 
Beer on the Wye 
 
All Wales Beer Cider Festival Friday 30

th
 June – Sunday 2

nd
 July 2017 – Welshpool & Llanfair Light Railway 

This is a new festival in the Northern section of Wales. It is based at Welshpool which is covered by an hourly British Rail service, and a Steam 
Railway from Welshpool to Llanfair Caereinion. It will take place over these two venues using the Steam Railway to commute. 
There will be camping, and caravanning available together with food stalls, and ancillary stalls for books, mugs, and other items of interest. 
Together with “low volume “entertainment. 

 

Bob Southwell, South West (ecosochistoryman@hotmail.co.uk) 

Events 
1) Falmouth Beer Festival October 20

th
 to 22

nd
 and the South West judging competition. 

About 70 ciders and perries with coverage well beyond the West Country 
Judging results 

Perries 
Minchews 

Ciders 
Westcroft Janet’s Jungle Juice 
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Nempnett Piglet’s Choice 
McCrindles 
 

Heck’s Kingston Black 
Green Valley Sweet 
Indicknowle Medium 

The judging went very well and assisted by some very competent judges including some from the trade. Cornwall were also happy and expressed 
an interest in repeating the exercise again next year if required, 
 

2) South Devon CAMRA had a visit to Hunts of Stoke Gabriel in October. 
Visits now take place in the new cider barn and built to spec with a rural economy grant and some very modern equipment including mechanised 
pressing of about 150,000 litres a year. This produces between 5 and 7000 gallons of cider and they also supply apple juice. They are now 
branding their ciders- Aunt Maud is the medium and Percy’s Pride the cloudy sweet and named after the 5

th
 generation of cider makers and the 

present maker’s (the 7
th
 generation) grandfather. The dry has not yet been named. 

 
Future Events 

1) Exeter Beer and Cider Festival 13
th

 and 14
th

 of January with predominantly Devon ciders, but will have to go ‘out of territory’ for the 
perries. 

2) Tewkesbury Beer Festival 3
rd
 of April, Watson Hall, Barton Street with a limited number of ciders as is primarily a winter ales festival 

3) Bristol Beer Festival 23
rd

-25
th

 March and tickets go on sale to CAMRA members on Sunday 5
th
 February in person only and a long 

trip from Teignmouth! 
4) Gloucester Beer Festival March 31

st
-April 1

st
 at the Blackfriars with 30 ciders and perries 

 
Producers 

1) Sadly, when we went to pick up some Tosh’s Tipple for Falmouth Beer Festival the maker had died and there was a degree of 
disorganisation with the cider was nowhere near as good as would be expected. There is no mention of this on the website and they 
seem to be functioning as normal. 

2) Spotty Dog from Wadebridge are to cease making and their last cider appeared at the Falmouth Beer Festival In October. 
 
Other News 
The Bristol Cider Shop 
Having moved to their new site they are now offering cider tasting Christmas Parties and Christmas hampers. At present cider is advertised as 
available from Olivers. Wilkins, Burrow Hill, Crossmans, Once upon a Tree, Hecks, Riches and Gwatkin although they emphasise that this can 
change on a daily basis. Their featured cider of the Month is Perrrys. 

 

Paul Sanders, Surrey & Sussex (paul.s.sanders@btinternet.com) 

Regional cider pub was the Star @ Godalming, which is a charming old pub that is run by an enthusiastic tenant with great staff, a deserved 
winner. I am glad that Chris Stringer got me involved in the evaluation process. This lead onto my branch awarding its first Cider Pub of the year, 
Brewery Shades in Crawley who have been enthusiastically promoting one of our newer producers Village Green Cider (Sussex).  
 
I visited JB cider to help apple gathering, and assisted Village Green on one of their pressing days.  
 
In our area magazine, we now run two columns as I have let Jackie carry on with her mojo, and I have started an RCC column which I intend to 
use as a guide to new cider/perry drinkers as there appears to be a lack of understanding in the area about cider in general despite production 
growing in the Region.  
 
Currently I have not had much contact or feedback from Surrey, they do not operate an overall area meeting process (as we do in Sussex) and e-
mail to chairman has not worked so I'll have to visit :-). Additionally, their area magazine carries no cider column, which I will try to rectify in 2017.  
 
Regional cider judging may be a challenge as the Sussex Branches festival was very late fixing their venue and they have not contacted me 
about what they need this year, which is a right royal. As a fall back I may move the judging forward and run it at NSX Equinox in Horsham.  

 

Nigel Firth, Wessex & Channel Isles (nigelfirth@yahoo.co.uk) 

Festivals 
The following non-CAMRA Festivals are/were due to sell cider:- 
Phoenix Beer Festival, The Phoenix Theatre & Arts Centre, Station Road, Bordon, Hampshire GU35 0LR. 30 September - 1 October. 
1st Emsworth British Beer, Cider and Wine Festival, Emsworth Community Centre, North Street, Emsworth, Hampshire, PO10 7DD. 30 
September – 2 October. 
Mychett Cider & Food Festival, Mychett Community Centre, 140 Mychett Road, Surrey GU16 6AA. 1 October. 
Ale-ing Fest, Hayling Island Community Centre, Station Road, Hayling Island PO11 0HB. 7-8 October. 
12th Selborne Zig Zag Festival, Selborne Arms, High Street, Selborne, Hampshire GU34 3JR and in the nearby Village Hall. 7-8 October. 
17th Wickham Charity Beer Festival, The Wickham Centre, Mill Lane, Wickham, Nr. Fareham, Hampshire PO17 5AL. 8 October. 
6th Portsea Island Beer Festival, Groundlings Theatre, 42 Kent Street, Portsea, Portsmouth, Hampshire, PO1 3BS. 14-15 October. 
Four Marks Beer Festival, Four Marks Village Hall, Lymington Bottom, Four Marks, nr Alton, Hampshire GU34 5AA. 15 October. 
Grayshott Firkinfest, Grayshott Village Hall, Headley Road, Grayshott, Surrey, GU26 6TZ. 21-22 October. 
Greyhound Inn Sausage And Cider Festival, The Square, Corfe Castle, Dorset BH20 5EZ. 22-29 October.  
Halloween Cider Festival, Shelley Theatre, Beechwood Avenue, Bournemouth, Dorset  BH5 1LX. 28 October. Part of the original Shelley 
Manor, home of Mary Shelley, the author of Frankenstein. 
18

th
 Denmead Beer Festival, Denmead Community Centre, School Lane, Denmead, Hampshire, PO7 6LU. 29 October. 

Portchester Community Centre Cider & Sausage Festival, Portchester Community Centre, Westlands Grove, Portchester, Hampshire PO16 
9AD. 29 October. 
Square & Compass Annual Cider Festival 2016, Square & Compass, Worth Matravers, nr Swanage, Dorset BH19 3LF. 5 November. Former 
National CPOTY. Annual cider festival with a great selection and variety of ciders and perries from all over Britain. There will be cider pressing 
demonstrations during the day and apple identification. 
Portsmouth Beer Festival, Portsmouth Guildhall, Guildhall Square, Portsmouth, Hampshire PO1 2AB. 16-17 December. 
Chaplin's Winter Solstice Beer Festival, Chaplin's & The Cellar Bar, 529 Christchurch Rd, Boscombe, Bournemouth BH1 4AG. 21-24 
December. 
Westy Beer Festival, West End Centre, Queens Road, Aldershot, GU11 3JD. 13-14 January 2017. 
Ashcroft Ale Festival, Ashcroft Arts Centre, Osborn Road, Fareham PO16 7DX. 28 January. 
Alton Winter Beer Festival, Alton College, Old Odiham Road, Alton GU34 2LX. 24-25 February. 
Petersfield Beer & Cider Festival, Petersfield Festival Hall, Heath Road, Petersfield, Hampshire GU31 4EA. 24-25 February. 
Southsea Beerex, Wedgewood Rooms, 147b Albert Road, Southsea, PO4 0JW. 31 March-1 April. 
 
The following CAMRA Festivals are/were due to sell cider:- 
Weymouth Octoberfest, Weymouth Pavilion Ocean Room, The Esplanade, Weymouth, Dorset, DT4 8ED. 7-8 October. 
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8
th

 Hampshire Octoberfest, Basingstoke Cricket & Sports Ground, Fairfields Rd, Basingstoke, Hampshire RG21 3DR. 7-9 October. 
18th Poole Beer Festival, St Aldhelms Centre, Poole Road, Branksome, Poole, Dorset BH12 1AD. 28-29 October. 
20

th
 Salisbury Winterfest, Royal British Legion Club, 11 Endless Street, Salisbury SP1 1DL. 27th & 28th January 2017 

25th Gosport Winterfest, Thorngate Halls, Bury Road, Gosport PO12 3PX. 24-25 February. 
  
Other Events:- 
Cider Saturday, Sherborne Museum, Dorset. Saturday 17

th
 September.   

Ben Weller from Twisted Cider, Longburton, and other local cider producers and orchard-growers brought samples of apple juice and cider, and 
chatted to visitors about heritage apples, orchards and cider making. 
Portsmouth Victorian Festival Of Christmas, Portsmouth Historic Dockyard, Visitor Centre, Victory Gate, HM Naval Base, Portsmouth PO1 
3LJ. 25-27 November. Various cider stalls including Gwatkins. 
 
Pub News 
Wessex and CI Branches CPOTY:- 
Unicorn, Bayford - Heart Of Wessex 
Ilchester Arms, Abbotsbury - West Dorset 
Castle, West Lulworth - East Dorset (Former National CPOTY) 
Leopold Tavern, Portsmouth - Portsmouth and SE Hants 
Nomination from the public vote:-  
Firkin Shed, Bournemouth - East Dorset Branch 
 
Wessex and CI CPOTY 2016 - Unicorn, Bayford - Heart Of Wessex 
 
National CPOTY - The Unicorn Inn, Bayford, Wincanton. This is the third time in 9 years that the pub I chose as Wessex and CI Regional CPOTY 
has gone on to win the National title, after the Square and Compass at Worth Matravers and the Castle Inn, West Lulworth. 
Note that the details were embargoed until 30 September 2016 when the presentation was made, and this was a full embargo, not a press 
embargo. Extensive discussions on this have taken place in the Region and Sarah Newson, organiser of the National CPOTY competition, has 
given a full explanation of the reasons for a full embargo.  
Congratulations to the Unicorn. 
 
New Inn, Windsor Castle, both in Gosport now selling real cider.   
 
Producer News 
Mr Whiteheads Cider Company source apples from local orchards such as the Blackmoor Farm Estate in Selborne and Hill Farm in Swanmore, 
and also have 5000 of their own trees, having planted 1250 a year for the past four years. They have orchard room for another 1000 trees, so 
when they’re all planted and matured in 3-4 years’ time they will own 6000 trees, which will produce about 100 tonnes of apples a year.  
Another source of apples for Mr Whitehead’s is the public, who donated 40 tonnes of fruit last year from private gardens, and in return they were 
provided with free cider and apple juice.   
 
Branch News 
The 22nd Portsmouth Cider Crawl (9

th
 Summer Crawl) took place on Saturday 16

th
 July. Twelve people spent nine hours visiting eight pubs.   

On the 22 Portsmouth cider crawls we have visited 32 different real cider pubs - IKB, Tap, King Street Tavern, Hole In The Wall, Barley Mow, 
Florence Arms, Apsley House, Sir Loin of Beef, Eastney Cellars, Old Oyster House, Cider House, Taswell Arms, Eastfield Hotel, Artillery Arms, 
Leopold, White Swan, Eldon Arms, Wine Vaults, Lord Palmerston, Goose At The V&A, Lawrence, Old House At Home, Eastney Tavern, Globe 
Inn (ex-Fat Fox), Fawcett Inn, Jean Jacques, Nell Gwynne, Phoenix, Froddington Arms, Trafalgar, Wave Maiden and Northcote, plus the Portsea 
Island Beer Festival and Portsmouth University Students Union Bar, and a lot of these still sell real cider. 
 
Branch Cider Reps:-  
Steve Garrett (new Rep), Salisbury and South Wiltshire.  
Jez Howat, professional cidermaker, proprietor of 146 Cider Company, South Hampshire. 
Alex Bardswell, West Dorset 
 
Wessex Region Database of cider producers, as below:-  
Hampshire 
Mr Whiteheads Cider Company, Colemore, Alton, Hampshire  
New Forest Cider, Burley, Hampshire 
146 Cider Company, Hedge End, Hampshire 
Meon Valley Cider, West Meon, Hampshire 
Chalkdown Cider, Andover Down, Hampshire 
Shiny Barrel, Aldershot, Hampshire 
 
Isle of Wight 
Brickfield Equestrian Centre, Binstead, Isle of Wight – Not sure if still producing 
 
Dorset 
Castle Cider (Dorset Honey and Cider Co), Whitchurch Canonicorum, Bridport, Dorset.  
Cider By Rosie, Winterborne Houghton, Dorset 
Kingcombe Valley Cider, Dorset   
Lulworth Skipper, Wareham, Dorset 
Dorset Piddle Brewery, Piddlehinton, Dorchester, Dorset – Do not produce their own cider, obtained from Mark Rogers of Muckleford, Dorset 
and re-badged Ciddle Cider.  
Dorset Brewing Company, Dorchester, Dorset – Same arrangement as for Dorset Piddle Brewery but use Purbeck Cider Company. 
Dorset Nectar, Waytown, Bridport, Dorset 
Marshwood Vale Cider, Bettiscombe, Bridport, Dorset 
Twisted Cider, Longburton, Dorset 
Bo Bridles Cider, Stour Row, Shaftesbury, Dorset – Also produce a perry. 
West Milton Cider Co, West Milton, Bridport, Dorset 
Purbeck Cider Company, Kingston, Wareham, Dorset 
Lawrence’s Cider, Corton Denham, Sherborne, Dorset 
Dorset Orchards, Bridport, Dorset – Owned by Palmers Brewery in association with Sheppy’s 
Copse House Cider, Sandley, Dorset 
Cranborne Chase Cider, Blandford Forum, Dorset 
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Talbot Harris Cider, Burton Bradstock, Bridport, Dorset 
Twinways Cyder/Rogers’ Cider, Melplash, Bridport, Dorset  
Dorset Star, Chalmington, near Dorchester, Dorset 
Sherborne Cider, Sherborne, Dorset 
 
I believe Godshill Cider, Isle of Wight, filter their cider. 
 
Place of Interest  
Mill House Cider and Clock Museum, Owermoigne, near Dorchester, Dorset. 
 
Many thanks to Dickie Hambridge, Alex Bardswell, Jam Well, Andy Brown, Tony Egerton, Paul Smith, Graeme Hilton, Jez Howat, Dave Atkins, 
Martyn Constable and Southern Hampshire CAMRA branch for information, and Mike Ward and Paul Smith for cider pub surveys. 

 

Sally Lavender & Jules Evans, West Midlands (sally.lavender@virgin.net and jeffandjules@aol.com) 

Producer update - We were very sad in the SM region to hear of the death of Ivor Dunkerton who was a tremendously respected man, and a 
wonderful character.  I keep checking the Dunkerton's website but they would still appear to be producing cider in the West Midlands region 
despite rumours to the contrary. 
 
Cider POTY - the National Finalist certificate was presented to the King's Ditch in Tamworth in December.  It received some local coverage in the 
press, but I have not received my copy as of yet. The WM region are moving to county rounds this year, and nominations of pubs and judges 
have been requested. 
 
Socials - The WM cider social to Ross on Wye in October had to be cancelled at short notice due to lack of numbers. 
 
Tastings - I have so far been 'booked' to give two cider tastings next year, at Kidderminster Beer Festival (early June) and Cannock (late 
September), both neatly missing the cider months! 

 

Vanessa Gledhill, West Pennines (vanessa.gledhill@yahoo.co.uk) 

Events 
 
Blackpool Fylde and Wyre – The 9

th
 Lytham Beer and Cider Festival was held on the 27-29

th
 October, at Fylde Rugby Club, Blackpool Road. 10 

ciders and 4 perries were on sale and about 75% of the stock was sold, which was in line with the sales at the other bars. 
Furness – There were 15 different ciders and 4 different perries at the Ulverston Beer & Cider Festival held 1 - 3 September at Coronation Hall, 
Ulverston. 
 
Future Events 
Blackpool, Fylde and Wyre Branch - The next Fleetwood Beer and Cider festival will be held at the Marine Hall,  
The Esplanade, Fleetwood, from Thursday 9th February 2017 to Saturday, 11th February 2017. Up to 18 ciders and perries should be available. 
 
Pubs 
Furness Branch – There was an Apple Pressing at the Prince of Wales, Foxfield,  Monday 17th October to Wednesday 19th October with the 
South Lakeland Orchard Group (SLOG) community press. 
Central Lancs – The branch believe that there are now 32 pubs in the Branch area selling real cider, although only a small percentage of these 
are selling real perry.  
IOM – as the IOM is primarily a holiday destination, cider and perry availability drops greatly in the winter months, 
 
Producers 
West Cumbria Branch – Another cider producer Mosser Cider, based in Mosser, near Cockermouth, has come to West Cumbria Branch’s 
attention http://mossercider.co.uk/  
 
Other News 
Solway – Julie Smithson has accepted the role of Branch Cider Contact. 
 
Lunesdale Branch, East Lancs Branch and Westmorland Branch had nothing to report. 

 

David Litten, Yorkshire (littendavid@littendavid.karoo.co.uk) 

Nothing to report. 

 

http://mossercider.co.uk/

