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Development Officer, Cressida Slater tells us about her trip to meet the
makers of the Hessen regional drink
With only 6 months to go
to the International Craft
Cider Festival, I had to
start firming up some of
the international contacts
I had made in the cider
world, to ensure our cider bars are well stocked.
Luckily for me one of our
WPCS friend members is
an Asturian cider enthusiast/journalist, now living in
Frankfurt, Germany. Who
would have thought that
this contact would help to
make the wheels really
start moving. One email
to Eduardo Coto was all
it took to get me to book
a flight to Frankfurt in
early February.
Friday 4 February
Early morning flight out of
Heathrow with British
Airways, arriving into
Frankfurt just after 10am.
This left me an hour and a
half before I had to meet
Eduardo at the front of
my hotel in the centre of
Frankfurt. So with a quick
step (as quick as it can be
in 4inch heels) I took a

bus to Terminal 2, and a
train into the city centre.
Just a short walk then to
my hotel; Victoria Hotel
(www.victoriahotel.de) on
Elbestraße. Talk about
good timing, just as I
reached the corner of the
road, I heard my name,
and there was Eduardo.

Winners of the prestigious
Pomme D’Or at a ceremony on 25
February

After a quick check-in, I
came back to the lobby to
meet Eduardo and his
friend, Konstantin (a local
cidermaker and writer)
joined us. We headed off
to the grand Hotel
Hessischer Hof
(www.hessischer-hof.de)
to take part in the judging
of the ‘Pomme D’Or’. I
had received an invite
from the organising committee (Apfel Compagnie
–www.apfelcompagnie.de)
to join the group, and
judge the twenty or so
‘Apfelwein’ entered into
the competition. The top
marked ciders would go
on to be presented with
the Pomme d’Or at a
ceremony at the same
hotel at the end of Febru-

ary. Together with about a
dozen or so other judges,
we blind-tasted a number
of different products. We
looked at both larger scale
Apfelwein and that produced by the smaller producer; scoring on colour,
smell and taste. This took a
while for me to get into as
it was my first introduction
to Apfelwein, and it was
much different to the ciders I know back home.
But the more I tasted, the
more apparent it became
as to why this local drink,
was indeed called ‘Apple
Wine’. I won’t lie, there
were some not so good
ones, and everyone winced
somewhat as they tasted
these, ...
continued 
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The modern high-rise
skyline of Frankfurt

The old architecture of Frankfurt

but overall I enjoyed the range
of products
and there
were clearly
some excellent clear,
fruity ciders;
some with a
delicate
sparkle,
others vigorously
carbonated.
After a much needed hour or so
back at my hotel (this judging
lark is hard work I’ll have you
know), I headed out to explore
some of Frankfurt, and then
later to meet up with Eduardo
again to explore more of the
cider scene in Frankfurt.
We found our way to a local
produce street market, and I got
the chance to explore some of
the local flavours. A stall selling
a variety of apples, also had on
sale Apfelwein, also of the
mulled variety. From a distance
Eduardo pointed out a group of
men stood around a makeshift
table drinking their ebbelwoi
(the colloquial term for apfelwein) from ‘schoppen’ (the traditional glass), and poured from
a ‘bembel ’ (the traditional ceramic jug used to pour the cider). This impromptu bar was
fantastic to see, such that Eduardo interrupted
them and asked if
I could take a
picture – typical
Welsh tourist!
Through the
evening we visited a number of
Kelterei (cider
cellars) in the
Sachsenhausen
area of the city,
south of the river. The first was
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called Struwwelpeter, and
was a wonderfully traditionallooking place with wooden
tables and benches, beautiful
old beams, and old pictures
around the walls. Eduardo
ordered us ‘zwei schoppen’,
and along came our apfelwein. This style cider was
different to the style I had
been tasting earlier in the day
in the hotel, notably it was
much darker in colour, but
also less refined, perhaps less
wine-like, but much more
easy-drinking, noted by the
way it was served in the
250ml schoppen; much more
akin to the half pint of home.
We took a chance on the
second Kelterei. Eduardo told
me about an elderly gentleman who still makes his own
cider, and every so often,
opens up his bar; but when
this will be, you never can
tell. As a result Eduardo had
never yet managed to get to
the bar when it was open. He
is one of a few cidermakers
who make and serve their
own cider in this area, and
because of his age, this will
unfortunately not be around
for too much longer. So we
headed off hopefully, and I
must have been a good luck
charm, because we found the
bar ‘Zu den 3 Steubern’ open
for business; but not just
open, it was bustling! It was
just like stepping into someone’s front room. The wood
panelled walls housed a number of wooden benches and
tables, and a small wooden
bar. We squeezed onto a
table in between some others
already enjoying apfelwein
and wurst. A server brought
us over two Schoppen of the
proprietor’s apfelwein

poured by the elderly gentleman himself from a large bembel on the bar; and this was
worth coming for. It had a
much fruitier, more robust
flavour to the last one; obviously expertly crafted
through years of practice.
Our drinks were tallied on
our beer mat; as an empty
glass was soon replaced by a
full one.
Our final cider bar for the
night was a bigger, much busier cider bar. It seemed to
attract a younger crowd, but
unfortunately the cider wasn’t
as good here. We’d definitely
been spoilt by the visit before.
Saturday 5 February
Another busy cider-packed
day ahead. I met up with
Eduardo and he drove us to
Kelterei Nöll (www.noellapfelwein.de) where we met
Konstantin and were welcomed and invited in to talk
about (and sample) the production of Nöll apfelwein
products, as well as talking
about their coming to the
International Craft Cider Festival. Nöll are one of the
smaller producers of the region, but even so, are producing 300,000 litres a year.
From here we drove across
Frankfurt to meet with Jörg
Stier, proprietor of Kelterei
Stier (www.kelterei-stier.de).
We were joined in our tour
of the cellar by another friend
Michael Rühl. Jörg has done
much research into the world
of apfelwein; writing books,
experimenting with different
styles, and making sure he
learns about cider all over the
world. At his cider cellar, he
has over 40 different varieties
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about their fabulous book on the cidermakers of the region. Konstantin is the
writer, and Michael the photographer.
Sunday 6 February

of apple wine. I didn’t try all of them,
just a few! Kelterei Stier has a small
shop-front where you can select
your bottle to take home, or perhaps choose a cider book, some cider deli products or buy a Kelterei
Stier bembel and schoppen.
Of the ciders that Jörg produces, he
sampled a range with us, and it was
from here that I started to find out
about the use of quince and spierling
(latin name ‘servus domestica’, not
often found in the UK) in the apfelwein. Only a small amount of each
would be added, but this was sufficient to change the flavour or clear
the apfelwein. I also became more
aware of why the apfelwein was so
different to our craft cider. The juice
only undergoes a primary fermentation, and is then racked off and filtered. Almost all cidermakers here
will pasteurise and carbonate. Jörg
has experimented somewhat with
his cidermaking, trying all combination of approaches, believing that it is
interesting to leave some of the ciders un-pasteurised, and let them
develop naturally.
Saturday evening Eduardo, Konstantin, Michael and myself headed out
for dinner to yet another cider bar/
restaurant. I found out more about
the cidermaking that Konstantin and
Michael do together
(Apfelweinkontor
www.apfelweinkontor.de), and also

Final day in Frankfurt, and what a spectacular day it was. The sun was shining,
and we drove into the countryside outside Frankfurt to Landsteiner Mühle
restaurant (www.landsteiner-muehle.de)
for lunch with proprietor Michael
Stöckl. Set in open countryside, Michael
lives in the house next to the restaurant, and also stores some of the apfelwein he makes here. Michael trained as
a sommelier, and started putting together an apple-wine list back in 1995.
He now calls himself a ‘cider sommelier’
and proudly bases his restaurant around
this. As you enter the restaurant there
is a small display area of ciders from
around the world; those of similar style
to the local apfelwein, but with introductions of new styles such as the Canadian Ice Cider. He has over 50 ciders
on his drinks list; 20 more than the
wines, with only 4 beers.
What followed was a wonderful 3course lunch perfectly matched with
apfelwein from across the world (see full
article on the website soon), together
with some interesting conversation.
For my last visit before I headed back to
the airport, we stopped off at one of
Eduardo’s favourite places, Obsthof am
Steinberg, the cider farm of Andreas
Schneider (www.obsthof-amsteinberg.de). Andreas has a 33 acre
organic farm full of fruit trees, many of
which are cider apple and perry pear
trees around 45 years old. His cider bar
is a shopfront on the one side, and a
bar/grill on the other.
Andreas is much respected for the quality of cider and perry that he produces.
He knows well each variety of apple
that he uses, and will usually ferment
single varieties, blending after. It was
great to see someone using perry pears
in his production, and wow, it was done
well!

As much as I could have stayed under
the patio heaters trying more of Andreas’ wonderful ciders, it really was
time to head back to the airport and
start to digest everything that I had
learned from this busy trip around the
cider culture of Frankfurt.
So sat on the late-night plane back to
Heathrow, I think about what I have
got from this trip. I have met a great
group of people who I can work with
to bring Hessian apfelwein to our International festival. Hopefully I have
spread the word about the festival and
left everyone that I met with something to think about, and have spread
the word of cider in Wales. The best
thing though, is that I have been invited back to exhibit at Apfelwein im
Römer, and international cider fair in
Frankfurt by Michael Stöckl and Andreas Schneider who are heavily involved in running this event. Here I
will be able to not only promote our
festival, but will be able to meet more
contacts from our other target countries of France and Spain. So yes, a
good trip, with wheels definitely set in
motion!
The full article and photos will soon be
available on the WPCS website
Apfelwein on draft behind the bar at
Andreas’ place
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Boats, Trains & Ciderhouses
Dave Matthews reports on the WPCS tour of Bristol’s best cider pubs
It was a windy Saturday in February as the
train from south Wales pulled up into
Bristol Temple Meads. Ten intrepid WPCS
members made their way to the back of
the station, and boarded the Bristol Ferry
Boat Company’s
‘Matilda’ (www.bristolferryboat.co.uk),
which dropped us off on Welsh Back, just
an apple’s throw from our first stop.

Take your pick at
The Orchard Inn

The Apple (www.applecider.co.uk) is a
converted barge, and we seemed to be the
first customers of the day. Down in the
hold the friendly staff had seven ciders on
tap, and the brave amongst us tried the
8.5% abv Old Bristolian. The less brave like
me tried Oliver’s fruity Perry, or the farmyardy Rich’s Medium Cider. Dragging ourselves away we strolled across the peninsula to the city centre, sneaking in a quick
half of Sam Smith’s wheat beer at the King
William, before boarding the ferry to the
SS Great Britain. Disembarking, we took
the short stroll to my personal favourite of
the day.
The Orchard Inn (12 Hanover Place) is a lovely mix of
local characters, dogs, pies
and pasties, real ale, and a
stunning selection of draught
ciders and perries. A longtime ciderhouse, the Orchard
has in recent years expanded
its selection, and there were
twenty on show the day of
our visit. Highlights included
offerings from Orchards, Wilkins and Burrow Hill. The locals and staff were friendly
and welcoming, the pies and
pasties lovely, and there was
rugby on the telly. I couldn’t
have been happier.
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A short taxi ride took us to a new venture, the Bristol Cider Shop
(www.bristolcidershop.co.uk), with its
fabulous position half way up Christmas
Steps. It is a cosy little shop with a warm
welcome from the two fellahs working
there, and a fabulous selection of draught
and bottled ciders and perries. I bought a
couple of bottles from Severn Cider and
Newton Cider, and Wales was represented by Gwynt-y-Ddraig and Hallets
(Blaengawney). Struggling to the top of
the Christmas Steps, we turned right and
snuck in another quick half at the Colston
Yard, a Butcombe brewery pub, whilst
waiting for a couple of cabs to another
new venture.
The Bristol Cider House
(bristolciderhouse.co.uk) is a former
wine vaults in Surrey Street, and although
popular with our group, did give me the
impression that cider was a ‘bolted on’
theme rather than a genuine passion.

ISSUE

But to be fair they do it very well, with a
good range of ciders including the impressive Bristol Port Cider. Attractions include a Cider Festival every Saturday with
live music. When we arrived a group of
youngsters in ‘ciderland bumpkin’ fancy
dress were in full party swing, and so we
cordially invited them to our forthcoming
WPCS festivals. The licensee was pleased
to meet us, and explained that customers
can book up events such as competitive
cider tastings.
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Altogether now… “Cheeeeeeese”
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Phill Palmer tells it like it is, and give us the proof:
“After a tour great pubs and a trying a variety of local
ciders in Bristol the pace caught up with Dave – see
above. What he may have omitted from his write up was
the fact that he also ate 4 meat pies, 1 pasty, a couple of
home-made Scotch eggs and still had room for chips back
at Caroline Street in Cardiff. Nice one fella! “

At the Cornubia — Iechyd da!

We didn’t want to miss the train home, so
somewhere close to Temple Meads was
chosen for our last stop. The Cornubia
(www.thecornubia.com), is a hard-to-find
gem tucked away in Temple Street, and
perhaps the cosiest and most homely pub
that I know. A couple of polybarrels were
behind the bar, there was a splendid ale
selection, and another warm welcome.
We took a corner table and chatted in the
candlelight.
On the train on the way home, there’s the
tiniest possibility that I might have had a
slight power-nap. But arriving at Cardiff I
couldn’t have felt better, remembering a
day well spent with good cider and the
convivial company of a lovely group of
people.
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A Date with some Cider?
23-24 April

6-7 August

Gwynt Y Ddraig Open Day

Gwynt Y Ddraig Open Day

Llest Farm, Llantwit Fardre, Pontypridd

Llest Farm, Llantwit Fardre, Pontypridd

www.gwyntcider.com

www.gwyntcider.com

29 April – 2 May

10-11 September

Mayday Bank Holiday with Real Ciders, Perries & Ales

St Fagans Food Festival

The Roast Ox Inn, Painscastle, Powys

www.

St Fagans, Cardiff

www.roastoxinn.co.uk
17-18 September
14-15 May

Abergavenny Food Festival

Cheese & Cider Festival

Abergavenny, Monmouthshire

Gower Heritage Centre, Swansea

www.abergavennyfoodfestival.com

www.gowerheritagecentre.co.uk
1-2 October
27-30 May

Erddig Apple Festival

Welsh Perry & Cider Festival

Erddig Hall, Wrexham

Clytha Arms, Abergavenny, Mon’shire

www.nationaltrust.org.uk/erddig

www.welshcider.co.uk
15-16 October
18 June

Gower Cider Weekend

Monmouthshire Pear & Perry Festival

Gower Heritage Centre, Swansea

Great Tre Rhew, Llanvetherine, Mon’shire

www.gowerheritagecentre.co.uk

www.villagealivetrust.org.uk
22-30 October
15–17 July

Llanerchaeron Apple Fest

Mid Wales Cider Festival

Ciliau Aeron, Nr Aberaeron, Ceridigion

The Roast Ox Inn, Painscastle, Powys

www.nationaltrust.org.uk/llanerchaeron

www.roastoxinn.co.uk
12-14 August
International Craft Cider Festival
Llancaiach Fawr, Nelson, Caerphilly
www.internationalciderfestival.com
12-14 August
Lion Inn Perry & Cider Festival
Lion Inn, Trellech, Monmouthshire
www.lioninn.co.uk
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For further information and updates
on additional events, visit
www.welshcider.co.uk
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Chairman’s Report
The Welsh Perry & Cider
Society has in the past, almost
be described as a Monmouthshire organisation, with all of
our meetings, our festival and
championships, all held within
the county. I want to see the
Society become truly national.
My attempt to make the
Championships start with regional qualifiers was comprehensively outvoted at a recent
General Meeting, but that’s
democracy for you! But we
have agreed to have a residential AGM, moving annually
around the country, this year
starting at Builth Wells on
March 5th. Hopefully you’ll
support your Society by attending, but even if you don’t,
at least you’ll know that you
had the chance to attend and
to help shape our future direction, to vote on our constitution, and even to stand for
election as a Director.
One of the great unforeseen
advantages of making cider and
perry, for me at least, is a
much greater enjoyment of
each of the seasons. These
cold months are illuminated by
spending an evening a week
tinkering in my cider shed
(that’s not a euphemism!). It’s
fascinating to track the progress of all of my vats, taking
hydrometer readings and tasting a few drops of each. Something new for me this year is
the use of some old varieties
of eating and cooking apples.
Mostly I’ve added a proportion
to the blend of cider apples,
and, although it’s early days
yet, they seem to add a certain
fruitiness, and may well balance out some of the heavy

tannins. One apple, the mysterious ‘Tree 30’, has made a
lovely single varietal cider. I
need to identify these old
trees, and the desert and culinary experts in this part of the
world are the Marcher Apple
Network
(www.marcherapple.net), a
splendid organisation who
have done great work in preserving old varieties in the
counties either side of the
border. For a small fee you can
post samples to them, and
they’ll try to identify them at
one of their meetings.
Someone else doing splendid
work is Jim Chapman over at
Hartpury in Gloucestershire.
Jim has an extensive collection
of perry pear trees, and has
commissioned a genetic analysis of dozens of varieties, including some Welsh ones. The
report has only just been published, and we’re still getting to
grips with it, but some interesting points have been raised.
Our Monmouthshire Burgundy
is indistinguishable, by their
genetic test, to Blakeney Red.
Also our Berllanderi Green
can’t be separated from
Thorn. In theory they could be
the same varieties, but in practice they are quite different in
all kinds of ways. So perhaps
they are closely related, with
one being the parent of the
other. When I get a minute I’ll
send the report out to you all
via the girls in the office: Jim
has kindly given the green light
for me to do so.
Membership Fees
At a recent Directors Meeting
it was agreed to raise out an-

nual membership fees. From
the 1 April 2011 they will be:
Producers
£20 single
£30 joint

Friends
£7 single
£10 joint
It’s a relatively large increase
for Producers, but this is for
two reasons. Firstly this brings
us in line with other producer
organisations such as the winemakers. Secondly, through the
Supply Chain Efficiencies
Scheme, we are now able to
offer hugely discounted training courses. All Welsh cidermakers should take advantage
of these courses at such cheap
prices, they won’t be available
forever!

From 1 April 2011,
WPCS
membership fees
will be increasing,
in line with other
organisations.

Take care,
Dave Matthews

Dave Matthews
Chair of the
WPCS
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Cydercellar—A retail opportunity
Newly relocated to Powys, and new member of the WPCS, Simon Wingrove tells us
more about his new concept for retailing Welsh perry & cider...
As someone new to the
world of Cider/Perry
making – and more importantly drinking – I have
been enthused by the Society and its members.
Whilst keen to learn the
craft, I realise that I have at
least a few years experimentation and fun ahead
before achieving a worthy
product, and that many of
you have had a head start
in that department.
I am keen to explore a

retail opportunity, to help
promote and bring Welsh
Cider and Perry products
to a wider public. I would
like to offer as broad a
range of tastes and flavours
as possible, both draught
and bottled. If all goes well
I would hope to start trading during the summer of
2011.
The concept is to concentrate solely on Welsh produce under the banner
‘Welsh Cider & Perry ‘ ,

For Sale: Bottle Filler
Gaia 4 head syphon
filler. High quality
food-grade stainless
steel construction
with ball cock controlled header tank.
Adjustable for large
variety of bottle
types up to magnum
size.
Excellent condition .
£425
CONTACT:
Mike Penney (Troggi)
T: 01291 650653
E: michaeldpenney@googlemail.com
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‘Cydercellar’, or ‘The Orchards Bounty’. Other suggestions would be welcome.
Anyone interested in looking for sales outlets, please
contact me with details of
their products, availability
and wholesale prices.
Thank you in anticipation.
Simon Wingrove
E: Wingrove.SP@live.co.uk
T: 01874 690271

For Sale: Fermenting
Vessels
2x 30L Qattro Effe Inox 18/10 stainless steel
fermenting vessels.
Ideal for small scale test fermentations. Complete with fermentation locks.
Can be fitted with bottom taps but sold with
stainless blanking screws. Good condition - see
picture.
£35 each
CONTACT:
Mike Penney (Troggi) T: 01291 650653
E: michaeldpenney@googlemail.com
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Wassailing at The Roast Ox Inn
Wassailing is the pagan fertility rite which has been celebrated since the 1300s; to
wake Cider and Perry Trees
from their winter sleep. The
ritual differs slightly in other
parts of the country, but it all
has the same intention.
On a cold night in early January, all gathered at The Roast
Ox Inn, Painscastle, with the
Foxwhelp Morris performing
the wassail ritual, following a
flaming torchlight procession
to the orchard. Here, an apple tree in the middle of the
orchard had been selected; 12
fires had been prepared in a
ring around the tree, to represent the 12 months of the
year, with one larger one to
see off the witches. Some
bread soaked in cider was
placed in the branches for the
wren, who looks after the

9

by Chris Charters, Landlord

tree. A circle was formed
around the tree, and cider
was poured around the roots,
and the gathering toasted the
tree for the apple harvest of
the last year. The tree was
then addressed and wassail
songs were sung as everyone
danced around it: the dancing
continued with the trunk being beaten with sticks. The
finale came with shotguns being discharged into the top of
the tree, accompanied by as
much noise as the gathering
could make.

Let the wassail begin!

With the tree awoken, all retired back to The Roast Ox
for an evening of Morris dancing and traditional folk songs;
all washed down with great
ciders and perries.

Waking the trees...

www.roastoxinn.co.uk

For Sale: Weighgears
2 x 0 to 100Kg electronic Adams Weighgears
240v in 0.2Kg increments. You can tare them,
zero them etc - great for weighing in bags of
apples or full or part poly tubs.
£50 each
CONTACT:
Steve Hughes (Rosie’s Triple D)
T: 01978 790222
E: sjhddd@btinternet.com

A night of entertainment
with The Foxwhelp Morris &
some traditional folk music

For Sale: Plastic Tanks
3x Rotoplas heavy duty black plastic tanks approximately
1400L capacity
Screw on top lids. Each fitted with high grade large polypropylene bottom taps. £35 each. Can deliver for fuel
cost.
CONTACT:
Mike Penney (Troggi)
T: 01291 650653
E: michaeldpenney@googlemail.com
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Cidermaker Insight
Alan Wordsworth of Springfield Cider, Monmouthshire

Alan, and wife Jo,
enjoying a small
drink on the farm

How long have you been
making cider, and what
makes yours distinctive?
I took my first tentative steps
in cider-making on my 50th
birthday in 2003. What makes
ours distinctive? Well, I suppose it’s a combination of
things. We only use unsprayed
and hand-picked cider apples
from our own orchards and we
wash them in the natural spring
water that rises from several
sources on the farm. We don’t
interfere with the juice in any
way at all from start to finish, which
means no added yeasts or sulphites either. We rack our ciders several times
before and after blending, using only gravity. Since our fermentation process is
naturally slow, it means that our ciders
are at least 18 months old before we
think they are ready to drink.

“Miles from
anywhere,
surrounded by
green fields,
horses and

What do you most love about cidermaking?
The place where we live. Miles from anywhere, surrounded by green fields,
horses and orchards, and not even a
whisper of traffic noise. Heaven on earth.

orchards, and not
even a whisper of
traffic noise.

What are you not so keen on?
That’s an easy one. Pruning.

Heaven on earth”

What else do you like to do when
you’re not cidermaking?
In an ideal world, which means more
hours in the day, more days in the week
and the back I had when I was seventeen,
I would play more golf. But, because of
my mis-spent youth, most days I still enjoy spending an hour or so in the gym;
running, cycling and rowing to the gentle
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strains of Metallica, Guns & Roses or Judas Priest. Pruning is more Leonard
Cohen!
What was the last book you read ?
I don’t get a lot of time for reading, so I
like to keep it light. Any Jack Reacher
novel will do me, but I’m currently
“reading” the Jumbo Book of Times
crosswords.
Where is your favourite place?
Why?
I think I’ve already answered this one.
Home sweet home in Llangovan, especially when all our offspring are there
too.
What’s your favourite dish?
That’s got to be porridge, in a large pyrex
bowl. Probably the only dish that I can
cook properly and absolutely necessary
to keep my inner worm from complaining
of hunger before coffee-time.
Which 4 people, dead or alive, famous or infamous, would you invite
round for a few ciders? And why?
I’ve always been a complete lightweight
when it comes to alcohol. I get tipsy
when I check specific gravities, and that’s
just the fumes. Since I don’t cook, I think
I’d have to invite my guests to dine with
me at a nice restaurant instead. My first
guest would be a young Brigitte Bardot.
Do I have to give a reason? Prince Philip
on all sorts of levels, but above all for his
sense of humour. Barry John to ask him
why he retired so young. Finally, it would
definitely be Jo. She’d keep the conversation going – I haven’t seen her pause for
breath yet in 34 years of marriage - and
I’d be lost without her anyway.

SP RING
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Pub Review
Golden Hart, 38 Cardiff
Road, Newport, NP20 2ED
Situated opposite Newport
Central Police Station, once
the site of Hancock's Brewery in Newport, the Golden
Hart is a three-story building
set in a Victorian terrace.
There has been a pub on
this site since 1872 but the
present building dates from
1894 as the date and a
Golden Hart appears in a
niche on the front of the
building. The pub was built
on land owned by Lord Tredegar and the Morgans of
Tredegar House had a stag
or hart's head on their coat
of arms. The pub was owned
by local brewers Lloyd and
Yorath, who sold out to Birmingham-based Ansells
Brewery in 1951 but today
the Golden Hart is a free
house, despite the old
Ansells sign on the front.
The white-washed rough
hewn stone-built upper stories of the pub contrast
strongly with the blackpainted woodwork surrounding the windows and
doorway on the ground
floor.
The Golden Hart is most
likely the smallest pub in the
City and the entrance doorway features two original
etched glass panels with 'Bar'
and an intricate pattern on
them, rare survivors from
the Victorian period. The
cavernous interior stretches
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by Arfur Daley, Brew Wales
back to reveal a narrow but
welcoming interior. To the
right is a dark wood semicircular bar with tapering sides:
Mounted on the bar are three
gleaming handpumps. This
being a true freehouse, the
beer range varies and behind
the bar, on the rear shelving
or gantry as it is known are
pumpclips from some of the
breweries that have featured
here in the past. Beers from
Cairngorm Brewery of
Aviemore in the Scottish
Highlands have been on the
bar recently, alongside Brains
SA and Reverend James,
which are not seen too often
in Newport. Other rare
drinks are draught perry and
cider, made by award-winning
Troggi Seidr in Shirenewton,
Monmouthshire: The cidermaker is a retired pathologist
from the nearby Royal Gwent
Hospital, so expect the cider
and perry to be ‘full-bodied’
and ‘bone-dry’! The cider and
perry are in containers behind
the bar, served straight by
gravity.
Despite its small size, the
Golden Hart has room for a
dartboard at the front part of
the pub and two fireplaces
along the left-hand wall. Low
leather-backed seating and
gleaming copper topped tables also feature in this pub.
Beaten copper table tops are
also mounted on top of old
whiskey barrels and provide
extra space to put down a

pint glass. The interior
decoration of the pub has a
traditional feel to the place,
with the collection of brassware, old books, old photographs, railway and rugby
memorabilia having been
accumulated over years,
rather than bought in one
go from a salvage yard.
A recent addition to the
pub is a doorway to the
rear garden, creating a
smoking solution and another rare feature in a CityCentre pub.
The Golden Hart only does
meals on Sunday lunchtimes
but freshly-made rolls are
available at other times.
If your local sells Welsh
ciders, tell us about it
and we’ll share it with
the rest of our mem-

‘The Golden
Hart is most
likely the
smallest pub
in the City
[Newport]’
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WPCS AGM—Itinerary & Agenda
When:
Where:

FUTURE ISSUES OF
THE PANKER

Summer Issue
June 2010
Stories in by 23 May

Autumn Issue
September 2011
Stories in by 23 August

Winter Issue
December 2011

Saturday 5 March 2011
The Greyhound, Builth Wells, Powys LD2 3AR
www.thegreyhoundhotel.co.uk

11am Annual General Meeting
A buffet lunch will be provided.
Agenda:
1.
Minutes of last meeting
2.
Matters arising
3.
Officers’ reports
To include:
-Chairman
-Development Officer
-Treasurer
4.
Sub-committees
-Clytha festival
-International Craft Cider Festival
5.
Election of Board of Directors
6.
Consideration of any nominations received
7.
Review of, and voting on, the WPCS Constitution
8.
Any other business
2pm Guest Speaker: Mr Peter Mitchell
Peter provides the UK’s most popular training courses at his Cider Academy
and will be conducting a tutored tasting with us.
Please can any cidermaking delegates bring samples of their cider for tasting for
20-30 people.
3pm

Break

Stories in by 21 November

For those wishing to stay on:
4pm Visit to Seidr O Sir,
A short trip from Builth Wells. Hosted by Trefor & Elizabeth Powell.
A minibus is to be organised for those wishing to attend, and Elizabeth will
cook up a casserole.
7pm

Return to Builth for an informal tour of the town’s pubs

If you haven’t already confirmed your attendance, please do so with Sue Graham on graham-sue@btconnect.com or telephone the office on 01495 240983

We look forward to seeing you there!

NEWSLET T ER

TIT LE

SP RING

ISSUE
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KEY CONTACTS
Chairman
Dave Matthews
T: 029 2075 8193 E: dave.matthews7@btinternet.com

Welsh Perry &
Cider Society

Development Officer Cressida Slater
Main office contact details
Membership Enquiries Sue Graham
Main office contact details

The Office, Blaengawney Farm

Treasurer
Fiona Matthews
T: 029 2075 8193

Mynydd Maen
Hafodyrynys, Crumlin

Fruit Officer
Martyn Evans
T: 01291 673804 E: martyn.evans@monmouthshire.gov.uk

Caerphilly NP11 5AY
T: 01495 240983

Website Manager

M: 07702 942587
E: info@welshcider.co.uk

Doug McAuslan

E: via WPCS info@welshcider.co.uk
Social Secretary

Reigniting the craft cider and perry
industry in Wales

James Perks

E: info@raglancidermill.com

www.welshcider.co.uk

Officer’s Mess
We’ve accomplished quite a bit this past quarter,
with many of our members signed up to a varied
range of training courses. It’s great that we are
able to offer our members training courses at the
cost of just a small administration fee. It means
that we really are progressing skills in this industry. It’s particularly exciting to see so many members, new and old going on some of the courses
at Peter Mitchell’s Cider Academy. I hope to do
one of the courses later in the year.

live. Check it out at
www.internationalciderfestival.com

The international festival is really gaining momentum now. Not only is the main infrastructure
booked for the site, the bands are all booked,
and cidermakers from Wales and England were
quick to snap up their pitches. As you will see
from our front page article, I had an extremely
worthwhile trip to Frankfurt, and have secured a
German contingent to attend the festival. I will be
heading back to Frankfurt in a couple of weeks to
promote the festival and meet with cidermakers
from other countries, at their international cider
fair ‘Apfelwein im Roemer’.

We have appointed an independent evaluator for
the project so we can monitor what we are doing
and record our achievement. Resources 4 Change
will be working with us until October 2012, so
please be welcoming to them should they contact
you to talk about the Society.

The International Craft Cider website is also now

Not only will it be promoting the
festival, but it will be home to an
interactive world map of cider
makers, a forum, and a blog. You
will also be able to buy tickets to
the festival online from here in
April.

A seasonal change of hair
colour for the development officer!

So now, with the AGM this coming weekend,
we’re just finishing off arrangements for that, and
hope to see many of you there.
Cressida Slater
WPCS Development Officer

