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THE PUB is dead, long live the pub… 
Are reports of the death of beer and 
pubs exaggerated? is the title of the 
next Guild lecture to be held on 
Thursday March 20 at 7pm at the 
White Horse, Parsons Green.

Chris Holden (Ashdale Business Consulting) and 
Graeme Loudon (CGA Strategy) will separate the 
myths from reality to establish what is really going 
on in today’s enormously competitive alcohol 
market. Who are the winners and the losers? And 
what is there for the beer lover to look forward to?

Chris Holden is Director of Ashdale Business 
Consulting, a former Chair of the BBPA’s Statistics 
Panel and a leading expert on beer and alcohol 
market trends with over 25 years in the brewing 
industry; Graeme Louden is an Account Director at 
CGA Strategy, one of the world’s leading on-trade 
market insight agencies. This will be a very 
popular event so there will be a need to reserve     
a place: please RSVP to Angie Armitage at      
angie@cask-marque.co.uk.
BEER IS DEAD, LONG LIVE BEER… So are the 
reports of the death of beer and pubs exaggerated? 
Well the jury is out according to the latest figures. 
British beer sales have increased for two 
consecutive quarters — the first time in 10 years — 
according to the latest quarterly ‘Beer Barometer’ 
figures from the BBPA. The increase in sales 
follows the Chancellor’s cut in beer duty in last 
year’s Budget.

However, what was good news for the off-trade 
was less positive for pubs. While total beer sales 
were up 0.8% in Q4 2013, an increase of some 15.3 
million extra pints on the same period in 2012, pub 
beer sales were down 2.2%, while the off-trade saw 
a big boost with sales up 3.9%. Beer sales in pubs 

declined at a lower rate, falling by 2.2%. Sales in 
the off-trade continued to grow, with the final 
quarter increase of 3.9% contributing to 2013 off-
trade sales beating 2012 levels.
CONGRATULATIONS TO Guild member Alex Barlow 
who has been appointed the Beer Academy’s 
Director of Training and Chief Examiner to replace 
fellow Guild member George Philliskirk, who retires 
after nine years with the organisation. Alex is the 
author of the ALL BEER Guide to beer styles, a 
very clever multi-media guide to different beer 
styles, a format that was probably ahead of its time. 
He learned his brewing skills at Bass’ UK 
breweries, becoming the UK’s youngest qualified 
Master Brewer, before moving roles to police beer 
quality in pubs and clubs across the north of 
England. He became the first Englishman to 
manage a Czech brewery, with Staropramen in 
Prague, and is a regular beer judge, lecturer and 
contributor to many publications. Tim Hampson

He said wine, she said beer
IF YOU take beer seriously the likelihood is that 
you take food seriously too and you’ll be familiar 
with Garrett Oliver’s starting point for The 
Brewmaster’s Table, his disappointment at US 
foodies ignoring beer when it came to matching 
food and drink even when they had the best taste 
at the bar. A decade on there’s beer and food 
matching a-plenty in the States and we’re slowly 
catching on in the UK. But the hotel, restaurant 
and other licensed eateries sector still seem 
stuck in the dark ages. Their pitiful beer 
selections and complete lack of food matching 
suggestions mean its missing out on the boom in 
craft beer sales (which are apparently rising even 
as the traditional beer market shrinks) and 
disappointing the millions of drinkers keen to 
embrace the new age of beer.
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It’s been argued that shelf life and/or dispense are 
the root of the problem, but with so much good 
quality bottled and kegged beer now available it 
should be easy for establishments to trial beer 
without the risk that sales will be too slow to make it 
viable. So why don’t they bother? A decent beer 
selection will attract beer-lovers and offer beer 
novices a chance to try something new. The latter is 
a tried and tested method of selling in the pub — and 
one of the reasons cited for the recent increase in 
craft beer sales — which leads to the second reason, 
stocking a variety of interesting and delicious beers 
can lead to increased profit, even more so if staff are 
beer-savvy and know how to sell without falling into 
the, ’Do you want fries with that?’ trap. The UK’s poor 
customer service culture can take a share of the 
blame — trotting out an irritating line rather than 
tempting customers with something they might 
genuinely enjoy is a skill. But the higher end of the 
HORECA (hotel, restaurant and cafe/catering) trade 
could make a killing with beer because it understands 
not just the importance but also the value of 
customer service as something worth investing in. 
Make customers feel good and they’ll be more likely 
to spend and return to spend again.

As one still recovering from only being able to drink 
Peroni on my first wedding anniversary I’m keen on 
anything that brings my beer-in-hotels-and-restaurant 
fantasies a step closer to reality. So an invite to work 
with the London Wine Fair to help create and curate a 
dedicated beer section is literally a (day)dream come 
true. The LWF flirted with beer last year through a 
series of pop-up tastings that were apparently 
inundated with visitors. This year it’s progressed the 
relationship — formally asking beer out on a date if 
you like. Early indications suggest some of the UK’s 
best breweries are ready to take a punt on this new 
market by exhibiting at the LWF, a trade-only show 
with no consumer sales, aimed at wine and beer 
buyers mostly from the HORECA sector but also from 
the independent and chain off-trade. Personal 
involvement aside, I’m hopeful this heralds the next 
chapter in beer’s success story. And who knows 
perhaps it’ll wave a little flag for the mainstream press 
that beer writing is also something worth making a 
little space for among the wine. Sophie Atherton

News
• IN JANUARY Amazon published Evan Rail’s third 
Kindle Single. This essay is called Why We Fly: The 
Meaning of Travel in a Hyperconnected Age and is 
available at Amazon.com and Amazon.co.uk. 
• SUSANNA FORBES WRITES… I’m thrilled to have 
been handed Imbibe’s beer and cider news baton by 
Nigel Huddleston as of the beginning of 2014. While 
Imbibe ramps up its beer and cider coverage generally 
— check out the forthcoming March/April issue — I’ll 
be the main news channel. It’s fab to be taking over at 
such an exciting time, and I’m particularly keen to 

hear about not just good new brews, but also pubs, 
bars and — I hope — restaurants taking a creative 
approach to their beer and cider offer. So any tip-offs 
or trendsetters in your area, do let me know. 
• ARRAN BREWERY is to open a new brewery in       
St Fillans to be called the Loch Earn Brewery as part 
of their cloud funding initiativ; full details of the offer 
can be found at www.arranbrew.co.uk. 
• HOP HIDEOUT is a new speciality beer shop housed 
within a vintage emporium on Abbeydale Road in 
Sheffield, which has been set up by Guild member 
Jules Gray. It focuses on a handpicked selection of 
beers from UK independent breweries from Yorkshire 
and beyond with rotating stock to keep up with all the 
new beers. Think staples like Kelham Island Brewery, 
Bradfield and Thornbridge alongside Magic Rock, 
Buxton and Ilkley; meanwhile London and 
Manchester are healthily represented by The Kernel, 
Partizan, Weird Beard, Marble, TicketyBrew and 
Quantum amongst many others. For America and 
Europe expect Rogue, De Molen, Nomada, Nogne, Ol 
and Mikkeller on the shelves. The shop will also be 
showcasing beer related art exhibitions and 
organising meet the brewer events. The address is 
444 Abbeydale Road, Sheffield, S7 1FR (entrance 
from Vintedge on the corner and next to The 
Broadfield Pub). Events include: Leigh Linley 
presents Better Beer Blogging on Friday Feb 28 and 
Meet the Brewer with Steel City Brewing on Friday 
March 21. See www.hophideout.co.uk for more 
information. 
• The IBD is having its annual secondhand beer book 
auction No 15 with bidding closing on April 30. Details 
of this 2014 auction can be found on the following IBD 
website link with the 140-plus book list detailed 
through a pdf link at the foot of that page:                        
www.ibd.org.uk/publications/brewer-and-distiller-
international/2175/ibd-book-sale-no-15/. 
• CHELMSFORD BASED craft brewer and beer expert, 
Nigel Sadler, has teamed up with fellow author and 
journalist Ted Bruning, of St. Neots, Cambs, to write a 
book entitled Wisdom for Home Brewers: 500 tips and 
recipes for making great beer, which will be published 
firstly in the USA in September with the UK to follow 
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CALENDAR 2014
• National Winter Ales Festival
  Derby, February 19/22
• Craft Beer Rising, London, February 21/23
• SIBA BeerX, Sheffield, March 11-15
• BGBW lecture: Are reports of the death of beer and 
pubs exaggerated?, London, March 20
• World Beer Cup, Denver, USA, April 7-8
• Craft Brewers Conference, Denver, USA, April 8/11

Please send details of any relevant events to 
Adrian Tierney-Jones 



shortly after. Nigel who previously self-published 
Notes on Craft Ale Brewing, in 2013, which has sold 
across the world from Australia to the USA said, ’I 
was absolutely delighted to be asked to co-author this 
work and so pleased to get a work published in the 
USA where home brewing is hugely popular with 
some one million people enjoying the hobby. There’s 
talk of the book going to Australia too which would be 
a real bonus.’

Peter Austin: an appreciation 
by Roger Protz
ONE RAIN-SWEPT day in 1978 I went to Ringwood in 
Hampshire to meet Peter Austin and encounter a new 
concept in beer making: a micro-brewery. At that time 
brewing was dominated by six giant national brewers 
who were converting their pubs to keg beers and 
taking over and closing many of the remaining 
independent breweries. It seemed unlikely that Peter 
Austin’s tiny plant in a former bakery would dent the 
power of the Big Six nationals, but Ringwood Brewery 
proved to be a catalyst. CAMRA had been launched in 
1971, its membership had soared and its beer festivals 
were packed.

Rebellion was in the air and Peter Austin, who has 
died aged 92, was ready to meet the challenge. When 
he eventually retired from Ringwood he helped set up 
some 40 new breweries in Britain over 10 years at a 
rate of one every three months. He then toured the 
world, repeating the exercise in countries as diverse as 
China, France, Nigeria, Russia and the United States. In 
total he built some 140 breweries in 17 countries.

Peter Austin was born in Edmonton, north London, 
and educated in Highgate and on the Merchant Navy 
training ship HMS Conway. His family was closely 
involved in the brewing industry. A great uncle ran a 
brewery in Christchurch while his father worked for 
Pontifex, a major supplier of brewing equipment. As a 
result of the Hampshire connection, however his first 
love was boats not beer and he sailed in Poole Harbour 
during school holidays. He joined P&O from the 
Conway but contracted TB and had to be invalided 
home from Australia.

He was not fit enough to fight in World War Two and 
moved into brewing. He did his ‘pupillage’ or 
apprenticeship at Friary, Holroyd & Healy in Guildford, 
worked briefly at Morrells in Oxford and joined the Hull 
Brewery in 1945, where he became head brewer. He left 
in 1975 following a takeover by Northern Dairies.

He moved to Hampshire, bought a boat and took 
visitors on fishing expeditions. But the brewing bug 
had bit deep. In 1977 he accepted an invitation from 
Monty Python’s Terry Jones and Guardian writer 
Richard Boston — both passionate believers in the 
concept of small is beautiful — to build a tiny brewery 
in a former cattle byre at Penrhos Court in 
Herefordshire. He was back in brewing and a year later 
opened Ringwood. With business partner David Welsh, 

he produced Ringwood Best Bitter, Fortyniner and 
XXXX Porter. The strong ale Old Thumper put 
Ringwood and micro-brewing on the map when it won 
the Champion Beer of Britain award from CAMRA in 
1988. Peter was the first chairman of the Small 
Independent Brewers’ Association (SIBA), now the 
Society of Independent Brewers, which became a 
powerful lobbying voice for the sector.

In 1986 Peter and David Welsh moved from the 
original site in Ringwood into bigger buildings in the 
town that had once housed Tunks Brewery. Ringwood 
was now a substantial business, producing 80 barrels a 
week for pubs throughout the south and southwest. 
Peter sold his share to David Welsh and became a 
consultant, adviser and builder to aspiring brewers in 
Britain and then worldwide.

His biggest impact was undoubtedly in the United 
States where 74 breweries were built using his brewing 
system. Alan Pugsley learnt the brewing skills with 
Peter at Ringwood and emigrated to the US where he 
helped set up the DL Geary Brewing Company in 
Portland, Maine, in 1986, one of the first of the new 
wave of American micros. Pugsley opened his own 
Shipyard brewery in Portland in 1992 and Peter gave 
him permission to brew Old Thumper under licence. He 
supplied a sample of the Ringwood yeast culture for 
authenticity. A new brewery using Peter Austin’s 
system opened last month at the Four Mile Pub in 
Victoria, British Columbia — a fitting memorial.

His impact on good beer is immeasurable. There are 
more than 2,000 craft breweries in the US, 1,200 in 
Britain, 150 in Australia, 70 in New Zealand and a 
growing number in Italy. Beer drinkers have never had 
greater choice — and much of that is due to Peter 
Austin. Alan Pugsley at Shipyard in Maine said, ’He was 
an inspiration’, while Terry Jones hailed him as ’the 
grandfather of micro-brewing’.
Peter William Austin, born 18 July 1921, died 1 
January 2014.
*An edited version of this obituary appeared on the 
Guardian Online, January 9.

Beer Academy news
18/19 February, Two Day Advanced
20 February, How to Judge Beer
March 3, 90 minute tasting: a taste of bieres Belges
For details on venue, time and cost plus on other events 
visit www.beeracademy.co.uk

BRITISH GUILD OF BEER WRITERS NEWSLETTER FEBRUARY 2014 

 deadline for copy 
for the next issue
february 26 2014


