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CAMRA News  

Beer Day Britain  

Beer Day Britain will be taking place on Saturday 15 June 2019. The idea is simple – for people to 
drink beer, ideally in a pub. The focus of the day is the National Cheers to Beer at 7pm, which entails 
raising a glass of beer, saying “Cheers to Beer” and posting a social media message tagged 
#CheersToBeer.  
You can support Beer Day Britain by visiting a local pub at 7 pm and share that activity on social 
media with the #CheerstoBeer hashtag. In 2018 there were 8.25 million social media engagements 
that day, knocking the FIFA World Cup into second place on Twitter.  
You can also tell friends and social media followers about Beer Day Britain and encourage them to 
join the celebration using hashtag #CheersToBeer and handle @BeerDayBritain or via Facebook on 

www.facebook.com/beerdaybritain 
 

More information is available at: http://www.beerdaybritain.co.uk 
 

Branch News 

POTY 

The voting for the branch POTY is slowly coming to an end.  If you haven’t completed your form yet, 
you have until midnight on 2nd March to email in your form.  Or if you prefer, you could hand them in 
at the POTY meeting in the Phoenix pub on Canal Street at 8pm on 6th March.  Remember, all pubs 
must be scored.  If you haven’t started, then you still have time.  Get out there and vote. 

Pub & Brewery News 

Turks Head 

Good news everyone.  The Turks Head will shortly be introducing a CAMRA discount to card carrying 
members.  This will work out at 20p off a pint, but is separate from the loyalty card.  It’s either one 
or the other.  You can’t use both for a purchase at the bar. 
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The Talbot Ale House 

The Talbot will soon be stocking some of Hawkshead’s beers and making them a permanent feature 
on the bar.   
  
 
 
If anyone would like to include any Pub & Brewery news in the newsletter please send it us via email 
pubsofficer@sthelenscamra.org.uk.  
 

Forthcoming Events 

Bury Market & ELR Rail Ale Trail – 11th May 

Places are selling fast as this is a very popular trip.  The coach will be leaving the Cricketers Arms at 
11am and will return at 6pm.  The cost per person is £7.50.  Pop inside the pub and enquire at the 
bar to reserve your seat on this fantastic day out. 
 
More trips to follow.  We’re in the process of sorting out some dates.  Once things are set in stone, 
they’ll be advertised in all the usual channels. 

Articles 

What is Real Cider? 

Reproduced with permission of Ray Blockley & Nottingham CAMRA 
 
With a new cider season ahead of us, we thought we’d remind our readers that cider is not just a 
summer drink, but a refreshing drink that can be enjoyed all year round.  There’s even a mulled 
version you can enjoy at Christmas time.  Anyway, enjoy the article. 
 
You know the sort of thing - that “closing down sale” which never ends… that Recommended Retail 
Price which may (or may not) have been available somewhere in the world at some point in time… 
the small print, that well known trap for the unwary… Or that beer which has a funky new label and 
includes the word “craft” even though you know it’s the same old national industrial brew, a bit like 
“The Emperor’s New Clothes”.   
So it is with cider and of course perry.  Ask anyone what cider is and the answer will be an alcoholic 
drink made from apples. However, the changes in recent years over what the label “cider” is applied 
to, has turned that answer into a vague notion. Only a few years ago, the Government and HMRC 
had to stipulate what the term “cider” could be applied to and specify the minimum juice content - a 
lowly 35% if you are interested! Then there are the myriad of flavours and colours being added to 
that apple juice, but it was and is still, being labelled and sold as “traditional” or “real” cider. And 
where did those apples come from to make the cider? Fresh picked from an apple tree growing in 
the UK - or imported as concentrate from the biggest manufacturers of apple concentrate in the 
world such as China or the USA or Poland?   
These and other points all add up to the confusion facing consumers who are interested in the 
provenance of their chosen drink. There is no compulsory ingredient labelling for alcoholic drinks so 
finding out facts is often a shot in the dark; and what is listed may be meaningless marketing- and/or 
ad-men drivel. Example: “Made with 100% real apple juice.” Does that mean only the minimum 35% 
of the drink is real apple juice?  
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Just as with the discerning beer drinker and passionate craft brewer, so discerning cider drinkers and 
small independent craft cidermakers began to despair. Some cidermakers have tried to tackle the 
issue of what “real cider” is - or at least should be - but have been thwarted and unsuccessful. 
CAMRA have their own “definition” of course, but let’s be honest it has no teeth and sadly that 
definition is even ignored by some CAMRA festivals who should be campaigning for and promoting 
those cider and perry that do meet or exceed said CAMRA definition.   
In the summer of 2018, another small group of cidermakers got together and threw around the idea 
of having a Quality Mark for cider which had some legal basis in that it could only be applied to 
products meeting specific criteria; such as juice content, where the apples came from, and that the 
apples were fresh picked. Steered by James Mcilwraith of Sampford Courtenay Cider in Devon, this 
group of cidermakers became the Small Independent Cidermakers Association and began to attract 
other like-minded passionate craft cidermakers from around the UK. Following the all-day “Cider X” 
conference at Exeter University in September 2018, agreement was made to move forward and set 
up a Community Interest Company - importantly one that is legally registered and so has teeth. A 
group of directors has been set up with all but one being a small passionate craft cidermaker, and 
the directors cover all regions of the UK, with two of the directors being based locally here in the 
East Midlands.   
SICA (Small Independent Cidermakers Association) has a number of aims but the most important to 
consumers will be the introduction of the UK’s first National Cider Quality Mark, auditing how the 
cider or perry has been made, to ensure and maintain product legality and quality. To be able to 
prove how a cider or perry is made, from what and the percentage juice content, is a major step 
forward - somehow it seems ludicrous that we need to prove that a British cider or perry is made 
from fresh British grown and picked fruit, and that it is at least 90% fresh pressed juice. So, key to 
the aims of the SICA Quality Mark is working with the KIWA Agri Food group who will audit exactly 
how cider & perry that is to bear the SICA logo is made. Inspection will take place regularly and if a 
product does not meet or exceed the required standard then the right to carry the SICA Quality 
Mark logo is withdrawn. This is a guarantee to the consumer that, for once, there are no ‘smoke and 
mirrors’ involved here.   
The scheme is deliberately for independent cidermakers classed as “small”, so covers those 
producing up to 150,000 litres per year including the Duty Exempt makers producing less than 7,000 
litres per year. Very importantly though, SICA is focused on the quality and integrity of the final 
product - and not the size of the maker. Part of the aims of the Association also include looking at 
Duty and campaigning for a Small Cider Duty Relief Scheme, similar in scope and benefit to the relief 
scheme enjoyed by small brewers; to lobby for changes to existing duty rules and regulations so that 
they might better reflect the interests of the smaller cider and perry maker; and to preserve and 
maintain orchards along with building mutually beneficial links with orchard groups and similar 
societies.   

More information on SICA can be found at: 

www.smallindependentcidermakers.co.uk. 
Follow them on their Facebook page: Small 
Independent Cidermakers Association or via Twitter: 
@SICACider 

 

 

 

If anyone would like to write a short article or news story for the newsletter please send it us via 

email newsletter@sthelenscamra.org.uk.  

http://www.smallindependentcidermakers.co.uk/
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Next Committee Meeting 
The next Committee meeting will be held on Wednesday 13th March at Wheatsheaf (Sutton) at 8pm. 
 
Committee meetings usually take place on the 2nd Wednesday of the month. All CAMRA members 
are welcome to attend these meetings. Committee meetings are always held at local pubs that serve 
real ale. All are welcome to attend our Committee meetings, but only Committee members can vote. 
 

Next Branch Meeting 
The next Branch meeting will be held on Wednesday 27th February at Connoisseur Ales Brewery & 
Tasting Rooms at 8pm. 
 
Branch meetings usually take place on the 4th Wednesday of the month. The purpose of the meeting 
is to discuss current issues and have a general catch up with local brewery, pub, and beer festival 
news. These meetings are quite informal and fairly short (on average between an hour and an hour 
and a half). Our CAMRA Branch meetings are always held at local pubs that serve real ale. 
 

 

CAMRA is more than just promoting great beer:- 

 It's very sociable - you'll meet others who share your interest in all things beer (or 
cider/perry) 

 CAMRA offers a range of training for volunteers - including Emergency First Aid, Food 
Hygiene, Stewarding and Health & Safety 

 You'll gain skills to enhance your CV 

 CAMRA volunteers are a wonderful mix of people, of all ages, from all walks of life 
 

If you are interested in joining CAMRA, all the relevant details can be found at 
http://www.camra.org.uk 

 

 
 
 
 
 
 
 

http://www.camra.org.uk/
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Real Ale Pubs in the St Helens Area 

If you notice a missing venue, then please get in touch so we can add it! 

Town Centre & 

Surrounding Area 
 Cricketers Arms - C 

 Talbot Alehouse - C 

 Turks Head - C 

 The Lamb - C 

 The Phoenix 

 The Sefton - C 

 The News Room 

 Glass House - C 

 Connoisseur 

Brewery & Tasting 

Rooms - C 

 Running Horses 

 The George 

 Eccleston Arms 

 Market Tavern 

 The Abbey 

 The Gerrard 

 The Cowley Vaults - 

C 

Carr Mill 
 Haresfinch Sports & 

Social Club (By 

request only) 

 The Carr Mill 

 Waterside 

Clock Face / Sutton 
 Bull and Dog 

 Wheatsheaf 

 Micklehead Green 

 Vulcan 

 Glass Horse 

 Boar’s Head 

  

Haydock 
 Lymewood 

Prescot 
 Royal Oak - C 

 Watchmaker - C 

 Prescot Cables 

Football Club 

 Old Mill 

 Dean’s House 

 Sun Inn 

 The Clock Face 

 The Bard – C 

 Prescot Reform 

Club 

Rainford & Crank 
 The Red Cat 

 The Junction – C 

 The Derby Arms 

 The Star 

 Eagle and Child 

 Bottle and Glass 

 Game Bird 

 The Colliers Arms 

Rainhill 
 Manor Farm 

 Ship 

 Victoria 

 Commercial 

 Skew Bridge – C 

 Rocket 

 Black Bull 

 Coach and Horses 

 Rainhill Recreation 

Club 

Eccleston / Eccleston 

Park 
 The Griffin 

 Seven Stars 

 Wellington 

 Stanley Arms 

 Grapes 

Thatto Heath / 

Nutgrove 
 The Elephant 

 The York 

 Brown Edge 

Whiston 
 Beer EnGin 

 

C = Pubs serving Real Cider and or Perry 


