Regeneration of the City Centre has started.
Coventry City Centre site for first Micropub Hops d’Amour
"things are hopping along nicely“.
©Hops d’Amour
©Hops d’Amour

©Hops d’Amour

Dhillon’s Brewery are opening up a new establishment
in the heart of the City Centre.

It hardly seems possible that it is
only 12 months since I last penned
an
editoriale
for
this
august
publication. At that time we were
looking forward to our annual beer
festival at the Butts Park Arena for
which
preparations
were
well
advanced with many of the beer
orders already in place. That of
course was cancelled and this year’s
will also not take place, a fate that
has befallen CAMRA festivals the
length and breadth of the four
nations.
However, I would like to focus on the
more positive developments, some of
which are featured elsewhere in this
first entirely online Pint Sides;
incidentally we will be back in hard
copy once we are permitted to
distribute copies to pubs and our
many other outlets.
The best news that I can impart is
that at long last Coventry’s first
micropub is on the verge of opening.
Hops d'Amour will open as soon as it
is permitted for pubs offering indoor
service to do so. It is on the premises
previously occupied by Singer Sewing
Machines just a few yards down from
the Belgrade Theatre and will be run
by two long term Coventry CAMRA
members – Gregg and Vyx. There is
more
information
about
this
elsewhere in the magazine. This
event has been a long time coming
and will be looked forward to with
eager anticipation by local drinkers,
and no doubt ones from further afield
once word gets about. We also
include pieces on Dhillon’s opening of
a city centre outlet for their beers,
Twisted Barrel’s investment in a
canning unit and the 10th anniversary
celebrations taking place at Byatt’s
Brewery, plus a fascinating piece
from our industry insider about how
his brewery has been faring during
the last 12 months.
CAMRA’s focus short term must be
on supporting pubs as they reopen
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after what has been a catastrophic
12 months as the hospitality sector
has been singled out unfairly by the
government (Scotch Eggs, curfews,
to collect or not to collect beer from
pubs, anyone?). We have not heard
of any pubs in our branch closing
permanently during either lockdown
but there are certain to be many
casualties nationwide as a result of
the massive reduction in revenue
which pubs have had to endure over
the last 12 months (you can read a
more detailed exposition of my views
in a February 22nd interview with
Enda
Mullen
of
the
Coventry
Telegraph which is readily available
on Coventry Live). CAMRA festivals
are therefore likely to be thin on the
ground for the rest of the calendar
year but I would like to mention a
festival organised by the Thirst
Edition micropub that is taking place
at Townsend Hall in Shipston on
Stour on the Friday and Saturday of
the August Bank Holiday weekend.
For those unaware Shipston is on the
southern extremity of Warwickshire
and a tricky place to get to on public
transport from Coventry even though
the actual distance is only 30 miles
(three different bus journeys are
required from my house, and yes I
am thinking of going!) Full details of
the festival can be found on our
website click image below.

Wherever you do your drinking,
enjoy yourself; it is after all later
than you think.
Happy supping
Graham Paine
(Editor Pint Sides)
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HOPS d’AMOUR
Things are hopping along very
nicely …

come in and sit down to soak up the
atmosphere while having a quiet
Local CAMRA members Gregg and drink. As the focus is very much on
Vyx, proud Coventrians, are set to the customer, they will evolve with
open
the
very
first
Coventry
micropub
in
May
(subject
to
Government Covid-19 restrictions).
Hops d’Amour has been converted
from the old Singer sewing shop in
Corporation Street next to the
Belgrade Theatre in the heart of the
city centre.
what they want, but will stay true to
their aims of providing top quality
beer and hospitality. We wish them
well in this very new venture and
cannot wait to be served by this fine
couple. We hope the skills they have
gained
over
the
years
from
volunteering at the Coventry Beer
Festival help them to fulfil their
dream of opening this micropub to
serve the people of Coventry and
showcasing what can be offered in
the current UK City of Culture
This has been a dream of the couple
Mick Madder
for many years, so over the past few
months they have transformed it into
a
stylish
establishment
and
preserved a few items from the old
shop. They will be offering specialised
real ales, craft beer of various
strengths ranging from non-alcoholic
to high gravity, with vegan and
gluten free beer options also catered
for. In addition, a small offering of
spirits and mixers, soft drinks, tea,
coffee and hot chocolate with a dairy
-free
milk
alternative
will
be
available.
The ethos behind Hops d’Amour will
be to bring people together to have a
good old natter as part of a group,
maybe to share a table, or to just
PINT SIDES SPRING 2021
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VIEW FROM BEHIND THE MASHTUN
Extra Special Emergency Online
Lockdown Self-Isolating Teetotal
Edition.
It is now over twelve months since I
last penned one of these and I think
it’s safe to say that a lot has
happened since, but worse still is
what hasn’t happened - going to the
pub being top of that list. The last
“Mashtun” I wrote, although available
on line, never hit the pubs; that
edition of Pint Sides arrived just as
the pubs had all been closed.
It’s perhaps easy to forget how
quickly all of this came to us. Only a
couple of weeks before lockdown, we
were all aware of this new virus
which was perhaps going to cause a
few problems, but people were
getting on with their lives as usual.
Indeed, for myself, I went to watch
Coventry play rugby up in Doncaster
only a week before. Two days later
our glorious leader suggested that
people should not go to the pub,
although the pubs stayed open. I
think we were then getting an idea
that things were going to get worse,
suspecting that the pubs might close
in a matter of weeks. It was a matter
of days until we locked down. The
speed of this caused massive
problems for the pub and brewery
industries, with no time to prepare.
Pubs had cellars full of unsold beer,
most of which ended up going down
the drain, although some sold it as
take away, which for most wasn’t
financially viable anyway.
Breweries had similar problems. The
vast bulk of the customer base
vanished overnight with stores full of
beer, not to mention beer which was
still sat in fermenters because it all
happened too quickly to stop brewing
in time. Also of course, when the
public were told not to go to the pub,
brewers were finding most of the
existing orders suddenly cancelled.
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What to do now? I can tell you how it
went for our brewery and most
breweries will have similar stories.
You look at the huge quantity of beer
sat unsold and think of ways to sell
it. There were two main strands for
us: firstly take away beer from the
brewery and secondly getting bottled
beer into shops. On top of this, a few
pubs were doing takeaway, so
delivery to pubs did not dry up
completely. Although we’d
always
done it, takeaway from the brewery
and our other two pubs suddenly
went bananas, not only polypins, but
takeaway containers. This created
another problem. We always have a
good supply of four pint takeaway
containers, but our stock was low
and we already had an order placed
for more. These did not arrive and
actually still haven’t. Suddenly the
market for beer containers had
increased beyond anyone’s wildest
dreams and they were like gold dust.
We
just
about
managed
by
encouraging people to bring their
own containers and getting people to
save milk containers. This gave us
the idea of getting hold of some milk
containers. I knew that CAMRA had
some, which were intended to go to
beer festivals, so by making a few
enquiries we
secured some to tide
us over a little. With a bit of
research, we then secured some
more from the manufacturer which
entailed a trip up to Yorkshire to
fetch them.
Along with takeaway beer, people
were buying bottled beer from the
brewery like never before and
interest from shops increased, as
with no pubs open, the demand for
these did so massively. As a result,
despite having plenty of beer in
stock, it was necessary to do a
couple of brews to go for bottling. We
did actually, against all expectations,
run out of a couple of beers which we
had brewed.
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VIEW FROM BEHIND THE MASHTUN...cont.
Suddenly changing the way you
operate
was
not
without
its
problems, of course. To begin with it
was difficult to keep up with the rate
at which people were ordering; the
phone was ringing faster than it
could
be
answered,
with
on
occasions, the answering service
filling up quicker than it was possible
to deal with the messages. This was
not helped in the first couple of
months by the inflexibility of the
furlough scheme, with just a couple
of people not furloughed, meaning
those that remained had to try and
deal with everything.
By the time the pubs reopened in
July the beer stocks were no longer a
problem. We did have to throw a
small amount away, but in the grand
scheme of things, it wasn’t much.
Many breweries were not so lucky. It
was then possible, with caution, to
brew
again.
However,
it
was
imperative to keep stocks as low as
possible, because it was not known if
we would be in the same position
again, which, of course, did prove to
be the case. Between June and
October, things improved with pubs
open again, albeit being very
cautious. In fact for a short while we
reached about 80% of normal trade,
which was not bad when you
consider the fact that no beer
festivals were taking place, at the
time of year when they are usually at
a peak.
Things were starting to get worse,
with an ever increasing burden of
restrictions like pointless curfews,
then in November, off we go again.
Even
the
short
gap
between
lockdowns was not much use, as
most pubs were still forced to stay
closed and those that were had to
adhere to the Scotch Egg rule. The
most recent lockdown has been even
worse, with pubs not even allowed to
do takeaway this time. It gets even
dafter. The brewery can still do
PINT SIDES SPRING 2021

takeaway, but the Brewery Tap
cannot, despite being in the same
building. Can someone please explain
the logic of that to me?
Anyway, we’ve survived and will be
back raring to go, as and when. If
we’re lucky, the “roadmap” will stay
on track and things will slowly get
back to normal. Unfortunately, I suspect it’s going to be a long haul to
real normality. Time will tell, I
suppose.
Paul Hamblett

Citizens Advice
Citizens Advice consumer helpline:
03454 040506
Textphone: 18001 03454 040506
Monday to Friday 9am to 5pm

The helpline adviser can: give you
practical and impartial advice on how
to resolve your consumer problem
tell you the law which applies to your
situation pass information about
complaints on to Trading Standards
(you cannot do this yourself)
Consumer Direct telephone opening
hours: Monday - Friday 8am 6:30pm, Saturday 9am - 1pm.
Copyright CAMRA. All rights reserved.
Pint Sides is published by the
Coventry and District Branch of the
Campaign for Real Ale.
The views expressed are not
necessarily those of
CAMRA Ltd or its Branch.
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CAMPAIGN FOR PUBS CHALLENGES THE CHANCELLOR OVER PUB RENT LEVELS

The Campaign for Pubs, the national
grassroots
campaign
group
representing pubs, publicans and
pub-goers, has written to Chancellor
Rishi Sunak to challenge the wholly
unrealistic figures for pub rents he
quoted on national television. The
Campaign for Pubs letter to the
Chancellor is here.
Pub tenants up and down the country
were astonished when on the Andrew
Marr Show on Sunday 28th February,
Rishi Sunak stated that the average
rent payable by a typical pub was in
the region of £14,000-£20,000 a
year. The Chancellor quoted the
figure within the context of a
conversation about the level of
support
the
Government
has
provided to pubs, which led to
concern
among
publicans
that
support has been based on erroneous
information.

The
exchange
sparked
uproar
amongst
the
nation’s
tenant
publicans, and also within the wider
hospitality sector, as the figure
quoted by the Chancellor is a gross
underestimate of the rent paid by
most pubs and restaurants up and
down the country, many of which
have hugely higher annual rent bills.
The Campaign for Pubs has called
urgently for the Chancellor to reveal
the source of his figures, which they
describe as wildly inaccurate.
Research conducted by Campaign for
Pubs, direct from a large number of
UK publicans, found the lowest rent
reported was £21,000 with the
average appearing to be around
£39,000. This would certainly be in
keeping
with
the
2017
Royal
Institution of Chartered Surveyors
benchmarking figures which placed
the national average at £37,691.
However, there are many publicans
whose rents are far higher still, with
PINT SIDES SPRING 2021

many reporting rents above £80,000
and indeed some well over £100,000,
especially in London and other busy
city settings. Such high rents are of
course accompanied by high rateable
values, meaning that many such
tenants
(many
of
whom
are
individuals or very small businesses)
missed out entirely on Covid grant
funding in the first lockdown, due to
the
Government’s
unfair
and
arbitrary
decision
to
exclude
businesses with rateable values over
£51,000 from any grant support.
The situation for many pub tenants
has been made much worse by
continued demands for excessive
rents during enforced closure by
pub-owning
companies
and
commercial landlords, a scandal that
has already caused some pubs and
restaurants to close their doors.
Disgracefully some publicans have
received no rent reduction at all in
cases
where
their
commercial
landlords have openly ignored the
Government’s voluntary code of
practice.
The level of Government support for
pubs has in reality not even covered
ongoing fixed costs including rent
and other bills, so most pub tenants
have been getting further into debt.
The worry now is that if the
Government are basing support
measures for pubs upon the huge
under-assessment of rent expressed
by the Chancellor in yesterday’s
interview, the support may be falling
short by over 50% of what is really
needed to get pubs through the
pandemic.
With pubs still not
allowed to open indoors till May at
the earliest, and even then still with
restrictions that will make it difficult
or impossible for some pubs to trade
profitably, support needs to continue
until the summer and it must be
worked out on the basis of the reality
7

CAMPAIGN FOR PUBS CHALLENGES THE CHANCELLOR OVER PUB RENT LEVELS..cont.

of rents and costs for pubs, not false short of what is needed to get pubs
figures.
through this crisis.
Paul
Crossman,
Chair
of
the “The reality is that Government
Campaign for Pubs and a publican in grants don’t get close to even
York said:
covering ongoing rent and costs,
never mind providing any income
“In common with publicans across support for publicans and their
the country I listened with disbelief families. So we’d urge Rishi Sunak
to the rental figures quoted by the and the Government to start talking
Chancellor
in
yesterday’s
BBC to the people who actually run pubs
interview. If the Government is and then they’ll get a better idea of
working on the assumption of such the
desperate
situation
many
gross underestimates then it goes a publicans are really in”.
long
way
to
explaining
why
Graham Paine
inadequate support has meant so
Pubs are the heart of local
many publicans have already lost
communities
their businesses and homes for good,
and why so many more are facing Pubs are one of the few places where
enormous
mounting
debts
that you can meet people in a relaxed,
threaten their future.
social environment. With community
centres up and down the country
We can only hope the Chancellor’s closing, pubs offer a vital hub for
forthcoming measures will be based
on the reality faced by small business
operators, some of whom, for
example, have continued to face
demands for full rent during closure
at levels at least four or five times
higher than those the Chancellor
quoted. If this crucial Budget does
not reflect the actual reality for pubs locals
to
get
together
as
a
on the ground then huge numbers community. Pubs are also taking an
will not make it through to the active role in tackling loneliness,
summer, with dreadful consequences whether that’s running lunch groups,
for publicans, their families and their chatting to regulars or just providing
communities, not to mention the
wider economy.”
Dawn Hopkins, Vice-Chair of the
Campaign for Pubs and a licensee in
Norwich said:
“It’s deeply worrying that the
Chancellor is so out of touch with the
reality of rents on the nation’s pubs.
Publicans up and down the country
spat out their tea when they heard
him giving such a low figure and if
Treasury support has been based on
this, that explains why it is so far
PINT SIDES SPRING 2021

a place for people to meet. In
addition, many community pubs in
rural settings are stepping up to fill
services lacking in the local area,
such as running post offices, village
shops, cinema rooms and libraries,
going above and beyond just serving
drinks.
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FOUR COVENTRY BREWERIES HAVE SOMETHING TO CELEBRATE
TWISTED BARREL PURCHASE A
CANNING LINE!

to be viable all of this had to be
canned for the use of third-party
Having their
Twisted Barrel have been canning canning contractors.
beer for some considerable time. own canning capability would mean
Until recently canning was done by a that they would not have to can the
commercial
canning
company.
Although this arrangement worked
well it did have some disadvantages.
It cost Twisted Barrel 40p per can to
have beer packaged by the canning
company. This meant that for
canning to be economically viable a
large amount of beer had to be whole batch. Half of it could be
canned on each visit by the canning canned and the rest could ensure
company. Furthermore, the canning that their own bar had plenty of stock
sessions are booked sometime ahead (when it is allowed to open!). It also
meant that they could
so it was imperative that the beer
offer a more diverse
was actually ready for canning in the
range of canned beers as
date of the visit. It is not easy to
they would be able to can
have three beers all at a state ready
smaller amounts and to
for canning on a specific day. For
test market beers.
example, beers have to be chilled to
a specific temperature before canning
Whilst the case for them
and it can be difficult, especially in
having their own canning
summer months, to have beers in facility was obvious it was not a
three fermenting vessels cooled to
cheap option.
Twisted Barrel therefore teamed up
with Green Duck brewery from
Stourbridge (who used the same
commercial canning company) and
launched a crowd funding initiative in
the latter part of 2020 to finance the
purchase of a small mobile canning
line which would be used by both
breweries.
People
who
pledged
money got beer vouchers for double
the amount pledged, so a £25.00
pledge would trigger £50.00 in beer
vouchers. They would also receive
beers released to crowd funders only.

the same temperature. Having their
own canning line would obviously
save costs and it would allow more
flexibility in that they would not have
to wait every month for a scheduled
canning session with the headache of
having two or three beers ready for
canning on that date. Typically, they The initial target was £25,000 but in
brew beers in 1000 litre batches and the event £33,580 was raised in 21
days from 606 supporters. The result
PINT SIDES SPRING 2021
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FOUR COVENTRY BREWERIES HAVE SOMETHING TO CELEBRATE..cont.
surpassed expectations and the
surplus raised was used to purchase
higher spec lab equipment to monitor
the quality of the beer. The canning
machine was purchased in December
2020 and is one of only two or its
type currently in use. Several beers
have been canned since the start of
2021 and the brewery has asked
customers for their preferred beers
for canning. It is intended that the
canning machine can be hired by
other brewers
Details of canned beers (and bottles
and mini-kegs) available can be
found on the brewery website at
https://www.twistedbarrelale.co.uk/.
Beers can be ordered online 24/7 and
a delivery service is in operation at
the moment
Mike Tierney

Two Mashionistas beers will be
bottled every week and will be
available
at
Twisted
Barrel’s
webstore.
Beers
are
extremely
limited and will
only be available
to CV postcodes.

Mashtronomical
7.0% Belgian IPA

More details about Mashionistas at
https://mashionistas.com/
Mike Tierney (BLO Mashionistas)
HAPPY BIRTHDAY BYATT’S
10 YEARS ON THIS YEAR.

(CAMRA Brewery Liaison Officer
Twisted Barrel) Back in August 2010 a fresh-faced
young man came to a CAMRA branch
MASHIONISTAS BACK IN THE
meeting held in the now long gone
GAME.
Whitefriars Alehouse as he was
Mashionistas is a small brewery launching a new venture. This turned
based in a garage. Given that they out to be a brewery in Coventry, the
are a draught focused brewery and first for over 85 years and the
with pubs being currently closed it’s fruition of 16 months planning. The
been extremely difficult to obtain brewery was to be named Byatt’s and
their beers. But not any more!
have an elephant logo. He was

They have teamed up with their
friends at Twisted Barrel brewery and planning to brew a bitter and mild in
their beers are being run through May with bottled one-off brews. The
their draught filling system.
aforementioned was Lee Byatt.
PINT SIDES SPRING 2021
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FOUR COVENTRY BREWERIES HAVE SOMETHING TO CELEBRATE..cont.
We all said, “Great news, when do
you open?” The location decided was
in Lythalls Lane Industrial Estate on
the north side of the city and the
brewery is still there today.

proposed he was only going to brew
a bitter and a mild in May. However,
fast forward to 2016 and a move to
larger adjacent premises, which saw
the introduction of the brewery tap
house and to date the beer list has
grown to 52 different types and
styles. I have reminded him of this
on a few occasions over the years,
especially when he announces that
“Shelley has a new beer recipe for
me”. This can be anything from a
dark stout, strong mild, porter, lemon
flavoured wheat beer, rye beer to an
array of hoppy golden ales. The list
After
planning
permission
was goes on. The high standard of
approved in December 2010 the brewing has seen XK Dark win West
brewery opened on 31/03/2011 in Midlands CAMRA Champion Beer of
the Year in the mild category twice

and gaining third place as overall
Champion Beer of the Year in 2014
with XK Strong also gaining silver &
bronze in the Old Ale / Strong Mild
category.

the former J P Precision Engineering
unit. This was the start of an
amazing journey. A true Coventry
Kid, with the support of partner
Shelley and family, his has become To celebrate ten years of brewing
an award winning brewery.
they have produced a special
The first beer brewed was Coventry bottled-conditioned beer, a massive
Bitter at 3.8%, a “light amber 10% Barley Wine which they have
session bitter. Earthy, grassy with aptly named Tenacious. See website
hints of citrus and a lingering fuggly at https://www.byattsbrewery.co.uk/
bitterness”, which set the high for more information.
standard that has become the
Mick Madder (BLO Byatt’s)
trademark of the brewery. I can
remember at the meeting Lee
PINT SIDES SPRING 2021
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FOUR COVENTRY BREWERIES HAVE SOMETHING TO CELEBRATE..cont.
DHILLON’S BREWERY OPENING
NEW BAR IN CITY CENTRE

ANCIENT LARGE-SCALE BREWERY
DISCOVERED IN EGYPT

Coventry based brewery Dhillon’s,
who are based near the Ricoh Arena,
have taken possession of the
Christchurch Spire premises which
previously operated as Inspire until it
closed in 2019. Work is currently in
progress to install a new bar and
revamp
the
inside
drinking
area.
It
is
understood that the plan
is for the venue to
operate as a café bar
during the day and a more traditional
drinking
establishment in the
evening. There will also be outside
seating available to the front of the
building.
This will be Dhillon’s
second outlet in the city in addition
to the existing Dhillon’s Brewhouse
Bar which, in normal times, opens at
the brewery near the Ricoh Arena on
Friday evenings and match days.
There is no opening date yet but
according to the banner on the
building the new bar will be called
Dhillon’s Brewery @ The Spire.

Archaeologists have discovered what
could be the oldest known brewery at
one of Egypt’s most prominent
historic sites. Eight huge units, each
65 feet long were found in Abydos,
an ancient burial ground in the
desert. Each unit included two rows
of around 40 pots, used to heat the
mix of grains and water to make the
beer, according to the secretary
general of Egypt’s Supreme Council
of Antiquities, Mostafa Waziry. Each

Rob Cox (BLO Dhillon’s)

Graham Paine
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basin was “held in place by levers
made of clay placed vertically in the
form of rings”. Dr Matthew Adams
head of the U.S. Egyptian mission
said that beer is thought to have
been produced on a large scale with
about 5,000 gallons (22,400 litres)
made at a time. It is
believed to
date back to the time of King Narmer,
known for his unification of Egypt in
the First Dynastic Period (3150BC –
2613 BC). Dr Adams said it appeared
the factory was built specifically at
Abydos to provide beer for rituals
that were taking place inside funeral
facilities for the kings of Egypt. He
said that there was evidence that
beer was used by ancient Egyptians
in sacrificial rites. The area is in the
southern province of Sohag, in Upper
Egypt, also home to the city of Luxor,
one of the country’s most popular
tourist sites.
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CELEBRATING 50 YEARS OF THE CAMPAIGN “CHEERS ALL”
How did the Campaign For Real
Ale start?
Four passionate, professional and
slightly tipsy young men from the
North-West see that their favourite
Celebrating 50 years – CAMRA
1971 – 2021 by Laura Hadland
The Campaign for Real Ale are
pleased to announce the forthcoming
book celebrating the first 50 years of
the campaign. Written by beer writer
Laura Hadland, the book is full of
first-hand accounts from members

beer is disappearing under the
relentless onslaught of bland, fizzy
and expensive keg beers. They
resolve to start a campaign to protect
cask conditioned ale. Fifty years later,
and volunteers and details some of their organisation has had a global
the highs and lows of a campaigning influence and changed the face of a
organisation
that
has
been multimillion-pound industry. The little
championing consumers, pubs and
breweries for half a century. Order
now at: CAMRA BOOKS
50 Years of CAMRA
How people power has helped to
preserve traditional British beer, cider
and perry. This is the tale of a swift
half
century
of
one
of
the
world’s most successful consumer
organisations. Laura Hadland tells the
living history of one of the UK’s most
colourful campaigns in this absorbing
new book.
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guys, the customers, fought the
giants
of
industry
and
their
marketing machines and they won.
But more importantly, these four
men created a huge network of
lifelong friendships that have been
shared over a cheeky half.
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CELEBRATING 50 YEARS OF THE CAMPAIGN “CHEERS ALL”..cont.
What makes this story special?

Why now?

This is the definitive story, not just of
how the Campaign was founded, but
also how it has grown and developed.
Told
through
the
stories
and
memories of the people that made
change happen, this is a warm and
deeply
personal
journey
of
cameraderie and community as
CAMRA celebrates its 50th birthday.
Colourful
memories
and
witty
anecdotes unfold alongside Laura’s
objective analysis of the impact that
CAMRA has had on the fortunes of
live beer, perry and cider and how
the hundreds upon thousands of
volunteer hours put in by members

Since CAMRA was founded in 1971,
their tireless work has seemed to
assure the future of live beer.
However, the 2020 pandemic and
waves of lockdown have brought a
new threat to cask conditioned ale,
the breweries that make it and the
pubs that serve it. While CAMRA has
done amazing work over the last half
century to support quality and choice
for the consumer, real ale finds itself
in more danger than ever before in
2021.

helped to bring about a revolution in
UK brewing. Laura describes mock
funerals held for breweries under
threat of closure and mass rallies
outside the Houses of Parliament. A
bomb scare before the first national
CAMRA beer festival at Covent
Garden. One volunteer flyposting the
whole of Leeds with 800 CAMRA
festival posters in a daring midnight
raid on a 650 Suzuki. One member’s
accidental late night ‘swim’ in the
River Ouse. Well, a few pints had
been consumed...
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This book is a call to arms to every
beer, cider and perry drinker in the
land. By reminding ourselves of the
phenomenal achievements of the
Campaign in the past, we can have
confidence that together we can
continue to protect our favourite

tipples in the future. The time has
come to stand up and be counted, to
show our pubs and breweries that
they matter and to help cask
conditioned ale to survive the
existential threat it faces.
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