
Branch
Diary

Moosings
from the 
Chair

Beer Styles

Peter’s
Puzzles

A Rare
Event

Join 
CAMRA

Cringe
Corner

The Good Beer Guide -
What Really Happens?
By LameWo l f

H ave you ever wo n d e red about the entries in the Good Beer Guide?
Do we draw names out of a hat, or simply sit around a table and come
up with pubs to put in? No, t h e re ’s a lot more to it than that. O u r
b ra n ch does it like this:

CAMRA has a system of Beer Scoring Card s , as members will be awa re ,
wh i ch are collated onto a spreadsheet by the Pubs Officer (or more
a c c u ra t e ly for this bra n ch , by his wife ) ; this is used as a guide for wh i ch
pubs we should look at. N o r m a l ly we also include last ye a r ’s GBG
e n t ries on the short - l i s t ; and depending on how many candidates this
gi ves us, we may also include Committee members ’ s u ggestions of
o t h e rs that might be wo rth consideri n g.

Th a t ’s the fi rst and easiest part . N ow, we have to find volunteer sur-
veyo rs (harder than you might think, as ideally all surveyo rs should
visit all pubs on the list!), a g ree on dates when most people who are
going to take part in the ch e cking are ava i l a b l e , d evise routes taking in
four to six pubs each , and cajole would-be dri n ke rs into taking a turn
at dri v i n g.

This year was my fi rst time doing the GBG visits, and I was a little
a p p re h e n s i ve at fi rs t , as I was unfamiliar with many of the pubs we
would be visiting; i n d e e d , some of them we re in villages I didn’t eve n
k n ow the location of! Au t o route 2005 softwa re got around that pro b-
l e m , but even so, setting out into the dark Fe b ruary night, to a place I
had only once visited, about a year prev i o u s ly, was a little stra n ge .A n d
I wa s n ’t even dri v i n g !

It was arra n ged that we would all meet up at the fi rst pub on the list,
as there we re a couple of carloads of people go i n g; and of cours e , we
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we re late (I can’t read a map to save my life ) . Half-pints of all
the Real Ales on offer we re purch a s e d , and duly passed aro u n d
the table for all except the dri ve rs to part a ke of. Then on to the
n ext pub. U h , o h , we ’ve alre a dy had a dose of my mapre a d i n g
s k i l l s , or lack thereof …

Not to wo r r y, it was Ji m N av to the rescue! Our Social Secre t a r y
could knock To m Tom into a cocked hat, and we actually arri ve d
at the next ve nue ahead of the others .

Looking back across all the survey tri p s , m a ny evenings we re
fa i r ly uneve n t f u l ; we had re a l ly excellent beer in some pubs,
some not so wonderful beer in others , and ge n e ra l ly had an
e n j oya b l e , if fa i r ly ex h a u s t i n g, t i m e . We only got snowed off
once (wh i ch meant a hasty bit of re s ch e d u l i n g) but ge n e ra l ly
the logistics side of it went to plan.

Th e re we re some funny moments, t h o u g h . L i ke the pub wh e re
the front step is quite steep, and the Pubs Officer had to gi ve
me a firm shove from behind for me to be able to get up it, a s
I couldn’t quite make it with my walking stick alone. ( D o n ’t
wo r r y, I’m married to him!). Or trying to visit a pub that had
been a last-minute add-on to the list, o n ly to find that it had
been closed down (wh i ch , s a d ly, is an increasing occurre n c e
these days - see the Chairman’s Moosings ove r l e a f) .

One of the hardest part s , t h o u g h , is after all the visits have
been made and forms meticulously filled in. That is wh i t t l i n g
the nu m b e rs down to just the thirteen entries we as a bra n ch
a re allocated in the Guide. It would be great to be able to
include every pub we felt was wo rt hy ; but if every bra n ch could
do that, Real Ale dri n ke rs would have a tome ten inches thick to
h ave to cart aro u n d .

So there you have it. It’s hard work (not like sitting in one pub
enjoying a few pints), it’s tiring, it’s at times frustrating, but
it’s fun!

And there ’s a moral to this – if you want your favo u rite pub to
fe a t u re in the Good Beer Guide, m a ke sure that it consistently
s e r ves good beer (in full measure s ) . Consistent good beer
i m p resses visitors favo u ra b ly, some of them fill in beer score
c a rds for us (See article on p12), and that gets pubs onto 
the short l i s t .

As they say – It’s a lousy job, but someone has to do it! J

The GBG (cont’d)
CONTINUED FROM P1
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B ra n ch Co n t a c t s
C h a i r :
C h ris Scoggins    
ch a i r m a n @ m k c a m ra . o rg. u k
S e c re t a ry and Main Bra n ch Co n t a c t :
Phil Swinbank 07719 089709 
c o n t a c t @ m k c a m ra . o rg. u k
Social Secre t a ry :
Jim Scott 07952 337526
s o c i a l @ m k c a m ra . o rg. u k
Pubs Offi c e r :
Peter Co m b e r
p u b s @ m k c a m ra . o rg. u k
N ewsletter Ed i t o r :
Colin Zealley 07808 391349 
e d i t o r @ m k c a m ra . o rg. u k
M e m b e rship Secre t a ry :
Janie Co m b e r
m e m b e rs h i p @ m k c a m ra . o rg. u k

Trading Standard s
If you have a complaint about any unfa i r
t rading pra c t i c e , s u ch as short measure or
misleading product pro m o t i o n , c o n t a c t
Milton Keynes Trading Standards at 
PO BOX 105, Civic Offi c e s , 1 Saxon Gate
E a s t , Milton Keynes MK9 3HH 
Telephone 01908 252433.
E m a i l : t s d @ m i l t o n - key n e s . gov. u k

or Buckingham Trading Standards at 5-7
Walton Stre e t ,Ay l e s b u r y, B u cks HP20 1UP,
Te l : 08454 040506

Local Bus information & timetables are
available at www. a r ri va b u s . c o. u k .

To Ad ve rt i s e
To place an adve rt or enquire about 
our rate card please contact:
Neil Rich a rds - 01536 358670
n . ri ch a rd s @ b t i n t e r n e t . c o m

Co py right CAMRA Milton Keynes and
N o rth Bucks 2007. All rights re s e r ve d . B e e r
Moos is published by the Milton Key n e s
B ra n ch of the Campaign for Real A l e . Th e
v i ews ex p ressed are not necessari ly those
of CAMRA Ltd or its Bra n ch e s .



ter and have the opportunity to find out wh a t
goes on in the bra n ch .

The fi rst of these coincides with the fo rt h c o m i n g
social in June – why not come along to this eve n t ?
See the Diary page for details. If you are an ex i s t-
ing member, come along and show your member-
ship card , and if we have n ’t seen you 
for a wh i l e , we ’ll even buy you a pint! Similarly,
a nyone who joins CAMRA at this meeting - or any
of our meetings - will also get a free pint.

For the under- 3 0 s , we will also short ly be 
a r ra n ging a young pers o n s ’ event for you to come
along to. You don’t even have to be a member to
t a ke part . Wa t ch for news on our web site, or use
the contacts page in this issue to find the ri g h t
p e rson to speak to if you are intere s t e d . I fi rs t
joined CAMRA when I was 17 (ahem!!!), and I still
think of myself as a youngster in CAMRA terms.
A few pints have gone down since then though.

You have to start somewh e re , and for me 
p e rs o n a l ly, it was the mystery of so many 
d i ffe rent ales available that I would not have
k n own about if I hadn’t bought my fi rst Good Beer
G u i d e . That guide, (and I still have it), re a l ly
enlightened me about real ale. To d ay ’s real ale
m a r ket is va s t ly diffe rent to what it was when I
fi rst start e d , but the lure of va riety is still there ,
p ro b a b ly even gre a t e r. All of the other re l a t e d
k n ow l e d ge about pubs, b rew i n g, continental beers
e t c, has only increased my enthu s i a s m .

I only hope that some of that enthusiasm can ru b
o ff on yo u , dear re a d e r. I there fo re very mu ch hope
you will come along to any of our eve n t s , wh e re
you will find us all willing to answer any questions
you might have about all things real ale, i n c l u d i n g
CAMRA itself. If you are not a member alre a dy,
yo u ’ll still be equally we l c o m e , e s p e c i a l ly at one of
our new membership events in the coming ye a r.

Summer is also a time wh e re some people switch
to drinking cold lager when it gets hot. N ow that’s

fine if that’s what you like , but I have an 
a l t e r n a t i ve for yo u : most of our pubs these day s
h ave tempera t u re - c o n t rolled cellars wh e re they
keep the beer.You shouldn’t get a warm pint eve n
in the hottest we a t h e r. Wh a t ’s more , t h e re are lots
of excellent summer beers to enjoy, and most of
them are on the low side alcohol-wise.
Try anything that suggests itself as re f reshing (usu-
a l ly golden) at about 3.6 to 3.9%. If you can fi n d
some Nethergate Umbel Ale (b rewed with
Co ri a n d e r ) , you are in for a real tre a t . Of cours e
the benchmark has to be Oakham JHB. I just wish
we had an Oakham pub in MK.

Well it’s been a long ‘ M o o s i n g s ’ , but I had some
i m p o rtant points to get across to yo u . I do re a l ly
hope that I’ll have the pleasure of meeting some
of you in the near future ; and by the way, e n j oy
the summer.

C h e e rs! C h ri s

P. S. H ave you noticed that one of our (f a i rly) 
n e a r by brewe rs , G reat Oakley, seem to be getting
their beers in a lot more of our locals lately? 
Both We t h e rs p oons and the Queen Vic in Bra dwe l l
Village had them on tap over the Easter peri o d .
G ood stuff it is too , e s p e c i a l ly “ Wots Occurri n g ”
and “ G o b b l e ” . `

This is the 4th seasonal issue of Beer Moos, and
my fourth Moosing - ‘Moos for all Seasons’,
perhaps? In this issue I’ll look back over some past
events in the branch, and also look forward to 
the future. First, the future; I have a question for
every reader....

Imagine you have gone to your local – and this
publication is available in lots of them – and one
day, you turn up at the front door to be greeted
with the news that … THIS PUB HAS CLOSED
WITH IMMEDIATE EFFECT.

Fantasy? Pie in the sky? “It’ll never happen to our
pub!”

Try telling that to the good people of Mursley, a
village just to the west of Milton Keynes. Their
only pub, The Green Man, closed suddenly just a
few weeks ago. I will not bore you with the
details, but suffice it to say  that the fight is O N
to save it.

What really bugs me is that people think of the
pub closing as being just an issue in current terms.
What about the village in 5, 10 or 20 years time?
There’s no longer a drink drive limit – it’s zero –
so no driving to the next village for a couple of
pints. But you can’t drive anyway as there are no
fossil fuels left to power your car. Ye s , this is 
ri d i c u l o u s , but it’s the lack of a pub for this vil-
l a ge ’s future , not just its pre s e n t , that is import a n t !

Going back to the question – actually, let me
rephrase it – H ow safe is your local, and do
you know who actually owns it? I’d love it if
everyone who reads this could find out who owns
their local. It really could be your pub closing next,
and knowing who owns a pub gives us a clearer
idea of their likely intentions for it.

Well, that’s a rather unpleasant  start to my
Moosings, but it’s the reality of the situation.
Now on to happier things.

A quick look back on what we ’ve done as a bra n ch
for the last 3 months sees that we ’ve chosen our
pubs for the 2008 Good Beer Guide (yo u ’ll have to
wait until September to find out wh i ch they are ,
t h o u g h ) .We are well on with choosing our bra n ch
Pub Of The Year for 2007 – no less than 9 pubs are in
the running! We ’ve also done a few other CA M R A -
type things, and had some fun along the way.

One thing we really enjoyed was helping the
Winslow Lions run their charity beer festival for
the 2nd year. It was a great success, and we also
attracted some new members ourselves. No doubt
we’ll be able to share the exact amount the Lions
raised for a number of local charities in due
course. The beer wasn’t bad, either! (but then as
head cellarman, I would say that, wouldn’t I?)

Which leads me on to something to look forward
to in October. Yes, barring accidents and un fo re-
seen eve n t s , our beer fe s t i val will be re t u r n i n g.
We’ll have the usual superb array of beers for you
to sample, all in the most excellent condition. Our
beer festival is THE most exciting event for us to
put on for you, and I personally am looking for-
ward to serving great beer and to meeting as
many of you as possible when the festival is on.

All of what we do as a CAMRA branch is done on
a completely voluntary basis. It therefore follows
that the more people we have who are willing to
help and do things, the more we can do. Would it
surprise you to know that we have some 400
CAMRA members in the branch? But would it also
surprise you to be told that less than 10 of us do
all the active work, and have most of the fun?

As I have already said before, as a branch we are a
bit unique, being where we are in the UK. I feel it
is high time we had more people, not only
existing members, but any of you who drink real
ale regularly, to come and join us and get involved
in what we do. To this end, we are organising
some events so you can get to know us a bit bet-
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Have Your Say
N a t i o n a l ly, CAMRA is curre n t ly running a couple
of petitions. Please consider signing up to these,
whether you are a member or not:
At h t t p : / / p e t i t i o n s . p m . gov.uk/plasticglass/ 
on the Downing St petitions site, you can sign up
to a petition to ask the Government not to 
i n t roduce blanket use of plastic glasses even in
pubs and other licensed premises with no 
history of violence.

At h t t p : / / w w w. t a ke i t t o t h e t o p. c o. u k /, you can
sign a petition to ask the Government to re q u i re
a pint (or half-pint, or wh a t ever) of beer to be
s e r ved full measure – at the moment, you can
often re c e i ve a glass that is only 90% full!
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Please note that this diary information is alway s
subject to ch a n ge – ch e ck online for latest info r-
mation at www. m k c a m ra . o rg. u k / d i a r y. p h p
L a n d l o rds and re g u l a rs - please notify the editor by
the end of Ju ly to get your events entered in this
d i ary in the next issue; and also a few days in
a dvance of the event itself, if you want us to send a
reminder message to our e-mail list.

Items marked with a symbol are ‘ o ffi c i a l ’
CAMRA eve n t s .

Repeating Eve n t s
E ve ry Weds Eve n i n g
L i ve Music Jam Session The Cannon, N ew p o rt
Pagnell http://www. c a n n o n l i ve . o rg. u k
E ve ry Thu rs Eve n i n g
L i ve Acoustic Music night The Kingfi s h e r, N ew p o rt
Pa g n e l l
Th roughout May Mild Month
S eve ral pubs will be fe a t u ring Draught Mild as we l l
as Bitters – ch e ck your local, or our we b s i t e , fo r
d e t a i l s

M ay 2007 - CAMRA “Mild Month”
S u n d ay 20th All day Ti p p l e fair – Co l l e c t o r ’s
H e ave n Woughton Ce n t re .
Contact pete@tipples.net for details
M o n d ay 21st 20:00 B ra n ch Meeting
Cow p e r ’s Oak, Weston Underwood 

June 2007
M o n d ay 11th  20:00 B ra n ch Meeting
The Globe, H a n s l o p e .
We d n e s d ay 27th 2 0 : 0 0 Social Meeting &
P OTY Presentation at the bra n ch ’s new Pub Of Th e
Year – the Robin Hood at Clifton Rey n e s .

Ju ly 2007
M o n d ay 2nd 20:00 B ra n ch Meeting 
Old Red Lion, G reat Bri ckhill {to be confi r m e d}
We d n e s d ay 11th 2 0 : 0 0 S o c i a l , M e m b e r
Ac t i vation Meeting JD We t h e rs p o o n ,
CMK (next to Chiquito)
S a t u rd ay 21st 20:00 Social Betsey Wy n n e ,
S wanbourne – celebrating 1st year of being open
T BA B oxmoor Beer fe s t i val Camelot Rugby Club,
B ox m o o r, Hemel Hempstead

August 2007
Fri d ay 3rd All Day Bra n ch trip to Great Bri t i s h
Beer Fe s t i val Earls Co u rt – train from MK Station,
full details from Social Secre t a r y
Tu e s d ay 7th 20:00 B ra n ch Meeting
Robin Hood, Clifton Rey n e s

S T O P P R E S S !
We are delighted to announce that the bra n ch Pub
Of The Year accolade has been awa rded to

The Robin Hood, Clifton Rey n e s .
Co n g ra t u l a t i o n s , Reg !

D i a ry Dates
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What’s in a Name?
R i gg we l t e r
The wo rd comes from Old Norse – ri gg - b a ck and
ve l t e : to ove rt u r n . If a sheep is on its back and
unable to get up by itself, it is said to be ri gge d ,
or ri gg we l t e d , in the Yo r k s h i re dialect.

This beer is 5.7%, and is from Black Sheep
B rewe r y, based in Masham; p re s u m a b ly 
t h e re fo re , d rink too mu ch of it and you too will
be ri gg we l t e d !

Tabatha the Knacke re d
A pale Belgian-style tripel beer from the A n g l o
D u t ch Brewe r y, D ew s b u r y, this 6.0% brew has a
very simple story to its name.

The brewe r, Pa u l , a l re a dy had two beers named
after his kids, so the other partner in the brewe r y,
M i ke , named this one after his cat!
Hmmm … “ H e re , K i t t y, K i t t y … ”

An independent Freehouse run by the
Woodward family since 1877

CANALSIDE RESTAURANT

LOUNGE & TRADITIONAL BARS

PARTY FACILITIES FOR
UP TO 100 GUESTS        

BOAT TRIPS

The perfect spot for private and business 
parties, formal and informal meals or just a
great night out on your own with good food,
traditional ales and an extensive wine cellar

tel: 01604 862428          
email: enquiries@boatinn.co.uk

www.boatinn.co.uk

The Lowndes Arms
We look forward to welcoming you to the Lowndes Arms, our 16th

Century Coaching Inn in the beautiful Buckinghamshire
village of Whaddon

The Lowndes Arms, 4 High Street, 
Whaddon, Bucks MK17 0NA

Telephone: 01908 501706

We have a flair for food and a talent for entertaining. Lunch and bar food is served
daily from Noon until 2pm and dinner in our A la Carte restaurant from 7pm

Our courtyard and beer gardens back on to some of the best 
views over Whaddon Chase. We can easily accommodate 
garden parties, barbecues, weddings, marquees 
and children’s bouncy castles
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Mild - mild ale - is one of the oldest, if not the old-
e s t , t raditional beer styles in the country; and is
e n j oying a rev i val in today's real ale marke t . U s u a l ly
dark brown in colour thanks to the use of we l l - ro a s t-
ed malts or barley, it is less heav i ly hopped than bit-
t e rs , and often has a ch o c o l a t ey ch a ra c t e r, w i t h
nutty and burnt fl avo u rs . To celebrate it, CAMRA has
designated the month of May as Mild Month.

What then is Mild? Its name does not re fer to alco-
holic stre n g t h , but means ale that is 'mildly hopped'
c o m p a red with bitter. Cask conditioned mild is now
a ra rity in mu ch of the country, wh i ch is a pity fo r
s u ch a distinctive and tasty dri n k . But in the pre -
hop era all beer was like mild. Until the 15th centu-
r y, the major British brews - ale and mead (fe r-
mented honey) we re both made without hops.
Hops we re brought in from mainland Europe at
about this time, i n i t i a l ly as a pre s e r va t i ve , but soon
also came to be appreciated for their distinctive
bitter fl avo u rs .Th ey enabled the gravity of beers to
be re d u c e d ; b e fo re hops, ales had to be brewed ve r y
s t rong to help pre s e r ve them. The hop also start e d
the rapid decline of mead, wh i ch is made in ve r y
few places today and can't palatably be pre s e r ve d
with hops.

These day s , dark milds are the most fa m i l i a r, a n d
fine examples that you may find locally are
Batemans DM, E l goods Black Dog, and Greene King
X X . H oweve r, not all milds are dark. Yo r k s h i re -
b rewed Ti m o t hy Tay l o rs Golden Best is one of the
best examples of a light-coloured mild, B a n k s ' s
O ri ginal is somewh e re between the two, and some
b e e rs badged as bitters , l i ke McMullens' A K , a re
t e ch n i c a l ly milds. In Scotland, 60/- ale is similar to
m i l d , B e l h aven 60/- being a good ex a m p l e .

Milds today tend to have an ABV in the 3-3.5%
ra n ge , but this wasn't always the case. In the late
19th century, both bitters and milds we re typically
b rewed at 6-7% A B V, and some micro b rewe ri e s
making mild today are bri n ging the alcohol content
b a ck up to these stre n g t h s . P ro b a b ly the defi n i t i ve
example is Sarah Hughes Dark Ruby from Sedgley in
the West Midlands, wh i ch is brewed to a 1920s
re c i p e , and commands respect at a healthy 6% A B V.

MAKE MINE A MILD
BEER STYLES

P8 SEND LETTERS AND BEER-RELATED NEWS TO editor@mkcamra.org.uk DON’T DRINK AND DRIVE; YOU MAY RUIN SOMEONE ELSE’S NIGHT OUT AS WELL AS YOUR OWN

D u ring W W I , malt rationing (and pre s s u re from the
t e m p e rance movement) led to brewe rs ra p i d ly
reducing alcoholic stre n g t h . Mild held its place,
though - look at a pub scene in any 1930s Bri t i s h
m ov i e , and most of the beer will be dark. B u t , fo l-
l owing W W I I , mild's popularity began to fa d e . I t
was not helped by often being poorly looked after
in run down pubs, nor by the larger brewe rs' heavy
p romotion of keg and lager bra n d s . Mild acquire d
an unfair dreary image as the tipple of old men in
cloth caps; an image the brewe rs did nothing to dis-
p e l . Co n c u r rent with this was the steady decline in
h e avy industry in the North and Midlands of
B ri t a i n , mild's heart l a n d , though in the Black
Country it continued to be popular, and still is.

By the 1970s, the keg and lager boom had seen
mild's share of the market drop to around 13%; t h e
i ro ny being that these bland, ga s s y, ove rp ri c e d
p roducts we re often we a ker than the mild they dis-
p l a c e d . By declaring May to be Mild Month, CA M R A
hopes to return mild to its former eminence, a n d
e n c o u ra ge dri n ke rs to try some. So ask your local to
get in some Real Cask Mild - and pre p a re to be
d e l i g h t e d !

Jim Scott

1 . H ow many diffe rent locations has the MK CA M R A
beer fe s t i val had so far? What are they ?

2 .Why was Burt o n - o n - Trent the UK’s brewing capital?

3 . Name the fi ve brewe ries in Buck i n g h a m s h i re

4 . Wh i ch southern brewer brews a beer called “ 6 X ” ?

5 . Wh i ch local pub was “Pub of the year 2006”?

6 .Wh i ch two of these brewe ries are fictitious names
( i . e . do not ex i s t ) ?
P l a s s ey P i t fi e l d
D i a m o n d Ti p p l e s
Q u a rt z P u rple Moose
St A n d rew ’s

7 . In wh i ch town or area are these local pubs 
situated? (all are in our are a , MK & North Bucks) 
a) Mitre b) Robin Hood
c) Lamb d) Cow p e rs Oak
e) Grey h o u n d

8 . What does it cost to join CAMRA (single adult
m e m b e rs h i p ) ?

9 .Why did pewter tankards tra d i t i o n a l ly have a glass bottom?

1 0 . For what does the acro nym POTY stand?

PETER’S 
P U Z Z
L E S ! !

Victoria Inn
Traditional Real Ale Pub
Excellent selection of well kept,

regularly changing real ales 
and real cider

We are in the 
Good Beer Guide 2007

Local, friendly atmosphere

We look forward to welcoming you

Vicarage Road, Bradwell Village, 
Milton Keynes

Tel: 01908 316355

Independent Family Brewers
Suppliers to the License trade

Tel:  01608 737210 – quote ref. AD150
www.hooky.co.uk

Hook Norton Brewery Co Limited, The
Brewery, Hook Norton, Oxon OX15 5NY

ABV 3.2% ABV 3.6% ABV 4.1% ABV 4.6%

Brewery Tours by arrangement. Shop and
Museum open from 9am to 5pm 

Monday to Friday
For further details visit our website
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What event is so ra re it happens once every 50 ye a rs ?
H a l l ey ’s comet?  - no, t h a t ’s 76. A jubilee? – well ye s ,
that is 50 ye a rs , but that’s not what I’m after…

The answer may well surp rise yo u … i t ’s the building
f rom scra t ch of a brand new ru ral village pub, a n d
we are in the lucky area wh e re it has been built.
Let me there fo re introduce you to Betsey Wy n n e .

The Betsey Wynne is in Swa n b o u r n e , wh i ch is to the
west of Milton Key n e s , t owa rds Wi n s l ow.
S wanbourne used to have a pub, the Swa n , but it
closed over 10 ye a rs ago. Until last ye a r, the village rs
of Swanbourne there fo re had no pub. (It could hap-
pen to YOUR PUB – see the Chairman’s Moosings o n
p a ge 4.).

S wanbourne has a long history - especially the
S wanbourne Estate whose ow n e rs , the Fremantle 
fa m i ly, h ave built this pub for the local commu n i t y.

The story we ’re told is that the estate fa m i ly aske d
the people of Swanbourne what they would like , i f
something was bequeathed to the village? The ove r-
whelming response was “ We ’d like our pub back ! ” I t
is this that has led to the creation of the Betsey
Wy n n e . It actually opened on Saturd ay 29th Ju ly,
2006 with a party for over 700 village rs and their
f ri e n d s . (Publicity was so quiet, that it was a few
months befo re our beer buffs and pub hounds here
at CAMRA even came to find out about it!)

The pub has been built completely from scra t ch –
an all-new constru c t i o n . The basic stru c t u re is tim-
ber fra m i n g, using oak beams (ye s , real ones).The ‘A’
f rame oak stru c t u res in the re s t a u rant area are a
delight to see.

L e t ’s not fo rget the basics – the pub is totally dis-
abled fri e n d ly, as yo u ’d expect these day s . It is spa-
cious and caters for all tastes, with snug areas and
open ones. The log fi re is up in the air, wh i ch is
unique in my ex p e rience and serves to ra d i a t e
warmth throughout the pub.

We are nearly in summer though, and we can’t

i g n o re the ga rdens and space sur-
rounding the pub. You re a l ly have to
come here to appreciate the amount of outside
space around the pub. Th e re ’s also a great old re d
t ractor for the kids to clamber ove r.

B a ck inside to the nitty gritty – Wh a t ’s the beer
l i ke? At the time of wri t i n g, t h e re are two re a s o n-
a b ly priced real ales on: Ti m o t hy Tay l o r ’s Landlord
and more local, H o o ky Bitter. Th e re is a 3rd hand-
pump wh i ch carries a guest ale, ch a n ged we e k ly ;
S p i t fi re , G e o rgie Boy (Tri n g) and HSB have all had a
turn so fa r. C u r re n t ly, S p i t fi re seems to be the most
p o p u l a r.

The pub’s food policy is to source everything local-
ly.The Betsey prides itself on sourcing all of the fo o d
i n g redients within Defra ’s 30 mile definition fo r
local pro d u c e . You will find the pork, beef and lamb
f rom the local estate on the menu . E verything has
the home cooked touch . One big warning for yo u
though – it is advisable to book in advance fo r
m e a l s , this pub is popular! 

One final point to notice about this love ly pub is
that there are no TV sets intru d i n g. The pub is re a l-
ly set up as a community local, and its atmosphere
e n c o u ra ges fri e n d ly conve rs a t i o n , rather than row s
of people staring at Sky Sport s .

We re a l ly recommend that you put this pub on yo u r
list for a visit. I n d e e d , why not join us at the Social
Meeting that we have organised there this summer?
(Details in our diary, on page 6). It is a cra cking 
addition to the licensed ve nues in the are a .

The pub also has an excellent website wh e re yo u
can find out more about it, including what beers are
on and what the latest menu is. See the adve rt
opposite for details.

A dy s l exic man walks into a bra . . . .

A blind man enters a bar in a Californian college ,
re n owned for its fe rocious feminism and hair- t ri g-
ger political corre c t n e s s . He finds his way to a bar
stool and ord e rs a dri n k . After sitting there for a
wh i l e , he yells to the bart e n d e r,

“ H ey, you wanna hear a blonde joke ”

The bar immediately falls deathly quiet.

A wo m a n ’s voice behind him say s ,
“I realise yo u ’re visually ch a l l e n ged sir, so perhaps
I should tell you fi ve things you might want to
k n ow befo re you continu e . . . .

O n e , the bartender is a blonde wo m a n .
Two, the bouncer is a blonde wo m a n .
Th re e , I’m a six foot tall, 200 pound blonde wo m a n
with a black belt in kara t e .
Fo u r, the lady to your right is blonde and is a 
p ro fessional wre s t l e r, and fi ve , the lady on yo u r
left is also blonde, and is an attorney specialising
in harrassment law s u i t s . And she always goes fo r
BIG damage s . N ow sir, think seri o u s ly ; do you still
want to tell that joke ? ”

The blind man thinks for a moment, s h a kes his
h e a d , and declare s , “ N a h , not if I’m gonna have to
explain it fi ve times.”

CRINGE
CORNER

A RARE EVENT
F E AT U R E

Local village pub
Serving traditional English food

Using locally farmed produce
Large family garden &

Disabled facilities available
Booking advisable!

21 Mursley Road, Swanbourne,
Milton Keynes MK17 0SH

Phone: 01296 720825 
Email: info@thebetseywynne.co.uk

www.thebetseywynne.co.uk

THE BETSEY WYNNE

YOUR LOCAL ONE-STOP-SHOP FOR YOUR
ENTIRE BAR AND JANITORIAL NEEDS

Glassware
Optics & Bar Sundries 

Crockery
Cutlery
Napkins

Disposable Glasses

Cleaning Chemicals
Cleaning Accessories

Toilet Paper
Hand Towels
Refuse Sacks
Personalised 
Work-wear

UPGRADE YOUR WASHROOMS FOR FREE!

We offer FREE, Modern, Colour Coded Toilet
Paper & Hand Towel Dispensers with 

FREE Fitting

Tel: 01582 737233
Email: Sales@glassbar.org
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YOUR PUBS OFFICER NEEDS YOUR HELP
F E AT U R E

Calling all CAMRA members... and indeed other
beer lovers!
A re you awa re of the National Beer Scori n g
S cheme? The idea is to get members ’ fe e d b a ck on
the quality of the Real Ale that they dri n k , to help
e n s u re that future Good Beer Guides are accura t e .
With this in mind, CAMRA created National Beer
S c o ring Card s , a credit card sized form that you fi l l
i n , giving the beer a score from 0-5 (see table), t h e n
pass to your Pubs Officer (p u b s @ m k c a m ra . o rg. u k ) .
These cards can (and should) also be used if yo u
visit pubs outside our are a ; we pass them on to the
b ra n ch in question for them to use.
You can pick some up at any bra n ch meeting or
s o c i a l , d ownload them to print from the CA M R A
website at www. c a m ra . o rg. u k / c a t s u m . a s p x ? o = n b s s ,
or fill them in online on our own website at
w w w. m k c a m ra . o rg. u k / b e e rs c o re . p h p.
We welcome re p o rts from non-members . S c o re s
submitted by non-members will be ve ri fied by a
member at the next reasonable opport u n i t y, a n d
then included in the database.
By email, just send me: your name, m e m b e rship no.

(if a member), s u r vey date, pub name, l o c a t i o n ,
CAMRA area (if know n ) , the beer you drank … and
most import a n t ly, the score you gave it between 0
and 5, as below :

0 U n d ri n k a b l e No cask ale ava i l a b l e , or so poor yo u
h ave to take it back  or can’t finish it.

1 Po o r Beer that is anything from bare ly 
d rinkable to drinkable with 
c o n s i d e rable re s e n t m e n t .

2 Ave ra ge Co m p e t e n t ly ke p t , d rinkable pint but
d o e s n ’t inspire in any way, not wo rt h
m oving to another pub but you dri n k
the beer without re a l ly noticing.

3 Good Good beer in good fo r m . You may 
cancel plans to move to the next pub.
You want to stay for another pint and
m ay seek out the beer aga i n .

4 Very Good Excellent beer in excellent condition.

5 Pe r fe c t P ro b a b ly the best you are ever like ly to
fi n d . A seasoned dri n ker will awa rd this
s c o re very ra re ly.

By Peter Co m b e r

Cock Inn
Specialising in Real Ales
Quality homemade food served 

12 - 2.30 & 6 - 9.30pm
Fresh fish and seafood
Lobsters a speciality

Sunday Lunch served 
12 - 3 & 6 - 9pm

Due to our increasing popularity,
booking is strongly recommended

Excellent patio garden

Tim, Yvonne and the team look
forward to welcoming you

High Street, North Crawley, Newport Pagnell

Tel:01234 391222
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“Adopt a Pub” (or seve ral)! 
We are looking for members who will volunteer to
keep an eye on a few pubs (p ro b a b ly those yo u
would visit occasionally any way ) , and gi ve us a
re p o rt on them. The information that we want to
m o n i t o r, a p a rt from the quality and number of
b e e rs , a re things like friendliness of staff & re g u l a rs ,
cleanliness of loos, accessibility to the disabled 
and such l i ke .
And not just the pubs! CAMRA is interested in all
establishments that sell Real Ale to the ge n e ral 
p u b l i c.As well as pubs, this may also include hotels
with open bars , occasional licensed re s t a u ra n t s ,
o ff - l i c e n c e s , and (most import a n t ly ) , c l u b s .
U n fo rt u n a t e ly, we can only consider clubs that allow
m e m b e rs of the ge n e ral public into their bars – so
most political clubs and other CIU-affiliated clubs are
not eligi b l e ;but many golf clubs open their bars to the
ge n e ral public, and so do some others . If you know of
one in our are a , please tell us about it! Co n t a c t :
e d i t o r @ m k c a m ra . o rg.uk if you would like to help.

D i a ry Items
Please let the Editor know of any fo rt h c o m i n g
events at your pub, e s p e c i a l ly (but not only) if they
a re ch a rity fundra i s e rs . We will put them in the
Diary in Beer Moos if you gi ve us enough notice; b u t
even if we miss the publication deadline, we can
still put entries onto the Diary page on our we b s i t e
at http://www. m k c a m ra . o rg. u k / d i a r y. p h p, and if
a p p ro p riate we can notify local support e rs by
e m a i l , a short time befo re the eve n t .

M e m b e rship Ac t i vation 
We are having a Social Evening in JD We t h e rs p o o n
on 11th Ju n e , s p e c i fi c a l ly aimed at getting new (and
i n a c t i ve) members to make themselves known to
u s . Do come along; if we have n ’t seen you for a
wh i l e , we ’ll buy you a free pint of beer (on pro d u c-
tion of a current membership card) - or if you join
on the night we ’ll buy you one there and then.

PR Officer Needed:
The bra n ch curre n t ly has no Public Relations 
o ffi c e r. We need a CAMRA member who would be

willing to take on this job (sorry, we can’t pay you fo r
i t ! ) .The primary responsibility is to liaise with the local
p re s s , radio and/or T V. Please contact the Editor or
Chairman if yo u ’re intere s t e d .

THOUGHTS FROM THE EDITOR

The Chairman re p l i e s :

The CA M R A d e finition of Real Ale is fundamental to
the org a n i sa t i o n . Our definition of what constitutes
real ale is that it undergoes a secondary ferm e n t a t i o n
in the container that it is served fro m ; it is the livi n g
yeast that does this. Thus whilst it is clearly a classic
beer style,‘ D ra u g h t ’ Guiness will never qualify as a Re a l
A l e ; it and all other keg beers are not only fi l t e red to
re m ove the ye a s t , but are also pasteurised to steri l i s e
t h e m .

In order for secondary fermentation to take place, t h e
beer has to have “ h e a d roo m ” . E x t raneous gas of any
type suppresses this; and CO2 and N2 both dissolve in
the beer, t hus making it ‘ fi z z y ’ . I could also go on for
pages about how important the keeping of the beer is
to present the ve ry best Real A l e , but that will have to
wait for another issue.




