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APPLE COMMITTEE MEETING 

Orange Tree 

Norton Road, Baldock, Hertfordshire, SG7 5AW 

Saturday 30
th

 June 2018, 12noon 
 
Summary of Key Points 

 
● Producers Questionnaire: Work still on-going. 

● Revitalisation: We are very pleased that Cider & Perry is going to be added to the Articles of Association. 
● National Cider and Perry Championships: This went very well. 
● National Cider Pub of the Year: Everything is on track. 
● Real Cider Sold Here Window Stickers: Stickers are in the process of being sent out to pubs. 
● Cider Mats, Cider Bar Banners and Pull-Ups: These are all now available from the warehouse. 

● Cider Tie: Questions on the cider tie will be included in a survey of pubs. 
● Cider Duty/Exemption: The EUs intention is to change the directive to allow the UK exemption. 
● Future Budget/Expenditure: We are considering future campaigning that will require expenditure. 
● RCC for East Midlands: Luke Bettison has been approved. 
● APPLE's 30th anniversary: Plans are on-going. 

● October Trip: The trip will be re-planned to reduce the cost. 
● Another technical cider person to join TAG: We are proposing that Jon Hallam join TAG. 

 
 
Action Decisions Required (from the NE) 

 
None. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Andrea Briers 
Chair of CAMRA’s Cider and Perry Committee (APPLE) 
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CAMRA INTERNAL CORRESPONDENCE 
NOT FOR DISTRIBUTION OUTSIDE CAMRA 

 
Minutes of the APPLE Committee, Saturday 30th June 2018, 12 noon 

Orange Tree, Norton Road, Baldock, Hertfordshire, SG7 5AW 

 
 

Committee present: Andrea Briers [AB], Chris Charters [CC], Mike Gilroy [MG], Phil Kempton [PK], Mick Lewis [ML], 

Sarah Newson [SN], Ian Packham [IP], Chris Rouse [CR], Ian White [IW]. 

RCCs present: Paul Sanders (Surrey & Sussex). 

Others present: Luke Bettison (Amber Valley), Frank Richardson (North Herts), Gill Richardson (North Herts),  
Ellie Hudspith [EH](Head Office, Campaigns Team), Peter Tasko (North Herts). 

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

Action 

1. Welcome & Apologies for Absence  
Apologies from Committee: Gillian Hough [GH]. 
Apologies from RCCs: Linda Harris (Merseyside and Cheshire), Bill Wilkinson (North East). 

 

 

2. Minutes of Previous Meeting  
2a. Corrections Notified  
Item 4: ML objected to the wording, and wanted his exact words recorded.  ML was requested to email 

his preferred wording to the committee.  ML also objected to the vote taken by the committee at the 
last meeting to not minute his views. 

Item 6b: ML requested that "didn't believe anyone" be changed to "thought hardly any". 
AB reminded committee members that they are to notify corrections prior to the minutes being 

approved! 
 

 

2b. Action Minutes  
448. On-going.  Action to be merged to form combined action 550x. 
483. On-going.  Action to be merged to form combined action 550x. 
506. On-going. 
510. On-going.  Action to be merged to form combined action 550x. 
550. On-going.  Action to be merged to form combined action 550x. 

590. Done. 596. Done. 597. Done. 601. On-going. 
609. Part done, but still on-going. 
610. On-going. 
616. On-going. 
617. On-going. 
626. Done. 635. On-going. 
638. On-going. 
639. On-going. 
640. On-going. 
644. On-going. 
645. Cleared. 648. On-going. 
649. On-going.  Action to be merged to form combined action 550x. 

650. On-going. 
651. Done. 652. Done. 653. Done. 654. Done. 655. On-going. 
656. On-going. 
657. Done. 658. On-going. 
659. Done. 660. Done. 661. Done. 662. On-going. 
663. Cleared. 664. On-going. 
665. Done. 666. Cleared. 667. Cleared. 668. Done. 669. Done. 670. Done. 
671. On-going. 
672. On-going. 
 
It was requested that some of the questionnaire related actions be combined.  Action: CR/AB to 

combine questionnaire related actions.  Actions 448, 483, 510, 550 and 649 will now form 

Action 550x. 
For Action 597, ML reported that Imbibe is no longer free to attend, unless you get complementary 

tickets from a stall holder. 
For Action 644, a suggestion made was for a significant campaigning event around pubs and real cider. 
 

AB/IP (448) 
CR/AB (483) 
CR (506) 
AB (510) 
ML (550) 
CR/AB (601) 
IP (609) 
PS/IW (610) 
ML (616) 
PS (617) 
ALL (635) 
RCCs (638) 
ML (639) 
CR (640) 
ALL (644) 
ALL (648) 
CR (649) 
IW/CC (650) 
CR (655) 
CR (656) 
CR (658) 
CR (662) 
ML (664) 
 
AB (671) 
ML (672) 
 
 
 
CR/AB(673) 
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2c. Matters Arising from Previous Minutes Not Already on this Agenda  
ML said that the difficulties contacting the Greater London RCC had not been minuted.   ML has made 

contact, and he informed Mick that he intended to stand down. 
 

 

3. Producer List, Database and Website  
CR reported (via email before the meeting): No progress, but have a greater understanding of GDPR. 
IP reported that he continues to update the producers list, and will email RCCs and Festival Organisers 

for updates. 
For the new General Data Protection Regulations (GDPR), we need to have explicit uses for the data 

we collect.  The following were identified: a) for a potential new on-line CAMRA Good Cider Guide, b) 
to extract statistics to aid campaigning, and c) to be able to contact makers to order cider. 

We need to make sure we ask which wholesalers the makers use. 
Action: CR was requested to email the "Taste & Appearance" symbols/stickers that are used at 

GBBF. 

 

 
 
 
 
 
 
 
 
CR (674) 

4. Revitalisation, Members’ Weekend and AGM  
The Committee are very pleased that Cider & Perry is going to be added to the Articles of Association. 
Concerns were raised regarding the lack of cider available at the National AGM.  We would like to see a 

better selection of cider & perry at the AGM, and there were several offers of help.  Action: PK to 
raise concerns about lack of cider at the Members' Weekend. 

 

 
 
 
PK (675) 

5. Strategic Plan, Strategy and Future Activities  
Nothing to report. 
 

 

6. Competitions & Awards  
6a. National Cider & Perry Championships (Update for 2018)  
CR reported (via email before the meeting): Everything went very smoothly.  Thanks to Mike Gilroy, Ian 

White, Chris Rogers, Luke Bettison and Alistair Smith. NOTE: this list should have also included Paul 
Sanders. 

The Cider Winners were: GOLD  – Harry's, Scrummage (Somerset) 
  SILVER – Whin Hill, Browns (Norfolk) 
  BRONZE –  Orgasmic, White Jersey (Herefordshire) 
The Perry Winners were: GOLD – Nempnett Cider Company, Piglet's Choice (Somerset) 
  SILVER –  Oliver's, Perry (Herefordshire) 
  BRONZE – Whin Hill, Perry (Norfolk)  
IP reported that the presentations to the gold winners had gone very well.  Thanks to Phil Emond. 
AB/CR reported that the presentations to Whin Hill will take place on 22

nd
 July. 

SS mentioned in his report that presentations to Orgasmic and Oliver's will take place at Beer on the 
Wye. 

There was positive feedback for the new style of certificate. 
 

 

6b. National Speciality Cider & Perry Competition Update  
CR reported (via email before the meeting): No further news.  I will bring any developments to the 

committee. 
 

 

6c. Regional Cider Competitions Update (for 2019)  
CR reported (via email before the meeting): 

Wales: took place at the Royal Welsh Spring Fair (in May 2018).  Awaiting results. 
North of England:  will take place at Manchester B&CF (in Jan/Feb 2019). 
West Midlands: will take place at Hereford (in July 2018). 
South West Cider (Cornwall & Devon): will take place at Falmouth (in Oct 2019). 
South West Cider (Somerset & Gloucestershire): will take place at Bristol (in Mar 2019). 
South West Perry: will take place at Tewkesbury (in Feb 2019). 
East Midlands (Eastern Seaboard): will take place at Nottingham (in Oct 2018). 
East Anglia & London (Eastern Seaboard): will take place at Norwich (Oct 2018). 
Surrey & Sussex (part of South of England): will take place in Brighton (in Mar 2019). 
Kent (part of Eastern Seaboard): will take place at Kent Beer Festival (in Jul 2019). 
 Subsequent to the meeting, the competition will not take place at Kent Beer Festival. 
Central Southern & Wessex (part of South of England): will take place at Reading (in May 2019). 
Champion Cider & Perry of Scotland: the Kingdom of Fife Beer Festival in Glenrothes (May 2018). 
 Results: Cider (1 goes through): 1st: Waulkmill, Wallace 1305 
   2nd: Andrews Ales, Red Gauntlet Medium/Sweet 3rd: Thistly Cross, Jaggy Thistle 
 Perry (1 goes through): 1st: Waulkmill, Mooseheid 
   2nd: Andrews Ales, Pickled Pete's Perry 

 

 

6d. National Cider Pub of the Year Update (for 2018)  
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SN reported that everything was on track with the Super-Regional Round.  There was a slight issue with 
one of the regions. 

 

 

6e. Pomona Nominations  
No nominations have been received. 
The general consensus was that the existence of the Pomona Award was not common knowledge, even 

within CAMRA.  Although some felt that the Pomona Award had run its course, there was also a 
feeling that publicity that the conditions were now more inclusive and that nominations could be 
received at any time of the year could have been better. 

Action: AB to include information about the Pomona Award in the October memo to branches. 
Action: EH to arrange for publicity for the Pomona Award in What's Brewing. 
 

 
 
 
 
 
AB (676) 
EH (677) 

7. Promoting & Campaigning Activities  
7a. Real Ale, Cider & Perry Campaigns Committee (RACP) Update  
AB reported that it was suggested at RACP (was KC3) that an article for cellar temperature for Cider & 

Perry be written.  Action: AB/CR to write article about cider cooling for distribution to branches. 

The May and October promotions were discussed.  Although the May promotion was not as popular as 
October in several respects, there was a significant increase in social media activity in relation to this 
year’s May promotion. Therefore, the recommendation from the Real Ale, Cider and Perry Campaigns 
Committee is that the May promotion should continue.  The APPLE Committee agreed with this for 
now. 

Ellie Hudspith is looking into giving approved pubs access to a digital version of the ‘Real Cider Sold 
Here’ sticker for inclusion in their own online promotions.  There were concerns that it could be 
misused. 

AB reported that RACP are looking at ways to promote take-away cider, preferably in pubs.  It was 
suggested that CAMRA could supply the cartons.  It was noted that the promotion of real ale to take 
away had been tried in the past and had not been successful.  ML commented that take-away may not 
work well for beer, but it does for real cider, as we see at beer festivals.  CR commented that cider 
keeps better in take-outs as it normally has no condition.  It was suggested that producers could 
supply pre-filled 3L carry-outs.  Action: AB/IP to progress the idea that producers could supply 
pre-filled 3L carry-outs to pubs. 

 

 
AB/CR (678) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
AB/IP (679) 

7b. Real Cider Sold Here / WhatPub  
CR reported (via email before the meeting):  

2017/18 window stickers have been sent out to existing pubs. 
EH gave the update that a third had been send out, and there are two-thirds yet to do.  CR offered to 

assist in getting the rest of the stickers sent out. 
IP raised an issue with the wording "Cider and Perry" as some had interpreted it as requiring both. 
It was asked how do we know when a pub starts selling real cider.  It was suggested that cider scoring 

(similar to NBSS) could alert a branch to this.  Such a scoring system could help branches in deciding 
their Branch CPotY. 

 

 

7c. Banners, Pull-Ups, and Cider Mats  
AB reported (via email before the meeting): Cider mats have now been reprinted.  Also, following 

feedback from APPLE committee, cider pull up and banners have been redesigned to take into 
account the new branding cleared for printing. 

CR reported that Cider Mats are on the branch order form for marketing materials.  It was also reported 
that cider pull-ups and banners are now available from the warehouse. 

A question was asked as to why the previous cider banners had been disposed of before new banners 
were available.  Action: IP to raise concerns of disposal of warehouse items without referral to 
relevant committee(s). 

 

 
 
 
 
 
 
 
IP (680) 

7d. Cider Tie, and YouGov Survey  
YouGov Survey 
AB reported that the committee had been asked for ideas for cider related questions for the next 

YouGov survey. 
Suggestions (via email) included: 
a) A question asking if they have seen a Real Cider Sold Here window sticker in a pub window? 
b) How about when you see cider in a pub or at a festival, either on hand pump or in box, can you tell 

whether it is pasteurised or not? 
c) Perhaps the questions could be "do you know what pastuerisation is", followed (if the answer is 

"yes"), by a second question "do you know that some cider or perry is pastuerised", and (again, if the 
answer is yes"), a third question along the lines Mick suggested. 

AB reported (via email before the meeting): With the results expected in July, there is an opportunity 
here to ask a question that could produce a strong press angle for the October cider promotion.  With 
this in mind, the suggested question is: “Nearly 90% of all cider in the UK is produced by three large 
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multinational drinks companies. When you drink cider, would you prefer that your cider was made by a 
local, independent producer, or by a multinational drinks brand?”.  This also ties in with other 
questions relating to real ale. 

Cider Tie 
AB reported (via email before the meeting): At last Pub Campaigns meeting we discussed the Pub co tie 

and the possibility of doing a survey to collate information on what restrictions their managers/tenants 
have to work with.  It was agreed that, as part of this survey, there will be a question about what ciders 
and perries they can sell.  In the meantime, Gareth Epps has volunteered to ask his contacts for 
information on what restrictions they have in relation to cider and has asked for some guidance on 
what to ask to gather information which will be useful to us. 

ML explained that we tried to find out about the tie for cider many years ago, but got little information. 
 
7e. Cider Duty/Exemption Update  
AB reported (via email before the meeting): 
Exemption Update: Ellie Hudspith has been in touch to let us know that there has finally been some 

movement on the EU Directive. This article covers an announcement made last month: 
http://www.foodingredientsfirst.com/news/alcohol-excise-duty-europe-plans-to-reshape-25-year-old-
rules.html.  Essentially, the EU Committee has made these legislative proposals to change the 
Directive, which will now be submitted to the European Parliament and the European Economic and 
Social Committee for consultation and to the European Council for adoption.  The official release from 
the commission is here: http://europa.eu/rapid/press-release_IP-18-3835_en.htm. 

Cider Duty: There is no further update on our correspondence with the Treasury on the new band of 
cider duty. 

AB added that the EUs intention is to change the directive.  We already have a commitment from the UK 
government to keep the current exemption. 

AB thanked the Public Affairs Team, Ellie Hudspith, and Katie Wiles. 
Action: EH/AB to talk to Tim Hampson for possible What's Brewing article on cider exemption 

and duty. 

AB thanked IW for emailing details of duty rates (Action 652). 
IW reported that a group of people on Facebook have posted in the last couple of days about the 

possibility of the formation of a new group, the Small Cider & Perry Makers Duty Group, to represent 
small cider producers.  They have been involved in discussions with the Treasury and IW was asked 
liaise with them.  Action: IW to forward links and details of Small Cider & Perry Makers Duty 
Group to the Committee.  Action: IW to make contact with the Small Cider & Perry Makers Duty 
Group. 

ML commented that one producer association supported a sliding scale of duty, while another did not. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
EH/AB (671) 
 
 
 
 
IW (672) 
IW (673) 
 

7f. Liaison with Producer Associations  
ML reported that he is planning to contact and meet with the South West of England Cidermakers' 

Association and the Three Counties Cider and Perry Association, and would like some ideas of 
agenda items.  Action: ALL to contact ML with ideas on what to talk to SWECA and TCCPA 
about. 

CC reported that he has been asked to represent the Welsh Perry and Cider Association abroad.  He 
also reported that they have finished one heritage project to DNA apple and pear trees and are 
looking to work with universities in Ireland if funding can be found. 

 

 
 
 
ALL (674) 

7g. Future Budget/Expenditure  
AB explained that in October, we will need to finalise what campaigning expenditure we want to request. 
Some suggestions so far: 
a) Real Cider Sold Here stickers for 2019/20, changing "Cider and Perry" to "Cider and/or Perry". 
b) Updated (new branding for) Local Cider / Local Perry crowners (or a combined one, or double sided 

one). 
c) We will need to leave something for re-printing leaflets and posters. 
Action: ALL to contact AB with further ideas and feedback on the future budget/expenditure. 

Gill Richardson suggested that a symbol be included on What Pub to let people know that local cider is 
available.  IP volunteered to take this proposal to the WhatPub Steering Group. 

Action: IP to ask the WhatPub Steering Group for a Local Cider symbol to be used in WhatPub. 
 

 
 
 
 
 
 
ALL (675) 
 
 
IP (676) 
 

7h. Any Other Promoting & Campaigning Business  
A) Cider Leaflets 

AB reported that the cider leaflet had been reprinted after supplies ran out. 
 
B) East Midlands RCC 
At the recent East Midlands Regional Meeting, the two yearly election for RCC took place and the 

region selected Luke Bettison for the role.  Thanks were given to Chris Gascoyne for his work over the 
years in this role. 

 
 
 
 
 
 
 

http://www.foodingredientsfirst.com/news/alcohol-excise-duty-europe-plans-to-reshape-25-year-old-rules.html
http://www.foodingredientsfirst.com/news/alcohol-excise-duty-europe-plans-to-reshape-25-year-old-rules.html
http://europa.eu/rapid/press-release_IP-18-3835_en.htm
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C) Logo / Merchandise 

CR reported no progress on the logo for merchandise.  AB reported that the Marketing Committee are 
reviewing sub-brands, which may include our current cider logo.  They are aware of our current 
internal discussion on a new logo for merchandise. 

 
D) APPLE's 30th Anniversary 
AB reported (via email before the meeting): I have been in touch with Tim Hampson to ask him to 

consider including content about 30 years of cider campaigning in What’s Brewing.  Tim and Tom 
Stainer both liked this idea and we have agreed coverage in August and September, as well as the 
October issue.  The plan is to feature something about the early days of the cider campaigning in the 
August edition, the successes of the campaign over the years in the September edition and 
information about our plans for the future in the October edition.  We need to have material with Tim 
for the August edition by the end of June. 

IW has put together an article that might be suitable for August. 
 
AB reported on behalf of ML (via email before the meeting): Having spoken to Tom Oliver he may be 

able to do a special perry for APPLE'S 30th birthday.  He has a number of other projects for this year, 
so would like some more information from us and then he will give us an answer.  It would obviously 
be made later this year and would be ready for next year.  He would like a timescale from us.  We also 
have to let him know the quantity we would want and how it would be paid for.  I assume that either he 
would make it and get the money back as it was sold to festivals, otherwise we would have to pay for 
it up for it. 

For a timescale, 30th September was suggested as the deadline for making a decision.  For a quantity, 
no more than 2000L was suggested.  PK confirmed that we cannot pay for the perry up front.  IW 
suggested the use of wholesalers to sell it, and to ask branches to get it for their festivals.  Any left 
over by the end of September 2019 could be offered to pubs.  EH did not feel that there would be any 
issues in producing a label. 

CR suggested asking if a perry could be made with 30 different pears. 
The name “What’s Perry” was suggested as an opportunity to educate the public on perry. 
Action: ML to liaise with Tom Oliver about producing a perry to celebrate our 30 years of cider 

campaigning. 

AB thanked ML for his work so far on this. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
ML (677) 

8. Cider & Perry Promotional Months  
8a May Promotion Assessment  
AB reported that a presentation from Lauren Archell had been distributed ahead of the meeting and AB 

had collated information.  As reported under item 7a, there had been enough increase in activity to 
warrant continuing this promotion. It was noted by EH that there had been a decrease in events on the 
members' website and orders for materials but, based on the feedback AB had received, it was 
evident that people are not registering their events for inclusion on our national website.  AB will 
ensure that this information on how to register events is included in the memo to branches for 
October. 

 

 

8b. October Promotion Update (Campaigning Angle, Template Articles)  
There has been a significant increase in engagement with social media, possibly due to the increased 

use of images.  CC has lots of photos from events and is happy to make them available.  AB offered 
to forward pictures from IP of the presentations to the gold winners of the National Cider and Perry 
Championships.  Action: ALL to forward good photos of events in October to Ellis Hudspith at 
Head Office (ellen.hudspith@camra.org.uk). 

A suggestion of using the image of blossom for the May promotion and fruit for October month was 
suggested. 

AB will work on the memo to branches (action 676).  ML will work on an article (action 664).  AB/CR will 
work on an article (678). 

A possible campaigning angle could be "local Cider", as the results from the YouGov survey could give 
us useable statistics. 

 

 
 
 
 
ALL (678) 

8c. October National Cider and Perry Trip Update  
CR reported that the provisional plan was to leave Shrub Hill at 11am and visit Barkers, Tardebigge 

(have lunch there), then Barbourne, returning to Shrub Hill by 6pm.  HOWEVER, the cost of the trip 
would be £36 a head.  This was considered too expensive.  Last year we charged £20, and in 2016 
we charged £18.  CR will re-plan the trip.  It was suggested that we could visit the Monkey House in 
Defford. 

CR reported that we will probably use Eventbrite to sell tickets for the trip.  It was decided that we would 
absorb the booking fees instead of it being added to the advertised ticket price.  It was decided we 
would maintain a member price and non-member price, if it can be achieved with Eventbrite. 

 

mailto:ellen.hudspith@camra.org.uk
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Following a discussion about the seating available at various venues, it was suggested that there should 
be a note on the trip advert that the trip is likely to involve standing outside for some of the time. 

 
8d. Any Other May/October Business  
None. 
 

 

9. Referrals  

A) From TAG: Request to APPLE to find a technical cider person to join TAG. 
ML (via email before the meeting) suggested Jon Hallam would be a suitable candidate as he is, by 

trade, a biochemist and has more technical expertise than any of us when it comes to cider. 
This was agreed by the committee.  Action: AB to ask Jon Hallam if he would be willing to join TAG 

as a cider expert. 
 

 
 
 
 
AB (679) 

10. Date and Venue of Future Meetings  
Friday 12

th
 October, 7pm, Dragon Inn, 51 The Tything, Worcester, WR1 1JT. 

Saturday 12
th
 January, noon, Orchard Inn, 12 Hanover Place, Spike Island, Bristol, BS1 6XT. 

 

 

11. Any Other Business  
A) IP informed the meeting that there will be a Mass Lobby day on 30th October, and will be based 

around pubs and taxation.  More details will be coming out over the coming weeks. 
B) ML reported that the pub that was the Euston Cider Tap is now selling cider and hosting cider events 

again.  Cider costs £6 a pint. 
 

 

Meeting closed at 4.00pm.  
 

Actions From This Meeting 
 

Action Detail Who Origin 

506 
Draft a joint memo from APPLE, TAG and the Festivals Committee regarding cider 
cooling at festivals. 

CR 8 (Apr 16) 

550x 

CR to draft and seek approval for the questionnaire for producers. 
CR/AB to contact Alexander Wright (IT director) to request somewhere to host a 
web-based form, plus all the information gathered. 
AB to send the producers' questionnaire to MRSG. 
ML to send our final version of Producers Questionnaire to Tom Oliver (with Three 
Counties Cider Association hat) in confidence for his comments. 
CR to seek advice from John Cottrell re GDPR wording. 

CR/AB 
/IP/ML 

8 (Apr 16) 
3 (Jan 16) 
3 (Apr 16) 
3 (Jun 16) 
3 (Jan 17) 
3 (Apr 18) 

601 

Ask the committee, RCCs and branches via a memo and on-line survey, whether 
they would welcome the opportunity to score ciders on WhatPub, and ask how the 
branches would use the information.  Questions on other issues previously 
mentioned to also be included. 

CR/AB 7e (Jul 17) 

609 
Liaise with Ellie and email RCCs and Festival organisers requesting email 
addresses for as many producers as they might have. 

IP 
3 (Oct 17) 
3 (Jan 18) 

610 
Liaise to prioritise and lead on the list of guidance notes – amalgamating some and 
discarding others. 

PS/IW 
5 (Oct 17) 
5 (Jan 18) 

616 Continue to try and source cider mugs, perhaps made of glass. ML 
8fB(Oct 17) 
8fG(Jan 18) 

617 
Send out an invite for members to get in touch regarding engaging with cider 
producers, in relation to the idea of Cider Maker Liaison Officers. Liaising with CC 
who is happy to help. 

PS 
8fC (Oct 17) 
8fE (Jan 18) 

635 Suggest ideas for requirements for future budget/expenditure. ALL 8e (Jan 18) 

638 
Inform ML of your thoughts on RCCs and branch cider officers sending information 
to your local CAMRA magazines. 

RCCs 8fC(Jan 18) 

639 
Produce a set of questions to form an annual survey for RCCs and email it to the 
committee for comment. 

ML 8fD(Jan 18) 

640 Produce a web form of the above after it has been approved. CR 8fD(Jan 18) 

644 Share ideas on how to put Rhys’ legacy to good use. Committee 8fH(Jan 18) 

648 
Feedback to CR and PS explaining what we would like to do with the information 
collected on the producers' questionnaire. 

ALL 3 (Apr 18) 

650 Draft a Guidance Note on 'Real Vs Non-Real'. IW/CC 5 (Apr 18) 

655 Find out how to progress train-the-trainer courses. CR 7e (Apr 18) 

656 Find out the costs of updated RCSH stickers and new crowners. CR/AB 7f (Apr 18) 

658 
Make suggested changes to the embroidered logo designs and distribute the 
amended designs for comment. 

CR 7gD(Apr 18) 

662 Refer query on gluten-free ciders to TAG, including straw pressed. CR 7gF(Apr 18) 
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664 Write an article on 30th anniversary for October promotion by the end of May. ML 8b (Apr 18) 

671 Email possible dates for the March/April meeting. AB 10 (Apr 18) 

672 Establish whether the bags in bag-in-box can be recycled. ML 11B(Apr 18) 

673 
Combine questionnaire related actions.  Actions 448, 483, 510, 550 and 649 will 
now form Action 550x. 

CR/AB 2b 

674 Email the "Taste & Appearance" symbols/stickers that are used at GBBF. CR 3 

675 Raise concerns about lack of cider at the Members' Weekend. PK 4 

676 Include information about the Pomona Award in the October memo to branches. AB 6e 

677 Arrange for publicity for the Pomona Award in What's Brewing. EH 6e 

678 Write article about cider cooling for distribution to branches. AB/CR 7a 

679 Progress the idea that producers could supply pre-filled 3L carry-outs to pubs. AB/IP 7a 

680 
Raise concerns of disposal of warehouse items without referral to relevant 
committee(s). 

IP 7c 

681 
Talk to Tim Hampson for possible What's Brewing article on cider exemption and 
duty. 

EH/AB 7e 

682 
Forward links and details of Small Cider & Perry Makers Duty Group to the 
Committee. 

IW 7e 

683 Make contact with the Small Cider & Perry Makers Duty Group. IW 7e 

684 Contact ML with ideas on what to talk to SWECA and TCCPA about. ALL 7f 

685 Contact AB with further ideas and feedback on the future budget/expenditure. ALL 7g 

686 Ask the WhatPub Steering Group for a Local Cider symbol to be used in WhatPub. IP 7g 

687 
Liaise with Tom Oliver about producing a perry to celebrate our 30 years of cider 
campaigning. 

ML 7h 

688 
All to forward good photos of events in October to Ellis Hudspith at Head Office 
(ellen.hudspith@camra.org.uk). 

ALL 8a 

689 Ask Jon Hallam if he would be willing to join TAG as a cider expert. AB 9 

 

Regional Cider Coordinators Reports 
 
Below is a summary of written reports. 
 
Central Southern, Elvis Evans, (elvis.evans@btinternet.com) [16 Jun 2018, 23 Jun 2018] 

Here are the results of the Central Southern cider pub of the year: 
1. Royal Oak, Wantage 
2. Nag's Head, Reading 

 

East Anglia, Chris Rouse, (chrisjrouse@yahoo.co.uk) [19 Jun 2018] 

National Cider & Perry Championships 2018 
At the National Cider & Perry Championships, held at Reading Beer & Cider Festival, in early May, Whin Hill, from Norfolk won National Silver for 
their Brown's Cider, and also won National Bronze for their Perry.  The presentation to Whin Hill will be on 22 July 2018. 
 
East Anglian Cider & Perry Competitions 
The Cambridge Cider Competition took place at Cambridge Beer Festival in May.  The results were: 
 1st: Duxford Scrumpy Co., Wisley Crab;      2nd: Cassels, Summer Session;      3rd: Hardings, 3 Peace Sweet 
 
The Hertfordshire Cider Competition took place at Hitchin Beer & Cider Festival in June.  The results were: 

 1st: Richard’s Real Cider, Wonkey Donkey;      2nd: Mayfly, Portugezer 

 
The Essex Cider Competition will take place at Chelmsford Summer Beer & Cider Festival in July.  Bedfordshire, Suffolk and Norfolk Cider 
Competitions will take place at Norwich Beer Festival in October.  All perries will be judged at Norwich in October. 
 
County Cider Pub of the Year 2018 
Bedfordshire: Engineers Arms, 68 High Street, Henlow, Bedfordshire, SG16 6AA, http://whatpub.com/BEE/210 
Cambridgeshire: Drayman's Son, 29a Forehill, Ely, Cambridgeshire, CB7 4AA, http://whatpub.com/ELY/47 
Essex: Woodbine Inn, Honey Lane, Waltham Abbey, Essex, EN9 3QT, http://whatpub.com/HEB/11457 
Hertfordshire: Garden City Brewery & Bar, 22 The Wynd, Letchworth Garden City, SG6 3EN, http://whatpub.com/HEN/4041 
Norfolk: White Lion, 73 Oak Street, Norwich, Norfolk, NR3 3AQ, http://whatpub.com/NOR/841 
Suffolk: Dove, 68 Hospital Road, Bury St Edmunds, Suffolk, IP33 3JU, http://whatpub.com/WSB/131 
 
East Anglian Cider Pub of the Year 2018 
The East Anglian Cider PotY is the Woodbine Inn, Honey Lane, Waltham Abbey, Essex, EN9 3QT. 
2nd was White Lion, 73 Oak Street, Norwich, Norfolk, NR3 3AQ. 
3rd was Drayman's Son, 29a Forehill, Ely, Cambridgeshire, CB7 4AA. 
 
The presentation to the Woodbine Inn is being organised, and will probably be in August. 
 
Producers 
Herts Cider has stopped producing. 

 

East Midlands, Chris Gascoyne, (ciderchris82@gmail.com) [23 Jun 2018] 

1) East Midlands Cider POTY 2018 
The branch winners which went through to the regional round were as follows: 
1. Derby - Brunswick Inn 

mailto:ellen.hudspith@camra.org.uk
http://whatpub.com/BEE/210
http://whatpub.com/ELY/47
http://whatpub.com/HEB/11457
http://whatpub.com/HEN/4041
http://whatpub.com/NOR/841
http://whatpub.com/WSB/131
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2. Hinckley - Pestle and Mortar 
3. Leicester - Old Horse 
4. Grimsby - Signal Box Inn, Cleethorpes 
5. Grantham - Apple Tap 
6. Fenland - Red Lion, Stickford 
7. Peterborough - Frothblowers 
8. Newark - Fox and Crown 
9. Vale of Belvoir (Notts) - Wheatsheaf, Bingham 
10. Nottingham - Beerheadz 
11. Northamptonshire - Coach and Horses, Wellingborough 
12. Dronfield and District - Travellers Rest, Apperknowle 
13. Chesterfield - Arkwright Arms, Sutton cum Duckmanton 
14. Amber Valley - The Talbot, Ripley 
15. Burton and South Derbyshire - Black Horse, Coton in the Elms 
16. Loughborough and North Leicestershire - The Black Lion, Blackfordby, Swadlincote 
 
I am pleased to announce that the East Midlands Cider POTY 2018 winner is: Northamptonshire - Coach and Horses, Wellingborough 
A warm, welcoming pub which is already recognised for its choice of real ale. Friendly, knowledgeable landlord who knew his ciders and served 
them in great condition. Details of my presentation will be sent out in due course once these have been finalised. Their award for 
Northamptonshire Cider POTY is on the 20th June. 
 
2) Northampton County Beer Festival 2018 
On Friday 1st June, beer and cider competitions were held at the Northampton County beer festival. 
Their winning cider this year was Healy's of Winwick's 'Just George', a 7.2% dry cider made using russet apples. 
 
3) Nottingham Cider Saunter 
The Nottingham Cider Saunter in July seems a very good do. 51 pubs to support, and who in turn are supporting local producers. Castle Rock are 
supporting real cider again so this is to be commended. Details below reproduced with Ray Blockley’s permission: 
The 2018 Nottingham Cider Saunter is now closed. For this July we have a total of 51 pubs signed up to promote East Midlands real cider & real 
perry - inc a special “Baker’s Dozen” of pubs from Castle Rock Brewery! Plus many of the pubs involved are “Pub of the Year” & “Cider Pub of the 
Year” winners. 
Full details and a pull-out guide will feature in the next Nottingham Drinker ND146 for June/July out at the end of May. 
To qualify for a Cider Saunter sticker & the chance of a prize - simply order a half or pint of a genuine East Midlands cider or perry. 
We have pubs & micropubs involved from Draycott to Heanor & Marlpool [Erewash Valley CAMRA], Ripley to Codnor [Amber Valley CAMRA], 
Bingham to Croxton Kerrial [Vale of Belvoir CAMRA], & Newark [Newark CAMRA]. Plus of course a few Nottingham CAMRA pubs!  
All of these pubs are noted for good beer too - some are Brewery Taps - so do take advantage of the (hopefully!) good July weather and bring 
along a friend or three. 

 

Greater London, Denis Bowen, (denisbowen@gmail.com) [report from Ian White 22 Jun 2018] 

Events and past Festivals 
New London regional cider festival  
A one day cider festival was laid on with the collaboration from 4 branches Bexley, Bromley, SE London, SW London. Held at a new venue in the 
modern hall of Goldsmiths Student Union New Cross, there were a great selection of 47 ciders and 3 real ales. An enjoyable event, lovey vibe 
and good campaigning. Take down was done in record time about 20 mins! Look out for next years one! 
 
SE London  
Kidbrook and Catford festivals, also had a great range and practically sold out. 
 
Future Events and festivals 
Cider Dog at the Miller pub SE1 21st July 100 ciders for a one day festival ! 
 
Producers 
Telegraph Hill Cider based in New Cross have been producing a small amount for a year or two but have branched out into larger volumes. 
Bottles  only , but will do bag in box if you supply a BiB. 
https://www.facebook.com/TelegraphHillCider/ 
 
Pubs 
Blythe Hill Tavern  Catford was this year Cider pub of year.  With a good runner up of the  Hackney Carriage in Sidcup 

 

Greater Manchester, Mike Gilroy, (mikegilroy17@yahoo.co.uk) [21 Jun 2018] 

Regional. 
We have 196 pubs selling real cider/perry. 
Regional Cider Pub of the Year; Petersgate Tap. 19A St Petersgate,Stockport.SK1 1EB. (run by 2 CAMRA members). Presentation; 4th August 
3pm.  
The next cider rep meetings are; 8th July @ Terrace 1pm, 28th @ Tap & Barrel 1pm (cider event) and 12th January @ Terrace 1pm. 
 
Beer & Cider festivals; 
Chorlton Beer & Cider festival 12th - 14th July 
Bolton; Alison Whitaker.  
There were 6 ciders and 2 perries from on sale at the Bolton Beer Festival in April, two less than in previous years due to ciders from 
Hedgehoggers being mysteriously lost/damaged in transit. Udders Orchard Waterloo Sunset was voted cider/perry of the festival with Gethin 
Hapus the runner up. 
Central Manchester;  
14 ciders and perries at the Central Manchester Beer & Cider Festival. 
High Peak, Tameside &  North East Cheshire; Phil Moss. 
No report sent 
Salford; Dave Hampshire. 
No report sent 
Rochdale, Oldham & Bury; Mike Robinson. 
No report sent 
Stockport & South Manchester; Mike Gilroy. 
We have 45 pubs selling real cider/perry. 
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Stockport Beer & Cider festival went well (no figures yet) 
We are having a cider tasting event at the Petersgate Tap 30 September (with a cider producer)  
South East Lancashire;  
The only item is our new cider outlet in Atherton called the Cazbar, no cask ale but does serve cider from the box, my only concern is does the 
cider comply with current cider description, is there a list or a style guide. (Steven Prescott branch chair) 
Trafford & Hulme; Ellie Bickle. 
No report sent 
Wigan; Carol Worthington. 
On our jollies at the moment. Branch wise 2 of our pubs did cider tastings for ' May cider month's' Tap n Barrel on 4th May and Wigan Central 
towards the end of the.month ( left my diary at home. Wigan Central was organised and run by our Mikela !!! 
I have asked members twice over last couple of months to let me know if What pub is accurate in regards to cider notations but only response I 
had was confirming a venue does more cider than we have.noted. I did say in case of doubt just note the cider and clarify with me. I have also 
copied the apple info on real cider to our pubs officer. 

 

Kent, Linda Thompson, (linda_a_thompson@yahoo.co.uk) [23 Jun 2018] 

Forthcoming Events 
44

th
 Kent Beer Festival: Thurs 19 eve – Sat 21 2018: At a slightly different venue this year 

Canterbury Rugby Club, Merton Lane NORTH, Nackington Road, Canterbury CT4 7AZ 
See http://www.kentbeerfestival.com/ for details and nearer the time. CAMRA members half price entrance to all sessions except Friday night full 
price (come and work instead). 
 
National Cider & Perry Pub of the Year 2018: Kent round 
The winner is the Cellars Alehouse, Maidstone (and West Kent winner). The runner-up is the Berry, Walmer, Deal (and East Kent winner). 

 

Merseyside and Cheshire, Linda Harris, (ciderandperry@gmail.com) [20 Jun 2018, 22 Jun 2018] 

Colin Jones - South Cheshire 
Colin is a newly appointed Cider officer for South Cheshire branch  
Colin and my self gave Hops in Crewe Cider Pub of the Year 2018  
Colin will be submitting Apple reports from now on  
 
David Knibb - North Cheshire  
David has sadly had to stand down as Cider officer for North Cheshire due to family commitments  
David gave the Appleton thorn village Hall Cider club of the year for North Cheshire branch  
 
Linda Harris - Chester  
After consultation because of public transport problems, I now have help from North Wales  
I have had problems travelling,  
Chester branch have named Harkers as Cider pub of the year 2018  
I will be presenting the certificate in October this year  
I have completed regional judging, and I will be presenting the certificate to The Cricketers in St Helens  once I sort out a date 
 
David Grey - Halton 
Unfortunately the Royal Oak in Weston no longer stocks real cider, and the Premier (Wetherspoons) believe there is little demand for this. 
However there is a ray of hope in that two new local beerfests are on the horizon and it is hoped that an acknowledgement of real cider at these 
events may help to cultivate an increased demand locally 
 
Lyn and Mike Wawiorko - Macclesfield and East Cheshire 
Our first responsibility was to find our Cider Pub of the Year for our group.  A small number of us visited several pubs in Macclesfield for research.  
We sampled both cider, perry and fruit ciders, surprisingly we were in agreement that the Waters Green Tavern was the best on that occasion. 
This was put forward to Regional level. 
We produced an article for our magazine Out in Cheshire to highlight cider or perry establishments in Macclesfield and how to find other such 
pubs in our area through What Pub. 
We volunteered to help at Stockport Beer Festival and both worked on the Cider and Perry stand.  We now both have some knowledge of their 
system for categorising ciders and perries for drinkers who are unfamiliar with the products on offer.  Specifying more than if they are dry, medium 
or sweet, but also cloudy or clear, or suitable for a novice or even barrel aged drinks.  This proved a very interesting session and provided some 
pointers for the customers. 
Also at Stockport we were privileged to try the new product by Macclesfield cider producers Sida.  Holmes Chapel Apple was produced from 
apples from their orchard at Holmes Chapel, which also falls within the extensive our branch. 
Can we take the opportunity to thank Barbara and Tony, before he passed away, for the work they did as CAMRA apple representatives for our 
group. 
 
Joanne Griffith - Southport & West Lancs 
As this branch had been without a cider rep for quite a while before I arrived in the role recently, I don’t have a lot of information to work from so it 
will take a while for me to work my way around the area and be able to give a full account. However, I have been hard at work and do have quite 
a bit of information. Here is a summary of the pubs I’ve investigated thus far, and a bit of info about what else the branch is doing. 
 
In the Ainsdale area: The Arion - doesn’t have any real cider. When I enquired at the bar about whether or not they have any, it resulted in a 
rather bizarre conversation in which I tried to explain the differences between real and non-real cider, and by the end of it I had been offered the 
option of the bar staff pouring out one of their non-real ciders and leaving it to go flat, as apparently the only part of my explanation that had 
registered with them was my mentioning that real cider isn’t carbonated, and therefore they had apparently decided that if they allowed a 
carbonated cider to go flat it would become a nice real cider. Needless to say, I declined this offer. 
 
In the Hillside area: The Grasshopper usually has between 3 and 5 ciders/perries. The range of ciders/perries changes frequently, and they seem 
in good condition. The owners show a lot of enthusiasm about the cider. Tastes are offered, and they also have a discount scheme that applies to 
ciders as well as ales. Very friendly pub, well worth a visit. Additionally, over the August bank holiday weekend, they are having a cider festival, 
featuring an impressive 30 ciders. 
 
In the Birkdale area: Taylor’s Continental Beer & Wine Bar - No cider. I am told that when they first opened they had cider, however when I visited 
I didn’t find any and when I asked about it I was told they don’t do it at all. I think it’s more of a sports bar. 
Crown Hotel - I have been told that they have recently started selling cider, but I haven’t managed to get there to check it out yet. So hopefully I’ll 
be able to report on this next time. 
 

http://www.kentbeerfestival.com/
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In the Formby area: The Sparrowhawk (formerly Treetops) - No cider. 
Beer Station - 1 Cider (Gwynt Y Ddraig - Farmhouse Scrumpy), cellar cool, reasonable quality. £3.50 a pint. Nice pub, worth a look. 
The Freshfield - 1 Cider (Old Rosie), room temperature warm (box on shelf behind bar, no cooling) but otherwise tasted ok. 
Lifeboat (Wetherspoons) - no cider, staff had no understanding of what real cider is. 
Railway hotel - 1 Cider (Old Rosie), room temperature warm, quality poor (possibly due to having it too long and/or not storing it correctly). Staff 
didn’t seem to know anything about cider other than that they had one, no distinction made between real and not. £4.10 a pint, CAMRA discount 
doesn’t apply to cider. 
Grapes hotel - no cider. Staff not especially knowledgable about what they have on offer or what real cider is. 
Pinewoods - No cider. 
\Royal hotel - No cider. 
Cross House Inn - 3 ciders (Lilley’s: Mango, Crazy Goat, and Colider - this last one tastes like flat Coca Cola, and I don’t think it meets CAMRA’s 
definition of real cider). CAMRA discount doesn’t apply to cider. Tastes offered. Cider was room temperature warm (box on she lf behind bar, no 
cooling), staff offered ice with it. Other than temperature, ciders weren’t too bad (although personally I thought the Colider “cider” was awful, but I 
suspect it tasted as intended so that’s no fault of the pub). £3.70 a pint. 
Bay Horse (Toby Carvery) - No cider. Friendly and knew what they had and didn’t have though. 
 
Southport Town Centre area: The Tap & Bottles - usually have 1 Cider, occasionally 2, and they are warm due to being kept on top of the fridge 
(rather than inside it). Usually a fruity cider (such as a Farmer Jim’s Farmyard Fruits), being served warm makes these particularly unpalatable. 
 
As well as continuing to investigate other pubs in the area, it is also my intention to revisit the pubs that have cider inadequately kept and offer 
some advice, as well as encouraging those which currently do not stock any cider to consider getting some. 
 
I recently wrote an article in our branch newsletter, with the aim of promoting cider and encouraging understanding and interest. I will also be 
writing a followup article for the next edition. 
 
We didn’t have any cider activities in May, as I only joined the branch that month. We are hoping to organise something in October, possibly a 
cider pub walk, and there will also be a range of ciders at our beer and cider festival this year. 
 
I realise this has been a somewhat longer report than usual, but as these reports are usually to inform of any changes, and there’s no base 
information to compare to, I thought it would be appropriate to give all the news I could. 
 
Sandy Gavin - St Helens 
Their is speculation about the Future of the Phoenix on Canal Street, it is rumoured it may close at the end of June 2018 
On Sandy's last visit June 13 2018, their was no real cider on sale, Sandy spoke with customers about the closure, they were sceptical, Sandy 
will revisit and update us with news  
Glass House. Weather spoons: It is currently down to 3 ciders from the previous 4 in the winter months  
Sandy says people in St Helens believe Cider to be a summer drink,  Sandy finds this curious, but will not question the reason  
The Turks Head: Normally has ten real ciders or a perry, on Sandy's last visit 13 6 18, most of them were fruit flavoured  
The Cricketers Arms: Their are 20 real Ciders stocked, including an exerlent  Newton Court Perry, which was supplied by Sandy from a previous 
beer festival (Chippenham) 
I can not think of any other Cider outlet in our region to compete, either in terms of range or quality  
St Helens Cider Drinkers are lucky to have this outlet  
The Lamb: Still has 2 Ciders usually Weston's 
The Sefton: Continues to offer a Weston's real cider, but it is not advertised as such 
The Talbot: Sandy be leaves this outlet to sell real, but has not been able to verify this. 
The Cowley Vaults: Sandy is doing his level best to promote real Cider in this establishment  
The problem lies with having it on hand pump, as it would be difficult for the staff on duty to do a cellar run, each time their was a request for cider 
or Perry, if it was on bag in box  
The manager used to run the Turks head, were it was all bag in box  
Sandy will approach the pub again later in the year, and try to come up with a solution 
The Bard Prescott: This is a micro pub, which does not stock real cider, but Sandy has done. visit  
The manager is interested, and is judging the size of his customer base and tastes  
They opened in March this year, Sandy is revisiting The Bard and offering a real Cider on a temporary or experimental basis  
Phoenix Up date: The previous Licensee having left a t the begging of this week, a caretaker barman  
has been appointed, but still no real cider 
The Talbot: When I present The Regional Cider Certificate to The Cricketers I will go to the Talbot  
And see what they have on  ( Linda Harris ) 

 

North East, Bill Wilkinson, (williamhwilkinson@hotmail.com) [20 Jun 2018] 

Regional Cider POTY. 
This year's winner is the Black Lion, Wolsingham, County Durham, the Durham Branch county entry. 
It is the third time in six years that the pub has taken the regional title. The presentation is planned for Saturday 25th August at a time to be 
confirmed as it will take place following the North East Regional Meeting being held in Durham City that afternoon. It is hoped to arrange transport 
from the meeting to/from the presentation as Wolsingham doesn't have a bus service after 18:00. In addition to a celebratory cider festival, pub 
landlady Sara Jane Stobbs is planning a repeat of the cookery competition she held two years ago at which regulars and locals produced a 
superb range of sweet and savoury dishes that had to include either apples or pears. Hopefully, this time there will be a suitable CAMRA 
presence to enjoy the fruits of their labours! 
 
As an aside from announcing the winner I must record my concern at how poorly some of my region's other entries fared during judging. In 
particular, a multiple former winner of the award that managed to come last of nine this year largely because of what follows. 
I was joined in judging this pub by a neutral branch cider officer. We both asked (separately) "Where is this cider from?" to which the replies from 
the two different bar staff were respectively, "I know all about our beers but haven't a clue about any of the ciders" with no attempt by the member 
of staff to seek advice from the other staff (or manager) and "I don't know, look it up on Google". You couldn't make it up! 
 
Branch Cider Officers. 
Like buses, you wait ages for one to arrive and then two turn up together. The largest branch in my region, both in terms of area covered and 
membership numbers, Tyneside & Northumberland has been without a branch cider officer for almost two years (there was a very brief 
appointment last year which lasted less than a month). Now the branch have informed me of TWO appointments to the post. I welcome Michael 
Foreman (who has held the post in the past) and newcomer Elspeth Winthorpe into position. I look forward for the first time to working with such a 
joint arrangement, especially in my own branch. 
 
30th Anniversary of APPLE committee. 
I am in the process of writing a branch magazine article for inclusion in all of the north east branch magazines, but in particularly Canny Bevvy 
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(Tyneside & Northumberland branch) with my version of a potted history of how cider and perry campaigning kicked off here and the part certain 
CAMRA festivals played in the current state of real cider in the area (which in my own view is excellent) compared to back in 1988. I'm seeking 
photos from the period as well, so our "infamous" Tyneside Cider Tarts may well be making a rare return. 

 

Scotland & N Ireland, Jim Brande, (jimthejambo33@gmail.com) [19 Jun 2018] 

Highlands and Islands Branch are the latest to appoint a cider rep. We are getting there, a step at a time. There is also a new cider maker in that 
area. Caledonian Cider based in Conon Bridge. Also a new maker in Kirriemuir, Angus called the cider bothy but, so far only doing bottles. 
 
Just finished ordering the Cider for SRAF in Edinburgh, 32 ciders & perries this year. The list can be seen on SRAF website. 
 
Champion Cider of Scotland 
Gold : Waulkmill - Wallace 1305 
Silver : Andrew's Ales - red Gauntlet Medium/Sweet 
Bronze : Thistly Cross - Jaggy Thistle 
 
Champion Perry of Scotland 
Gold : Andrew's Ales - Pickled Pete's Perry 
Silver : Waulkmill - Mooseheid Perry 
 
Scottish Cider POTY 
First : Jolly Judge - Edinburgh 
Second : Three Judges - Glasgow 
Third : Steampacket Inn - Isle Of Whithorn 
 
It is with great sorrow that I have to announce that Chris Harrison has put Waulkmill Cider up for sale so he can concentrate on his spirits 
business. Let's hope someone as keen takes over as Chris has been the main man in Scotland for some years. 

 

Wales, Chris Charters, (chris@outdoor-sport.u-net.com) [20 Jun 2018] 

May Cider Month Promotion. Here in Wales we have had an extremely busy cider promotion for May starting with 4 days Mayday Bank Holiday.  
The Llandod Ale Trail & Cider Nouveau Festival 
The Llandod Ale Trail & Cider Nouveau Festival involved a pub crawl around Llandrindod Wells. All the pubs had a range of different Ciders and 
Perries 60 in total, all from apples and pears pressed in the 2017 autumn. There was a small problem with the long winter some ciders and 
perries were not ready, and had restarted fermentation when the weather warmed up, but we had a good range of varieties from all over Wales. 
 
With the weather forecast so good we were looking to a bumper 4 days, with the Festival starting on the Friday evening at the Llanerch Inn with 
their music night. 
It was all go for Saturday, calm sunshine, the pubs ready, even a fun fair turned up, but where were the punters Llandod was like a ghost town, 
we were waiting for the sage brush to come bowling down the street. Unfortunately Sunday, and Monday followed the same pattern The problem 
was solved when a group of people turned up on Monday afternoon, to say they were back from Aberystwyth were they had left early due to the 
seaside being packed with so many visitors you could not move, this was seconded by others returning from the coast, and the late TV news.   
 
So having looked forward to a record breaking May Bank Holiday weekend we were down about a third on previous years. 
 
19th Sunday 20th May saw The Royal Welsh Saturday Agricultural Society Spring Fair 
Here we were again in the sheep shearing shed of the Royal Welsh Agricultural Society. But this time we were combined we the beer section of 
“Drinks Wales” in a large square bar, Buster from Brecon Brewing was representing the ale section of “Drink Wales” with various ales and beers 
from the smaller brewers in Wales. I was doing similar with Welsh ciders and perries, and also using the opportunity of the Spring Fair to hold the 
2018 Welsh CAMRA competition for cider and perry. We were joined by Dave Yates and Kerry his partner from Hereford to assist with the 
competition, and also learn about how the competition was organised, as we shall be hosting the West Midland Cider and Perry competition at 
“Beer on the Wye” in July. 
The event started at 10.00, and we served the first round at 10.15, then everything went crazy. With five of us serving, such an early start we just 
managed to keep the queue served. The trade carried on like this until 3.00 in the afternoon. There had been acoustic music on the stage, were 
normally the shearers demonstrate their skills in denuding sheep.  
Then a group with all the noise came on, they were so bad they cleared the shearing shed, but this lull in the proceeding gave us the chance to 
run the cider and perry competition 
Sunday was busy but not to the small degree as Saturday, with three of us serving on the bar we finished at 5.00pm with 5 partly filled bag in 
boxes left. What a weekend!!!! 
Spring bank holiday 4 day event last Bank Holiday Friday 25th Monday 28th May 
Welsh Perry and Cider Society Annual Cider & Perry Festival 
At Caldicot Castle. We started on the Wednesday. I sorted out all my pop up bars for the event, and once the marquees were up, we set up all 
the bars. With an addition of a refrigeration trailer for the bottles. Last year the trade on the bottle bar was so busy, although there were fridges 
the bottle could not rest in there long enough to cool down, so this year all the bottles  were stored in the trailer and put into the display fridges as 
required this system worked extremely well. 
The festival followed its usual pattern with Monday the busiest of all. 
So ended May a mostly extremely busy month, with the interest in cider & perry continuing to grow. We sold more gallons and ½ gallons take 
aways, more interest in making cider and perry, and were could cider & perry be bought 
 
Minimum Unit Charge 
The Welsh Assembly Cross party group Brewer, Cider Producers, and pubs had their second meeting, and we heard that the assemble had 
passed the legislation for M.U.C which is set at 50p unit and will start operating next year. 
Assets of Community Value (AVC) 
Wales unlike England does not have any protection for its pubs. It has promised legislation to bring in a similar ruling, but unfortunately the Welsh 
Assembly has still not progressed with setting up this protection  
 
You Gov Survey Reasonable Price for a Pint 
https://yougov.co.uk/news/2018/06/01/average-price-pint-60p-more-brits-think-reasonable/ 
You Gov asked more than 40,000 Britons what they considered to be a reasonable price for a pint at the pub.  
Brits think it is “reasonable” to pay £3.00 for a pint. 
I was contacted by BBC Wales Radio, to give an interview, and Shire Magazine for an article for their food and drinks section.   
I totally agree with the findings of You Gov, and over my experience of being a third generation licensee have found that if reasonable prices are 
charged customers will buy more, so increasing the sales, and profit. If the prices charged are high the customers feels “ripped off”, may have 
one drink, drink it very slowly, look for another reasonably priced bar, or in the case of an event smuggle in their own drink. But the expensive bar 
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will lose out   
The survey did not specify whether it was a pint of beer or cider, but on inquiring it could be either.  
 
Looking to the future 
I is still a busy time of the year for events and festivals. It is only three weeks away from Beer on the Wye, were I have been helping Dave Yates 
with the loan of pop up bars, supplies of Welsh Cider and Perry. We have also been organising the CAMRA 2018 West Midlands Cider and Perry 
competition, this is the first time the cider competition has been hosted by Beer on the Wye festival, and this week, entries have been arriving 
from the West Midland producers. The competition takes place on Friday 6

th
 July before the festival is fully open to the public.  

We then have another Cider bar the end of July, and a World War I bar in August to celebrate the end of the War 100 year ago 

 

South West, Bob Southwell, (ecosochistoryman@hotmail.co.uk) [19 Jun 2018] 

Events 
Two national presentations were both were done on the same day by Ian Packham and myself on June 6

th
 in central Somerset as a result of 

the judging that took place in early May at the Reading Beer Festival 
 
Harry’s Scrummage cider at Long Ashton and relatively easy to find 
Nempnett’s Piglet’s Choice perry which was considerably more difficult 
Both establishments were very welcoming and photographs taken which will hopefully appear in What’s Brewing 
 
Our thanks to Somerset CAMRA (Phil Emond) for arranging transport as it would have been impossible otherwise 
 
Cider Pub of the Year 
These were the pub entries for the South West Cider Pub of the Year 
Cornwall, The Front at Falmouth 
Plymouth, Fortescue 
South Devon, The Cider Bar, Newton Abbot 
Exeter and East Devon, Tally Ho,Spreyton 
North Devon, Cider Presse, Weare Giffard (a new entry) 
Somerset, Pebbles Bar, Watchet 
Bristol, the Orchard 
Swindon, the Glue Pot 
Tewkesbury, Boat Inn, Ashleworth (another new entry) 
 
The winner was the Boat Inn at Ashleworth and a presentation in conjunction with the local branch will take place in August when I get back in 
the country 
The runner up was the Cyder Presse at Weare Giffard and a presentation will also take place there in conjunction with North Devon branch 
Interestingly, they were both the new entries 
 
As a non-driver getting to some of these was quite a challenge by train, bus and in 2 cases a 4 mile walk! 
 
Producers 
Is Wilding a known producer which is available in the Cider Bar Newton Abbot? It is from the Netherton in the South Zeals/Sticklepath area of 
North Devon, but only available in very small quantities 
 
Branch News 
South Devon held a cider tasting and cheese night at the Cider Bar in Newton Abbot and also intended to do the presentation of the branch 
winner award. However, the landlord Jon McCool had gout and this part of the proceedings had to be postponed 
 
Other News 
The revival of the Newton Abbot Beer Festival in late July with a modest number of ciders and perries (including the national winners), but with 
no ersatz fruit ciders. However there will be a real raspberry cider from Kent. 

 

Surrey & Sussex, Paul Sanders, (paul.s.sanders@btinternet.com) [18 Jun 2018] 

Events 
Attended Southwick beer festival, this is not a CAMRA festival but raises money for Southwick Community Centre. My attendance was at a 
request from the cider order. I helped out on a bar and chatted with some of our guests, there were a number of local cider makers doing a meet 
the maker, on the Friday when I attended these were Ben from Village Green, and Michael from Trenchnore (Silly Moo), who only had a mini keg 
delivery system, however the cider was pleasant, we are working on him to produce BiBs! 
 
Attended the interment of John Batcheldors’ ashes in his orchard on a lovely sunny Saturday evening with the trees in full bloom. The event was 
well attended. 
 
Cider Pub of the Year 
Regional Cider pub of the year is the Brewery Shades in Crawley, it was a very close result, please can those doing the assessment check with 
the venue as there will be a short closure for a refit. As the Shades is in Sussex I thought it may be good to give encouragement to the Surrey 
pubs so I have awarded The Star, Godalming Surrey Cider Pub of the year. 
 
Pub 
The railway Crawley has started stocking Lilley’s flavoured ciders, this was a fizz only venue until recently. 

 

Wessex & Channel Isles, Nigel Firth, (nigelfirth@yahoo.co.uk) [25 Jun 2018] 

Wessex and CI Region Branch Cider Pubs Of The Year 2018:- 
 South Hampshire - Caskaway Tasting Rooms, Southampton 
 East Dorset - Firkin Shed, Bournemouth 
 Heart of Wessex - Unicorn Inn, Bayford 
 Salisbury and South Wiltshire - Cuckoo, Hamptworth 
 Portsmouth and South East  Hampshire - Lawrence Arms, Southsea 
 Wessex and CI Regional CPOTY 2018 - Firkin Shed, Bournemouth 
Beer Festivals:- 
Portsmouth and SE Hants Gosport Winterfest in February had 13 ciders, including 2 keeved, and 7 perries from Hampshire, Dorset, Kent, 
Berkshire, Devon, Somerset, Herefordshire, Monmothshire, and a pyder from Dumfries and Galloway. Cider Of The Festival - Cider By Rosie 
Traditional Farmhouse Medium (keeved); Runner-Up - Westcroft Janet's Jungle Juice. Perry Of The Festival - Newton Court Panting Partridge; 
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Runner-Up - Nempnett Piglet's. 
Bursledon Brickworks, Hampshire - 8 ciders; Delme Arms, Fareham, Hampshire - 33 festival ciders plus 6 in the bar; Rose In June, Portsmouth, 
Hampshire - 20 ciders; Southampton Beer Festival - about 30 ciders. With thanks to Dave Atkins for the information.     
Wessex And CI Region Branch Cider Reps:- West Dorset - Alex Bardswell; South Hampshire - Philip King; Heart Of Wessex - Paul Smith; 
Salisbury And South Wiltshire - Derek Blackshaw; Isle Of Wight - John Glazebrook, Assistant - Me; Portsmouth And South East Hampshire - Me, 
Assistant - Dickie Hambridge.  

 

West Midlands, Steve Swain, (steven_swain@msn.com) [19 Jun 2018] 

Presented Lord Hop with Warwickshire Cider Pub Of The Year, see LAST Orders, Nuneaton branch magazine, issue 78 for write up and photo. 
Broomfield Tavern, Coventry Branch, won the Regional Cider Pub Of The Year, presentation still to be sorted.There was a bit of a hoha about the 
award with a disqualification but it was done to the rules. I will be looking at rewriting the Regional competition rules. Like i did with Greater 
Manchester Region some 8 years ago, i also have the rules for the other west midland competitions  
Oliver's & Orgasmic won National Cider & Perry awards there had been a plan to present it on 9th June but was cancelled due to lack of numbers 
They will now be presented at Beer on the Wye at the trade session on Friday 6th July, along with some Regional awards. Not sure if I will be 
presenting but a replacement has been suggested to me. The Regional Cider and Perry Competition will also be held at the trade session. 
National Cider trip is to Worcester but I will be out of the country when it happens 
Regional Cider Events to celebrate CAMRA Cider month in October are likely to be at branch level and May at Regional level, maybe a cider only 
festival, but the last Regional one was a complete disaster so convincing the region to do another one may take all my skills. 
I'm also looking at organising Regional Cider area reps to help me cover the area better. 

 

West Pennines, Vanessa Gledhill, (vanessa.gledhill@yahoo.co.uk) [20 Jun 2018, 27 Jun 2018] 

Events 
IOM Branch: The TT races were held last month and there was a tent in the Villa Marina Gardens, the home of the TT village, selling Manx Cider 
and Westons. The IOM rep, Kevin Garrad, enjoyed the cider at the event immensely. 
 
Pubs 
Isle of Man Branch: Two local CAMRA members recently opened a micropub (IOM's first), The Two Fellas, and are currently stocking 4 ciders. 
Manx cider (all 3 of them), Rich's Legbender and have already had Black Dragon and Janet's Jungle Juice. Sales are very good for a 40-seater 
pub, selling between 1 and 2 BiBs per week.  
The Manx Arms, in Onchan, continues to stock various ciders - sometimes as many as 5 at a time.  
Blackpool, Fylde and Wyre Branch: There is increased interest in cider products on the Fylde Coast, but it is very difficult for licensees to 
source real cider at a practical cost. Consequently, the market is flooded with cheap products that are unlikely to be real, making it very difficult to 
persuade them to try the traditional styles.  
West Lancs and Southport Branch: Real cider is very scarce in the Ormskirk area, but Joanne is undertaking to survey all the pubs in the area 
to see what’s out there. Unfortunately, so far, she’s drawn a blank, even in Wetherspoons. 
Solway Branch: There was a beer festival at the Stone Inn, Hayton who 9 different ciders available. The majority were either fruity Thistly Cross 
ones or some from Waulkmill Cider. I think this is the most that they have ever stocked - Waulkmill Cider being a new supplier for them that cider 
rep Julie Smithson recommended to them last year. The Fat Gadgie, Carlisle after a few months of not stocking Real Cider has recently had a 
changing hand pump again. Julie has yet to speak to the Landlord to see how that is going but it does seem to change fairly regularly, so that 
would suggest that he is selling a reasonable amount. Lastly, the Cider Pub of the Year award was presented to The Cumberland Inn, Alston last 
weekend. It took us a while to get the award to them as it is an hour away from Carlisle and the roads have been closed lately making it difficult to 
reach them easily. 
 
Producers 
Dove Syke Cider, in Clitheroe, Lancashire are having their annual apple pressing on October 10, and are appealing for and windfall or surplus 
apples that may be available then. They are willing to collect. 
 
Branch News 
Blackpool, Fylde and Wyre Branch: The branch will run another cider survey trip on August 2. 
West Lancs and Southport Branch: Cider Rep Joanne has written an article for their branch newsletter aimed at generating interest in cider. 
She intends to organise an event for October. 
 
Other News 
West Pennines Regional Cider Pub of the Year 2018 is the Taps in Lytham, Blackpool Fylde and Wyre Branch. 
No reports were received from Central Lancs, East Lancs, Lunesdale, Westmorland, West Cumbria or Furness branches. I raised the lack 
of engagement from WP branches at our last Regional Meeting. It doesn’t seem to have helped. 
West Lancs and Southport Branch have appointed a Cider Rep, Joanne Griffith. That branch is in two regions - Joanne will send me the 
information that she feels relates to WP region. Apologies if any of this should be covered by Merseyside! 

 

Yorkshire, Christine Jane, (janicejaneuk@yahoo.co.uk) [19 Jun 2018] 

The winners for Yorkshire region are The Doncaster Brewery Tap for 2018. The runners up were The Corner in Huddersfield. 

 


