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INFORMATION DESKINFORMATION DESKINFORMATION DESKINFORMATION DESK    

SOCIETY DIARY  SOCIETY DIARY  SOCIETY DIARY  SOCIETY DIARY  ----        Dates  for  20Dates  for  20Dates  for  20Dates  for  2013131313    

26
th
 January 2013  London Winter Meeting at the usual venue – The Royal 

Oak in Tabard Street, very close to Borough Tube 

Station. The meeting will commence from midday 

onwards and will be a joint meeting with the Association 

of British Breweriana Collectors (ABBC) 

9
th
 February 2013 Committee Meeting, Old Joint Stock, Birmingham 

9
th
 March 2013 Spring Meeting at The Brunswick Inn, Derby from 12-00 

to 16-00 in the Parlour Room 

20
th
 April 2013 Committee Meeting, Old Joint Stock, Birmingham 

11
th
 May 2013 The ABBC will be holding a meeting and social for at the 

Malt Shovel tavern Northampton. More details will 

follow nearer the time. Labologists Society members are 

welcome to attend. 

8
th
 June 2013 Annual General Meeting. Venue to be announced 

MEMBERSHIP MATTERSMEMBERSHIP MATTERSMEMBERSHIP MATTERSMEMBERSHIP MATTERS    

Subscription Rates Subscription Rates Subscription Rates Subscription Rates ----    from April 1from April 1from April 1from April 1stststst    2012012012013333    

UK Adult (over 16 & under 65) ................... £16 per year 

UK Junior (under 16) ................................... £8  per year 

UK Senior (over 65) ..................................... £10 per year 

European Member (all ages) ........................ £17 per year or £30 for two years 

Rest of the World (all ages) ......................... £18 per year or £32 for two years 

Corporate Membership ................................ £70 per year 

If you wish to pay by cheque, or have any questions relating to your Membership, 

please contact the Membership Secretary: Pete Standen, 16, Bognor Drive, Herne 

Bay, Kent, CT6 8QP or email members@labology.org.uk 

Standing Orders 

To pay subscriptions by standing order, please make a note of our account details 

as you will need it to set up your Standing Order for the appropriate amount. 

The Labologists Society, HSBC, Craven Road, Paddington, London, W2 3PY 

Account No. 31060201 Sort Code. 40-05-19 

Please note we are unable to accept Direct Debit instructions. 
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Editorial 
As promised in the last issue, I’m pleased to publish illustrations of the winning 

entries in the Label of the Year Competition – some worthy winners I think you’ll 

agree. There are reflections on this year’s completion judging and awards 

meetings elsewhere in this edition but your remarkable generosity, both 

throughout the year and on the day, allowed the Society to present a cheque for 

£2,200 to the Naomi House Hospice, an achievement of which we should be 

proud.  

It is clear however that attendance of fifty plus members are no more, the fall in 

numbers due to factors identified by previous correspondents; the fact of older and 

a declining number of members, the cost of travel and the accessibility of venues 

all playing a part. The last few years have seen a huge increase in the number of 

UK breweries, excellent bottled beers and the stiff competition for space on 

supermarket shelves means the variety of labels produced has seldom been 

greater! Next year will see the 30th Label of the Year competition and we are 

looking to emulate our past successes with an awards meeting and again being 

able to make a significant charitable donation. 

Next year will see changes in the Society. Two of the committee will step down 

(see the AGM minutes in this issue) and these roles need to be filled if we are to 

survive. If you would like to take up the challenge why not have a chat with the 

current holder and then put your name forward at the AGM. It also may be time to 

re-think the format of LOTY for future years. There is no question of the value of 

the competition in raising the profile of the Society through its charitable efforts 

and in obtaining new labels to make available to members, but few brewers attend 

to receive their awards, so is a meeting, particularly one at a brewery, necessary? 

Admittedly we would lose the excitement of a live auction and a raffle but 

alternatively could one of the main features, Adrian’s sales stand, be run by post? 

We shouldn’t abolish all meetings as the Society would become just “armchair 

collectors” reliant on the post or the internet to further our hobby, seriously 

detracting from the Society. I enjoy meeting like-minded collectors, swapping 

tales, sharing a pint and of course, showing off labels! What’s your view? 

Steve Baker 

 

THE LABOLOGISTS SOCIETY 
The International Society for Label Collecting 
and Brewery Research 
www.labology.org.uk 

Dr. Steve Baker 
30 Long Bridge Road 
Lichfield 
Staffs. WS14 9EN 

Tel 01543-262725 

EDITOR 

Newsletter 4/12 October/November/December 
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LABEL OF THE YEAR 2012 LABEL OF THE YEAR 2012 LABEL OF THE YEAR 2012 LABEL OF THE YEAR 2012 ----    WINNERSWINNERSWINNERSWINNERS    

Standard LabelStandard LabelStandard LabelStandard Label    

1st Wylam Brewery Ltd    

2nd Hadrian Border Brewery 

 

 

 

 

 

 

 

 
3rd 

Franklin’s Brewery 
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CommemoCommemoCommemoCommemorative Labelrative Labelrative Labelrative Label    

1st Burscough Brewing Co. Ltd 

2nd Cuerden Brewing 

 

 

 

 

3rd 

Wood Brewery Ltd 
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Set of LabelsSet of LabelsSet of LabelsSet of Labels    

1st 2nd 

Winster Valley Brewery Irwell Works Brewery  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 3rd 

Isle of Purbeck Brewery 
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Point of Sale MaterialPoint of Sale MaterialPoint of Sale MaterialPoint of Sale Material    

 

 

 

1st Haywood Bad Ram 

Brewery 

Set of pump clips 

 

 

 

 

 

 

 

 

 

 

2nd Nobbys Brewery 

Poster 

 

 

 

 

 

 

 

 

 

 

 

 

3rd Dent Brewery Ltd 

Ewero pump clip 
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EVENTS DEAR BOY, EVENTS 
(with apologies to Harold Macmillan) 

A meeting report that could be subtitled ‘The travels and travails of the Treasurer’ 
 

Well it seems to have been rather hectic over the past few weeks. Probably a bit 

too lively in fact. Trips out and about finding labels for LOTY, LOTY judging, 

LOTY itself, running a postal auction, savaged by the taxman, dealing with the 

printing and distribution of the latest newsletter and finally hanging over one’s 

head in a somewhat latter day version of the Sword of Damocles……THE 

PARROT.    
 

About a year ago in newsletter 4/11 I wrote 

an article posing the question ‘Has LOTY 

had its day’, this being in response to a 

disappointing attendance at 

Wolverhampton. Jim Gartside contributed a 

well reasoned reply in the following 

newsletter and additionally several other 

members also kindly wrote to me outlining 

valid comments concerning costs, venues, 

timings and so on. Details of the numbers 

for this year will shortly be included here. 

Both the judging at The Brunswick in 

Derby, (see Jim Gartside’s article in 

newsletter 3/12), and the event itself at Hall 

& Woodhouse’s Brewery situated in 

Blandford St. Mary were excellent 

occasions at first rate venues. This says much for the organisation and persistence 

of Pete Standen.  

 

As promised above, at Brunswick the 

attendance was 12 members and 5 wives with 

corresponding figures for LOTY of 14 and 6. 

There was a fair overlap of attendees at both, 

with numbers who were at one event at least  

giving  final totals of 16 and 6. Some takings 

from auctions and newsletter sales are put by 

throughout the year and contribute to the 

charity, but there must have been deep pockets 

present as a cheque was finally signed for 

£2,200.  On this occasion the recipient was the 

Naomi Trust for Children, a hospice based in 

Winchester. During the day a huge variety of 
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labels were on display from something in excess of 150 breweries. Peter Standen 

and Keith Osborne were responsible for the bulk of these, with trips to breweries 

and bottling firms plus the ever useful phone and e mail. My own trips visiting 

bottlers in the Forest of Dean made me feel like Aladdin in his cave, whereas 

journeys to breweries in Herefordshire and into Gloucestershire reminded one 

more of the curate’s egg. Our social events need volunteers and one reliable hard 

worker is the perennial Adrian Phipps-Hunt. The label displays for sale and 

auctions do not take place on their own, needing much forward planning, and his 

steady presence is always much appreciated. On a more elevated plane we had the 

recognition quiz devised and produced by Peter Dickinson. This year the theme 

was Old Tom, just a little teasing for some of us. The final cog in the works 

consisted of wives such as Alison, Jill and Val, pitching in to ease the burden on 

their ageing menfolk and also to run the raffle, efforts gratefully received. In 

summary my own feeling was that financially and socially we had another very 

good day, the company was excellent, the venue difficult to improve upon, but a 

few extra faces would have been welcome. 

 

The latest auction operated on behalf of the 

Society was larger than usual with 196 labels 

on offer of which 148 sold. A total of almost 

£1,130 was taken. As yet the overall profit 

has not been calculated but there should be a 

reasonable amount to help with the running 

costs of the Society at a time when all prices 

seem to be on the increase. Over thirty 

members were involved and twenty eight 

were lucky to one degree or another. It is 

always intriguing to see how others value an 

item and on this occasion the widest range of 

bids present was for no.12, the Booth, with a 

lowest bid of 75p and a maximum £126.85. 

Living in the wilds of Hereford it is a fair trek 

to visit post offices, have printing done and so 

on, hence the auction takes up a lot of my time. It would appear therefore that 

apologies are the order of the day for slow responses on my part to letters received 

during this period.  

 

On top of everything else, having allowed Starbucks to evade corporation tax for 

years the  authorities see a need for the Labologists to fill the gap. Many years ago 

the Society paid tax on the interest of the money invested and not monies from 

subscription or label sales. A paper booklet came from Glasgow, spaces were 

filled, cheques written and despatched and that was that. Gordon Brown, or 

Prudence as he was better known, in his wisdom stopped this for groups such as 

ours while he was still chancellor. He was not all bad you see. Last year there was 

some correspondence from the tax people indicating that the status quo had been 
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maintained. This year just before my wife and I set off for Slovenia and Croatia a 

request was received for copies of the accounts from the last financial year plus 

the club constitution. On our return, a letter from the tax office indicated that two 

clauses had been uncovered in the small print of the constitution that interested 

them. Summarised these were; firstly any outside body advertising in the 

newsletter would be charged a certain 

amount for the facility and secondly any 

current member asking the Society to sell 

labels on their behalf would also expect a 

small bill. These two clauses, although non 

active, evidently mean we are now 

considered a company liable for corporation 

tax and have to place all our accounts on 

line with financial penalties for any 

mistakes made. At present I have not 

plucked up courage to tackle the task but 

hopefully all will be revealed when I begin. 

With good fortune the Society will not be 

bankrupted by my efforts during the coming 

financial year.  

 

On a brighter note, three days ago an e mail from our newsletter editor arrived 

with the latest newsletter 3/12 attached. It was written to disc and taken to the 

printer, who hopefully will have it ready by the end of the week for distribution. 

One benefit of being treasurer is that it is possible to get to read the newsletter a 

good nine or ten days before the rest of you. I knew there had to be a silver lining 

somewhere. 

 

Oh ‘THE PARROT’. You can’t always believe what you read, Can you?   

Des Clarke....    
The Last Elizabethan.The Last Elizabethan.The Last Elizabethan.The Last Elizabethan... 

There was some friendly feedback relating to the last 

“Elizabethan Labels feature, to the effect that every label 

was illustrated except the original 1953 Coronation label! 

Not Adrian’s fault – he did send the illustration so I shall 

take the opportunity to remedy the omission now. You may 

have noticed that due to the electronic version of the 

“Printers Devil”, the captions which were meant to be 

under the illustrations on page 7 somehow slipped to the 

left margin. They should have read (l-r) Silver Jubilee 1977, 

Golden Wedding 1999 and Golden Jubilee 2002  
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HEARD ON THE HOPBINEHEARD ON THE HOPBINEHEARD ON THE HOPBINEHEARD ON THE HOPBINE    
Autumn is the season for hop picking and increasingly the appearance of “Green 

Hop” beers. Latest to join the fray is the 4.1% abv “Green Dragon” from Brains 

microbrewery plant in Cardiff. The bulk of the hops were from Pridewood in 

Herefordshire but hops grown behind the Company’s Ty Mawr pub on the 

outskirts of the city were used to dry hop the casks. In a similar vein single hop 

beers are also increasingly prevalent and to celebrate its 20th Anniversary the 

Black Sheep brewery at Masham has produced “Progress” to reflect the last two 

decades and using the aptly named hop. 

Thomas Hardy Ale, originally produced in 1968 by long gone Dorchester brewers 

Eldridge Pope to commemorate the 40th anniversary of the writer’s death may 

make a comeback. For many years the annual release of the 12% abv beer in 

numbered bottles was an eagerly awaited event by beer collectors. The tradition 

ceased in 1999 but was restarted by O’Hanlons in 2003 and a further 6 vintages 

produced. The high cost of production finally did for the beer but the rights were 

brought by a company called BrewInvest, owned by two Italians. It is not known 

where the resurrected beer is likely to be brewed. 

A once popular Victorian beer style, “Dinner Ale” has been recreated by the Ilkley 

Brewery. Although the recipe is 130 years old it uses Australian and American 

hops to give a modern, very light and crisp 3.3% abv beer designed as the perfect 

companion to food. Of interest to members will be the “retro” styling of the label.  

If “Newky Broon” enthusiasts are upset with Heineken’s custodianship of their 

favourite tipple, the news that the brand has been “stretched” will not be 

welcomed, however a “Newcastle Werewolf” has been released to the US market 

on tap (?) as well as in 12 oz. bottles. 

While on the campaign trail in Iowa President Obama admitted to being a home 

brewer and that his campaign bus had several cases of “White House Honey Ale” 

on board, a bottle of which he gave to a waitress in Knoxville. Apparently the 

president’s home brew kit has grown into a proper mini-brewery with the honey 

also from the White House gardens. His unsuccessful opponent, Mitt Romney, is 

of course a Mormon and does not drink – a lesson for all aspiring politicians? 

Formula 1 racing driver turned organic farmer, Jody Scheckter has hit an 

unexpected obstacle in marketing his Laverstoke Park Farm Organic Ale. The 

label features a “portrait” of Jody, drawn by his son when he was four years old 

(he’s now nineteen) and that is  used on other Laverstoke products. The Portman 

group have objected suggesting that the childish drawing could attract children! 

What I want to know is where these kids get all their beer money from! 

Perhaps the last word on the 2012 Olympics should be allowed to BrewDog who 

produced a (supposedly) 6.5% abv IPA to commemorate the event called “Never 
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Mind the Anabolics” which contained a mix of ingredients denied to the athletes 

including creatine, guarana, lycii berries, kola nut, gingko, matcha tea, maca 

powder and steroids (although the commercial batch did not contain the latter 

addition as that would have actually been illegal!).  

Count your blessings that you’re not a beer can collector! Three cone top Bock 

beer cans have recently sold at an American auction for $93,000. The rarest – a 

“Gibbons Bock LP cone top” – apparently the “holy grail” for can collectors 

fetched $36,000, the other two making $28,000 each. 

A German 4.7% abv pilsner lager may soon be available in the UK as “legendary 

Duff Beer” (presumably only legendary in Springfield). Although the product 

doesn’t make any mention of The Simpsons, the can colour and style is very 

similar to that featured in the cartoon. Naturally News Corp has taken the 

company to court, having stopped a similar move by Lion Nathan Brewery in 

1996. Yorkshire’s Daleside brewery already market a Duff beer although they 

claim it is named after the pudding and the Gaelic for dark (“dubh”) and has a 

different colour and script 

If you are from America’s Midwest you will be well aware that “Prairie” or 

“Rocky Mountain” Oysters are not seafood. Wynkoop brewery in Denver, 

Colorado were the subject of a spoof  video suggesting that they had brewed an 

oyster stout using this euphemism for Bull’s testicles. Given the publicity 

generated, head brewer Andy Brown decided to actually do it and he produced an 

8 barrel brew of a 7% abv beer using 25lb of roasted gonads, giving roughly 3bpb 

(balls per barrel). Commenting on the final product Andy added “We hope you go 

nuts for it”. 

Molson Coors is to print environmental and social impact information on its Cobra 

and Carling brands showing which packaging can be recycled and the Company’s 

pledge to reduce its resource usage, improving energy efficiency by 25%, water 

efficiency by 20% and cutting carbon use by 15% in the next 8 years 

And finally… Working for pub owners Taylor Walker, Dr David Lewis of 

Mindlab has analysed a nationwide poll of 1000 drinkers to calculate how much 

enjoyment you can expect from a pint of beer. The resulting (complex) formula is 

E=-(0.62T2+39.2W2+62.2W2)+(28.1T+184.4W+395.4P+94.5M-90.25V)+50(S+F+6.4) 

Where 

E= Factor describing overall enjoyment T= Ambient temperature in oC 

W= The number of days until you are back at work P= The number of people you are drinking with 

M= Related to your mood while drinking a pint V= Related to the volume of music being played 

S&F= The availability of food and snacks 

So there you have it, drinking poor beer on your own in a cold pub with blaring 

music and no snacks while depressed at the thought of work in the morning is not 

enjoyable! Presumable “M” is a complex factor relating to beer taste, quality, 

strength, clarity, head? – or maybe not – Taylor Walker are no longer brewers. 
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The Elworthy Legacy: The Elworthy Legacy: The Elworthy Legacy: The Elworthy Legacy:     

The Crown Brewery to the 21The Crown Brewery to the 21The Crown Brewery to the 21The Crown Brewery to the 21stststst    CenturyCenturyCenturyCentury    
 

William Rose, whose family operated a brush making firm, bought the Crown Inn 

in Gold Street, Kettering and its brewery around 1830.  He brewed for the Crown 

and other public houses and also supplied Guinness stout.  As demand for his beer 

grew, he enlarged the brewery.  Rose died in 1840 and the business of brewers and 

brandy merchants was continued by his wife, Ann, under the style of Rose & 

Company, for thirty years until her death in 1871.    

 

In that year, the brewery was sold to William Elworthy, a farmer and owner of 

the Ram Hotel, Northampton.  The business was conducted with his eldest son, 

William,   but, following his death, John Elworthy – a younger son who had been 

running the family farm at Brixworth – moved to Kettering in 1875 to operate the 

brewery, and live in Brewery House.  He employed a Mr Baker as manager. A new 

10 quarter brewery  was built in 1881 to the designs of Arthur Kinder & Sons, and 

by 1885, the business was operating as William Elworthy & Company.   

Magazine advertisement for the Crown Brewery c1925, showing the Elworthy 

logo 

  

William Elworthy passed away in July 1903 and nine years later, the brewery 

business was registered as John Elworthy Ltd., owning The George Hotel, 

Kettering, 15 country pubs, off licences and workers’ houses.  The tied estate 

included the Crown Inn, Gold Street; Kings Head; Talbot Hotel, Goose Pasture 

Lane; and Three Cocks, Lower Street – all in Kettering; Kings Head, Wilbarston; 

Three Cranes, Great Cransley; Rose & Crown, High Street, Rushden; The Crown, 

Cottingham; The Lilacs, Isham; Greyhound Inn, Rothwell and four pubs bought in 

1898 when Tebbutt’s Sudborough Brewery was sold (Coach & Horses, Woodford; 

Masons Arms, Twywell; Lord Nelson, Stanion; Round House, Sudborough).       
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The brewery produced the following draught beers:- 

 

IPA,  

PA,  

XXX Mild Ale,  

XX (known as ‘Fivepenny’) and  

“a luscious Brown Stout to meet the local 

palate”.   

 

A ‘Famous Bitter’ – probably the IPA – was 

produced in bottle (right – author’s 

collection). 

 

 

 

 

 

 

Extract from the Ordnance Survey map showing the position of the Crown 

Brewery 

between Gold Street and Tanners Lane 

 

In 1924, John Elworthy died and the brewery was then run by his son, William.  

But on May Day 1931, following a short holiday in Paris, he contracted typhoid 

fever and died soon afterwards.  There was no family member to continue the 

business and in September of that year, the brewery and its tied houses (believed 

to have been between 30 and 40) were sold - with the exception of the George 

Hotel – to Marston, Thompson & Evershed Ltd. of Burton on Trent.   

 

Brewing continued to 1940, when the premises were retained by Marstons as a 

depot and bottling stores. Marston’s Extra Stout and Guinness Stout were bottled 

at the Crown Brewery. 
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On 27 May 1960, Marstons sold the premises for £36,000 and the brewery was 

demolished along with the Crown Inn.  A row of shops was erected on the site.  

The Brewery House, where the Roses and Elworthys had lived (at the entrance to 

the brewery), had been pulled down in 1933.  The company’s maltings – built in 

1904 -still survive on the corner of Tanner’s Lane and Lower Street.   A number of 

the pubs controlled by Elworthys, like The Masons Arms, Twywell and Round 

House, Sudborough, have since been de-licensed and are now private houses.  The 

remaining public houses such as The Three Cocks and Talbot Hotel, Kettering, 

and The Rose and Crown, Rushden, were sold a few years ago to Greene King of 

Bury St. Edmunds.   

 
 
 
 
 

 
 

 

 
 
 

 

 

 

 

 

 

 

 

 

 

 
Crown Brewery, Kettering, in the 1920s 

(From English Breweries in Old 
Photographs by Ian Peaty) 

Septimus Tressler, Elworthy’s 
drayman, poses with his son, Norman 

(author’s collection) 
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And what of Elworthy’s legacy?   

 

Kettering drinkers were denied the pleasure of locally 

brewed ales for 64 years.   Then, in 2004, Paul Mulliner 

started brewing commercially in the garage of his home at 

3 Pagent Court, trading as Nobby’s Brewery.  A year 

later, he moved his operation to the cellar of The 

Alexandra Arms at 39 Victoria Street (a former Mannings 

of Northampton house).  He remained there until 2008 

when he bought the Ward Arms at Guilsborough and its 

outbuildings, where he continues to produce a full range of draught and bottled 

beers (including commemoratives), one of which - Tressler’s XXX Mild - being 

named after Elworthy’s drayman.   

 

 

The vacated space in the Alexandra Arms cellar has since 

been used by postman Julian Church, trading as J Church 

Brewing Company.  Julian is still brewing there but will 

move shortly to alternative premises and will be launching 

bottled beers before the end of 2012.   

 

 

 

The largest brewery in the town is Potbelly Brewery, 

accessed from Sydney Street.  Established by Toni Hooper 

and Glenn Morris, the owners of the Corium Leather 

Company – makers of leather belts – in March 2005, the 

beers are very popular, with an extensive list of draught and 

bottled beers (with several commemoratives) being 

produced for mainly the free trade, but with The Piper in 

Kettering as the brewery tap.   

 

Then in July this year, Tom Smith Ales Ltd. started 

at 15 Lindsay Street in the town.  Founded by Mark 

Smith of the Free Range Meat Company, the 

brewery’s first beer was Goat Sanctuary, a 4.2% 

bitter.            

 

The Alexandra Arms usually has a choice of up to 12 

beers on handpump from all over the UK, but 

including – of course – the locally brewed Julian 

Church and Nobbys beers as regulars.    
 
Copyright © Keith Osborne 2004, with additions in 2012 
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THE LABOLOGISTS SOCIETY - Minutes of the Annual General Meeting 

19 May 2012 at The Old Joint Stock, Birmingham 

1. Apologies:  Val Standen, Max Followell, and Mike Jones. 

2. Acceptance of 2011 AGM Minutes: proposed M. Jagger seconded by G. Carrington, accepted unanimously.  

3. Arising from Minutes of previous AGM: No matters arising 

4. Accounts for 2011/2012 & Treasurer’s Report:   

The figures for last year were somewhat disappointing. The reason for these unhappy results was very obvious for all 

to see, expenditure vastly outstripping income. Unless a substantial saving could be made in certain areas then this 

pattern would be repeated unfortunately year on year. Both by accident and design some of these aims have been 

accomplished. As a result of Steve Baker now emailing the newsletter to me this enables production and distribution 

to take place in and from Hereford with so far a substantial saving. In addition to this the fact that five instead of six 

newsletters appeared this year also saved money. Newsletter costs were therefore around £800 cheaper. (Mind if 

members were prepared to accept the same email as me from our editor, newsletter costs could disappear). In 

2010/11 LOTY was a major drain on our resources and the efforts of Peter Standen in this latest financial year to 

produce the savings that he did and still provide the quantity and quality of labels for the day was barely believable. 

A budget for LOTY of £1000 was considered in committee and this year the figure was easily met. Before we expect 

these types of figure to become the norm though one word of warning, costs particularly of postage are set to rocket 

and the two items just discussed could well see a substantial rise in outgoings with LOTY expenses in particular 

being difficult to keep within limits. I would remind everyone here that all costs for LOTY come from our balance at 

the time and no costs are met by sales of labels obtained. In the past I have brought up the idea that a fraction of the 

money made by selling labels could be used to meet some of the costs involved. This would of course mean less on 

the day for the charity and as an idea was not acceptable to the committee as a whole. Moving onto another area and 

one which I find difficult to explain is the reduction in claims for travelling. In 2011 the figure was £504.61, the 

previous year almost £300. Obviously people have not made recent claims and are maybe sitting on railway tickets 

which will appear at a later date. Doubtless this figure will increase dramatically during the coming months. To 

summarize then, this year we have been successful in lowering expenditure a great deal. This state of affairs cannot 

be guaranteed for the future of course.  

Our income remains reasonably static year in year out at almost £4000. As things stand at present I cannot see much 

in the way of an increase. A slight rise in membership fee may bring in a little more but unless numbers rise or 

remain constant the sum of money from this source will not alter by much. At present the postal auctions I operate 

twice a year are very popular bringing in some £1600 plus. While I am quite prepared to continue performing this 

task for the Society it can only take place whilst stocks of labels last. These supplies are not limitless and once they 

have been exhausted around fifty percent of our income vanishes. Thirdly we have a reasonable amount of money 

invested but it is earning little in the way of interest. Last year when I made enquiries about changing the accounts to 

earn a little more interest the response I received was less than helpful. This year the position is different and 

hopefully a better arrangement can be made.  

The Society operates in general terms throughout the year on the money it receives and then shows a charitable face 

in the autumn. In the main three people are responsible for this. These I feel must be thanked and recognised for 

what they do. Adrian Phipps Hunt has been a stalwart for years doing a tremendous amount for the Society both 

behind the scenes and as a front man at many auctions. Peter Standen with his constant badgering of members brings 

in the funds from the subscriptions and additionally without his efforts, nobly assisted by Keith Osborne, there would 

be no LOTY. (Other committee members also work hard but in the main they spend money rather than make it). 

Peter Dickinson has kindly agreed to continue working on the website and this year there has been no expenditure. 

Whether this happy state of affairs will continue I have no idea, but hopefully it might engender an interest to 

increase membership in the future.  

This year we have a healthy surplus of £1,222.99 almost covering the loss of last year. Looking ahead however I can 

only see certain expenses rising, with probably at the same time a similar income to that of this year. To quote a 

former chancellor of the exchequer, prudence will have to be the order of the day. Finally can I thank all the 

members of the Society who have contributed to our funds throughout the year in whatever way, and mainly in a 

cheerful fashion.  

Mike Walker proposed acceptance of the accounts, Norman Sword Seconded. Accepted unanimously  

5. Proposed Budget 2012/13 

There could be a loss of around £100 incurred by the year’s end.  Income from subscriptions, label sales, 

publications and interest on deposits should be in the region of £3820. Even with the increased subscription rate 

expenditure on the Newsletter, travelling expenses, LOTY etc. will come to £3920. This estimate as ever depends on 
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the availability of labels for sale, but the supply of labels is not inexhaustible. Postage costs and travelling expenses 

are difficult to predict but certainly both will increase in the future.  

Pete Standen proposed acceptance of the proposed budget, Steve Baker Seconded. 

Acceptance of the proposed budget was unanimous.   

6. Committee Reports 

Communications Officer (Peter Dickenson) Peter reported that a couple of upgrades have been carried out to the 

website. Further updates will be done as time allows. He also requested a list of email addresses of members. Val 

Standen will supply via Pete Standen. 

Newsletter Editor (Steve Baker): Steve reported that without an assistant editor only 4 newsletters would probably 

be produced this year. Cost reductions can only be achieved through entirely electronic publishing. If he receives 

photos or photocopies of submissions this entails more work to convert so please send submissions electronically if 

possible. The introduction of colour greatly enhances the newsletter. Good progress has been made with scanning 

back copies of the newsletter for the website but only in half tone as full colour is too big an operation. Thanks to all 

who have contributed to the newsletter in the past year. 

Sales Officer (Adrian Phipps-Hunt): APH expressed his concern over the decreasing stocks of labels that he has 

available for sale. However it is likely with an ageing membership that further bequest may well be made to the 

Society. We have sufficient for a couple of years at current rates of sale & auction. 

Membership Secretary (Val Standen): Peter Standen presented this on behalf of his wife. Our current Membership 

is comprised as follows: - 

UK Members: 129 EU Members: 5 ROW Members: 1 

Corporate Members: 4 (Fullers, Hall & Woodhouse, Harvey’s, Shepherd Neame) Total 139 

We provide copies of our newsletter to the following associated Societies Association of British Brewery 

Collectables, British Beer Mat Collectors Society, British Brewery playing Card Society & Brewery History Society 

and to the following institutions:- Legal Deposit Office at the British Library, Agency for Legal Deposit – Libraries, 

Central Library Bradford 

In the past year we have been advised that 3 of our members passed away, Allan Royal, David Sewell & David Tew. 

Two members have resigned and regrettably I have had to lapse 5 for non-payment of subscriptions. 

Brewery Liaison Officer (Peter Standen): LOTY will be at Hall & Woodhouse on 13th October. LOTY judging 

venue is currently being pursued 

Chairman/Secretary (Dale Adams): DA reported that he would stand down as Chairman/Secretary and Max 

Followell will stand down as Meetings Secretary at next year’s AGM. 

7. Election of Officers 

Officers were proposed en masse, with a vacancy existing for Assistant Editor. 

Chairman/Secretary: Dale Adams Meetings Secretary:  Max Followell 

Treasurer: Des Clarke Newsletter Editor Steve Baker 

Membership Secretary:  Val Standen Communications Officer  Pete Dickinson 

Sales Officer:  Adrian Phipps-Hunt Brewery Liaison Officer:  Peter Standen 

Assistant Editor Vacancy 

Keith Osborne proposed that the existing committee members standing for another year should be re-elected as 

stated, Mick Jagger seconded. The committee was re-elected unanimously. 

8. Appointment of Society Auditor 

Phil Gartside was willing to continue as Society Auditor, proposed by Des Clarke seconded by Keith Osborne. 

Accepted unanimously.  

9. Election of judges for LOTY 2010 

The members who volunteered to be a judge were Mick Jagger, Geoff Carrington and Mike Walker. Peter Dickinson 

was the committee member nominated and reserve Adrian Phipps-Hunt. 

10. Any Other business: None 

Meeting closed at 13-00 

Max Followell, Minutes Secretary,19
th
 November 2012 
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AN INTRIGUING LABEL 
 

For me, it isn’t always the oldest or rarest labels that are the most intriguing. I 

have always been interested in what might be described as “transitional” labels 

which follow a takeover or amalgamation, where the brands of a brewery that has 

been acquired continue to be advertised, but under the general style of the parent 

company, before – in most cases – being rationalised out of existence. There were 

many examples of this in the 1960s: most collectors will be familiar, for example, 

with the “TV” shaped labels issued by Whitbread subsidiaries such as Flowers, 

West Country Breweries and others, and with the labels from Charrington United 

bearing the Charrington’s Toby Jug1, while showing the name of the local brewery 

that had actually brewed the beer. There are a number of such labels which are 

similar to the standard label bearing Charrington’s own name, but showing the 

names of Catterall and Swarbricks, Cornbrook, Hammonds, Hewitts, Moors’ and 

Robson’s, and Webbs.  

 

I haven’t come across 

examples from other 

constituents of Charrington 

United Breweries, but would 

be interested to know if there 

are any: given that beermats 

were issued advertising 

“Toby” brewed by Case’s and Fernvale, for example (as well as for C&S, Hewitts 

and Webbs), it would seem odd if the same principle had not been applied to 

labels from those breweries. 

 

Among the constituent 

breweries to issue labels was, 

as noted above, Moors’ and 

Robson’s of Hull, with labels 

for Red Cap and India Pale 

Ale. Moors’ and Robson’s 

India Pale Ale must have 

been a particularly popular 

drink, as there is also a label for this beer issued by Bass Charrington.  

  

This is a label that I find particularly intriguing. As far as I know, the only other 

brewery names appearing on this early type of Bass Charrington label were Bass 

Charrington itself and Mitchells and Butlers – both names that, at that time, still 

had a long future ahead of them.  
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So why was Moors’ and 

Robson’s India Pale Ale 

honoured in this way? Were 

similar labels issued for other 

local breweries within the 

group? If so, I have never come 

across them – has anyone else? 

If not, why not? If the treatment 

of Moors’ and Robson’s was 

indeed unique, it seems all the more odd, given that the label must have been 

issued no earlier than the formation of Bass Charrington in 1967, and that Moors’ 

and Robson’s brewery had been closed in 1964 – some three years earlier. Other 

breweries in the group were still in operation at that time: Hewitt’s lasted till 1968, 

and Case’s, Cornbrook, and Catterall and Swarbricks until the early seventies, for 

example. So why was an already defunct brewery singled out for this treatment? 

 

It may, of course, be that the intention was for other 

local beers to be treated similarly, but that the policy 

changed before any more labels were issued. If anyone 

knows the facts, I would be very interested to hear 

them. There is also an almost identical but presumably 

later label for India Pale Ale which does not bear the 

Moors’ and Robson’s name: does anyone know when 

the Moors’ and Robson’s title was dropped, or indeed 

when the beer was finally discontinued? Any 

clarification would be most welcome! 

 

John Lester 
 
1 Editors Note: The Charringtons “Toby Jug” trademark is itself the result of a 

brewery acquisition, it being the former trademark of Hoare & Co. Ltd. of the 

Red Lion Brewery, Lower East Smithfield, London E1 which was taken over by 

Charringtons in 1933 (and closed in 1934). Prior to this Charringtons used the 

“Winged Tankard” trademark although I don’t think there were any 

“transitional” labels showing both trademarks (unless someone knows 

different!) 

 

A Sad Omission… 
The Preston Guild is held only every 20 Years but this year Thwaites have not 

produced a Preston Guild labelled beer to commemorate the event. Their 

Marketing Division considered there was no demand for it! (John Stone) 
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NEW ISSUESNEW ISSUESNEW ISSUESNEW ISSUES     

 

Thanks to John Stone for searching shelves across the country (n/l=new label) 

8 Sail Brewery Merry Miller, Lincolnshire Gold, Black Widow, Flour Power 

Arbor Oyster Stout 

Art Brew Spanked Monkey IPA 

Atlas 3 Sisters 

Batemans Nosey Rosey 4.7% 

Black Sheep Progress 750ml. 10% (20th Anniversary) 8,000 bottles only 

Brew Dog International Arms Race 330ml. 

Bristol Hefe 

Cheddar Bitter Bully, Festive Totty 

Cornish Crown Ale, SPA 

Dorset Piddle Buckham Off, Little Willy 

Downton Roman Imperial Stout 

Elmtree A Drop of Good 

Front Street Unity Strong, Ebony Street 

Hardknot Azimuth IPA 330ml., Rhetoric Edition 1 330ml.  18.2% 

Innis & Guns Winter Treacle Porter 330ml. 7.4%  

Lees Harvest Ale 2010-11 

Little Valley Ampleforth Abbey Beer 7% 

Meantime Yakima Red 

Mighty Hop Christmas Cracker, Autumn Ruby Ale, Mighty Red 

Moor Hoppiness 660ml. 

Norfolk Square B52, Scroby n/l, Winter Beer (for Bakers & Larners Holt), 

Norfolk Dark Lager 330ml., Twisted Porter 330ml., Norfolk 

Pale 330ml., Bisqiut (Honey, Almond & Ginger) 330ml.  

Panther (Norfolk) Black, Ginger, Golden, Festive 

RCH Western Apprentice 

Red Rock Santa’s Helper, Stocking Filler 

Ridgeway Very Bad Elf 7.5% n/l, Seriously Bad Elf 9%n/l, Lump of 

Coal 8%, Santa’s Butt 6%n/l 

Sharps Doombar Amber Bitter 500ml. 4.3% Special 500ml. 5% 

Chalky’s Bark with  Ginger 330ml. 4.5%, Chalky’s Bite with 

Fennel 330ml. 6.8% 

Thwaites Old Dan 7.4%  

Titanic 100 Years Centenary Ale 

Williams Bros. Nollaig Spruce Beer 1ltr 7% 800 bottles only, Birds and Bees 

500ml. 4.3% 

Wolf Golden Jackal  

Woodfordes Tinsel Toes 
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HEREFORDSHIRE MICROBREWERIES 

SINCE 1977    
PART THREEPART THREEPART THREEPART THREE    

For the purposes of part three of my account of recent(ish) micro breweries I will 

concern myself with an area described roughly as a quadrant of a circle whose 

radii run due north and due west of Hereford city itself. The first port of call is 

Kington near the Welsh border where Deane Wright has been brewing at the 

Arrow Brewery since 2005. It is a small concern brewing draught beer for just one 

pub. 

 

A short distance outside Kington one soon 

reaches Lyonshall where the micro 

revolution in Herefordshire began when 

the Penrhos Brewery started up in 1977. 

Up until that time it had been just about 

impossible to find a drinkable beer in 

Herefordshire and to great delight my 

local at the time, the Nag’s Head in Canon 

Pyon, was one of the pubs to stock it. The 

owner of Penrhos at the time was Martin 

Griffiths who employed a brewer named 

Andrew Powell. Three standard beers 

were bottled straight away, Jones’s 1st 

Brew, Porter and Special. The beers, both 

bottled and draught, were popular locally 

due to their quality. In addition to the 

three standard bottled beers others were 

produced such as a 1981 bottle for the 

Great British Beer Festival, the wedding of Charles and Diana and the Legendary 

Yorkshire Heroes. As you can see here from a rather battered example the annual 

Wye River raft races were also celebrated. For these events crews built their own 

rafts and took a bank holiday weekend to travel the entire length of the River Wye. 

Unhappily after a time and following some disagreement the brewer left. This 

resulted in the owner taking over the task with the result, according to several 

publicans, that the beer had become less reliable. Certainly from a personal point 

of view I found it less appealing. It then became more difficult to find. Towards 

the end of the brewery’s life there was a short period of time when a brewing 

student, en route to university, took over the process and the quality of the product 

improved, but the writing was on the wall by then. Without going into many 

details the claim by larger breweries that their barrels had been hijacked and used 

by the brewery with all the accompanying legal problems was probably one reason 

why the whole lot closed down in 1983. 
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A short distance down the A480 

towards Hereford we find the hamlet 

of Norton Canon and a welcoming 

Victorian roadside pub the Three 

Horseshoes. This is the home of Frank 

Goodwin and the site of the Shoes 

Brewery where he has been producing 

beer since 1994. In this time he has 

bottled Canon Bitter, Farriers Beer, 

Norton Ale and Peploe’s Tipple. The 

Farriers Beer has an incredible 

strength of about 15%. I am not sure if 

this is achieved on every occasion as 

the bottle label in my collection 

mentions a mere 14%. To be honest I 

have tried it but am not over 

enthusiastic as it reminds me of an 

‘off course sherry’ although others are much more willing to give it a high 

accolade. The pub is the only one that I know of that has an indoor area for target 

shooting.  

 

 A few miles due east is the village of Canon Pyon, home of the previously 

mentioned Nags Head. Around 1985 the Canon Pyon Brewery owned by Dave 

Dawson began operations there brewing Pyon Bitter just for the pub. After a very 

short space of time the whole concern moved over towards Bodenham, began 

brewing again and rechristened 

itself Tate’s. I understand that 

there was some family 

connection with regard to 

Maurice Tate the Sussex and 

England cricketer. The beers had 

names with a cricketing theme 

such as LBW, Maiden Over and 

Stumps. I remember the beers 

well as for a micro the quality 

was very good indeed. Rumours 

spread in rural areas and it was 

not long before stories were 

circulating of financial problems 

and in 1988 like so many 

establishments before production 

stopped.  

 

Meanwhile back at the Nags Head during 1985 and in the converted gents one 

Peter Amor had appeared en route from Retford to Hereford and started up in 
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business with a brewery known as the Wye Valley Brewery. (From little 

acorns….). Peter produced a thousand bottled beers containing a pale ale of OG 

1055 in March 1986 to celebrate the first birthday of the brewery. The label for 

this bottle was illustrated in my article, ‘Labels of the Wye Valley Brewery’ 

published in newsletter no 2/11 and shows the Old House in Hereford. Shortly 

afterwards the brewery moved to the Barrels in Hereford. (See in part 4) 

 

Geographically leaping around north 

Herefordshire, the Woodhampton 

Brewery made an appearance in 1997. 

Another special from the point of 

situation. Directions to the site could 

be something like, ‘Find your way to 

Aymestry, take the turn to Lingen just 

after the Crown Inn, head towards 

Lingen and pray you do not meet 

anything coming in the opposite 

direction for the next two miles. 

Finally drive through a large farm 

gate and follow a rough track across 

the fields’.  

 

I must say though it was a superb location when you arrived. The beers were all 

named after birds found locally and unhappily none bottled as judging the designs 

of the pump clips the labels would have been attractive.  Dipper, Kingfisher and 

Wagtail were three with which I was familiar. The last time I drank their beer in 

the Crown, the brewery tap at the time, it was a brew was named Red Kite, not to 

be confused by the Wychwood beer of the same name. The brewing equipment 

being used was second hand having come from a brewery run by Peter Wild in 

Slaithwaite. This was something of a coincidence, as will be seen in the next 

paragraph. Like so many situations in the past, the partnership operating the 

brewery broke up in 2002 and operations ceased. The Crown Inn has since been 

renamed the Riverside Inn. 

 

In 2005 Peter Wild with wife Wendy followed the same route south south west-ish 

as their former brewing equipment and ended up in Herefordshire. They decided to 

settle down in Weobley, one of the black and white villages for which north 

Herefordshire is famous. A smallish industrial site lies on the outskirts and a 

brewery was set up in a shed the size of an aircraft hangar. I think it safe to say 

one of the largest I have seen for a micro anywhere. I have to be honest and say I 

felt that ambition outstretched achievement although the degree of enthusiasm was 

never in doubt. Two factors in my opinion were responsible for the demise of the 

brewery. The first was a decision to go for bottling in a big way. I remember 

calling in to visit just after the delivery to see an absolute mountain of glassware 

that had come all the way from Germany. This coupled with the fact that the 
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bottles were all flip top must have meant a 

colossal financial outlay. Hardly if any were ever 

used. The final deathblow was I believe the 

withdrawal of support from a former backer. 

Whilst the brewery was in operation though yeast 

spores somehow escaped and caused problems at 

another establishment nearby that was producing 

organic cheese and yoghurt. The brewery closed 

in 2007. 

 

A firm named Weobley Organics was going to 

take over the site and I think a brewer had been 

appointed. An impressive web page with 

illustrations of bottles appeared but unhappily no 

beer followed suit and the brewery never began 

operations. 

 

 

The name Mayfields appeared in part 2 of this series of articles and reappears now 

but with a different owner and in a different situation. Adam Smith obtained the 

brewing equipment from James Lewis at Halmonds, Frome and began operations 

around 2008 on an industrial site in Leominster, a few miles north of Hereford. 

The oast houses were kept as a trademark and also the memory of Auntie Myrtle 

was kept alive. New names though were introduced to educate the drinker that 

according to local folklore Nell Gwynne came from around these parts.  

 

Another local lady, Jenny Pipes, had been immortalised by Paul Harris, (part 1), 

when he was active in Leominster. The lady in question was a notorious nag and 

was the last person to suffer the indignity of being ducked in Leominster. The 

instrument of ‘reform’ used on the unfortunate being is preserved in Leominster 

Priory and illustrated above is a label from the brewery to remind us of the 



 The Labologists Society Page 27 

incident. Bottled beers produced are Auntie Myrtle’s, Ducking Stool, Merry 

Mayfields, Naughty Nell and Nell’s Gold. Originally all bottling was done on site, 

but as volumes have increased some of this task has been handed over to Holdens. 

The brewery is still operating in 2012. 

 

The final port of call in this 

particular trawl of micro-

breweries brings us to the 

home(s) of Golden Valley 

Ales. This brewery was 

established during 2009 in the 

yard of the Bull Ring pub to be 

found in the village of 

Kingstone and using 

equipment from the defunct 

Dunn Plowman Brewery. The 

owner, Paul Kenyon, had been 

in brewing for some 

considerable time with 

connections to Flannery’s of 

Aberystwyth and O’Malley’s of Kilkenny in Ireland. Paul is the brother of Jim 

who runs the Hereford Brewery previously known as the Spinning Dog.  

 

On his return to Hereford he joined with his brother co-operating in certain 

ventures, but these arrangements were relatively short lived. Back in Kingstone, 

his first two beers were named with a gun theme, 4-10 and Hop, Stock and Barrel. 

Soon afterwards the arrival of Simeon Davies, ex Wye Valley brewer, saw an 

improvement in the quality of the beer, particularly with a variety then known as 

Hay Bluff, (a prominent feature in the Black Mountains nearby).  

 

Shortly afterwards two beers were bottled, one raspberry flavoured and the other 

slightly spiced. Neither were labelled or sold. The pub itself is owned by 

Enterprise Inns who true to form after an initial honeymoon period raised the rent 

to such a degree that Paul left and took his brewery with him. The operation now 

is to be found at Peterchurch, deep in the Golden Valley and well on the way to 

the home of second hand books, Hay on Wye.   

 

In part 4 the breweries in Hereford City itself (with one escapee) will be 

considered. 

Des Clarke 
 2012 
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SALES (including Society Charity Sales for Label of the Year 2013) 

**Please include an envelope large enough to hold wrap-around labels ** 
Available from Adrian Phipps-Hunt, 52 White Street, Derby DE22 1HA 

Flack Manor Brewery, Romsey Hampshire. 

 Flack Catcher.  500 ml E. .......................................................................................................... 50p 

 Black Jack Porter.  500 ml E. .................................................................................................... 50p 

 Flack’s Double Drop.  500 ml E. .............................................................................................. 50p 

The Norfolk Brewhouse, Hindringham Norfolk. 

 Moon Gazer Ruby Ale.  500 ml E.    V Few. ............................................................................ 60p 

 Moon Gazer Golden Ale.  500 ml E.   V Few........................................................................... 60p 

 Moon Gazer Amber Ale.  500 ml E.   V Few. .......................................................................... 60p 

 Stubble Stag. Premium Lager.  500 ml E.   V Few. .................................................................. 60p 

Harvey & Son (Lewes) Ltd. East Sussex. 

 Harveys Elizabethan Ale.  Diamond Jubilee.  275 ml. ............................................................. 50p 

Prospect Brewery Ltd. Standish Wigan. 

 Hop Vine Bitter.  500 ml E. ...................................................................................................... 50p 

Arkell’s Brewery Ltd. Swindon Wiltshire. 

 Wiltshire Gold.  500 ml E. ........................................................................................................ 50p 

Haworth Steam Brewing Company. Yorkshire. 

 Austerity Refreshing Blonde Ale.  500 ml E.   V FEW. ........................................................... 60p 

 Steam Bier. Continental Cerveza.  330 ml E.  V FEW. ............................................................ 60p 

Ramsbury Brewery, Axford  Marlborough  Wilts. 

 Gold Ramsbury.  E 500 ml........................................................................................................ 50p 

 Flint Knapper Ramsbury.  E 500 ml. ........................................................................................ 50p 

 Currahee.  506 Ramsbury.  E 500 ml. ....................................................................................... 50p 

The West Berkshire Brewery, Yattendon Berkshire. 

 Christmas Magic.  500 ml E. .................................................................................................... 50p 

 Quindecenciale.  1995 – 2010. Fifteenth Anniversary.  500 ml E. ........................................... 50p 

 Bear’s  (North Moreton)  Best Bitter.  500 ml E.  Few. ............................................................ 55p 

 Dr Hexter’s Wedding Ale.  500 ml E.  Few. ............................................................................. 55p 

 Greys  Cheese Co. Ltd.  500 ml E.  Few. .................................................................................. 55p 

 for Fortnum & Mason Piccadilly since 1707 Christmas Ale.  500 ml E. ................................. 50p 

 for Fortnum & Mason Piccadilly since 1707 India Pale Ale.  500 ml E .................................. 50p 

 for Fortnum & Mason Piccadilly since 1707 English Ale.  330 ml E. ..................................... 50p 

Derwent Brewery, Cumbria. 

 Golden Oats Bitter.  E 500 ml.  Few. ........................................................................................ 55p 

 Derwent Blonde.  500 ml E.  Few. ............................................................................................ 55p 

 Winter Warmer Auld Kendal.  500 ml E.  Few. ....................................................................... 55p 

 Parson’s Pledge.  E 500 ml.  Few. ............................................................................................ 55p 

Loddon Brewery. 

 Viking Ale. Shiplake College 1959 – 2009. ............................................................................. 50p 

PLEASE NOTE: The rules for label sales apply to all orders as follows :- 

1. Payments only by cheque/postal order (overseas Giro bank Transfers or International Money 

orders), payable to "The Labologists Society" not me. No stamps please. 

2. Mark cheques "Not to exceed" and state total remittance. Leave the figure box blank for 

completion by the Sales Officer. 

3. Please include Stamped, Addressed Envelope with your order, with current postage rates  


