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Welcome to the first (and possibly last — see below) issue of ‘Beer
Moos'. This is the first issue of the Free(!), newsletter from the Milton
Keynes & North Bucks branch of CAMRA, The Campaign for Real Ale.
The reason it could be the last, is that we have a competition for you to
find us a more fitting name (unless you like the current one), and I'd like
to encourage you to take part. There is a prize, see page 10, for details.

What can you expect to find in our newsletter? Well, plenty of news
about real ale in and around Milton Keynes for a start. Our area also
covers Buckingham, Olney, and Winslow, plus all those lovely villages
in between. We'll share information about what's happening locally
and sometimes nationally about Real Ale, and we'll tell you what we
have been doing and are planning to do in our campaign.

Overall, I'd expect to see that this newsletter shows that not only
campaigning for real ale is as relevant as ever, but also fun! I'd also like
to encourage anyone who has views on what they read here to feed
back any comments via the Editor.

| do hope you enjoy the read and look forward to many successful
issues to come.
Chris Scoggins, Chairman.

What Is This Real Ale Anyway?

Social Secretary Jim Scott gets back to the basics of what
we’re campaigning for!

First, a short biochemistry lesson: all beer is made by partly
germinating barley grains, then subjecting them to varying degrees of
heat, rather like roasting coffee. Barley so treated is called malt, and is
ground for brewing into a coarse meal known as grist. This is steeped
in hot water (which brewers always call “liquor”!) for a couple of hours
or so, to extract the fermentable sugars, and the resulting sweet liquid,
called wort, is boiled with hops, cooled, and fermented with yeast.
After fermentation, the beer - as it now has become - is stored in a
conditioning tank for its flavour to develop. One of three things can
now happen to it, and here’s where the Real Ale bit comes in:

The beer can be racked directly into barrels, with living yeast still in it,
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SO WHAT IS THIS
‘REAL ALE’ ANYWAY?

to undergo secondary fermentation in the cask. The phrase ‘Real
Ale’ describes this cask-conditioned beer (but see next para-
graph). This living product can be tricky to keep and serve, and
has a shortish shelf life, but for taste and flavour it's utterly
unequalled. If we were to compare beer and coffee, Real Ale is the
equivalent of a fresh-ground brew. Typically (in this part of the
country), this type of beer is served from a full-size hand pump;
sometimes it is poured straight from a tap on the barrel. Just as
various types of (good) coffee have markedly different flavours,
so different beers vary enormously in fragrance and taste.

An alternative form of real ale is bottle-conditioned, where the
ale is bottled with some live yeast in it. This also counts as real
ale, though it tends to be rather gassier than the cask version.
It almost always needs careful handling and pouring so as not
to disturb the yeast sediment. Examples are Worthington
White Shield and Brakspear Triple. It should be stressed that the
vast majority of bottled beers are NOT bottle-conditioned
(canned beer never is); so read the label with care.

Alternatively, beer can be filtered and pasteurised, for dispense
chilled under applied gas pressure. Beer so (mis)treated is called
brewery-conditioned. It is easier to keep and serve and, being
dead, has a long shelf-life. It is dispensed by external carbon
dioxide (CO,) pressure and is usually referred to as “keg beer”.
Often, this style of beer has a flattish, boiled-water taste and
prickly fizzy-pop effervescence. In coffee terms it'sthe equiva-
lent of a (rather bad) instant coffee. Watney's Red Barrel and
Younger's Tartan are probably the most infamous examples of
this offence against good ale!

Brewery-conditioned beer served using a less soluble gas than
CO2, typically nitrogen, is often referred to as “smoothflow” or
“nitrokeg”. Though often a considerable improvement upon
old-style keg beers, it is still a denatured product, with none of
the complexity of flavour and aroma that only cask-conditioning
can achieve. Pursuing the coffee analogy, nitrokeg is like a freeze-
dried instant. Examples are Guinness and John Smith’s Smooth.

The Campaign for Real Ale exists to promote and defend the
cause of Real Ale, in all its marvellous richness and variety.
We're crazy about Real Ale! It's wonderful stuff and we want
you to share our enjoyment of it. So, if you aren’t in CAMRA
already, why not join us? Interested? Fill in the membership
form on page 8, and send it to the CAMRA address on that
page; or email us at membership@mkcamra.org.uk

Branch Contacts

Chair:

Chris Scoggins
chairman@mkcamra.org.uk
Secretary and Main Branch Contact:
Phil Swinbank 07719 089709
contact@mkcamra.org.uk
Social Secretary:

Jim Scott 07952 337526
social@mkcamra.org.uk

Pubs Officer:

Peter Comber
pubs@mkcamra.org.uk
Newsletter Editor:

Colin Zealley 07808 391349
editor@mkcamra.org.uk
Membership Secretary:
Janie Comber
membership@mkcamra.org.uk

Trading Standards

If you have a complaint about any unfair
trading practice, such as short measure or
misleading product promotion, contact
Milton Keynes Trading Standards at
PO BOX 105, Civic Offices, 1 Saxon Gate
East, Milton Keynes MK9 3HH

Telephone 01908 252433.

Email: tsd@milton-keynes.gov.uk

or Buckingham Trading Standards at 5-7
Walton Street, Aylesbury, Bucks HP20 1UP,
Tel: 08454 040506

Local Bus information & timetables are
available at www.arrivabus.co.uk.

To Advertise

To place an advert or enquire about
our rate card please contact:

Neil Richards - 01536 358670
n.richards@btinternet.com

Copyright CAMRA Milton Keynes and
@ North Bucks 2006. All rights reserved. Beer
Moos is published by the Milton Keynes

camMPAIGN  Branch of the Campaign for Real Ale. The
views expressed are not necessarily those
of CAMRA Ltd or its Branches.

FOR
REAL ALE
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Oxfordshire Ales
are currently producing three different brews...

Triple B - 3.7%

Asession bitter, well hopped, with with a generous,

Styrian and English Golding Hops. . The taste Is delciously
With a lingering

ty
Ingrec biter atertase.
Marl Otter and Crystal Malt. Styian
and English Golding Hops. Ingredients
Maris Otter and Crystal Malts. Styrian
and English Golding Hops.

Colour
Autum Leaf Brown

Colour
Deep Amber

-4.1%
Aful flavoured, well balanced mid range
quality IPA. s both thirst quenching and
moreish at the same time, making it
superb quaity ale to be enjoyed by the

Ingredients
Maris Otter and Crystal Malts. Cascade,

Challenger and Engiish Golding Hops.

Colour
Chestrut.

All available in nine and eighteen gallon casks.
Racked bright beer to order for special functions.

We are currently working on a number of recipes for our seasonal ales
So watch out for future beers!

Customers Services 01869 278765

Ask for one at the bar.

www.wadworth.co.uk

MNORION BR[WK

Independent Family Brewers
Established 1849
VISITOR’S CENTRE, SHOP AND MUSEUM
Open Monday to Friday 9.00 to 5.00pm
Brewery tours available, book in advance

Hooky Dark Hooky Bitter 303 AD Old Hooky
ABYV 3.2% ABYV 3.6% ABV4.0% ABV 4.6%
Quality Cask Ales for the discerning drinker

Tel: 01608 730384 — quote ref. AD138
www.hook-norton-brewery.co.uk

Hook Norton Brewery Co Limited, Brewery
Lane,Hook Norton Oxon, OX15 5SNY

ENGINEERS ARMS

A GENUINE FREEHOUSE
OVER 25 DIFFERENT BEERS WEEKLY

Leffe Blond & Bitburger on draught + a
selection of bottled Belgian Beers

East Anglia Pub of the Year 2003
Bedfordshire Pub of the Year 2002-2005

Open all day every day from 12pm
Coaches welcome

A 10 minute walk to Arlesey Station

High Street, Henlow,
Bedfordshire

01462 812284

Why not visit our website JH,
www.engineersarms.co.uk | www.engineersarms.co.k




Moosings from the Chair

Until the launch of this newsletter, we just had an
electronic one. One of the key features of that over
the last 15 months has been a regular slot where |
can ‘muse’, and effectively talk about what | like on
the subject of real ale. Therefore for this first issue
of ‘Beer Moos’, I've been given the opportunity to
continue musing...

So what's eating me up at the moment?

It has to be the current climate of the beer
industry in the UK, and the shrinking number of
once proudly independent local brewers. When |
first joined CAMRA back in the 1970s, apart from
the obvious advantage of being able to learn about
lots of beers I'd never heard of, what appealed to
me as a good cause to fight against was that, at the
time, breweries were being closed and shut down
at a rate of knots.

CAMRA will never be able to stop business ‘doing
what it does’, however, | do believe that without
CAMRA, we would now have 1 or 2 brewers, none
based in the UK, peddling tasteless, insipid, poor,
and quite frankly awful products. We would all be
expected to toe the line and drink these beers like
proverbial sheep!

So what’s changed? Well for a start, the previous
legislation enabling our landlords has been taken
away from them, thus making their position weak-
er in relation to the pub owners. Also, despite the
lessons learned in the 70s, there are now a number
of brewers who once again believe that the best
interests of drinkers lie with them now becoming
national brewers and taking away regional varia-
tions in beers.

CAMRA is therefore as relevant today as ever, and
naturally if you are not a member already, I'd like to
encourage you to join us. There is a membership
application form on page 8.

Just so as you know, and it doesn't actually affect a
really local beer, the latest takeover proposal is by
Greene King, who have made a hostile bid for
Hardy and Hanson's of Nottingham. If this goes

through, it will leave Nottingham with no regional
brewer, when just 20 or so years ago there were
three of them.

Enough bad news | say! Let’s talk a bit about more
fun things. [Like drinking Real Ale — Ed!].

Now it wouldn't be right for me to encourage you
to drink in one pub over another; however, we do
run a pub of the year competition, and at the time
of writing have just presented the 2006 winner
with the award. That pub is the Cannon, in Newport
Pagnell, and | have to say, although the beers are of
the highest quality, there was a beer available that
stood out even more than the rest. The beer is from
a brewery that has not been going that long, and is
not far away from us, just over the county border in
Northamptonshire. The brewery is Great Oakley
and the beer was Gobble, at 4.5%. [If you haven't
tried it, | can strongly recommend it! — Ed]

The advent of micro breweries in the UK has gone
from strength to strength, with over 70 new ones
started last year. Northamptonshire is now well
represented, with Great Oakley joining established
micros such as Frog Island etc. We have a few in
Buckinghamshire as well: Chiltern, Vale, etc.; but
not one in our branch area yet!

Now these may well be all new names to you and
they all have several beers in their portfolios. There are
many others. How to get to drink these local beers?
Ask your local landlord to stock them, if they can!

The other way to get more knowledge is to visit
one of the local beer festivals that take place all
around the country, where of course discounts on
entry, etc, are available for CAMRA members.

I'm going to go off and enjoy a pint now. Thanks for
reading, and if you have any comments on what
I've said, let me know via the editor please.

Cheers!

Chris



Diary Dates

August
Tuesday 1st - Saturday 5th August
11:00 GBBF Earl's Court, London

Friday 4th August
Meet 10:00 Branch Trip to Great British Beer Festival.
Meet at MK train station

Monday 21st August
20:00 Branch meeting. The Lamb, Stoke Goldington

Saturday 26th - Monday 28th August
Victoria's August bank holiday beer festival.
Victoria Inn, Bradwell Village

Monday 4th September

20:00 Branch meeting. Cannon, Newport Pagnell

Date tbc
20:00 Good Beer Guide launch and social.
Victoria Inn, Bradwell Village

Saturday 7th October 2006

Arrive 12:00 Grainstore Brewery tour. Oakham

Monday 9th October 2006
20:00 Branch meeting.
Wetherspoons, Midsummer Blvd,
Central Milton Keynes

Thursday 19th October 2006
20:00 Social. The Swan, Astwood

In case of changes for reasons beyond our control,
please check our web site diary page at
www.mkcamra.org.uk/diary.htm for latest informa-
tion, or contact the Social Secretary (see contacts lis

on page 3.

The Gannol
Bucks CAN

The Cannon has stood in its current position on
Newport Pagnell High Street for quite some time
— parts of the building go back to around 1480,
according to a surveyor, when it was a single-
story building.

Around 1780, a second floor was added with a
Georgian roof; and the “modern block” that includes
the kitchen and the external function room was
added around 1830.The room that is now the darts
bar was a separate shop, a milliner’s, until 1845
when it was joined to the pub.

In 1850, the building was bought by Wilmers, a grain
merchants from nearby Sherington, who also start-
ed a brewery on the site. It ran in this style till 1905,
when Wilmers sold the business to a solicitor from
Warwick, one E.L. Warman, who bought it as “The
Cannon Brewery” (it was so called because at that
time a cannon from the Civil War was on the corner
outside it).

Mr Warman proved to be no businessman; by 1910



1 - Milton Keynes and
RA Pub Of The Year

he and the brewery/pub had gone bankrupt, and
Aylesbury Brewing Company bought the pub and
brewery from him for the princely sum of
£1,500.00.

In 1990, ABC were forced to sell the pub because of
the Thatcherite Beer Orders implementation, and it
was purchased by Sycamore Taverns (now a part of
Enterprise Inns). However, Sycamore had troubles
of their own, and the present landlord, Adam
Hepburn, bought the pub from them (by this time
the on-site brewery was no more) for about 100
times what ABC paid for it in 1910 — just under
£150,000.

The pub was first mentioned in the 1996 Good
Beer Guide, and has been in every issue since — an
achievement that very few other pubs can lay
claim to. Last year, the local branch awarded a spe-
cial certificate to the landlord for 10 consecutive
years of GBG entries.

The Cannon is a fully Free House, owned by the
landlord with no pubco connection. There are
always four real ales on tap, and pump clips for the
next couple of brews are on display so that regulars
can see what's coming. In addition to Real Ale, The
Cannon also stocks a wide range of lagers, smooth-
flow beers, Guinness, and bottled drinks both alco-
holic and soft.

The Cannon does not serve food - its layout and
facilities are not suitable. It is a true “drinkers’ pub”,
of the kind that is rarely found these days.

In addition to being a haven for real ale drinkers,
the pub has live music about twice a week — jam
sessions in the bar every Wednesday evening, and
live concerts most Saturday nights in the Function
Room at the rear.

See http://www.cannonlive.org.uk/ for more infor-
mation on this.

Peter’s Puzzles

1.What purpose do ‘finings’ serve in beer
production?

2.What is the name of the only McMullen pub in
the MK area, which was gutted by fire in 1995 ?

3. What does the acronym CAMRA represent?
4. Which brewer sponsors the “Cask Marque” scheme?

5. Which south Buckinghamshire brewery was
taken over in 1949 by Strongs?

6. Complete these local MK pub names:

a) Suffolk ........ b) Shoulder of ...
¢) Bull & ... d) FOX & ...
e) Engine & ...........

7.Which is the odd one out?
Stone, Beer, Knife, Bath, Wool

8. Which is greater, half a litre or a pint ?
Answers on page 10



Join CAMRA Today...

Just fill in the form below and send, with a cheque (payable to CAMRA Itd) or for Three Months Free mem-
bership (for those renewing or joining by Direct Debit) complete the Direct Debit Form. All forms should be
addressed to membership secretary, CAMRA, 230 Hatfield Road, St Albans, Herts, AL1 4LW. Alternatively
you can join online at www.camra.org.uk. Rates for single membership are £18 and joint £21. Concession
rates are available on request.

e Instruction to your Bank or G)glggci::
\*J Building Society to pay by Direct Debit

Please fill in the form and send to: Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts. ALl 4LW
Name and full postal address of your Bank or Building Society Originator’s i ion Number

To The Manager Bank or Building Society ‘
9/2]6[1]2]9]

DIRECT
‘ Debit

This Guarantee should be detached
and retained by the payer.

The Direct Debit
Guarantee

M This Guarantee is offered by all Banks
and Building Societies that take part in
the Direct Debit Scheme.The efficiency

Address

FOR CAMRA OFFICIAL USE ONLY

This is not part of the instruction to your Bank or Building Society

Postcode P Number and security of the Scheme is
monitored and protected by your
Name P .
Name (s) of Account Holder (s) own Bank or Building Society.
Postcode M If the amounts to be paid or the

payment dates change CAMRA will
notify you 10 working days in advance

Instruction to your Bank or Building Society

Please pay CAMRA Direct Debits from the account detailed on
‘ I this Instruction subject to the safeguards assured by the Direct

Debit Guarantee. | understand that this instruction may remain
with CAMRA and, f so, will be passed electronically to my

of your account being debited or as
otherwise agreed.

W If an error is made by CAMRA or
your Bank or Building Society, you are

Bank or Building Society account number

Branch Sort Code

Bank/Building Society guaranteed a full and immediate
‘ ‘ ‘ ‘ ‘ I refund from your branch of the
Signature(s) amount paid.

B You can cancel a Direct Debit at any
time by writing to your Bank or
Building Society. Please also send a
copy of your letter to us.

Reference Number

“““““‘ IDMe

Banks and Building Societies may not accept Direct Debit Instructions for some types of account

UORI9s S1y3 PaurEIaL pUE PayIEIFP




by Peter Ballantyne

Collectors Gorner

oENEERI | J I
For some strange reason it seems to part of the
British psyche to collect mementoes of enjoyable

events.

Drinking beer is no exception and there exist clubs
and organisations to service the needs of collectors
of:- Beer mats, Bottle labels, Lapel pins, Beer
playing cards, Commemorative bottles, Brewery
History, Guinness items, Pub History and Beer cans.
In forthcoming issues | will be profiling most of
these nine clubs, but if you are an avid collector and
can't wait for details, please email me at pete@tip-
ples.net and I'll see what | can do for you.

There are also specialist collectors fairs and events,
so please watch this column for further information.
Although most folks collect for the pure pleasure of
acquiring lovely or interesting items, | am often
asked what particular items are worth; I'm afraid
the simple answer is “nothing — unless someone is
prepared to pay for them”

| have seen single beer mats sell for over £1,000
each, simply because many collectors wanted
them; but on the other hand | have seen a
collection of over 1,000 sell for less than £10. The
economics of supply and demand apply to
collecting too!

If you have interesting or cherished artifacts with a
story attached, | would love to feature them in
forthcoming issues - please email me.

It is fair to say that the most desirable items are
from long gone breweries, but that is not say that
current ones do not produce notable advertising
stuff - Shepherd Neame is a case in point.

My own particular passion is collecting playing
cards issued by UK breweries, of which | have 2,000
different. The oldest of these is from Stansfeld
brewery (Fulham) which was issued about 1895.
This brewery was taken over in 1914.

Until next time - CHEERS



What’s in a Name?

Blandford Fly 5.2%

From Badger Brewery. Named after a singularly
unpleasant biting insect that frequents the River Stour.
It seems that ginger helps to reduce the pain and
swelling caused by the bite of these nasty little
beasts, and ginger is one of the ingredients of this
beer — clearly, it has a bite all of its own!

Side Pocket for a Toad

This 3.6% beer from Tring Brewery is named for a
Hertfordshire saying. A side pocket for a toad is a
totally useless item. Think concrete parachute, ash-
tray on a motorbike, chocolate fireguard, ballet shoes
for a mermaid...... You get the idea.

Personally, | have found this to be decidedly quaffa-
ble, and far from useless!

Comments Please...

Do you like the name “Beer Moos” for this newslet-
ter? It's meant to make you think of MK'’s Concrete
Cows, but we're not sure that we are satisfied with it.

If you like it, please tell us. If you think you have a
better name, please tell us that also. You can email
the editor at editor@mkcamra.org.uk, or phone or
text me at 07808 391349.

All opinions & entries will be considered by the edi-
torial board, and the person who suggests the name
we select will win a prize. I'm not saying what, but it
will be beer-related, and something worth having!

If there is a strong vote to keep this name, or if more
than one person selects the winning name, then the

prize winner will be selected by a random draw.

The editor’s decision is final.

Peter’s Puzzles

__SOLUTIONS

1. Clearing suspended particles in the cask.
2.The Old Beams

3. CAMpaign for Real Ale

4. Wells of Bedford

5. Wethereds of Marlow

6. a) Punch

b) Mutton

c) Butcher

d) Hounds

e) Tender

7. Knife (other are English place names)
8. Pint

Just For Laffs

A white horse walks into a pub and asks for a
pint of best bitter. As the barmaid is serving
him she remarks that she has a whisky named
after him.

The surprised horse replies “GOOD GRIEF!
That's amazing - you actually sell
a whisky called Dobbin?”




Cock Inn

High Street, North Crawley, Newport Pagnell
Tel:01234 391222
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

The Boat Inn Ske Bruerne

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

Specialists in Design & Print for
Brew

es, Pubs and Bars_

If you require competitively
priced design and print for
any of the following items:

Posters, Leaflets, Flyers,
Advertisement Artwork,
Pump Clips, Bottle Labels,
Logos, Letterheads, Menus,
Point Of Sale Displays,
Business Cards, Folders,
Calendars, Signage,
Uniforms / Workwear

or advice on web site design,
hosting or photography
please contact us for a
free consultation.

WWW. tamoko-de5|gn (L HTI'4 01733 751286




The Rin Hood

Clifton Reynes, Nr Olney, Bucks. MK46 5DR
Tel: 01234 711574
www.therobinhoodpub.co.uk

Traditional Country Pub
Serving......

Well Kept Cask Ales & Lagers
Great Food
Good Beer Guide 2001-2-3-4-5-6
Conservatory
Cosy Lounge
Large Garden & Patio
Always at the end of a lovely walk
But above all.................
A Warm Welcome To Everyone

(Closed Mondays Except Bank Holidays)

Trying (With CAMRA’s help)
To Keep The Traditional Country Pub Alive!

HITIIN G OU KA
]‘;\J’{GE‘]’EJ&J&J
SYERYTHIE,

For professional advertising sales
and advice across the following
media platforms:

* Magazines and Programmes
¢ Banners

e Event Sponsorship

e Multi-media / New-media

Contact Neil Richards MBE on

01536 358670 o))

The Kings Bush Centre

17th 18th 19th 20th ki he Kings Bush Centx
August 2006 ROC nbeerf e St G;’{l:‘l::;:c;;eos:er

Cambs PE29 2NH

Thursday: £3.50 ROCKTECH Event. CAMRA Card Holdéls and

Rockinbeerfest 06 ticketholders FREE on Thursday _—
Kyrb Grinder, Raw Gallagher, Highway 5§ Blues Band, Stingra§, Charfa School

Wilko Johnson, Thé Hamsters, Eddie &'the Hotrods

Sa

Damant’s RedEyeBand, Helium Soul, Who's Next? + more
y: £29 Frankie ‘Miller’s Full House Reunion

The Blockheads, Deborah Bonham, Medicine Hat, Larry Miller
Innes Sibun, The Soul Kitchen, Badger, Litmus, Morph + more

Sunday? £25 Mostly Autumn, Bluehorses, John Otway -
David Fisher, Big 10, E-Zee Band, UXL, Ellenby, Chapter xiii + more

Weekend Adult £69 - Camping £15 2/3 berth, £30 4 berth, £30 Camper/Caravan

2 BEE RADIO CAMBRIDGESHIRE
0845 299 0845 or rockinbeerfest.co.uk

Qlo3
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